
 
 

 
 
 

 
 
   
 

MOBILE FOOD SERVICE ESTABLISHMENT GUIDELINE 
 
 
A Mobile Food Service Establishment (MFSE) is a food service and/or catering 
operation which is contained in and operated from a vehicle that is readily movable, is 
licensed under The Highway Traffic Act and may not return to a commissary daily e.g.: 
chip wagon. 

Note: This guideline does not apply to push carts or mobile food units that return to a 
commissary each day.  The document entitled: “Guidelines for Food Pushcarts” dated 
March 1996 should be referenced for requirements specific to those types of operations.  

All mobile food service establishments are subject to the requirements of Manitoba 
Regulation 339/88R, Food and Food Handling Establishments Regulation under The 
Public Health Act, and such other requirements as may be required by a Public Health 
Inspector. 
 

 
 
 
  This is a guideline only.  Additional items may be required  
  by the Public Health Inspector pursuant to the Food and Food 
   Handling Establishments Regulation (The Public Health Act). 
 
 
 
June 2009          Guideline #HPU09-04 
 

IMPORTANT 
 

All Mobile Food Service Establishments must be approved and permitted by a 
Public Health Inspector prior to operating. 

 
All MFSEs require equipment that is needed to support the type of food handling, 
processing and preparation that takes place in the vehicle. 
 
All MFSEs require handwashing and utensil washing facilities.  
 
Note: factors such as: unit size; availability of cold and hot storage; and type of 
equipment may restrict the types of foods that can be stored, processed and prepared 
in the MFSE. Menu changes will affect equipment requirements.  
 
Note: Consult with a Public Health Inspector prior to making menu or other changes to 
a MFSE. 

 



 
 

 
 

          GUIDELINES FOR MOBILE FOOD SERVICE ESTABLISHMENTS 
 

 
This guideline outlines the minimum standards for the operation of a MFSE in the area of 
food safety and sanitation and should be used as a supplement to The Food and Food 
Handling Establishments Regulation, MR 339/88R under The Public Health Act.   

Note: There may also be additional standards in the area of food safety and 
sanitation that may be required by other jurisdictions such as the City of 
Winnipeg, as well as additional requirements in the area of building standards and 
fire safety equipment standards. These are the responsibility of the operator and 
local municipal authority.   

 
1. DEFINITIONS 

 
Commissary: is a permitted food handling establishment in which food is prepared 
for sale off site and in which food and related items such as containers, utensils, 
equipment and other supplies are stored, labeled, packaged or cleaned. 

Mobile: means that the vehicle or trailer is readily moveable and does not remain at 
the same location for more than 14 days at any one time, unless otherwise approved 
by a Public Health Inspector. 

Mobile Food Service Establishment (MFSE): is a food service and/or catering 
operation which is contained in and operated from a vehicle (truck or trailer) that is 
readily moveable, is licensed under The Highway Traffic Act and may not return to a 
central commissary daily, and in which food such as french fries, hamburgers, etc. 
are prepared, processed and sold. 

Potentially hazardous food: any food that consists in whole or in part of milk or milk 
products, eggs, meat, poultry, fish, shellfish, edible crustacea, or other ingredients, 
including synthetic ingredients, in a form capable of supporting rapid and progressive 
growth of infectious/toxigenic microorganisms. 

2. REGISTRATION, PERMITTING and PLAN SUBMISSION 
• All MFSE require a valid Health Permit, issued annually by a Public Health 

Inspector.. 
• Prior to receiving a permit to operate, the operator must first register the MFSE 

on an approved form (see attached) as prescribed by Manitoba Regulation 
339/88R.   

• All initial registrations must include: a detailed plan showing equipment layout; 
plumbing system; material finishes for floor/wall/ceiling; list of food processing 
equipment; a list of all hot and cold food storage and holding equipment; hand 
washing and ware washing facilities and the  proposed menu and address of 
commissary. 

• In subsequent years a new registration must be filed prior to operating and 
include any changes to the vehicle equipment, menu items or other changes that 
may be proposed.  

• The registration form and details noted above must be submitted to the local 
Public Health Inspector prior to construction, remodeling or operating.  

 
 



 
 
 
 
 
• All MFSE operators must contact the area Public Health Inspector to arrange for 

a permitting inspection at least 10 working days prior to expected 
commencement of operation. 

• All MFSE and all equipment must be in full compliance prior to a permit being 
issued. 

 

3. CONSTRUCTION 
• Each MFSE must be clearly identified with the operator’s name and address; or 

the business name of the operation and base address on two (2) sides of the 
vehicle. 

• All floors, walls, ceilings and food contact surfaces shall be of smooth, non-
absorbent and easily cleanable material and finish and subject to approval of the 
Public Health Inspector. 

• All lighting must be shielded or shatterproof bulbs or shatterproof fluorescent 
tubes used. 

• All openings such as doors and windows, used for ventilation purposes or for 
serving food must have properly fitted screens. 

• The MFSE must be maintained in good repair and all equipment on and in the 
vehicle must be properly installed and maintained.  

• Covered water resistant garbage containers must be provided inside the vehicle 
and outside for customer use. 

 
4. FOOD SUPPLIES  

 
• All food supplies must be from an approved source and prepared and stored 

within the vehicle or in an approved and permitted food handling establishment.  
• Food prepared at home is prohibited. 
•  All pre-packaged potentially hazardous foods must be labeled with the date of 

preparation and the name and address of the establishment in which it was 
prepared.  

• All foods must be free from and protected from contamination, wind, flies, etc. 
(covers, packaging or display enclosures are required).  

• Water & ice used for consumption is considered food and shall be treated in like 
fashion. 

• All condiments must be individually packaged, dispensed by squeeze or pump 
type dispenser bottles or served from containers with hinged lids. 

 

5. FOOD STORAGE 
 

• All foods must be stored in a manner that protects them from contamination, 
wind, flies, damage etc. (covers, packaging or display enclosures are required).  

• All food and food containers must be stored 15cm (6 inches) off the floor.  
• All potentially hazardous foods must be stored at the proper and safe 

temperatures during transportation, storage, display and service. 
 
 
 
 
 
 



 
 
 
 

 
• Hot holding units are required for the hot storage of potentially hazardous hot 

foods, unless otherwise approved by a Public Health Inspector. 
• Mechanical refrigeration is required for the cold storage of potentially hazardous 

foods, unless otherwise approved by a Public Health Inspector. 
• All refrigerators and freezers must be equipped with an accurate thermometer. 
• Probe thermometers must be provided and used at the MFSE to monitor and 

control the temperature of food. 

 
6. FOOD PREPARATION  
 

• All potentially hazardous foods must be cooked or re-heated to 74°C (165°F) 
prior to hot holding. 

• Food handling personnel shall avoid touching food (including ice) with bare 
hands. Use tongs, scoops or other utensils where appropriate. 

 
Note: Cooking of food outside the unit may only be allowed subject to the approval of 
the Public Health Inspector and additional food safety requirements and equipment, 
such as an outside hand wash basin and extra utensil protection may be required.     

 
7. PERSONNEL  
 

• Disposable gloves may be used but must be changed frequently and hands 
washed between changes. 

• All food handlers must wear clean, full length aprons or smocks and acceptable 
hair restraints such as caps and hairnets. 

• All food handlers must be free from any communicable disease that is 
transmissible through the process of handling food or food equipment; open 
sores or infected wounds. 

• Food handlers must wash their hands with soap and water as often as is 
necessary to keep them clean, especially after toilet use, smoking and eating. 

 
 
 

 
NOTE: MAINTAINING PROPER FOOD STORAGE TEMPERATURES IS ABSOLUTELY 
ESSENTIAL TO ENSURING FOODS ARE SAFE AND FOR PREVENTING FOODBORNE 
ILLNESS.   

COLD FOODS MUST BE STORED AND MAINTAINED AT A TEMPERATURE OF 5°C 
(41°F) OR COLDER 

HOT FOODS MUST BE STORED AND MAINTAINED AT A TEMPERATURE OF 60°C 
(140°F) OR HOTTER 

 

Note: There must be a continuous power source for the mechanical refrigeration in the 
form of a direct power connection to an adjacent electrical service or a gas/diesel 
powered generator capable of providing enough electrical power to operate the 
refrigeration units on the MFSE.  



 
 
 
 
Smoking in an MFSE is prohibited under Section 12 of Manitoba Regulation 339/88R 
and constitutes an “indoor workplace”, as defined under The Non-Smokers Health 
Protection Act.    

 
8.  EQUIPMENT AND UTENSILS 
 

• Only single service cups, dishes and cutlery are to be used with food sales. 
• All single service utensils must be dispensed in a manner that prevents 

contamination such as in proper display dispensers or in individual packaging. 
• All food handling utensils and equipment must be of a good construction and in 

good repair and capable of being properly washed and sanitized after use. 
 
The type of foods prepared and offered for sale in the MFSE will affect the type of 
utensils and equipment that will be required in the MFSE.     

 
An adequate supply of wiping cloths is required at the MFSE and while in use, wiping 
cloths must be stored in a sanitizing solution. (100 mg/L chlorine, 200 mg/L 
quaternary ammonium compound or 12.5 mg/L iodine solution)    
 
Chlorine Sanitizing Solution (100 milligrams per litre) – Use 10 ml (2 teaspoons) of 
bleach in 4 litres (1 gallon) of water.     

 
9. VENTILATION 
 

• All MFSEs producing grease laden vapors must be equipped with a powered 
exhaust canopy with filters and appropriate duct work capable of exhausting 
gases, fumes, and grease laden air given off by grills, deep fryers and other 
types of cooking equipment, from the vehicle. 

 
Note: It is the responsibility of the operator to ensure that the ventilation system and 
propane connections meet any standards as may be required by the local municipal 
authority, the Manitoba Building Code or the Manitoba Fire Code.      

 
 

10. WATER AND WASTEWATER EQUIPMENT AND SUPPLY 
 

• The MFSE must have a powered water supply and water storage system with a 
capacity of at least 135 litres (30 gallons) capable of providing a constant 
pressure to all fixtures.  Water reservoirs must be cleaned & sanitized at the 
beginning of each season.  

• All water entering the water storage system must be from an approved and 
potable source.   

• All water hoses should meet “NSF/ANSI STANDARD 61” or equivalent for 
drinking water components.  They are rated for potable water use, are usually 
white in color, are made of higher grade PVC and meet all food-grade 
requirements. Most RV centers and big box home improvement stores carry 
them, as well as plumbing supply companies.  Hardware stores may be able to 
special order them in for clients. 

 



 
 
 
 
 
 

• All hoses used to fill the water storage tank or connect to a fixed water standpipe 
must be used exclusively for that purpose and must be protected from 
contamination when not in use. 

• The MFSE must be equipped with a hot water tank or point of use water heating 
unit capable of providing water at a temperature of not less than 50°C (122°F) to 
all sinks. 

• A separate handwash basin must be provided in the MFSE unless otherwise 
approved by a Public Health Inspector. 

• A three compartment stainless steel sink of adequate size capable of washing all 
utensils used in food preparation and cooking must be provided in the MFSE.   
Sufficient space must be provided for the air drying of clean utensils. 

 
Note: The three compartment sink must be of a large enough size capable of 
adequately submerging the largest utensil in order that it can be properly washed, 
rinsed and sanitized.    

 
• All MFSEs must be equipped with a wastewater storage tank that has a direct 

connection to all sink drains, unless otherwise approved by a Public Health 
Inspector. 

• The wastewater storage tank must be of a capacity at least 15% larger than the 
vehicle’s water storage tank. 

• All wastewater must be disposed of into a municipal or other approved 
wastewater collection system. 

 
Note: Washrooms are not required in a MFSE as long as there is access to them 
elsewhere in the vicinity.  

Note: Depending on the length of time that a MFSE is situated at a location and the 
degree of accessibility to washrooms, a Public Health Inspector may require the 
operator of a MFSE to provide washrooms for the use of the public and staff.     
 
 

11. RESPONSIBILITY AND VIOLATIONS 
 

• It is the responsibility of the operator of a Mobile Food Service Establishment to 
ensure that the requirements of Manitoba Regulation 339/88R, Food and Food 
Handling Establishments Regulation under The Public Health Act and these 
guidelines are met at all times that the MFSE is in operation. 

• It is the responsibility of the operator to ensure that the MFSE meets any 
additional standards that may be required by the local municipal authority or 
other government departments. 

• All violations must be corrected within the time frame as directed by the Public 
Health Inspector. 

• Failure to comply with these requirements and other regulatory requirements 
may result in charges (fines) and/or cancellation or suspension of the operating 
permit.  
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REGISTRATION FORM 
FOOD AND FOOD HANDLING ESTABLISHMENTS 

 
 

 PURSUANT TO MANITOBA REGULATION 339/88R 
 

 1. NAME OF ESTABLISHMENT:    

   

 2. ADDRESS OF ESTABLISHMENT:    

   

   

 3. OWNER:    

 ADDRESS:    

 TELEPHONE:    

 4. CONTRACTOR/AGENT:    

   ADDRESS:    

   TELEPHONE:    

 5. PLEASE CHECK ONE OF THE FOLLOWING: 

   NEW OWNER  

   NEW CONSTRUCTION  

   EXTENSIVE REMODELLING  

   BASIC REGISTRATION  

 6. TYPE OF ESTABLISHMENT:  (Check appropriate boxes.) 

    FOOD SERVICE ESTABLISHMENT  SLAUGHTERHOUSE 

    RETAIL FOOD STORE  WAREHOUSE 

    FOOD PROCESSING PLANT (e.g.: bakery)   CATERER 

    TEMPORARY FOOD SERVICE ESTABLISHMENT  MOBILE FOOD UNIT 

    MEAT PROCESSING PLANT  OTHER 

    “UNINSPECTED MEAT” PROCESSING PLANT  

 7. PLAN:  (Attach except for change in ownership.) 
  A detailed drawing, preferably to scale, showing food preparation, processing, storage, service areas,  
  washrooms, refrigeration facilities, equipment layout, a listing of equipment, and a listing of construction 
  materials in food  preparation areas are to be provided. 
 
 
 
 
 DATE:             
            SIGNATURE OF OWNER 
 


