
MOBILE UNIT 
PLAYBOOK

Operating in the City of Milwaukee

Update Jan2023



Goals of this information session:

• Provide information to current and potential mobile unit owners in the process of 
opening and operating a mobile foodservice business 

• Provide you with information and skills to ensure a safe and healthy environment 
for you and your  customers

• Review structural requirements for a mobile food unit that is code compliant 

• Overview of proper licensing and inspections



Opening a New Mobile Unit

• Operational Plan 

• Shared Kitchen Agreement

• Menu

• Itinerary 

• Questions about your new unit or 
operation? Contact 
MKEHealthMobileFood@Milwaukee.gov



Floor Plan Example 



Truck Identification 
• Make sure Name and Phone Number are 

on at least 2 sides

• Letters and numbers cannot be less than 
3 inches high

• If Unique ID# has been covered up, a new 
one will be issued

NOT 
A 

LICENSE!



Clean Water Tanks

Must be made of material that is… 

 Durable

 Safe

 Non-absorbent

 Corrosion resistant

 Smooth & easily cleanable



Water Tanks

Push Carts (Hot Dog Carts) 

• If you are designing or buying a vehicle or cart, make 
sure your water tank meet these requirements: 

Pushcarts must have at least a 5 gallon water 
tank. 



WATER TANKS

10 gallons for handwashing required if… 

- A unit is bigger than a push cart & moved or towed by mechanical means

- A unit reheats or serves beverages or food



Water Tanks 

Food Truck / Trailer 

• If you have significant food prep or plan to do ANY 
warewashing on a vehicle the vehicle must have at 

least a 40 gallon water tank



Sight gauge with 
numbering

Water Tanks 

Example of a “clear” water 
tank where water is visible



Water Tanks

Hood Filters

Visible water line of white, 
translucent plastic/poly tank

Operator has cut a ‘window’ 
into the stainless steel casing 
to expose the water tank

THIS IS ACCEPTABLE!



Water inlets must have a Protective Cover or Cap:



Clean water hoses must be suitable for 
food/drink & kept in a clean, covered & 
marked container:

Fresh 
Water 
Hose ONLY

MUST BE PRINTED FOOD GRADE, NSF 51 or NSF 61 ON THE HOSE



MUST BE PRINTED FOOD GRADE, NSF 51 or NSF 61 ON THE HOSE



Waste Water Tanks 

• Your wastewater tank must be sized 15% 
larger than your supply tank to store dirty 
water. (ex. 11.5 gallons waste water tank for a 
10 gallon water tank and 46 gallons waste 
water tank for a 40 gallon water tank) 

• Waste water tanks must be constructed of 14 
gauge metal or durable smooth surfaces. The 
waste water tank must be equipped with a 
discharge connection with a tight closing 
valve that is a minimum of 1 ½ for gravity 
draining or by pump



Waste Water Tanks 

• DO NOT DUMP your waste water 
or grease into the street or down 
the sewer!!!

• If you have a hose for the disposal of liquid waste, it 
must be stored in a separate container/ cabinet  
labeled “for waste water hose only”



Maintain the Premise

• Provide a garbage can for customers

• Empty it as needed to avoid overflow 
& prevent attracting pests

• Dispose of the trash properly
→At your service base or other disposal site 

that is approved

→Never illegally dumping or in public trash 
cans

• Take a few minutes after you’re done 
operating to pick up trash in the 
immediate area of your parked unit

• Maintaining a clean premise is a 
mobile requirement!



Ideal sink set up: separate handwash & 3 compartment 
warewash w/ splash guards between as needed



Handwash Sink

• Handwashing sink must be accessible & 
stocked at all times

• Must be separate from warewash sinks

• Must supply steady stream of hot 
water

• Do not store anything in the sink basin



Warewashing Sinks 

• Minimum 3 compartments for 
wash, rinse, sanitize

• Prewash no longer allowed to be 
used for handwashing

• Drainboards for air drying dishes



Have 4 compartments? (no separate handwash)

• All of your dirty dishes must be 
cleaned at your service base

• All 4 compartments become 
handwashing sinks

• You must have extra clean 
utensils to last entire shift



Vehicle Surfaces 

• Mobile units must meet Wisconsin 
Food Code standards for floor and 
wall finishes and lighting  

• All lighting needs to be shielded, 
coated or shatter-proof

• Light intensity needs to be 50 foot 
candles or 540 lux 

• Floors- Diamond Plate, Sheet metal 
and commercial grade linoleum 

• Walls- light colored smooth durable 
and easily cleanable

• Ceilings- light colored smooth 
durable and easily cleanable

• All surfaces must be smooth, easily 
cleanable, and water resistant.  
Exposed wood is not allowed!



Is a hood system required on your unit?

Department of Safety and Professional Services regulates hood systems

• Generally, YES→ if you’re cooking; creating heat, steam, or grease

• An adequate ventilation system is required so that grease and condensation do 
not collect on mobile unit surfaces & cause food contamination by dripping

• Use exhaust fans & hood systems to prevent the accumulation of smoke, heat, 
grease, & steam inside the mobile unit



K-rated fire extinguisher 
for those with grease of 
any depth (fryers/woks) 

ABC fire extinguisher for 
all other types of mobiles 
that use fuels

City of Milwaukee Ordinance  68-37-7 requires all mobiles that use fuels 
such as gas, electric, & fire to have a fire extinguisher maintained on the 
mobile units. 



Certified Food Protection Manager 
requirements

• Required for those who make or sell 
potentially hazardous foods

• For new operators, you have 90 days 
to obtain this certification, if you do 
not have it within the 90 days your 
unit will be closed until one is 
obtained 

• You must carry a copy of the CFPM on 
your units at all times

• The CFPM must train employees on 
all food safety concepts necessary to 
carry out their jobs

• The CFPM for your business should 
be a manager who is in charge of 
most of the food preparation





Mobile Service Bases

• You are required to have one & it must be licensed (ie. Mobile Service Base license)

• This is in addition to your mobile unit license

• Operations such as prepackaged ice cream only may not need a service base, but likely to 
still need approved water source / dump

… Is an enclosed building of sufficient size to accommodate mobile units for 
servicing, cleaning, inspection, & maintenance



Mobile Service Bases 

It must have:

• Approved water supply

• A mop sink or waste drain for the disposal of 
wastewater

• Ability to accommodate time and space for 
the number of mobiles they serve

• Check with MHD if base is appropriate prior 
to signing agreements

• A handwash sink

• Food preparation facilities UNLESS your 
vehicle is equipped with Health Department 
approved facilities

• A sink with a threaded tap where the vehicle 
water tank can be filled with potable water

• Dry storage for food & supplies

• Cold holding space

• Utensil washing facilities (three 
compartment stainless steel sink with drain 
boards)



Mobile Service Bases

• If you are required to have one, you must 
USE it as intended!!!

• Your service base must keep a record or 
log to sign in

• You must sign into the log every time you 
go to the base

• If your service base is closed due to 
imminent health hazard, you are closed 
too!

• If you lose access to your service base, 
you must stop operating until you obtain 
a new one

• A current copy of your itinerary must be 
posted at the base

TIP! Base location should be conveniently located – you’re required to return to it every 
24 hours!



Logs must be kept 
at the base & never 
pre-filled

Example log – or simply a notebook is okay, 
as long as it contains all the info 



Route Itinerary

• Purpose is to help find you out in the 
field if necessary

• You must update your itinerary if it 
changes

• Your itinerary must be posted at your 
mobile service base 



Equipment must be ANSI / NSF certified unless 
approved by the department!

MUST BE ANSI / NSF

• Hoses

• Sinks

• Coolers / refrigerators

• Spits

• Steam tables

• Beverage dispensers

PRE-APPROVED NON-ANSI / NSF

• Blenders

• Panini grill

• Coffee machines

• Microwave

• Slow cooker

• Waffle irons

• Rice cooker



Is your equipment 
certified with one of 

these sanitation 
stamps?

→it must be!

If someone made it at 
home, it’s likely not 

certified



Coolers

• Camping style coolers CANNOT be used 
for food

• Camping style coolers can only be used 
for canned or bottled beverages & they 
must be stored with the tops exposed 
(not submerged under ice or water)

• Blue Ice cannot be used with food items
• Coolers must be stored on the unit, not 

on the ground



Approved Way to Store Beverages



Unapproved Method to 
Store Beverages and Foods



Unapproved way to store Ice



Approved Ice Bin

• Must be provided with a connection to waste water tank 



Approved Ice Bin



Unapproved Beverage Dispenser



Approved beverage dispenser



Grills

• No bungee cords, no chains

• Reminder:  Hot dog carts cannot have any raw meat 



Mobile means MOBILE

• All equipment (except garbage can) must be on/attached to the unit; including 
the generator!

• No canopy tents allowed

• Tables, chairs and tents cannot be provided for customers. Mobile units are not 
permitted to use electrical cords or electrical connections

• Do not block the sidewalk with your equipment or supplies





Operating on the Street
• Know where you can and cannot sell

• Be considerate to neighbors

• Provide garbage containers for your customers

• Maintain the premise by picking up  trash after operation

• DO NOT DUMP your liquid waste (or grease) into the street!!!!

• Basic parking/traffic laws apply to mobile units



There are restrictions for parking --

• See www.Milwaukee.gov/foodtrucks for the most up to date parking information
• As of May 31, 2023 new restricted zones have special operating rules & additional application process
• Mobiles licensed by other jurisdictions need an additional mobile seller’s permit
• Follow all parking signs, time limits, & basic traffic laws; pay the meters
• No sales within 300 feet of a school entrance open to students
• No sales within 500 feet of most major performance venues (downtown) 2 hours prior to an even
• You may not block any entrances to other businesses or residences
• 2 hour parking limit in residential areas, with 6 hours between stops
• There is a minimum distance you must park away from restaurants

Some streets completely prohibit parking by food trucks in some sections

-- See License Division website for maps & listed streets --
If you plan to park on these streets, double check that your proposed location is not violating the 

restrictions put into place by Common Council

http://www.milwaukee.gov/oodtrucks


Semi-Permanent Parking
i.e. Food truck parks, private property

• Mobiles are required to return to their licensed service base every 24 hours per the 
Wisconsin Food Code (WFC)

A second mobile service base license will be required if… 

→mobile units obtain clean water & dump dirty water at their operating location 

→cannot easily remove the unit from operating location to comply with WFC

The location must reasonably fit the definition of an acceptable mobile service base & the 
unit must remain movable (on wheels)



Before you hit the road:

• Have your current, valid mobile food license 

• Have your Certified Food Protection Manager certificate  

• Have a copy of your Service Base license 

• Make sure you have adequate water.  You must have hot water! No matter how cold or windy outside

• Check refrigerators, freezers and hot holding units

• Check your supply of soap and single-service towels

• Have your sanitizer solution for wiping cloths and have test strips

• Extra serving/cooking utensils are required if warewashing facilities on unit are not approved

• Adequate supply of disposable gloves



Licensing & Inspections

• The city / location of your service base is where both licenses 
should be issued

• DATCP (the state) no longer issues any mobile licenses

• Apply for licensing with city clerk in Milwaukee

• Schedule Preinspection – coordinator will assess unit for 
code compliance. Call us when you’re ready for inspection. 



Preparing for your 
Mobile renewal/Pre-inspection:

• Have all equipment turned on and 
functioning

• Have soap and paper towels  

• Have hot water running

• Have sanitizer and test strips available

• Refrigerators must have thermometers

• Carts require umbrellas

• Windows require screening

• Unit is clean & in good repair; no leaks

• Have food stem thermometer available

• Check your fire extinguisher

• Provide service base log for verification of 
base use

• If you have your CFPM provide the certificate  

• Lights must be shatterproof or shielded

• Chemicals stored properly



Once you have your 
licenses in hand, you can 
start operating! 

• ROUTINE INSPECTION: Within 6 months of 
license issuance, MHD will perform a graded, 
routine inspection while you’re out operating. 
Then annually after that. 

• MOBILE RENEWAL: done every year around your 
license renewal anniversary to check physical 
condition of the unit for code compliance (similar 
to a preinspection) 

• City Clerk sends renewal papers 3 months prior to 
expiration; You must contact your district 
inspector once your renewal paperwork has been 
returned to city clerk for mobile renewal 
inspection

• MHD may also visit your unit for license & water 
checks & complaints



Off hours inspections

• Anytime you are out selling you are 
subject to inspection

• Inspections can be anytime 24/7

• Police officers can check your units as 
well

• Horns or noise makers are not 
allowed!



Restroom Use for Employees

→ You must have a plan in place so that working employees have proper 
access to approved facilities

→ No, a bucket inside the truck is not okay nor is around the backside of 
the truck or neighboring alleyway. This is absolutely unacceptable & 
unsanitary!



Sanitation Grades
• All mobile carts inspected will receive a sanitation grade 

• Mobiles placards are to be displayed visible to the consumer 

• See website for further information- https://city.milwaukee.gov/health/CEH/Food-
Sanitation-Grading.htm#.XMYHSOhKjD5

https://city.milwaukee.gov/health/CEH/Food-Sanitation-Grading.htm#.XMYHSOhKjD5


Questions/Comments ????



Contact information:

Licensing: City Clerks Office  

200 E. Wells (414) 286-2238

Food inspection: 841 N. Broadway 

(414) 286-3674

MKEHealthMobileFood@milwaukee.gov

CFPM info:  www.Milwaukee.gov/cfm

Grading information:
city.milwaukee.gov/health/CEH/Food-Sanitation-Grading

foodsanitationgrading@milwaukee.gov

mailto:cehcoordinator@milwaukee.gov
mailto:foodsanitationgrading@milwaukee.gov

