Mobile Unit Plan Review and Menu_2026 V.1

Mobile Food Owner
LIST EVERY MENU ITEM THAT WILL BE SOLD, SERVED, OR GIVEN AWAY
(or provide all of the following information as an attachment to your application)

Where do the ingredients of your L] Grocery Store (or similar) [1 Mobile Unit’s licensed commissary
menu items come from? (Choose all L1 Food Supply Company
that apply) (] Other
Will you prepare or Is this menu item Will this menfx i.tem, or
Menu Item process this menu item | purchased and ready to any part of this |tem'be
(as listed on the mobile food unit’s from start to finish in serve without further prepared at a Iocat'lon
. . . other than the mobile

menu) the mobile food unit? preparation? food unit?

L1 Yes 0 No O Yes 0 No (1 Yes 0 No

L] Yes 1 No (1 Yes 1 No 1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No L1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

L1 Yes 1 No (1 Yes L1 No 1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L] Yes 1 No (1 Yes 1 No (1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

L] Yes 1 No (1 Yes 1 No 1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No L1 Yes 1 No

L1 Yes 1 No (1 Yes 1 No 1 Yes 1 No

FOOD PREPARATION/PROCESSING LOCATION

Preparation includes assembling, grinding, cutting, mixing, baking, coating, stuffing, packing, bottling, grilling, freezing,
cooking, cooling, reheating, or packaging.

For menu items that will be prepared before or during service, in a location other than the mobile food unit, provide
the following information:

THIS LOCATION MUST BE A LICENSED KITCHEN UNDER THE SAME OWNERSHIP AS THE MOBILE FOOD UNIT

Food Establishment License #:

Food Establishment Name:

Food Establishment Owner:
[ Licensed Food Establishment

[ Licensed Mobile Food Unit

[ Licensed Home Food Processing Establishment

(] Licensed Food Processing Plant
(1 Other

Facility Type:

What food preparation or other activities

will take place at this location? (Attach
additional information on a separate page if needed.)
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lowa Mobile Food Unit Plan Review Questionnaire

1. List the most frequent location adress
where you intend to operate in lowa.
2. Have you had your mobile unit inspected by | ] Yes
your local fire department? 1 No

3. How many hours will you operate the
mobile unit on a typical day?

4. How many employees will work in the unit
at your busiest time?

5. Do you have a signed restroom
agreement with a neighboring business
that is open the same hours of operation
at each location where you will be serving

food?
Construction of mobile unit:
6. What is your electrical power source? [0 Generator

L1 Must be plugged in full time to a power
source outside of the unit

1 Both

1 Other (describe)

7. If you are using another business’ power
source, what are their business hours
of operation?

8. Will any equipment be located outside of 1 Yes
the mobile unit for the purpose of food 1 No
preparation or service?

9. Is each individual piece of cooking, hot, 1 Yes
and cold holding equipment covered? [ No

10. Does the mobile unit have overhead O Yes
protection? (Ceiling, attached umbrella, O No
etc.)

11. What is the size (in gallons) of your
freshwater tank?

12. What is the size (in gallons) of
your wastewater tank?

13. Do your water tanks detach from the unit,
or do they need to be drained using
a connection hose?

[ Detachable
] Must be drained with a hose
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14. What is the size of each bin in your Length
three- compartment sink? Width
Height
Gallons/bin
15. What is the size/capacity of your hot
water heater? Gallons
16. Do you have a separate and O Yes
designated hand washing sink inside ] No
the unit?
17. What is the source of your food [] Grocery store
and ingredients? (] Food Supplier or Distributor
[] Other
18. Will you store food items on your O Ves
mobile unit during non-operational
hours? [ No:
If not, where will storage take place?
19. What is the source of your water? L1 Municipal water source
[ Private well water source
20. Will you serve or use ice? [ Yes: Source
What is the source of the O No
ice?
21. Where will you dispose of your wastewater?
22. Where will you dispose of grease?
23. Where will you dispose of your trash?

Equipment List: Provide the following information

Equipment Type Model #
(Cooler, Freezer, Dish machine, Brand Name/Make Web Links to the specific machine
Prep table, Grill, etc.) may be included.
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