
 
MOBILE VENDOR REQUIREMENTS FOR TEMPORARY EVENTS  

 

***THIS LIST SUBJECT TO CHANGE & UPDATING BY EWING TWP. HEALTH 

DEPARTMENT. *** 

 

• BE FAMILIAR WITH CHAPTER 24 (NJAC 8:24)  

www.state.nj.us/health/eoh/foodweb :  “Sanitation in Retail Food 

Establishments and Food and Beverage Vending Machines” & ADHERE TO 

IT’S REQUIREMENTS 
 

• NEED MANAGER’S FOOD SAFETY CERTIFICATION (RISK TYPE 3 

ESTABLISHMENTS:  Has an extensive menu which requires the handling of raw 

ingredients and is involved in the complex preparation of menu items that includes 

the cooking, cooling, and reheating of at least three or more potentially hazardous 

foods) ----   PROVIDE COPY 

 

• PROVIDE COPY OF:  DRIVER’S LICENSE, VEHICLE REGISTRATION & 

INSURANCE CARD 

 

• NO BARE HAND CONTACT WITH FOOD ------  

GLOVES, UTENSILS, FOOD HANDLING PAPERS, ETC.   MUST BE USED 

 

• PROVIDE HOT WATER, SOAP & PAPER TOWELS FOR HANDWASHING 

 

• USE HAND SANITIZER AFTER WASHING HANDS IF NO HOT WATER 

AVAILABLE 

 

• PROVIDE CHLOROX WIPES, BLEACH & WATER OR OTHER SURFACE 

SANITIZER FOR CLEANING & SANITIZING ALL WORK SURFACES & 

UTENSILS 

 

• PROVIDE & USE STEM THERMOMETER TO CHECK INTERNAL 

TEMPERATURE OF ALL COOKED FOOD ITEMS 

 

http://www.state.nj.us/health/eoh/foodweb


 

• KEEP MEAT /PERISHABLES COLD (41 DEGREES F OR BELOW) ---KEEP 

THERMOMETER INSIDE ICE CHEST / REFRIGERATOR OR FREEZER 

 

• NEED COPY OF MENU 

 

• COOK HOT FOODS TO 165 DEGREES F OR REHEAT IN OVEN OR ON 

STOVE PRIOR TO PLACING IN STEAM TABLE OR HOT HOLDING UNIT 

 

• IF TEMPERATURE OF FOOD ITEMS IN HOT HOLDING UNIT FALLS 

BELOW 135 DEGREES F--- USE OR DISCARD WITHIN 4 HOURS 

 

• WASH / RINSE / SANITIZE DISHES & UTENSILS 

 

• NEED CHLORINE/BLEACH or QUATERNARY AMMONIUM (QUATS) TO 

SANITIZE IN 3 BAY SINK 

 

• NEED TEST STRIPS TO TEST SANITIZING SOLUTION IN 3 BAY SINK --- 

(BLEACH 50-100 PPM OR QUATS 150 - 400 PPM) 

 

• WHERE ARE SUPPLIES / FOOD COMING FROM??? 

 

• NEED A COMMISSARY FOR PREPARING FOOD, STORING FOOD, 

WAREWASHING & CLEANING/RESTOCKING VEHICLE ***THIS FACILITY 

MUST BE INSPECTED BY LOCAL AUTHORITIES 

 

• NEED A LETTER FROM THE FACILITY GRANTING YOU PERMISSION TO 

USE IT (OR LAND) 

 

• NEED A COPY OF COMMISSARY’S FOOD HANDLING LICENSE FROM THE 

APPROPRIATE TOWNSHIP / COUNTY AND THEIR LAST INSPECTION 

REPORT 

 

• NEED A COPY OF YOUR LICENSE & LAST INSPECTION REPORT IF YOU 

ARE LICENSED IN ANOTHER TOWNSHIP / COUNTY 

 

• NEED TO APPLY FOR A EWING TWP. FOOD HANDLER’S LICENSE W/ THE 

EWING TWP. HEALTH DEPT. @ ((609) 883-2900, ext. 7693 OR GO TO 

WEBSITE (ewingnj.org) 

 

• NEED TO APPLY FOR A EWING TWP. APPLICATION FOR MOBILE 

RETAIL FOOD ESTABLISHMENT LICENSE W/ THE EWING TWP. CLERK’S 

OFFICE @ ((609) 883-2900, ext. 7609 OR GO TO WEBSITE (ewingnj.org). 


