



Mobile Food Vending Ordinance
Mobile food vending units operating within the boundaries of Sumter County that meet the requirements of this ordinance shall be required to obtain a permit to operate. The permit is for a period of one year from the date of issuance. The mobile food vending unit must pass an annual fire inspection as a condition of the permit.

Definitions

Mobile food vending unit –

Mobile food vending units are defined as cooking operations in vehicles such as trucks, buses, trailers or any type of roofed enclosure including tents. Mobile food concessions are generally designed to be transported to a location and vend food in a self-sufficient manner (NFPA 1). Exempted from this definition are mobile food vending units that:

1. Do not produce grease-laden vapors as a result of their cooking process.
2. Do not have any type of roof.

3. Utilize only small portable electric warming appliances such as micro-wave ovens, coffee pots, sandwich presses and or toaster/toaster ovens. 

Resident Mobile Food Vendors –

A Resident mobile food vendor is defined as a mobile food vendor which resides within Sumter County (can also be a non-resident) and can produce evidence that they have conducted business within Sumter County for a minimum of 48 days in a two year period prior to June 1, 2012. 
Fire-Extinguishing Equipment – 
Fire-extinguishing equipment shall include both automatic fire-extinguishing systems as primary protection and portable fire extinguishers as secondary backup (NFPA 96). Automatic fire-extinguishing systems shall comply with UL 300 or other equivalent standards and shall be installed in accordance with the requirements of the listing (NFPA 96). Automatic fire extinguishing systems and portable fire extinguishers provided for the protection of grease removal devices, hoods, duct systems, and cooking equipment, shall be listed for such use (NFPA 96). 
Grease-laden vapors – 
Residue from rendered animal fat, vegetable shortening, and other such oily matter used for the purposes of and resulting from cooking and/or preparing foods. Grease-laden vapors may also be produce from warming/heating of pre-cooked meats. Grease-laden vapors may be liberated and entrained with exhaust air or might be visible as a liquid or solid (NFPA 96).
Grease removal device – 
A system of components designed for and intended to process vapors, gases, and/or air as it is drawn through such devices by collecting the airborne grease particles and concentrating them for further action at some future time, leaving the exiting air with a lower amount of combustible matter (NFPA 96).

Hood – 
A device provided for a cooking appliance(s) to direct and capture grease-laden vapors and exhaust gases (NFPA 96). All hoods shall be constructed of steel not less than 1.09 mm (0.043 in.) (No. 18 MSG) in thickness, stainless steel not less than 0.94 mm (0.037 in.) (No. 20 MSG) in thickness, or other approved material of equivalent strength and fire and corrosion resistance (NFPA 96). All seams, joints, and penetrations of the hood enclosure that direct and capture grease-laden vapors and exhaust gases shall have a liquid-tight continuous external weld to the hood’s lower outermost perimeter (NFPA 96).
Solid Fuel Cooking – 
Solid cooking fuel is defined as any solid, organic, consumable fuel such as briquettes, mesquite, hardwood, or charcoal (NFPA 96). Exhaust systems serving solid fuel cooking equipment, including gas or electrically operated equipment, shall be separate from all other exhaust systems (NFPA 96).
Requirements

Permitting

All mobile food vending units shall be permitted on an annual basis beginning June 1, 2012. The mobile food vending unit owner shall apply to SCFEMS Fire Prevention Bureau for the permit. The cost of the annual permit is $50.00 per permit with unlimited uses during the year. 
Compliance with these requirements is demonstrated through the display of a permit sticker visible on the outside of the mobile food vending unit. Periodic inspections as deemed necessary will be conducted as a provision of the permit at no additional cost to the permittee. Failure to comply with the provisions of the permit or failure to obtain a permit will result in revocation of the mobile food vendor’s ability to operate in Sumter County.

Permit provisions

1. Successful completion of an initial annual inspection at a location designated by Sumter County Fire & EMS Fire Prevention Bureau.

2. Compliance with all code provisions of the current adopted version of the Florida Fire Prevention Code and associated adopted codes. Non-complaint Resident Mobile Food Vendors will be allowed to operate while seeking compliance until October 1, 2013 providing all other provisions listed in this section are met. 
3. The Sumter County Fire & EMS Fire Prevention Bureau shall be notified in writing of any additions of equipment or alterations to the mobile food vending unit which directly involves the cooking appliances exhausted by the hood and protected by the fire suppression system(s) during the life of the permit. SCFEMS Fire Prevention Bureau reserves the right to require a re-inspection of all additions or alterations.

4. All mobile food vending units shall meet the following:

a. All surfaces are clean and free from grease and food waste residues.
b. Provide a minimum of a 2.5 gallon class “K” fire extinguisher for back-up to the hood fire suppression system. For solid fuel cooking only; a 2.5 gallon stored water pressure fire extinguisher is required. All fire extinguishers must be certified annually by a State of Florida licensed fire extinguisher company.
c. All appliances permanently installed in a mobile food vending unit capable of producing grease-laden vapors must be listed under UL 197. No “home-made” cooking appliances or exhaust hoods shall be permitted.
d. All equipment and its performance shall be maintained in accordance with the requirements of this section during all periods of operation of the cooking equipment. Maintenance and repairs shall be performed on all components at intervals necessary to maintain good working condition (NFPA 1). 

e. Cooking equipment that collects grease below the surface, behind the equipment, or in cooking equipment flue gas exhaust, such as griddles or char-broilers, shall be inspected and, if found with grease accumulation, cleaned by a properly trained and qualified person acceptable to the SCFEMS Fire Prevention Bureau (NFPA 1).
Exception
Currently, there exists Resident Mobile Food Vendors operating within Sumter County that do not meet the requirements of the Florida Fire Prevention Code. These Resident Mobile Food Vendors must comply with the requirements of the Florida Fire Prevention Code by upgrading their cooking equipment to include installation of an approved exhaust hood(s) system and fire suppression system for the protection of the exhaust hood and appliances where grease laden vapors are produced.

These Resident Mobile Food Vendors are required to be permitted under this section and after permitting will be allowed to operate while seeking compliance until October 1, 2013. In order to qualify as a Resident Mobile Food Vendor, the permit applicant must present to the Sumter County Fire & EMS Fire Marshal proof of substantial business activity in the form of lease or property use agreements, paid event fees or other similar contractual type documents. This proof must prove at a minimum 48 days of operation in a two year period prior to June 1, 2012. 
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