
Retail Food Safety Operations 

Mobile Food Vendor Pushcart Guidance 

 
Use this document in addition to the Mobile Food Vendor Checklist as a guide to  
determine if your pushcart type food vending vehicle meets requirements for approval.  

This includes the following:  

• Handwashing sink 

• Three-compartment sink 

• Permanently attached potable water (to supply hot and cold water)  
and wastewater tanks 

To operate without a central preparation facility, all pushcarts with open handling  
of food must meet all conditions listed in the Central Preparation Facility  
Exemption Checklist.

Operational Overview 

• Due to a lack of full enclosure for cooking and food 

preparation, pushcart vendors may only offer the 

following foods:  

o Pre-packaged foods and drinks; 

o Commercially pre-cooked foods such as hot 

dogs, sausages, hamburgers; 

o Foods thoroughly cooked at the central 

preparation facility; or 

o Other foods specifically approved by  

Texas DSHS.  

• Food handling must be limited to assembly of 

products; no slicing, dicing, or cooking on the 

pushcart. 

• If required, pushcart operators must provide a copy 

of the central preparation facility permit and most 

recent inspection report. 

• All food items held on the pushcart must be 

adequately protected from environmental 

contamination.  

• All food products must be maintained at proper 

temperatures.  

Physical Facility 

• Pushcart must be on wheels, non-motorized, and 

readily moveable by no more than two individuals. 

• Pushcart must have overhead protection that 

covers the entire unit and is attached to the 

pushcart. 

• All equipment must be permanently attached to 

the pushcart. 

• The pushcart and all attached equipment must be 

constructed of corrosion-resistant, durable 

materials that are smooth, non-absorbent, and 

easily cleanable.  

• All reheating, cold holding and hot holding 

equipment must be provided with a cover, lid, or 

tight-fitting enclosure. 

• Storage areas on the pushcart for single-service 

items, utensils, food, or other items must be 

completely enclosed. 

 


