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Types of Seasonal Food Events in the 
Community

• Food Trucks

• Ice Cream Trucks

• Community and School Fairs and Festivals

• Boston Marathon – Street Tables for Food Establishments, 
Chamber of Commerce Fund Raiser Food Tent, Food Trucks

• National Events – Ryder Cup, US Open



Permit Licensing Requirements
Under What Authority

(Can vary for each City or Town)

• Health Department Permit – Mobile Food (105-CMR 590.000)

• Board of Selectmen MGL 140 s 49    – Food Vendor: Town By 
Law, Article 8.10, 

– Hawkers and Peddlers: MGL 101 ss 22 22A and Town By Law, Article 
8.10, 

– Finger Printing Based Record Background Checks: Article 8.30 

– Ice Cream Truck Vendor: MGL Chap 270 s 25

– Licensing Fees: MGL Chap 40 s 22F 



Inspectional Departments That CAN be 
Involved

•Health Department

• Fire Department

•Police Department

•Building Department

•Planning Department – Economic Development

• Transportation Department

•Weights and Measures



Pre-review Application is Critical!

•Who is applying

•What are they planning to sell

•How many days is the event

•The more detail in your application the 
smoother the process will be!







Food Application To Include
• When is application due?

- One day before event?, 10 Days?, 30 Days? (PUT IT ON 
APPLICATION!)

• Dates of event:

– Will event be one day or multiple days? (consider a sliding scale on 
fees)

– Max for a temporary food event is 14 days

– Will event occur at multiple days throughout the year? (Pop up 
events)

• Who is the Operator and Person in Charge? (PTO – Fund Raising 
events can be challenging)



Food Application To Include

• Name of Event or Chartable Cause? (Fee Waiver Request)

• Foods to be served:
oMediterranean Specialties? Variety of Family Ethnic Foods? 

Assorted Fun Finger Foods?

• Source of Food:
• BJ’s? Costco? Star Market?

• Home?

• Commissary?

• Friends Restaurant? (copy of permit and document from operator)



Annual Commissary Documentation Important!



Food Application To Include

• Documenting compliance with Massachusetts Workers 
Compensation – MGL c152 s 25A or Department Industrial 
Accidents Affidavit

• Filed all State Tax Returns and Paid all State and Local Taxes –
MGL c 62C s49A



Plan Review with Operator and PIC
Food Safety Check List

• Menu

 Foods from approved sources

Foods requiring minimal preparation

• Sanitation

Hand Sink with hot water if any non prepackaged foods served (other 
methods may be approved by Health Department)

Wash hands under 20 sec procedure

Employees that are ill cannot work

 No bare hand contact – Ready to eat foods



Plan Review with Operator and PIC
Food Safety Check List

• Storage/Display

 All foods to be protected during display and service.

All foods to be stored off floor

All chemicals and toxics to be stored away from foods

• Temperatures

All high risk foods (meats, fish, dairy, poultry etc) to be maintained at 
proper temperatures: Hot 135 f > Cold 41 f <

Must have thermometers for food checks and holding environments

 Adequate supply of ice for storage 



Plan Review with Operator and PIC
Food Safety Check List

• Cleaning

Bleach or Quaternary Amonenia must be used – Proper test kits

Wiping cloths in sanitizing container – Spray sanitizer 

• Containers and Utensils must comply with Polystyrene and 
Plastics By-Law requirements

• Department  may require Service Safe Certified or equivalent 
person to supervise event 





Preoperational Inspection Requirements

• Operator Orientation Is Essential!

• Expectations and Requirements for each Department is 
important.

– Health

– Fire

– Building – Electrical – Platform Construction

– DPW – Transportation – Café seating in public way

– Board of Selectmen – Neighborhood Feedback



Issued Permit With Conditions



Let’s Hit the Summer Food Fest!



Temporary Food Events
Boston Marathon – and 4/20 Event



4/20



Compliance?
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Mobile Trucks
• What Location(s) planning to operate?

– To Sell on Public Streets

– Private Property

– Temporary Food Event

• List locations dates and times
– Zoning and By-laws may have restrictions (Restricted from schools – Commercial 

area limitations 

• Certified Food Manager: (for high risk foods/preparation)

• Base of Operations: 
– Commissary



Mobile Trucks

• List foods to be sold

• Type of vehicle

• Plate #

• State Hawkers and Peddlers #

• By-Law Compliance:

– Trans Fats, Polystyrene, Recyclable plastics

– Application 30 days – Inspection 10 Days

• Other Department Aprovals – If applicable



Issued Permit With Conditions



Compliance?



Rotisserie Mobile Food





Compliance?



Brookline Food Truck Pilot Program

Brookline Mobile Food Vendor Pilot Program 

Spring 2012 



Recommended Locations


