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Mobile Food Unit Menu Disclosure 

 
For new mobile food establishment units & units changing ownership, fill out before inspection. 
Once approved, your menu cannot change unless you get approval from a health inspector.  
Una inspeccion  tiene que ser realizada cuando usted adquiere una nueva unidad movil de alimentos o 
cuando una unidad cambia dueño. Una vez la inspeccion haya sido aprobada usted no puede cambiar e
l menu a menos que este haya sido aprobado por un inspector de salud.   
 

Business name/Negocio: Unit # (inspector only): 

Mailing address/Direcion: Phone/Telefono #: 

 

 
1. List names and addresses of businesses or suppliers where you buy your food/supplies. 

Anote los nombres y direcciones de cada tienda donde compra sus alimentos y productos. 
 
__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

__________________________________________________________________________________________________ 

 

2. List all food supplies/ingredients you will have on your vehicle to prepare menu items. 
Anote todos los alimentos e ingredientes que va a tener en su vehículo para preparar los platos en 
su menú. 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

__________________________________________________________________________________________________ 

 

3. How and where will you store the supplies? (All supplies shall be on your vehicle or at the 
commissary).   

Donde va a almacenar los abastos? (Hay que estar en su vehículo o en la comisaria.) 
 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

__________________________________________________________________________________________________ 
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4. How will you keep your cold food at the required 41 degrees F or colder?   

Como va a asegurar que los abastos fríos se quedan a los 41 grados o mas frio? 
__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

__________________________________________________________________________________________________ 

 

5. How will you keep your hot food at the required 135 degrees F or hotter? 
Como mantendra la comida caliente a la temperatura requerida de 135 grados F o mas caliente? 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

__________________________________________________________________________________________________ 

 

6. List below all products and menu items to be served. Do not list foods obtained and sold in 
manufacturer’s unopened packages unless they require refrigeration. Also, list steps of 
preparation, including final cooking temperatures of meats; thawing and cooling methods; 
equipment and utensils used; hot-holding equipment and temperatures. 

 

Identifica abajo cada producto o plato que va a servir. También anote los pasos de preparación, 
incluso de las temperaturas finales de las carnes cocinadas, los métodos de descongelamiento, 
el equipo/utensilios que vas a utilizar, y los métodos de mantener la comida fría o caliente 
hasta que se la sirve. 

 

Food Menu Item / 
Menu Alimentos 

How Prepared / 
Como Preparara 
Preparara 

Inspector’s Notes / 
Para el Inspector 

   

   

   

   

   

   

   



 

 

Food Menu Item / 
Menu Alimentos 

How Prepared / 
Como Preparara 
Preparara 

Inspector’s Notes / 
Para el Inspector 

   

   

   

   

   

   

   

   

   

   

   

   

   

   

 

 

 

 

 

 

 

_______________________________________________________________________________________________________________________________________________________________________________ 

Owner/Representative’s name/Nombre                      Signature/Firma                               Date/Fecha 

 
 
 
 
 
Approved 
 
__________________________________________________________________________________
Health Inspector                                                                                                                                  Date  
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