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About  t h i s  Gu ide
Food prepared or sold from markets or outdoor events 
must comply with food safety laws. There are certain 
minimum requirements that need to be met. This ensures 
Tasmanians are eating food that has been safely stored, 
prepared, cooked, and served.

This guide is for individuals, businesses, charities, and 
community organisations that operate mobile food 
businesses. It is also a tool for councils, who are responsible 
for the registration and inspection of food businesses, and 
for the enforcement of food laws in Tasmania.

Mobile food businesses are those food businesses that 
operate from a mobile structure, including: a vehicle, trailer, 
cart, tent, stall, booth, pontoon, table, barbeque, pizza oven, 
or other mobile structure.

The purpose of this guide is to provide an overview of the food safety requirements that apply to mobile food 
businesses, and information to help food businesses meet those requirements. For further information, you should 
contact an Environmental Health Officer (EHO) at your local council.

Note: It is an offence to operate a food business without first contacting your local council, penalties 
may apply.
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S t a t ew ide  Reg i s t r a t i on
Mobile food businesses risk-classified as P1 , P2  or P3  need to formally register. Registration involves paying 
an application fee and providing information to the Council. Once registered, council will provide you with a Certificate 
of Registration, which may include specific conditions stating how you can operate.

You should carry your Certificate of Registration with you when operating in other council areas.

Even t  Reg i s t r a t i on
An event organiser may have their own process for accepting and allowing a mobile business to attend an event. 
This is different to the registration and notification requirements described above. You should check with the the 
event organiser prior to operating at a specific event.

Des i gn ,  Cons t ruc t i on ,  F i t -ou t  and  Loca t i on
Mobile food businesses can vary noticeably in their appearance, set-up, and operation. It is important that the design 
and construction of the mobile structure allows all activities to occur safely to prevent food becoming contaminated.

Adequate space
Provide adequate space for all equipment, food, and the activities conducted on site. Because space is often limited, 
careful consideration of the layout is needed. The layout will vary depending on the types of foods being handled, 
cooking facilities (if required), food display areas, food storage, refrigeration, handwashing and the number of people 
operating the business.

Example: A mobile food van sells hamburgers. They have separate spaces for cooking meat, assembling 
the burgers and display. Salad ingredients and raw meat are stored in separate sealed containers in a fridge. 

Layout
A floor plan or layout must be included with your food business application to council. The layout should show all 
benches, cooking equipment, storage and washing facilities. If you operate in more than one council area, the layout 
approved by your home council is the layout that should be used when operating in all other council areas.

Site
Where possible the site you use should be level, dry under foot, and in an area where the wind is not able to blow 
dust or other contaminants onto food or food contact surfaces. You may be limited in your choice of site at an event 
(e.g. the event organiser may allocate a specific site) but, ultimately, it is the responsibility of the business to ensure the 
site is suitable.

If weather or other conditions change, you must manage the situation to ensure food remains safe and suitable and 
is not subject to unexpected contamination.

•	� If you intend to trade from a public road or footpath, please speak to the council for any additional permits you 
may require under the Traffic and Highways Act or council by-law.

•	� If you intend to operate regularly on private land, please speak to the council regarding any planning implications 
for the proposed location.




