
Fee Schedule Definitions 
 

1. Restaurants – A public establishment that serve meals 
• Less than 50 seats 
• More than 50, less than 100 seats 
• More than 100 seats 

2. Markets – A public place where items are displayed for sale.  
• No food preparation  

a. Incidental food sales area< 500sq. ft. 
b. Less than 2,000 sq. ft.  
c. Less than 5,000 sq. ft. 
d. Equal to or greater than 5,000 sq. ft. 

 
• Food Preparation 

a. Less than 5,000 sq. ft. 
b. Equal to or greater than 5,000 sq. ft. 
 

3. Open Air BBQ is a piece of equipment that is designed to 
barbecue food, where food is prepared outdoors by cooking 
directly over hot coals, gas flames or other similar methods. 
These are operated by temporary food facility, or mobile 
food facilities that remain fixed at that event. This office has 
not utilized this fee category.  

4. Produce Stand means a permanent food facility that sells, 
offers for sale, or gives away only produce or shell eggs, or 
both. 

5. Mobile Food Preparation Unit (Mobile Food Facility) 
means any vehicle used in conjunction with a commissary or 
other permanent food facility upon which food is sold or 
distributed at retail. It does not include a transporter used to 
transport packaged food from a food facility, or other 
approved source to the consumer.  

6. Mobile Food Preparation, Stationary is another category 
which is not currently used or included as part of CalCode. 



7. Temporary Food Facility means a food a facility approved 
by the enforcement agency that may be readily disassembled 
for storage or for transporting, and readily assembled to it’s 
original integrity at a different location, is easily movable, 
and operates at a fixed location for a duration of an approved 
community event or at a swap meet. 

8. Limited Temporary Food Facility means a temporary food 
facility that limits the food preparation to heating, frying, 
baking, roasting, popping, blending, or assembling of non 
prepackaged food, bulk dispensing of nonpotentially 
hazardous beverages, and other similar processes. 

9. Satellite Food Facility means a remotely located food 
service operation that is conducted on the same property as, 
in reasonable proximity to, and in conjunction with and by, a 
fully enclosed permanent food facility. Satellite Food Service 
does not include remote food service operations located 
within a fully enclosed permanent food facility. 

10. Bed & Breakfast is defined in CalCode as a 
    Restricted Food Service Facility. This food facility type is 
limited to 20 guest rooms for over night transient occupancy, 
that serves food only to it’s registered guests, that serves only 
a breakfast or similar early morning meal and no other meals, 
and that includes the price of the over night transient 
occupancy accommodation.   

11. Food Vehicle means a vehicle approved by the enforcement 
agency to deliver, and or transport food items from a 
manufacturer, retail food facility, or other approved source 
directly to the consumer. 

12. Vending Machine means a self serving device that, upon 
insertion of money or tokens, dispenses food without the 
necessity of replenishing the device between each vending 
operation and operates in conjunction with a commissary. 
Vending machines does not include any device dispensing 
exclusively peanuts, popcorn, gum, or hard candy, 
prepackaged candy, cookies, crackers, or similar snacks and 



beverages that are not potentially hazardous food, and 
prepackaged ice. This office does not currently utilize this 
category.  

13. Lounge & Bar means a food facility that offers primarily 
alcoholic and other beverages to their customers. Some 
degree of food service is also offered as required by other 
enforcement agencies such as California Department of 
Alcoholic Beverage Control.  

 
 
The Consumer Protection Team uses these definitions to place 
food facilities into the most appropriate fee categories which 
best fit the facilities inspection needs. In future fee schedule 
reviews it would be appropriate to remove those unused 
categories and create any new ones that are needed.  
  
The team has also developed seasonal facility categories that 
mirror our regular fee categories. These categories were 
developed to accommodate those facilities which only operate 
seasonally and will only receive a single annual inspection. 
Those fees are prorated for half of the regular year permit fee 
amount.       
    

 


