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The information on this map was derived from digital databases on the Lane
County regional geographic information system. Care was taken in the creation
of this map, but is provided “as is”. Lane County cannot accept any responsibility
for errors, omissions or positional accuracy in the digital data or the underlying
records. Current plan designation, zoning, etc., for specific parcels should be
confirmed with the appropriate agency. There are no warranties, expressed
or implied, accompanying this product. However, notification of any errors will be appreciated.
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LANE COUNTY DEPARTMENT OF HEALTH & HUMAN SERVICES 
PUBLIC HEALTH DIVISION • 151 W. 7TH AVENUE, EUGENE, OR 97401 

December 20, 2022 

 

Luava’s Place, LLC 

c/o Staci & Savannah Archer 

88859 Fountain Rd 

Elmira, OR  97437 

 

RE:  Luava’s Place, LLC Mobile Unit Plan Review 

 

Staci & Savannah Archer: 

 

This office has reviewed the above-referred plans pursuant to Oregon 

Administrative Rules, Chapter 333, Divisions 150 and 162, as well as the 

Oregon Food Sanitation Rules.  The plans are approved as submitted, as long 

as the following requirements and recommendations are met during the 

construction of your facility. Please pay special attention to the text in bold in 

the paragraph below the requirements and regulations. The bold paragraph 

states what the next steps are to getting your mobile food unit fully licensed 

and operating: 

 

1) Toilet facilities for new mobile units must be provided within 500 feet of 

the mobile unit and provide hand washing facilities with hot and cold running 

water. All kitchen and toilet room hand wash sinks are required to have soap 

and paper towels. Oregon Food Sanitation Rule(s) 6-301.11 &.12; 6-402.11(E) 

 

2) Effective July 1st, 2020, Cooling of foods must be done in one of three ways: 

1) In a licensed commissary; 2) Using commerical refrigeration; or 3) Using 

written cooling procedures and cooling logs. Oregon Food Sanitation Rule(s) 

3-501.15 

 

3) Potable water tanks must be designed to be accessible and transparent to 

determine cleanliness. Tanks must be cleaned at least every six months or per 

manufacturer’s recommendations. Oregon Food Sanitation Rule(s) 5-304.15 

 

4) Wall and ceiling covering materials shall be attached and sealed so as to be 

non-absorbent and easily cleanable. Oregon Food Sanitation Rule(s)  6-101.11 

 

Public Health 

Room 360 

151 W. 7th Ave. 

Eugene, OR 97401 

541-682-4041 

Fax 541-682-3929 

 

Communicable Disease 

Room 310 

541-682-4041 

Fax 541-682-2455 

 

Emergency 

Preparedness 

Room 360 

541-682-3651 

Fax 541-682-3929 

 

Environmental Health 

Room 430 

541-682-4480 

Fax 541-682-7459 

 

Maternal Child Health 

Room 210 

541-682-8720 

Fax 541-682-3925  

 

Prevention 

Room 410 

541-682-3031 

Fax 541-682-8700 

 

Vital Records 

Room 520 

541-682-4045 

Fax 541-682-9825  

 

WIC 

Room 210 

541-682-4202 

Fax 541-682-4248  
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5) All refrigeration units are required to have approved spirit thermometers and, in addition a 

metal stem probe thermometer (0°-220° F) is required for checking food temperatures.    

Oregon Food Sanitation Rule(s) 4-204.112, 4-302.12 

 

6) All operations shall be an integral part of the mobile food unit.  Auxiliary storage may be 

provided if it is limited to impervious, nonabsorbent covered containers stored in such a 

manner as to preclude contamination or infestation. Auxiliary storage shall be limited to 

items necessary for that day’s operation. No self-service, assembly or preparation activities 

may occur from auxiliary storage containers. OAR 333-162-0020(5) 

 

7) Mobile units shall remain mobile at all times.  Wheels and the tongue must be on site for 

quick attachment using simple tools.  OAR 333-162-0030 

 

8) Mobile food units must be designed and constructed to move as a single piece. Mobile 

units may not be designed to be assembled at the operating location. OAR 333-162-0020 

 

9) A commissary will be required unless the mobile unit can meet all requirements for water 

provision and disposal, cleaning of dishes and proper temperature control of food items on 

site.  OAR 333-162-0040 

 

10) Grey water may be removed by the operator in containers that hold no more than 20 

gallons.  Oregon Food Sanitation Rule(s) 5-402.13(B) 

 

11) Mobile food units must provide a garbage container for customers if seating is provided. 

OAR 333-162-0020 

 

12) A mobile food unit may not serve as a commissary for another mobile food unit or as the 

base of operation for a caterer.  OAR 333-162-0040(5) 

  

*IMPORTANT* The Foodborne Illness Prevention Program has adopted new rules relating to 

mobile food units. The new rules went into effect on February 1, 2020. The new rules were 

developed by a workgroup consisting of industry and local health department members and update 

the standards for mobile food units, which have not been subject to a major revision since 1997.  

A summary of the rule changes is available in English and Spanish, at: 

 https://www.oregon.gov/OHA/PH/HealthyEnvironments/FoodSafety/pages/index.aspx. 

 

 

Give me a call at 541-682-3497 if you have any questions. Before operations begin, a mobile 

unit license will need to to purchased for the operating year.  Also, the mobile unit has to go 

through a preoperational inspection.  Please call me when you are ready to schedule a time 

with me to do this. The first semiannual inspection will be within 45 days of the 

preoperational inspection during regular business hours. Routine, unannounced inspections 

will take place 2 times per year, the first between January and June, and the second between 

July and December. These inspections must be at least 90 days apart. The license is not 
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transferable from person to person, or from unit to unit. Your 2022 license will be valid from 

the day it is issued, until 12/31/23. A 2023 license will need to be purchased prior to operating 

in 2023.  

 

 

PLEASE BE ADVISED THAT THIS IS NOT A BUILDING PERMIT OR PLANNING 

APPROVAL. You are responsible for any other permits or approval required by other 

jurisdictions or agencies. This includes, but is not limited to, building permits, electrical permits, 

mechanical permits, planning permits or other approvals. It is in your interest to make sure that 

your contractor is aware of any additional requirements and has made arrangements to secure those 

approvals. 

 

 

THIS APPROVAL IS LIMITED TO THE MENU SUBMITTED.  If the menu or location 

changes this office must be notified.  If the unit is sold a new license will be required. Prior to the 

time you wish to open for business, you will need to come into the office and fill out a license 

application and submit the fee. As we agreed, the wheels and axels may be removed and slid under 

the unit for easy access. Once unit is dropped down, make sure you have access to the waste water 

holding tanks for repairs or draining. If you have any questions in regard to the above, please feel 

free to call me at (541) 682-3497.  

 

The Oregon Food Code is located on the Oregon Health Authority’s web site or 

https://www.oregon.gov/oha/ph/HealthyEnvironments/FoodSafety/Pages/FoodCode.aspx 

 

Sincerely, 

 

 

 
Lenore Smith, REHS 
Lane County Environmental Health 
Phone | 541.682-3497 
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