CITY OF BELLMEAD
ORDINANCE 2025-001

AN ORDINANCE OF THE CITY OF BELLMEAD, TEXAS, AMENDING CHAPTER 9 —
HEALTH AND HUMAN SERVICES, ARTICLE I. - IN GENERAL; PROVIDING FOR
SEVERABILITY; PROVIDING FOR AN EFFECTIVE DATE.

WHEREAS, the City of Bellmead is dedicated to supporting Health and Human Services
and its activities and to promote the health, safety and welfare of the community; and,

WHEREAS, the functions and operations of the Health and Human Services are critical
components in the growth and development of the City of Bellmead; and,

WHEREAS, this is an amendment to Article I, In General, that addresses amendments of
the Mobile Food Units; definitions; and provisions.

NOW, THEREFORE, BE IT ORDAINED BY THE CITY COUNCIL OF THE
CITY OF BELLMEAD, TEXAS:

SECTION 1

Sec. 9-1. Reserved.

Sec. 9-2. Adoption of Texas Food Establishment Rules.

For the purpose of regulating retail food service and retail food service establishments, the Texas Food
Establishment Rules as currently promulgated by DSHS or as hereinafter amended, copies of which are on file with
the office of the city secretary, are hereby adopted and made a part of the Code as if fully set out herein, and the
provisions thereof shall govern all matters covered therein within the city, except those provisions which may be in
conflict with other provisions of this Code or state law. If any provision of this ordinance conflicts with another
provision of this Code, the more stringent provision shall apply.
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Sec. 9-3. [Title.]

This ordinance shall be titled Food Establishment Code of the Waco-McLennan County Public Health District.

Sec. 9-4. Definitions.

In addition to the definitions found in the Texas Food Establishment Rules, the following words and terms,
when used in this article, shall have the following meanings unless the context clearly indicates otherwise:

Central Preparation Facility/Commissary means an approved and permitted facility or space where food is
prepared, stored, and packaged.

City means the City of Bellmead, a municipality located in McLennan County, Texas.
City limits means the incorporated municipal boundary of the city.
DSHS means the Texas Department of State Health Services.

Food establishment, means a food establishment which includes an establishment that contains more than
one hundred (100) square feet of display space of commercially prepackaged food products; or childcare centers
that care for seven (7) or more children and which prepare food for consumption by the children other than ready
to eat food for snacks and drinks.

Frozen food means food kept in a solid frozen state in cooling equipment that maintains an air temperature
of zero degrees Fahrenheit or below, except for defrost cycles and brief periods of loading or unloading from the
cooling equipment when the food temperature shall not exceed forty-one (41) degrees Fahrenheit.

Mobile food court means two or more mobile food vendors in the same location.

Mobile food unit (MFU) means a vehicle-mounted, self or otherwise propelled, self-contained food service
operation, designed to be readily moveable (including, but not limited to catering trucks, trailers, push carts, and
roadside vendors) or used to store, prepare, display, serve or sell food.

Nonprofit organization means an organization with a 501(c)(3) exemption or an exemption as a "church" in
section 170(b)(1)(A)(1) of the Internal Revenue Code.

Permit means a license, certificate, approval, registration, consent, contract or other form of authorization
required by law, rule, regulation, order, or ordinance that a person shall obtain to perform an action or initiate,
continue, or complete a project for which the permit is sought.

Person means a human individual, agency, association, corporation, partnership or sole proprietorship.

Regulatory authority means the Waco-McLennan County Public Health District [or] city personnel as
determined appropriate by the city manager.

Site means a platted or unplatted parcel in the city limits treated as a single tract for purposes of the
assessment of property taxes. A site may be identified by its address, or legal property description.

TCS means time/temperature controlled for safety food as defined in the Texas Food Establishment Rules
(formerly "potentially hazardous food").

Sec. 9-5. Restrictions, not proper facilities.

Food service establishments that do not have facilities for the proper cleaning and sanitizing of utensils and
food equipment shall not be allowed to prepare, package or dispense any type of unpackaged food (other than
raw and uncut fruits and vegetables) or any TCS food or beverage.
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Sec. 9-6. Food transportation.

All food transported or delivered from a food establishment to another place shall be protected from
contamination by the use of packaging or covered containers with lids except for raw, uncut fruits and vegetables.
All food and food equipment being transported shall meet the applicable requirements of the food establishment
rules relating to food protection, food storage, and food temperatures. Food and food equipment may not be
transported exposed or open to the elements. The compartment or area inside the vehicle that the food and food
equipment is being transported in shall be kept clean, free of accumulation of dust, dirt, food particles, and any
other debris. All surfaces of the compartment are to be smooth, durable, nonporous, and easily cleanable. Articles
not associated with the food and food equipment being transported are not to be stored in the same
compartment containing the food and food equipment.

Sec. 9-7. Customer restroom facilities.

Restroom facilities, if provided for customers, or required to be provided by law, must meet all of the
provisions of the food establishment rules for restroom, toilet, and hand wash facilities. Customers may not enter
food preparation, food storage, ware washing, and security sensitive areas of the food establishment to gain
access to restroom facilities.

Sec. 9-8. Hand wash facilities.

Hand wash signs shall be posted and maintained to be easily readable at all hand wash sinks and restroom
facilities used by employees of a food establishment. When hand wash facilities are not available at a bulk food
display and self-service area, customers, upon request, are permitted access to hand washing facilities located in
employee rest rooms, provided that access to employee rest rooms do not allow customers into unauthorized
areas such as food preparation, ware washing, and security sensitive areas.

SECTION 2

Sec. 9-9. Mobile Food Units.

In addition to the requirements set forth in the Texas Food Establishment Rules, vehicles used for and as a
mobile food unit shall comply with the following:

(1) Identification. Each vehicle permitted as a mobile food unit shall have printed on each side of the
vehicle the name of the owner or assumed name under which the owner operates, together with the
owner's telephone number. That lettering shall be not less than two (2) inches in height and not less
than 5/16 stroke in width. The lettering must be maintained and legible at all times. The lettering shall
be made in a permanent and durable material or manner. If faded or chipped, the lettering shall be
replaced or repaired.

(2) Mobile Food unit permit; availability and visibility. A valid mobile food unit permit is required for each
vehicle or mobile unit. The permit must be visible to customers and inspectors at all times. If a mobile
food unit operates its own central preparation facility, the central preparation facility must be
permitted separately.

(3) Venhicle cleanliness. All vehicles shall be reasonably free of dirt or rubbish and maintained in a clean and
sanitary condition. The compartment(s) of the vehicle carrying food and food equipment and the food
contact surfaces and non-food contact surfaces of the food equipment used in and with the vehicle
shall be maintained and cleaned in accordance with the Texas Food Establishment Rules.
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(4) Driver, assistant with driver; food safety certification. Drivers and assistants with the drivers are to
adhere to the same requirements as a food employee and have in their possession a valid food handler
certificate. The driver is responsible for maintaining the cleanliness of the vehicle and food equipment
as often as is necessary while on duty.

(5) Food equipment; design and temperature criteria. Food equipment shall meet same design criteria and
temperature criteria as a regular food establishment. The vehicle shall be equipped with a permanent
power supply for the food equipment used for heating, cooking, cooling, refrigeration, freezing and
holding of hot and cold foods. Plug in adapters to cigarette lighters are not allowed.

a.

If a mobile food unit does not have a commercial self-contained kitchen, as determined by the
health authority, then the mobile food unit must have a central preparation facility;

All alterations, removal, attachments, placement or change in, under, or upon the mobile food
units that would prevent or otherwise reduce the mobility of the mobile food unit are prohibited.

(6) Other requirements regarding mobile food units. Mobile food units including snow cone stands that
prepare food on the vehicle or on location must also:

a.

Comply with all requirements of a food establishment including hand wash and dishwashing
sinks, cleaning operations, hot water and pest control.

A mobile food unit shall not be located in the same location for more than 24 consecutive hours.
MFU must relocate at least 1,000 from its previous work location in order to not be considered
located in the “same location”.

The city may require that mobile food vendors found to violate this section be reinspected at a
location designated by the city.

All mobile food vendors are prohibited from operating between the hours of 11:00 p.m. and 5:00
a.m.

All MFU’s are prohibited from locating within 500 feet of a restaurant measured from property
line where the MFU is located to the property line of a restaurant, unless granted permission
from all said restaurants.

Noise level of mechanical equipment or outside sound equipment used in association with any
mobile food vendor may not exceed 70 decibels when measured at the property line where the
MFU is located.

A drive-in service is not permitted for any mobile food vendor.

All mobile food vendors are limited to signs attached to the exterior of the mobile unit. The signs
shall:

(1) Be secured and mounted flat against the mobile unit;
(2) Not project more than six inches from the exterior of the mobile unit; and
(3) Not to exceed 32 sq. ft. total area combined signage.

All mobile food units shall be located in areas where they shall have allowed access to three all-
weather surface parking spaces, including off-street and on-street parking, or the reasonable
equivalent, each. Parking spaces that are required for another business shall not be counted
towards the required spaces for the mobile food unit unless authorized by the business and
approved by the city.
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j.  The central preparation facility or other fixed food service establishment, used as a base of
operation for Mobile Food Units, shall be constructed and operated in compliance with the
requirements of Food Code, Chapter 6 — Physical Facilities.

(7) Water, Sewage, and Electricity.

a. MFU drinking water tank shall meet the requirements of Food Code, 5-3 Mobile Water Tank and
Mobile Food Establishment Water Tank consistent with Texas Administrative Code; Title 25, Part
1, Ch. 228, Sub Ch. H, Rule 228.221

b. Sewage and other liquid waste.

(1) If liquid waste results from operation of an MFU, the waste shall be stored in a permanently
installed retention tank with the MFU for waste retention. Auxiliary waste tanks are prohibited.

(2)  Aleak-proof sewage holding tank permanently installed in a MFU shall meet the
requirements of Food Code, 5-4 for capacity and drainage.

(3) All connections on the vehicle for servicing the MFU waste disposal facilities shall be of a
different size or type than those used for supplying potable water to the MFU.

(4) Liquid waste shall not be discharged from the retention tank while the MFU is in motion.
(5) Flushing a waste retention tank shall meet the requirements of Food Code, 5-402.15.
(6) Removing MFU wastes shall meet the requirements of Food Code, 5-402.14.
(7) Liquid waste holding tank shall be labeled as “Waste Water”.
c. Electricity shall be from a generator.
(8) Mobile Food Unit Water and Wastewater Exemption.

a. A roadside vendor that sells only prepackaged food is exempt from these rules pertaining to
water and wastewater.

b. A Mobile Food Unit that prepares food requiring no water for operations and no hand contact
with food is exempt from these rules pertaining to water and wastewater if the required cleaning
and sanitization equipment exist at its central preparation facility. Chemically treated towelettes
for handwashing may be used as specified in Food Code, Paragraph 5-203.11(c).

(9) Central preparation facility.

a. Supplies, cleaning, and servicing operations. MFU’s shall operate from a central preparation
facility or other fixed food establishment and shall report to such location daily for supplies and
for cleaning and servicing operations.

b.  Central Preparation Facility Inspection Report. A copy of the most current health inspection of
the central preparation facility must be maintained on the mobile unit at all times.

(10) Fire Safety.

MFU’s shall comply with all city fire and explosion safety standards. This requirement also applies to
mobile food establishments that:

a. Maintain food at a hot holding temperature by mechanical means; and
b. Use a pressurized fuel system or container.
(11) Trash.

All mobile food units shall:
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a. Hold, store, and dispose of solid and liquid waste in a receptacle approved by the health
authority and comply with any other applicable city code requirements;

b. Provide a trash receptacle for use by customers; and

C. Maintain the area around the mobile unit clear of litter and debris at all times.

d. All solid waste generated must be removed at the end of the day.

Sec. 9-10. Exemptions for temporary food establishments.

(a) Provided it is operated in full compliance with the provisions of this article and the Texas Food Establishment
Rules, a temporary food establishment permit is not required for events or celebrations that meet one of the
following conditions:

(1)

(2)

(3)

(4)

(5)

(6)

()
(8)

The event is held exclusively for specific identified participants of a specific group or membership and
not open to the general public; or

The event is operated on the physical property of a permitted food establishment by the permitted
food establishment with support facilities for food services operations for use within the permitted
food establishment; or

A fund raiser for nonprofit organizations that is supervised by a certified food manager or by a
minimum of two (2) individuals with food handler's certification who must be in charge and have
authority and responsibility to correct problems or violations; or

The event provides only commercially prepackaged foods and beverages or dispensed beverages and
no TCS foods or beverages; or

The meeting, function, event, or celebration is catered from a permitted food establishment and does
not require further food preparation on site; or

A bake sale is conducted for a nonprofit organization consisting of only non-perishable foods, such as
cakes and cookies, but not including pies; or

The event provides only whole, uncut, fresh fruits and vegetables; or

The food and beverages are provided by a mobile vendor permitted by the Regulatory Authority.

Sec. 9-11. Reinspection fees.

If an establishment requires a reinspection for (i) failure of the establishment to provide immediate
correction of inspection report items or imminent health hazards; (ii) failure to correct specific violations identified
from any previous inspection; or (iii) when the total cumulative demerit values of an inspection report exceeds
thirty (30) demerits; a reinspection fee will be charged in the amount set out in the fee schedule. Failure to pay the
fee to the regulatory authority office before the reinspection is due or within five (5) calendar days if the
reinspection is for imminent health hazard or priority item violations, is a violation of this article.

Sec. 9-12. Employee food education.

(a) Food establishment employees.

(1)

A food handler certificate must be obtained by any person employed in a food establishment, mobile
food unit, or child care center with duties that require the individual:

a. To receive, handle, prepare, cook, display, serve, dispense or store food or drink, whether the
food or drink is packaged or unpackaged, TCS or non TCS; or
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(2)

(3)

(4)

(5)

9)

b.  To handle, store, or clean food equipment and rooms that contain food used in the food
establishment.

Any person required to obtain a food handler certificate must do so within thirty (30) calendar days of
employment. The permit holder or person in charge of a food establishment is responsible to ensure
that an individual has obtained the food handler certificate within the required time period.

Persons not required to obtain a food handler certificate are persons whose only duty is to:
a. Cashier;

b. Assist customers in carry out of food items;

C. Provide direct delivery of a food order;

d. Assist children and infants with their foods or meals at a childcare center;

e.  Volunteer at a temporary event or temporary fund raiser; or

f. Volunteer for a particular event or project no more than once a month.

Persons possessing a food manager certification accredited by DSHS or the American National
Standards Institute ("ANSI") are not required to obtain a food handler certificate.

Food establishments selling only prepackaged foods and that do not dispense foods and beverages are
not required to have employees with food manager or food handler certificates.

To receive a food handler certificate, a person must pay a fee and successfully complete the training
class either over the Internet or in an instructor conducted class. The primary purpose of the class is to
orient the individual to food establishment operations, sanitation, and employee practices. It is not a
substitute for extensive training which is the responsibility of each food establishment's permit holder,
manager, or supervisor.

If a person holding a food handler certificate does not demonstrate acceptable personal hygiene, food
handling, or food safety practices to the satisfaction of the Regulatory Authority, the person may be
required to retake the class within seven (7) calendar days.

Food handler certificates must be on display in a conspicuous location at the food establishment or
readily available for review by the health inspector.

Food handler certificates are valid for two (2) years. Renewal requirements are the same as that for the
original certification.

(b)  Food managers.

(1)

All permanent and mobile food establishments that prepare, cook, serve, or hold TCS foods, packaged
or unpackaged, shall have an individual that possesses a valid food manager certification on duty at the
food establishment during the hours that the foods are handled, prepared, cooked, or served. The
certified food manager shall have authority to oversee and implement procedures, requirements,
instructions and other measures to provide for the safe storage, handling, preparation, and serving of
all food products and food equipment.

A person employed to serve as a food manager who does not possess a food manager certificate must
acquire the certificate within thirty (30) calendar days of employment. The food establishment permit
holder or person in charge of the food establishment is responsible to ensure that the person has
obtained the required certificate within that required time.

If a person holding a food manager certificate does not demonstrate acceptable personal hygiene, food
handling, or food safety practices to the satisfaction of the Regulatory Authority, the person may be
required to retake the class.
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(4) Certification and re-certification shall meet the criteria established by the Texas Health and Safety
Code, Chapter 438, Subchapter G, and requirements established by DSHS.

(5) A person who possesses a valid food manager certification is not required to obtain a food handler
certificate.

(6) Food establishments that provide only commercially prepackaged foods (including limited heating,
dispensing, and preparing by the consumer) are not required to have a certified food manager.

(7) A child care center is not required to have a certified food manager.

Sec. 9-13. Jurisdictions outside of the regulatory authority.

Food from food establishments outside the regulatory authority may be sold or served within the jurisdiction
of the regulatory authority if such food establishments conform to the provisions of this food code and the Texas
Food Establishment Rules, including permitting and transportation requirements. A valid food establishment
permit from the regulatory authorities in other jurisdictions where such a food establishment is located must be
presented to the regulatory authority.

(Ord. No. 2000-002, § 2, 3-21-00; Ord. No. 2009-003, § 1, 4-14-09; Ord. No. 2016-01, 8-9-2016)

Sec. 9-14. Food establishment permit requirements (including mobile, temporary, and other).

(a) Any person desiring to operate a food establishment must make a written application for a permit on forms
provided by the regulatory authority. Applications will remain valid for six (6) months. If no permit is issued
within six (6) months, a new application and applicable fee must be submitted.

(1) The application must contain:

a.
b.
C.

d.

The applicant's full name.
An indication of whether such applicant is an individual, business, or a corporation.
The location and type of the proposed food establishment.

The applicable fee and the signature of the applicant.

(2) If the application is for a mobile food unit, it shall also include the inclusive dates and times of the
proposed operation.

An applicant who seeks to operate a mobile food unit shall:

a. Submit a written application and payment to the city;
b. Include with the application proof of:

(1) Sales tax certificate; and

(2) Sales tax report.

c. Provide a letter of permission from the owner of the property upon which the sales are to take
place to operate from that location. Property owner contact information must be annotated on
the letter of permission.

d. Provide a letter of permission from the property owner or immediately adjacent to the property
for use of restroom facilities. Restrooms directly across from the property in any direction may
also be considered, if convenient and accessible.
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(b)

(d)

(e)

(f)

e. Provide a copy of the most current health inspection of the central preparation facility.
Inspection must be within 1 year of proposed operation date.

f. Provide valid certified food manager certificate.
g. Provide proof of vehicle registration and valid insurance certificate for the MFU.

(3) Failure to provide all information requested by the regulatory authority or providing false information
may result in denial or revocation of the permit. An incomplete application will not be accepted.

Renewals of permits are required on an annual basis.

(1) Itis the responsibility of the applicant, owner, permit holder or person in charge of each food
establishment to renew the permit before the expiration date of the permit.

(2) Therenewal must include any information that has changed from that provided on the original
application.

(3) Any owner, permit holder or person in charge may be required to cease operations or temporarily
close, if found operating without a valid permit.

Prior to the approval of an initial permit or the renewal of an existing permit, the regulatory authority shall
inspect the food establishment to determine compliance with these regulations. A permit cannot be issued
or renewed if the food establishment has priority item or priority foundation item violations, imminent
health hazards, or previously identified violations not corrected. A permit will not be issued, renewed or
reissued if required permit fees have not been paid or if any late or delinquency fees have not been paid.

Before issuing a permit, the regulatory authority may require an applicant to provide plans of the food
establishment prior to construction, extensive remodeling or conversion of an existing structure. The plans
must indicate the proposed layout, equipment arrangement, mechanical plans, construction of materials of
work areas, and the type and model of proposed fixed equipment and facilities.

The regulatory authority may charge and collect a fee for permits and permit renewals at the time of
application in accordance with the approved fee schedule.

(1)  Failure to submit an application with the required fee for a temporary food establishment at least five
(5) working days prior to the event or celebration will result in the assessment of a late fee double the
amount of the normal fee amount.

(2) Food establishment application permit fees are non-transferrable and non-refundable and shall be due
upon receipt

A food establishment, except for a temporary food establishment, is not required to obtain more than one
(1) permit for each location. Food establishments operating at one (1) location with different management or
ownership or franchise are required to obtain separate permits. Permits are required for each mobile food
unit at each location.

A permit shall be for a specific food establishment at a specific location. Permits are not transferable from
person to person. Permits are not transferable from location to location, except for mobile food units and
roadside food establishments.

All mobile food vendors are permitted to operate only in areas zoned business district, industrial district, and
neighborhood business district.

If an application for a permit is denied, the regulatory authority shall send written notice to the permit
applicant of the reasons for such denial. The denial may be appealed in accordance with this article.
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(j)  Suspension of permits. A permit may be suspended temporarily by the regulatory authority for failure of the
permit holder or person in charge of the food establishment to comply with the requirements of these
regulations.

(1) Whenever a permit holder or person in charge of a food establishment has failed to comply with any
notice issued under the provisions of these regulations, the permit holder or person in charge of the
food establishment shall be notified in writing that the permit is, immediately suspended upon service
of the notice and that all food service operations of the affected food establishment must immediately
cease.

(2) Whenever the regulatory authority determines in its sole judgment that conditions in the operation of
a food establishment constitute a substantial or imminent health hazard, the regulatory authority may
issue a written notice to the permit holder or person in charge of the food establishment citing such
conditions, specifying the corrective actions to be taken, and, if deemed necessary, stating that the
permit is suspended and that all food service operations of the affected food establishment must
immediately cease.

(3) Any permit holder or person in charge of a food establishment to whom a suspension notice is issued
shall comply immediately therewith.

(4) The holder of a suspended permit will be provided with an opportunity for a hearing if a written
request for a hearing is filed with the regulatory authority no later than the fifth calendar day after
receipt of notice of the suspension. A request for a hearing does not relieve the permit holder of the
duty to comply with the suspension fully and continuously until the date of the hearing. If a hearing is
not requested as provided herein, the permit holder shall fully and continuously comply with the
suspension order until the permit is reinstated.

(k)  Reinstatement of suspended permits. Any permit holder or person in charge of a food establishment for
which the permit has been suspended, after making all corrections, may request a reinspection to be
performed during normal business hours of the regulatory authority, for the purpose of determining if the
permit shall be reinstated.

(1) Areinspection fee in accordance with the approved fee schedule must be paid to the office of the
regulatory authority before the reinspection will be performed.

(2) The regulatory authority will arrange a time with the permit holder or person in charge of the food
establishment to perform the reinspection.

(3) If the permit holder or person in charge of the food establishment is found to have complied with the
requirements of these regulations, the permit shall be reinstated.

()  Revocation of permits. For serious or repeated health hazards and violations of any of the requirements of
these regulations, or for interference with the regulatory authority in the performance of its duties, the
permit may be revoked.

(1) Prior to revocation, the regulatory authority shall notify the permit holder in writing, stating the
reasons for which the permit is subject to revocation and advising that the permit shall be revoked on
the fifth calendar day after service of such notice, unless a written request for a hearing is filed with
the regulatory authority by the permit holder no later than the fifth calendar day after receipt of the
notice.

(2) A permit may be suspended pending its revocation or revocation hearing.

Sec. 9-15. Appeals.

(a) Appeal of denial, suspension or revocation of permit.
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(1) Theinitial decision and notice by an inspector to suspend or revoke a permit may be appealed to the
supervisor over the inspector by giving written notice to the supervisor no later than the fifth calendar
day after receipt of the written notice of the decision. The supervisor may uphold, reverse, or modify
the decision of the inspector. If an appeal is not filed as provided herein, the decision of the inspector is
final and no further appeal will be considered.

(2) Theinitial denial of a permit, or the decision of the supervisor over the inspector following an appeal of
the inspector's decision to suspend or revoke a permit as provided in subsection (1) above, may be
appealed to the director of the regulatory authority by filing a written notice of appeal with the
director no later than the fifth day after receipt of written notice of the initial or appeal decision. The
director of the regulatory authority may uphold, reverse, or modify the decision to deny, suspend or
revoke the permit. If an appeal is not filed as provided herein, the initial or appeal decision is final and
no further appeal will be considered.

(3) The decision of the director may be appealed to the city manager by filing notice of the appeal with the
city manager no later than the fifth calendar day after receipt of written notice of the director's
decision. The city manager may uphold, reverse, or modify the decision of the director. If an appeal is
not filed as provided herein, the decision of the director is final and no further appeal will be
considered.

(4) The decision of the city manager is final.
(b) Hearings.

(1) A hearing provided for in this section shall be conducted at a time and place designated by the party
conducting the hearing. A hearing shall be conducted as soon as possible after a written request for a
hearing.

(2) Based upon the record and information and evidence presented during the hearing and these
regulations, the party conducting the hearing shall make a finding and shall uphold, reverse or modify
the prior decision to deny, suspend or revoke the permit.

(3) Written notice of the hearing decision shall be furnished to the permit holder.

(4) If the decision results in revocation of the permit, the permit holder may not apply for a new permit for
one (1) calendar year from the date of the decision at any location within the city.

(c) Counting days. When counting the calendar day time period specified in this section, if the final day is a
Saturday, Sunday, or holiday for the regulatory authority, then the time period ends on the next day that is
not a Saturday, Sunday, or holiday for the regulatory authority. In determining a date that occurs after a
certain event, the first day to be counted is the calendar day after the day of the event.
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Sec. 9-16. Food establishment fees.

All fees are located on the master fee schedule.
Sec. 9-17. Enforcement.

(@) Civil and criminal penalties. The city shall have the power to administer and enforce the provisions of this
article as may be required by governing law. Any person violating any provision of this article is subject to suit
for injunctive relief as well as prosecution for criminal violations. Any violation of this article is hereby
declared to be a nuisance.

(b) Criminal offense.
(1) It is a criminal offense to erect, install, park or operate a mobile food unit in violation of this article.

(2) Per section 6.02(b) of the Texas Penal Code, an offense under this article is a strict liability offense
requiring no showing of a culpable mental state.

(3)  An offense under this article is a misdemeanor punishable by a fine not to exceed $2,000.00.

(c) Civil remedies. Nothing in this article shall be construed as a waiver of the city's right to bring a civil action to
enforce the provisions of this article and to seek remedies as allowed by law, including, but not limited to the
following:

(1) Injunctive relief to prevent specific conduct that violates this article or to require specific conduct that
is necessary for compliance with this article;

(2)  Adcivil penalty up to $500.00 a day when it is shown that the defendant was actually notified of the
provisions of this article and after receiving notice committed acts in violation of this article or failed to
take action necessary for compliance with this article; and

(3) Other available relief.

Sec. 9-18. Compliance for Existing Mobile Food Units

All mobile food units operating within the City of Bellmead prior to the adoption of this ordinance shall come into
full compliance with all provisions contained in this article within thirty (30) calendar days of the ordinance’s
effective date. No exemptions or grandfathering shall be permitted. Any mobile food unit that fails to comply by
the deadline will be subject to enforcement actions including, but not limited to, revocation of permits, fines, or
denial of permit renewal.

Section 2. Cumulative Repealer Clause.

All ordinances or parts of ordinances in conflict with this ordinance are hereby repealed to the extent of
the conflict. The remainder of such ordinances not in conflict herewith shall remain in full force and
effect.

Section 3. Severability Clause.

If any sentence, paragraph, subdivision, clause, phrase, or section of this Ordinance be adjudged or held
to be unconstitutional, illegal, or invalid, the same shall not affect the validity of this Ordinance as a
whole, or any part or provision thereof other than the part so decided to be invalid, illegal, or
unconstitutional, and shall not affect the validity of the Code of Ordinances as a whole.
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