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Notification

* When you participate in an event, you need to notify us 4 days
before the event

* Make the notification: https://lomake.hel.fi/tiedottaminen-liikkuvasta-
elintarvikehuoneistosta or via e-mail: ulkomyynti@hel.fi
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Registration of mobile food premise

 Professional operators:
 Selling/serving food in multiple events during 2024
« Cooking/preparing food

* You can registrate here: ilppa.fi

 Fee for registration 190 €
» Fee for OIVA-inspection 245 - 280 € (depends on the activities)
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Selling conditions

 Tent must be covered from three sides and
with a roof
* The floor of the tent must also be covered

« When needed, protection between food and
customers must be installed

* The name of the restaurant must be visible

* The tent needs to be equipped according to
the activities
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Water point

 Selling drinks / coffee & buns
e At least hand disinfectant

 Serving food (heating up, serving)
« Tent needs to have a hand washing station, with warm, running water
« For example water canister with tap (minimum 15 liter water), dish for collecting
dirty water, hand soap and paper towels

« Cooking and preparing food (chopping, cooking raw meats etc.)

« Tent must be connected to a proper running water supply (water-sewer
connection)

« Remember always to have hand soap and paper towels!
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Different water points
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Preparation of food

At the tent you can heat up food and prepare portions ready for
serving

* You must have enough equipment for touching the food (spatulas etc.)
 do not touch the food with your hands
« you can replace the ones that get dirty

* You need to have enough cold storage for the food items
(refridgerators, thermo-boxes and coolers) and thermometers
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Transporting food

* Food must be transported hot or cold (no medium temperatures!)

« Cold: temperature under 6°C

» cooling the food under 6°C already in the kitchen where the food is cooked, with proper
cooling equipment

« Hot: food temperature needs to be over 60 °C during the whole
transportation

* Proper transportation boxes
* Thermo-boxes
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Serving temperatures

* Hot food needs to be over +60°C all the time (including
transportation and storage!)

* All food that needs cold storage has to be under +6°C

* You need to measure and write down the temperatures
during the event at least a couple of times during the day

 Easily perishable, unpacked food items can be served
maximum of four hours, after that they need to be thrown away
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Information for customers

 Place a note saying:
« "Hyva asiakkaamme, lisatietoja elintarvikkeista saa henkilokunnalta™
» "Dear customer, please ask further information about food from staff”

* Menu should have allergens/diets marked
L = lactose free
* G = gluten free
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Cup-fork symbol

 All materials and equipment that Is
meant to be in contact with food is
marked with the "cup-fork symbol” or II
with text stating “elintarvikekayttoon”
(safe for food use)

* These kinds of materials are for
example food containers, dishware,
utensils, take away-containers and
disposable gloves
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No food straight into the cold boxes!
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No carbage bags or plastic containers
not meant for food use!
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Cold storage max. +6°C
Cool down the cooked food!
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Salad temperature max. +12°C max. 4h
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More information

* Event notifications and permits | City of Helsinki

* Reqistering and notification obligation of food trucks | City of

Helsinki

o ulkomyynti@hel.fi
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