Retail Food-Commissary Based Operation
Application for NEW Business License

This license is intended for anyone that sells direct to consumers (in-person or online) and utilizes a

v

commissary/commercial kitchen to produce their food.

Examples of Commissary Based Operation:
A stall inside of a food hall (i.e.: Avanti, Denver Central Market)
Private ghost kitchen (i.e.: Cloud Kitchen, Maker’s Kitchen)
Catering operations/anyone using third party apps (i.e.: uber eats, door dash)
A kiosk on 16 street (requires additional license if also operating from a ghost kitchen)
An independently licensed vendor selling their food from a cart or stand inside a
stadium (i.e.: Ball Arena, Coors Field, Empower fleld) that uses another kitchen to
prepare food and/or fill water tanks
A retail storefront that utilizes a commissary at the airport
Vending machines that sell potentially hazardous foods (salads, sandwiches, etc.)

Other types of food businesses that require a specific license

e Mobile Units—sells food to consumers out of a food truck, trailer, or cart
e Temporary food vendors—sells food to consumers at a table/tent at a community event

such as a Farmer’s Market or Holiday Bazaar.

Stand alone Brick and Mortar restaurants with seating on site and/or alcohol sales
Commissary kitchens that make no sales to the public but act as a commissary for other
businesses

Wholesalers—sells food to other businesses

Peddlers—sells packaged food to consumers out of a portable cooler

Cottage Foods Producer—sells homemade non-potentially hazardous foods (i.e. jams, teas,
nuts) to informed consumers

INSTRUCTIONS:

Complete Sections 1-7 of this packet and the affidavit of commissary

Submit this packet and the affidavit of commissary to the Department of Licensing and Consumer
Protection (DLCP) when applying for your Retail Food-Commissary Based License

The Department of Public Health and Environment (DPHE) will receive this packet from EXL for review
If additional information is needed, a representative from DPHE will reach out to the applicant within
10 business days of submitting to EXL (please make sure your contact information is accurate)

Once everything is approved in this packet, DPHE will approve their portion of the business license
Operator is required to complete approvals from other necessary departments and obtain their
business license prior to selling food in Denver.

Excise and License will email the license to you once all approvals are received. You may email
Licenses@denvergov.org to check the status of your license at any time.

Need Assistance?
Email phicomments@denvergov.org to get in contact with an investigator that can help.
Include: your name, phone number, email, and name of business

Public Health Investigations Division
201 W. Colfax Ave., 8 Floor | Denver, CO 80202

Web: www.denvergov.org/PHI | Facebook: DDPHE | X: DDPHE
Phone: 720-913-1311 | Email: phicomments@denvergov.org
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https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-mobile-license
https://www.denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Restaurant-temporary?OC_EA_EmergencyAnnouncementList_Dismiss=122a9186-ec9f-4e81-981a-a72ca5bad94b&lang_update=639027017920452610
https://www.denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Wholesale-food/Wholesale-food-commissary
https://www.denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Wholesale-food/Wholesale-food
https://www.denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Food-peddler
https://cdphe.colorado.gov/cottage-foods-act
https://denvergov.org/files/assets/public/v/2/public-health-and-environment/documents/phi/mobile_affidavitofcommissary_2023.pdf
https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-commissary-based
mailto:Licenses@denvergov.org
mailto:phicomments@denvergov.org?subject=Commissary%20Based%20Application%20Question
http://www.denvergov.org/PHI
https://www.facebook.com/DDPHE
http://www.twiiter.com/DDPHE
mailto:phicomments@denvergov.org

SECTION 1: ACKNOWLEGEMENTS

The Department of Public Health & Environment’s Public Health Investigations Division (PHI) would like to advise you of
the following requirements that, if not followed, may significantly increase the risk of foodborne illness in your consumers
and may result in enforcement action. Please initial each section below to indicate you understand:

OPERATING REQUIREMENTS:

® 57°C
41°F
5°C

@ N
/ 135°F

| will NOT store or prepare food at home:
e All foods must be produced in a licensed and regulated kitchen, such as a
commissary.
e You may use a commissary located outside the City and County of Denver, only
if its use is approved by the local health authority AND it is within thirty (30)
minutes or thirty (30) miles of the service location, unless otherwise approved
by DDPHE PHI.

| will have hand washing sinks with hot water:
e Hot water must be between 85°F (29°C) to 120°F (49°C) at all times.
e Hand sanitizer is not a substitute for hand washing.
e If at any time all my hand washing sinks do not have hot water, then | will stop
food handling and food service.

| will keep food at safe temperatures:

e Cold potentially hazardous foods shall be stored at 41°F (5°C) or colder.

e Hot potentially hazardous foods shall be stored at 135°F (57°C) or hotter.

e Hot potentially hazardous food must first be rapidly cooled from 135°F to 70°F
(57°C to 21°C) within 2 hours, and then from 70°F to 41°F (21°C to 5°C) within an
additional 4 hours.

e Potentially hazardous foods that have been cooked and then cooled shall be
rapidly reheated within 2 hours to an internal temperature of 165°F (74°C)
before being served or placed in hot holding units.

| will send sick employees home:

e Food handling employees with nausea, vomiting, diarrhea, stomach
pain/cramps, fever, jaundice (yellow skin/eyes), or a diagnosed foodborne iliness
shall be excluded from work.

o Sick employees shall stay home until they are 24 hours symptom-free. If
diagnosed with a foodborne illness, then sick employees must also be cleared by
a medical/public health professional.

| will operate in a safe manner that minimizes foodborne illness risk to the public and

be in compliance with all Denver Retail Food Establishment Rules and Regulations.
e Additional requirements may be imposed at any time by DDPHE to address
public health concerns that may arise.

I understand the operating requirements (initial)
Date signed



https://denvergov.org/Maps/map/property
https://www.denvergov.org/content/dam/denvergov/Portals/771/documents/PHI/Food/RevisedFoodRulesandregulationsApril2017compressed.pdf

=

CIRCUMSTANCES CAUSING A CLOSURE:

Operators/Facilities with severe violation(s) that create an imminent health
hazard (IHH) are closed or restricted until the violation(s) are corrected and the

operator/facility can operate safely. Operating with an IHH includes, but is not
limited to:

e Operating without hot water 85°F (29°C) at plumbing fixtures

e Operating with sewage back-up

e Operating with a pest infestation

e Operating with severe uncleanliness

e Operating in any manner that seriously compromises food safety

I understand the circumstances that may cause a closure of my facility.
Date signed

ADMINISTRATIVE FINES & ENFORCEMENT ACTIONS:

Any operator or facility found to be out of compliance with the Denver Retail
Food Establishment Rules and Regulations or any other governing rules and
regulations may be subject to enforcement action including, but not limited to,
closure, fines and/or court summonses.

e Repeated critical violations of the same type in a 12-month period (fines
up to $1000)

e Lack of evidence of proper licensing (court summons)

e Operating with an imminent health hazard (52000 fine)

e Failure to comply with an order issued by the DDPHE ($999 fine)

I understand circumstances that may cause me to receive a fine or
court summons.
Date signed



https://www.denvergov.org/content/dam/denvergov/Portals/771/documents/PHI/Food/RevisedFoodRulesandregulationsApril2017compressed.pdf
https://www.denvergov.org/content/dam/denvergov/Portals/771/documents/PHI/Food/RevisedFoodRulesandregulationsApril2017compressed.pdf

SECTION 2: BASIC INFORMATION

Name of Business:

Operator’s Name:

Operator’s Phone Number:

Operator’s Email:

Preferred method of contact: [ Phone [ Email

Preferred Language: [ English [ Spanish [ Other:

How will you sell your food: [1 Online sales (] Uber Eats/DoorDash, etc [ In-Person Pick-Up

SECTION 3: MENU (write menu below or upload a copy)
0 Check this box if menu is uploaded separately

[0 Check this box if you will serve raw or undercooked foods

NOTE: All items that are served raw or undercooked or contain raw or undercooked ingredients, require a
consumer advisory. This advisory must be placed on all menus. The most used consumer advisory identifies
individual items on the menu and then places both a disclosure and reminder statement at the footer of the
menu. Additional consumer advisory variations may be found here.

Example: Appetizers Breakfast Lunch
Ceviche* Scrambled Egg skillet Chicken tacos
Nachos Eggs Benedict* Hamburger*
Oysters™ Pancakes Chicken Caesar
Salad*

*These items may be served raw or undercooked or contain raw or undercooked ingredients. Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially ifyou
have certain medical conditions.



https://drive.google.com/file/d/1qF3YOkvCQo3amG84AjvQAt3BT3_pw-oE/view

SECTION 4: OPERATING LOCATION

Please select the location where you plan to sell your food (this may be the same location as your commissary)

Food Hall
1 Avanti [ Zeppelin Station [ Denver Central Market [1 Assembly Hall

[0 Other Food Hall:

Stadium/Arena/Venue

1 Coors Field [1 Mile High Stadium [1 Ball Arena [ National Western Stock Show (NWSS)

] Denver Coliseum [ Elitch Gardens [ Denver Zoo [ Other:

Commissary
L1 Denver Kitchen Share [ Kitchen Network (Morrison) [ Kitchen Network (Quebec) [l Spindle

[0 Denver Commissary [] Re:Vision/Westwood [ Other

Ghost Kitchen

[ Cloud Kitchen-Vallejo St (K ) [ Cloud Kitchen-Grape St (K )
O Maker’s Kitchen (E. 39, Unit ) [ Maker’s Kitchen (Federal Blvd, Unit )
[ Chef Ready-Cherokee St (Unit ) O Other:

16" Street KIOSK Cross street(s)

Denver Intl Airport [ ] Terminal [ Concourse A [] Concourse B [ Concourse C Unit #:

Kiosk in an Office Building Location (Name and Address):

Other Location (Name and Address):

Previous Facility Information (if applicable):
Has this location previously been licensed as another business? [ Yes [ No

If yes, what was the name of the previous business, if known?

If operating from a ghost kitchen, please list the stall/unit number:




SECTION 5: Kitchen Layout

If utilizing a shared kitchen, such as Kitchen Network, skip to section 6. If operating your own space, such as at a ghost
kitchen, food hall, or kiosk, complete this section.

e Attach photographs, blueprints, Computer-Aided Design (CAD) diagrams or draw a floor plan of your kitchen and
include the following items:
o Location and common name of all equipment
o Food storage locations [including coolers and self-service locations (i.e. salsa, soda, etc.), if applicable]
o Location of clean and gray water tanks, if applicable
o Location of sinks (including hand washing and three compartment sinks, if applicable)
o Location of propane tanks and propane powered equipment (indicate with a P on equipment), if
applicable
o Any outdoor equipment (i.e. barbecue)

NOTE: All floors, walls and ceilings shall be constructed of smooth and easily cleanable materials.

What material is the floor?

What material is the walls constructed of?

What material is ceiling constructed of?




SECTION 6: Commissary Usage and Food Preparation

Name of supplier(s) where food will be purchased (Ex: Sam’s Club, Restaurant Depot, Sysco, etc.):

Commissary On Kiosk Other

Where will you wash dishes

Where will food be stored overnight?

If applicable, where will grease/oil be disposed?

Where will produce be washed?

I understand that no food can be stored and/or prepared in my home: [ | Yes [ ] No

SECTION 7: Operational Information

Indicate (Ex: 2-fryers), how many pieces of equipment are in your Kiosk/Individual stall/Kitchen

Hand Washing Sink Refrigerator(s) Fryer Vertical Broiler
3-Compartment Sink Freezer(s) Flat Top/Griddle Other:
Food Preparation Sink Steam Table(s) Grill/Char broiler Other:
Mop/Dump Sink Hot Box(es) Stove (2/4/6 burners) Other:

SECTION 8: Water System

Figure 1 Copyright: 2021 Food Warming Equipment Company, Inc

O Check this box if your water is Ha rd Plumbed
and connected to the city’s water system

Figure 2 Copyright: 2024 Regency Tables & Sinks

[0 Check this box if your water is from a

portable Water Tank, answer questions
below regarding tank sizes




If you are using a portable hand sink with water tanks, provide the following information:

Provide Measurements in INCHES Length Width Height Total Gallons
(L) (W) (H)

Clean water tank measurements

Grey/dirty water tank measurements

[ ]1understand | must ALWAYS have hot water
measuring 85F-120F when food handling h

|:| I understand a temporary hand washing station may
not be set up in place of my installed water system . W N

in the event of my water freezing or broken parts

If the water tank(s) are not square/rectangle in shape, what is their shape:

How will clean water tank be filled? |:| Food grade hose |:| Food prep or sink faucet

Who is providing the food grade hose? [ ] Commissary [ ] self

How will food grade hose be stored? [ ] Closed container [ ] Other:

Where will the food grade hose be stored? |:| Commissary |:| Operating location, if not commissary
Where will gray water be disposed? |:| Commissary |:| Operating location, if not commissary
How is wastewater drained from wastewater tank(s)? [ ] Valve [ ] other:

SECTION 6: PHOTOS
e Attach photos of your space/kiosk where you are planning to sell food to your packet or
upload separately in the photo section of the licensing application.

¢ Include photos of
o Sinks (hand sink, preparation sink, ware washing sink, etc.)
o Refrigeration/Freezers, including shared space used
o Cooking equipment (stoves, ovens, vertical broilers, smokers, etc.)

SECTION 7: AFFIDAVIT OF COMMISSARY (AOC)

e Complete the top section of the AOC

e Have your commissary operator complete the bottom section of the AOC

e Submit the AOC with your application to the Department of Licensing and Consumer
Protection
Note: An AOC must be completed annually



https://denvergov.org/files/assets/public/v/2/public-health-and-environment/documents/phi/mobile_affidavitofcommissary_2023.pdf
https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-commissary-based/New
https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-commissary-based/New



