
 

 

 

Retail Food-Commissary Based Operation  
Renewal Application 

Instructions:  
1. Complete sections 1-5 and the affidavit of commissary 
2. Submit this packet and the affidavit of commissary as a single document to the Department of 

Licensing and Consumer Protection (DLCP) via the online permitting center to renew your Retail Food-

Commissary Based License. If unable to combine documents, please email completed packet to 

phicomments@denvergov.org.  

3. After DLCP has reviewed the packet for their required forms, the Department of Public Health and 

Environment (DPHE) will review. 

4. If additional information is needed, a representative from DPHE will reach out to the applicant (please 

make sure your contact information is accurate). 

5. Once everything is approved in this packet, DPHE will approve their portion of the business license. 

6. Operator is required to complete approvals from other necessary departments and obtain their 

business license prior to selling food in Denver (ie: Fire Department) 

7. DLCP will email the license to you once it is approved.  

8. If you have additional questions or want to check the status of your renewal application, please email 
licenses@denvergov.org 

Need additional 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 

 
 

 

 

 

SECTION 1: BASIC INFORMATION 

   Name of Business:___________________________________________________       

Current License: 20________-BFN-________________________ 

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:  ☐  Online sales        ☐  Uber Eats/DoorDash, etc        ☐ In-Person Pick-Up 

 

 

Note: If your address has changed, including moving units within a ghost kitchen, you will 
need to submit a NEW application and cannot renew the existing license. Commissary 
based Operation licenses are not transferrable between kitchens unless moving from one 
commissary kitchen to another (ie: Denver Commissary to Kitchen Network). 

 

 

 

 

Public Health Investigations Division 

201 W. Colfax Ave., 8th Floor | Denver, CO 80202 

Web: www.denvergov.org/PHI | Facebook: DDPHE|X: DDPHE 
Phone: 720-913-1311 | Email: phicomments@denvergov.org 

 

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/Renewal
https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-commissary-based/Renewal
mailto:phicomments@denvergov.org
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
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SECTION 2: ACKNOWLEDGEMENTS  

DPHE 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/or employees and may result in enforcement action. 

 

Please initial the highlighted statement in each box below to acknowledge your understanding 

OPERATING REQUIREMENTS: 

I will NOT store or prepare food at home: 

• All foods must be produced in a licensed and regulated kitchen, such as a 
commissary or restaurant.   

• 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 DPHE. 

 
I will have hand washing sinks with hot water: 

• Hot water must be between 85°F (29°C) to 120°F (49°C) at all times.  

• Hand sanitizer is not a substitute for hand washing. 

• If at any time all my hand washing sinks do not have hot water, then I will stop 
food handling and food service. 

 
I will keep food at safe temperatures: 

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

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

• 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. 

• 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. 

 
I will send sick employees home: 

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

• 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. 

 
I 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.  

• Additional requirements may be imposed at any time by DPHE to address 
public health concerns that may arise. 
 

 

_______I understand the operating requirements. 
_______Date signed 
                     

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

Operators/Facilities with 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: 
 

• Operating without hot water 85°F (29°C) at plumbed fixtures 

• Operating with sewage back-up 

• Operating with a pest infestation  

• Operating with severe uncleanliness  

• 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. 
 

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

• Lack of evidence of proper licensing (court summons) 

• Operating with an imminent health hazard (up to $2000 fine)  

• Failure to comply with an order issued by DPHE (court summons and/or 
$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
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SECTION 3: OPERATING LOCATION 

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

 
  Food Hall  
 
       ☐   Avanti   ☐  Zeppelin Station  ☐ Denver Central Market  ☐   Assembly Hall 
 
       ☐  Other Food Hall: _____________________________________________________ 
  
 
  Stadium/Arena/Venue 
 
       ☐ Coors Field    ☐  Mile High Stadium    ☐ Ball Arena   ☐ National Western Stock Show (NWSS)  
 
       ☐ Denver Coliseum   ☐ Elitch Gardens   ☐ Denver Zoo   ☐  Other:___________________________         
 
  Commissary 
 
      ☐ Denver Kitchen Share    ☐ Kitchen Network (Morrison)     ☐  Kitchen Network (Quebec)   ☐ Spindle  
  
      ☐  Denver Commissary     ☐  Re:Vision/Westwood       ☐  Other________________________________ 
 
  Ghost Kitchen 
 
     ☐  Cloud Kitchen-Vallejo St (K_____)      ☐  Cloud Kitchen-Grape St (K______)    
     
     ☐  Maker’s Kitchen (E. 39th, Unit_______)     ☐   Maker’s Kitchen (Federal Blvd, Unit______)      
 
     ☐  Chef Ready-Cherokee St  (Unit______)  ☐  Other:_______________________________________       
 
 16th Street Cross street(s): _____________________________________________________________   
 
 Denver Intl Airport    ☐ Terminal    ☐ Concourse A   ☐  Concourse B   ☐ Concourse C   Unit/Gate #: _____ 
 
  Office Building Location (Name and Address):_________________________________________________ 
 
  Other Location (Name and Address): ________________________________________________________ 
 
  How will you sell your food:  ☐  Online sales            ☐  3rd Party Apps           ☐ Other 
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Have you ADDED or REMOVED equipment at the location where you sell food?                Yes   No 
 

 Added Removed 

Cooler/Refrigerator/Freezer   

Steam Table/Kettle   

Grill/Stove/Fryer   

Vertical Broiler   

Propane   

Hand Washing Sink   

Preparation Sink (single/double basin)   

Ware Washing Sink (three basins)   

Mop Sink   

Dish Machine   

Wate Heater   

Ventilation Hoods   

Barbeque Grill/Smoker (inside or outside)   

Other: 

________________________________ 

  

 

SECTION 4: WATER SYSTEM 
Is the water supply for your sinks hard plumbed from the city’s water supply?        Yes   No 

If No, please list the gallon sizes of your water tanks (this will apply to you if you operate a kiosk) 

 

Clean Water Gallon Capacity_________________ 

 

Dirty/Grey Water Gallon Capacity_____________ 

 

 I understand I must ALWAYS have hot water measuring 85F-120F when food handling 

 

 I understand a temporary hand washing station may not be set up in place of my installed water 

system in the event of my water freezing or broken parts 
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Example: 

*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 if you 
have certain medical conditions. 

 

 

SECTION 5: MENU  
 

1. Have you added alcohol to your menu?                 Yes   No       

2. Have you added CBD, THC, or any cannabis-derived ingredients to your menu?        Yes   No       

3. Have you added any house made fermented foods to your menu?               Yes   No   
(i.e. yogurt, kefir, Crème fraiche, sauerkraut, kimchi, pickles, kombucha, injera, nato, puto, dawadawa, etc. ) 

4. Have you added shellfish to your menu such as oysters, claims or mussels?               Yes   No   

5. Have you made any other changes your menu?                Yes   No     

If yes to any of the above, write the new menu items below and include details for the product such as the 

supplier of cannabis, cooking process and/or parasite destruction documentation for shellfish being served 

raw, and recipe for house made fermented foods  

Consumer Advisory: All foods that contain raw or undercooked ingredients require a consumer advisory. This advisory 

must be placed on all menus (paper and digital). A compliant consumer advisory identifies each raw/undercooked 

item, and references both a disclosure and reminder statement at the footer of the menu. Other types of compliant 

consumer advisories may be found here. 

 

☒   Check this box if you will serve raw or undercooked foods, ie: eggs, oysters, hamburgers 

 
 

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

  

☐   Check this box if a copy of the menu is attached to this application.  

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________ 

 

https://drive.google.com/file/d/1qF3YOkvCQo3amG84AjvQAt3BT3_pw-oE/view
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SECTION 6: PHOTOS 

• Attach photos of your space/kiosk 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) 

 

• Complete the top section of the AOC 

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

• 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/Renewal
https://denvergov.org/Government/Agencies-Departments-Offices/Agencies-Departments-Offices-Directory/Business-Licensing/Business-licenses/Retail-Food/Retail-food-commissary-based/Renewal



