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What is this proposal about? 
Currently, sidewalk and bicycle vendors are only allowed to sell uncut, raw produce or frozen desserts.  The 
proposed amendments expand the current license for mobile frozen desserts vendors, allowing vendors to sell a 
wide variety of foods from carts or bicycles, as long as the food is prepared and packaged in advance in a licensed 
kitchen.  The amendments also allow produce merchants to sell a wider variety of produce items in more locations, 
especially in areas underserved by grocery stores.   
 

Who initiated this proposal? 
This proposal was initially drafted by the Street Vendors Justice Coalition (SVJC), consisting of vendors, the IJ Clinic 
on Entrepreneurship, and a number of grassroots community organizations. 

Who supports this proposal? 
The proposal has broad-based popular support and has been endorsed by the Chicago Tribune and Chicago Sun-
Times.  Current vendors want the honor and security that come with licensure.  Aspiring vendors want to pursue 
creative business plans that City Hall has turned away.  Foodies and community members want options to buy new 
or traditional snacks in vibrant public spaces.  Health advocates want affordable, appealing produce and healthy 
snacks in food deserts.  Business owners want foot traffic in bustling, distinctive business districts.  Kitchen owners 
want the business opportunity to supply food or rent preparation space to vendors. 

Why is vending important to Chicago? 
A food cart is the most affordable way to start a business selling food.  It is a critical opportunity for low-income 
Chicagoans who want to earn an honest living by creating jobs for themselves, entrepreneurs who want to test the 
market for a food product, and people who want to sell affordable food in food deserts. 

Vendors help to create a sense of community, which in turn increases local economic growth.  Vendors make 
business districts and public spaces vibrant and unique, carry forth cultural traditions, provide “eyes on the street” 
to make communities safer, and bring diverse flavors to the culinary scene for residents and tourists alike. 

Food carts could sell a variety of affordable, healthy foods in every corner of the city.  The City of Chicago has 
worked hard to promote food access and healthy eating, and it can further its efforts by lifting the bans and caps 
on the vendors who could make healthy, affordable snacks accessible.   
 

Where will food be prepared? 
Sidewalk and bicycle vendors may only sell food (other than raw, uncut produce) that has been prepared in a 
licensed facility.  They might buy products from a restaurant, store, or wholesaler, or, if they are licensed to do so, 
make the food themselves in a shared kitchen.  Shared kitchens will grow into neighborhood business incubators. 

How will we know vendors’ food is safe? 
Licensed vendors will have decals showing customers and law enforcement officials that they have consulted with 
the health department about their menus and passed inspections.  They will be required to have proper equipment 
to keep hot food hot and cold food cold, with thermometers installed to verify the temperature. 

What will vendors sell? 
Sidewalk and bicycle vendors will be limited only by their culinary creativity.  They might sell granola bars, yogurt, 
tamales, dumplings, hummus and veggies, fruit salad, bagels, and more. This ordinance would encourage 
innovation while ensuring vendors were providing safe food.  It is good for business and good for health. 
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