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MESSAGE

With the Green and Sustainable Development Partnership (GSDP), India and Germany are committed
to advancing global climate and sustainability goals. Building on a long history of cooperation, the
GSDP aligns and strengthens joint effortsin climate action and sustainable economic growth. As part
of this cooperation, urban food systems have emerged as an important issue that India and Germany
are committed to addressing together.

Indian cities depend heavily on food hubs and street vendors to provide affordable food while
supporting millions of livelihoods. However, a growing population, limited space, and higher public
health expectations make it necessary to plan and manage these systems more effectively. Meeting
these challenges means going beyond regulation and creating food infrastructure that is well-
designed, well-managed, and suited to local needs.

The Street Food Hub Design Handbook, developed in partnership with the Ministry of Housing and
Urban Affairs (MoHUA) under the ‘Urban Act’ project funded by International Climate Initiative (IKI) of
the Federal Ministry for the Environment, Climate Action, Nature Conservation and Nuclear Safety,
Government of Germany. The Handbook is designed as a practical resource to support this effort. It
translates policy goals and hygiene standards into clear spatial and design guidelines that can be
applied on the ground. The Handbook will help cities integrate food hubs into formal urban planning
while promoting safe, dignified, and efficient food vending practices.

Together, India and Germany aim to support cities in developing food hubs that are inclusive,
resilient, and sustainable, while strengthening livelihoods and improving public health.

| hope this Handbook serves as a valuable resource for policymakers, urban local bodies,
practitioners, and all those working to build more equitable and sustainable urban food systems.

New Delhi April 2026
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ABOUT THIS HANDBOOK

Street food is an integral part of the social, cultural, and economic fabric of Indian cities. It provides
accessible, affordable, and freshly prepared meals to millions, contributes significantly to urban
vibrancy while sustaining a large ecosystem of livelihoods comprising of vendors, helpers, suppliers,
waste collectors, and many others. Despite this significance, food vending activities often take place
in environments with limited infrastructure, unclear regulatory oversight, and conflicting demands
on public space. Improving these vending environments is essential not only for food safety and
public health, but also for enabling dignified livelihood opportunities and creating inclusive, people-
centric streets and markets.

National and state-level frameworks including the Food Safety and Standards Authority of India
(FSSAI), the Street Vendors (Protection of Livelihood and Regulation of Street Vending) Act, 2014,
the DAY-NULM mission, and municipal rules have progressively raised expectations of hygiene,
safety, organisation, and governance for public food environments. Cities are now compelled to
improve the quality, compliance, and inclusiveness of street-food clusters, but often lack design
tools and integrated guidance to do so effectively.

This handbook has been developedasa practical resource to support citiesin planning and designing
both off-street and on-street food hubs. It translates the mandates of the Food Safety and Standards
Authority of India (FSSAI), the Street Vendors (Protection of Livelihood and Regulation of Street
Vending) Act, 2014 into implementable spatial solutions. It offers a structured, design-oriented
reference for Indian cities to conceptualise and implement inclusive, hygienic, and accessible food
hubs. It draws upon extensive field observations, stakeholder interactions, literature review, and
spatial analysis conducted across diverse urban contexts. It synthesises insights from existing
policies, clean-food initiatives, vendor practices, and design precedents—both national and
international—to offer a practical and adaptable framework.

Rather than prescribing a single model, the handbook equips planners and decisionmakers with a set
of spatial templates, design parameters that can be applied across various scales, budgets, and
neighbourhood types. Each food hub is shaped by its own urban conditions, comprising of land
availability, circulation patterns, customer flows, vendor livelihoods, and cultural expectations. The
classification and template-based approach in this handbook therefore acts as a design lens,
enabling cities to interpret local needs and craft context-appropriate solutions.

Drawing from field studies, stakeholder consultations, policies, and learnings from successful Indian
and international examples, the handbook provides the following:

¢ Unified planning and design principles for food vending infrastructure
e Standards for stall modules, utilities, hygiene infrastructure, and circulation
e Spatial templates for different urban contexts, scales, and typologies

While the primary audience includes urban local bodies, planners, architects, engineers, and Smart
City/ SPV teams, the handbook is also intended to provide guidance to Town Vending Committees,
food safety departments, and vendor associations for design and planning references. The
handbook aspires to help Indian cities create food hubs that are safe for consumers, supportive for
vendors, and integral to a vibrant public realm.
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CHAPTER



1.1 Food Vending in Indian Cities

Food vending is a vital component of India’s urban food system and economy. It ensures access to
freshly prepared, affordable food for diverse populations, particularly for students, workers, low-
and middle-income residents who rely on street food for daily meals. Beyond nutrition, street food
supports millions of livelihoods, preserves culinary culture, activates public spaces, and contributes
to tourism and the identity of cities. Food vendors provide services at convenient locations, mainly
near transit nodes, workplaces, hospitals, markets. They respond flexibly to changing demand
throughout the day. The street food economy also creates backward linkages with local supply
chains, from farmers and wholesalers to utensil repair and waste recyclers. Thus, food vending is not
only a means of survival for vendors but a public service that strengthens urban resilience, social
inclusion, and economic mobility.

Improving food safety in public spacesis a growing national priority. Considering importance of food
that is safe, healthy, and sustainable, Government of India is undertaking multiple initiatives to
enhance street food vending environments. Food Safety and Standards Authority of India (FSSAI)
introduced the Clean Street Food Hub programme to upgrade street food clusters through improved
hygiene infrastructure, vendor training, and regular audits. Certified hubs signal consumer trust and
support better livelihoods. The Healthy and Hygienic Food Streets toolkit, 2023 developed under the
National Health Mission (NHM) in convergence with MoHUA, provides a financial and operational
framework for upgrading food streets with improved infrastructure. These efforts complement the
regulatory requirements of the Food Safety and Standards Act, 2008, the Street Vendors(Protection
of Livelihood and Regulation of Street Vending) Act, 2014, and DAY-NULM support for vendor
formalisation.

Cities are increasingly expected to create safe and organised food environments but often lack
integrated design tools to implement them effectively. This handbook provides practical guidance
that will enable cities to build food hubs that protect health, support livelihoods, and celebrate the
cultural vitality of street food.

1.2 Context and Need of Guidelines for Food Hub

Street food vending in India operatesin two distinct forms:

On-street food vending occurs along sidewalks, transit nodes, and workplaces, where vendors
organically cluster around high footfall to provide affordable and accessible meals. It remains one of
India’s most vital informal food systems, driven by cultural preference for fresh, diverse, and low-
cost food.

Off-street food hubs are planned vending courts with standardized stalls and shared infrastructure
such as potable water, drainage, sanitation, lighting, and seating. These spaces formalize vending
and strengthen livelihood security through recognition and managed operations.

As cities expand their mobility networks, redevelop streets, and enforce stricter land-use controls,
this shift toward more formalized urban environments has not kept pace with the flexible, temporary
nature of street food vending. This mismatch creates persistent challenges, even as a large share of
daily meals, particularly for working populations, continues to depend on street food. These
challenges are systemic and multidimensional, including:
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e Streetvendingis not consistently integrated into urban planning

e Institutional responsibilities for licensing, spatial requlation, cleanliness, and enforcement are
fragmented

e Vendors often operate without essential services like water supply, drainage, lighting, waste
management, and sanitation

e Foodsafety compliance is expected but not adequately supported by infrastructure

e Displacement pressures persist due to competing priorities of traffic and urban aesthetics

e Relocation efforts often focus on shifting vendors rather than improving condition

e Congestion and poor design affect customer movement and comfort

e Reliable, disaggregated data on vendors is limited, leading to ad hoc planning

These gaps affect all, including vendors, city authorities, and citizens—lowering hygiene standards,
reducing street experience quality, and threatening livelihoods. There is a clear need for context-
appropriate design guidance that supports food safety and hygiene compliance, ensures safe
circulation for pedestrians and customers, aligns with planned infrastructure and mobility systems,
protects livelihoods through formal recognition and stability, sustains the cultural vibrancy that
street food brings to cities. This handbook provides practical, scalable, and design-led strategies to
help cities organize food vending environments.

1.3 Scope and Audience

This handbook is intended as a practical design and planning tool for those involved in
conceptualising, developing, and managing food hubs in Indian cities. It supports Indian cities in
designing food hubs in alignment with the Street Vendors (Protection of Livelihood and Regulation
of Street Vending) Act, 2014; Food Safety and Standards Act, 2006, Food Safety and Standards
(Licensing and Registration of Food Businesses), Regulations 2011, and the FSSAI Clean Street Food
Hub Initiative.

The handbook is meant primarily for urban planners, architects, municipal engineers, design
consultants, and infrastructure teams responsible for preparing layouts, detailing modules, and
coordinating utilities. It is relevant for municipal authorities—such as ULBs, Town Vending
Committees (TVCs), Public Health Departments, Smart City SPVs, and Food Safety Departments—
who oversee licensing, space allocation, sanitation, and implementation under national frameworks
such as the Street Vendors Act(2014) and Food Safety and Standards (Licensing and Registration of
Food Businesses), Regulations 2011.

The handbook applies to both off-street food hubs and on-street vending clusters. It includes layout
planning, spatial templates, utilities, hygiene infrastructure, circulation, and integration with the
urban realm. While the handbook touches upon hygiene expectations, it does not function as an
operational training manual for vendor management. This handbook complements existing FSSAI
Food Safety Training and Certificate programmes (FoSTAC), Clean Street Food Hub SOPs, and
DAY-NULM capacity-building initiatives by focusing specifically on how to design and plan vending
spaces. It is grounded in the Indian urban context—its regulatory landscape, public-space
challenges, climatic conditions, and deeply rooted street-food culture. International examples are
used selectively to illustrate design approaches and organisational models, but the core guidance is
tailored for Indian municipal realities.
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1.4 Structure of the handbook

This handbook is organized as a progression from conceptual guidance to spatial solutions that can
be applied by planners, architects, engineers, and vendor organisations in designing better food
vending environments. The organisation of content enables users to identify information relevant to
theirrole and stage of the project, whether developinga new food hub or upgrading an existing street
food cluster. The structure follows a clear hierarchy:

Chapter 2 outlines the planning and design principles that ensure street food environments are safe,
inclusive, well-connected, and supportive of vendor livelihoods. These principles respond to policy
expectations and the functional needs of food vending activities. It can support decision-making at
early stages such as site identification, goal setting, and stakeholder consultation.

Chapter 3 translates these principles into measurable spatial and infrastructural standards —
covering stall design, circulation, utilities, hygiene infrastructure, accessibility, and public realm
requirements. These standards will enable designers and municipal teams to prepare layouts and
technical drawings that meet regulatory expectations, ensuring safety and operational efficiency.

Chapter 4 demonstrates how these standards can be applied to different urban contexts through
spatial templates for on-street and off-street configurations. These are developed from real case
learnings. These templates provide a starting point that can be adapted to local needs and site
conditions, depending on land availability, surrounding land use, footfall patterns, and vendor mix.

Together, the three components—principles, standards, and templates—form a cohesive design
framework that supports the development of food vending environments as well-functioning public
spaces.
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