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General Safety Checklist

(Motsin Beerss or permits from the lscal authesities. [1:1. 12 B{a)] G1

Erecure these & ne puiic seating within the mobils foed truck. [L508.3.2) G2
Check that there & 8 clearance of at least 107 awsy from buildings,
slructures, vehicies, and any combustible materals, [96:17.2] 63

Verify fire department vehicular aceess js prowided for fire lanes and access
roads. [L18.2.4] 64

Ereseire elearance ts provided for the fire department to atoess fire rydrants
and accass fire denartment connections. [1314;1:43 1 5] 65

Check that appliances using combustible media are protectsd by an
aparowed fire extinguishing system. (9610012 GE

]
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NFPA code references are provided at the end of each item. The red keys correspond to the NFPA food truck safety diagram.
For more detalled information, see NFPA 1and Chapter 17 in NFPA 96.

Verity portable fire extinguishers have besn selected and instelled in kitchan

coaking areas in accordance with NFP4 10 [96:00.9] G7a

Where cooking anplizrces that use solid fuel, such 2= chareoal or woed,

produce grease-leden vapors, make surs the apalisnces are protected by

lisctesd fire-etinguishing equipment. [96:15.71) GTo

Ensure that workars are trained in the following: (961710} 6B

1 Proper use of portaole fire extinguishers and estinguishing systems
[96:17.10.1{1}] G:&a

1 Proper methad of shutting off fusl seorees [96:17 10012)] Gab

O Praper procedurs for notifying the lacal fire department [96:1710.1(1)] G8c

1 Proper procedure for how i parform simpbs [eak best on gas conmections
[e6:1710L1(5] Gaa
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Fuel & Power Sources Checklist

O Verify that fuel tanks are fillsd o the capecity needed for unintesrupted
operation during normal operating hours. [1:10014.111 for camnieals only] Fla
0 Eresure that refueling & condueted only during non-operating hours.
[96:178.3] Fib
0 Check that any engine-driven sounce of power is separated from the public
by barriers, such as physical guards, fencing. or enclosures. [96:175.2 2] F2
0 Eresure that any engine-driven sounce of povwes s shut down price to refusing
from & portabie contener. [LH01S 4] F3
0 Check that surfaces of engine-driven source of power are cool to the touch
prioe to refusting from a portable contaires. Fia
O Make sure that exhaust from engine-driven source of power complies with
thee fodiowing: F&
O At least 12 ft in 2l directions from openings and air intakes
[D6:17.5.2 3(1y] Fda
0 At least 12 ft from every means of egress [86:5 13] Fdb
(1 Dlirested sway from 20 buildings [06:175 2 302)] Fie
0 Directed sway from i other cooking vehices and operations
[9617 5.2 3(3)] Fad
1 Ercgure that il electrical applisnces, fitures, equipment, and wiring
compies with the MFPA 70% [06:178.1] F5

Propane System Integrity Checklist

O Check that the main shutoff valve an 2l gas containers i readily acoessile.
[2E5.264 1(3)] P1

O Ercsure that portable ges containers ane in the upright pesition and secured
b prevent tipping over. [58:6.26.3.4] P2

Irepect pas systems prior to asch use. [96:1772.3] P3

O Perform bec testing on all new gas connectiors of the gas system. [586 16;
BR:A.1T| P4

0 Perform besk testing on all gas connections affected by replacement of an
exchangeabls contaner. [58:5.16; 58:6.17] PS5

0 Document leak besting and make documentation svailabde for review by the
autharized official. [58:6.26. 5 1(M)] P8

3 Ercsure that on gas sysbem piping. a flexible connector & instalied between
the respulator outlet and the fied piping system. [586.26 5.1(B)] PT

O Where a gas defection system is instatled, ercure that it is tested manthiy.

[o6:1772 2] PR
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Operational Safety Checklist

1 Do nat leave cooking equipment unattended while it & still hot_ {This i the
leadirg causa of home siructure fres and home fire injuries.) 04

1 Operate cooking equipment only when all windows, servics habehes. and
venitilation sounces are fully opened. [96:12.11) 0B

0 Chose gas supply piping vabes and gas container vatves when eguipment ks not
in use. [BEA26.8 3] OO

O Kesp cooking equipment, ncluding the cooking ventilation system, chesn by
resgularly removing grease. [B6:12.4] 0D

Solid Fuel Safety Checklist (Where Wood, Charcoeal,
Or Other Solid Fuel |s Used)

O Fuelis not stored aibove ary heat-producing apolisnce of venit.
[9615.8.2 2] 54

0 Fuelis net stored closer than 3 ft to any cooking appliance. [96:15.0.2 2] 5B

0 Fuelis not stered near any eombiustibie fammabis liguids, ignition sounces,
chemicats, and food supalies and packaged poods. [#6:159.2 7] 5C

1 Fuelis not stered in the path of the ash removal or near removed ashes.
[946:15.8.2 4] 50

1 Ash einders, and other fire debris should be removed from the firebos at
resguler intervaks and & least once aday [96:15.9.361) SE

0 Remowed ashes, cinders, and other removed fire debris should be placed ina
chosed, metal container. [96:15.9.3 8.1 5F

Learn More

P Gat free digite access to NFPA codes end stendards at:
nfpa.org fdocinfo
(Pl thies et reawe and uipdstes at nfpa.ongfoodtrucksafety
* Reviews tha followng and other NFPA resources st nfpaong
« MFPA L, Fire Code, 2002 Edition
« NFFA I Fire Cook Handbook. 2021 Edition
= WFRA 10, Starutard for Portebds Fire Extinguasters, 2018
Exitian
= WFPA 58, Liguefied Petrolsum Gas Code, 20020 Edtion
» LPGas Cecle Hanobook, 2020 Edition
« WFPA 70, Nations! Blectricsl Code®, 2000 Edition
« Nationst Eeciricsl Code® Hamndbook, 2020 Edition
+ MFPA 96, Stavdand for Yentilstion Covrtrel and Fire
Frofection of Covrmerca Cooking Operations, 2021 Editien
+ WFPA 96: Stancsd foy Vantdation Confral and Fie
Frofection of Covrmmencs’ Cooking Operations Handtook,
2017 Editian
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