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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 detailed Information, see NFPA 1and Chapter 17in NFPA 96,
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Fuel & Power Sources Checklist

O WVerify that fuel taris are fillsd to the capaciy nesded for uninterrupted
operation during normal operating hours. [1:10.14.11.1 for camisals only] Fla

0 Ensure that refusling k= conducted only during non-operating hours.
[26:178.3) Flb

O Check that any engine-driven sowrce of power (s separated from the public
by barriers, such as physical guands, fencing. or enclosures. [96:17.5.2 2] F2

1 Ereure that any engine-driven sounce of powes s shut down prior to refusting
from & portabie container, [LE0 15 4] F3

O Check that surfaces of engine-driven ssunce of power are coal to the foush
price to refusting from a portable contairer. Fia

0 Make sure that exhawst from engine-driven source of power complies with
the fodiowing: F4
O At least 12 ft in 20 directions from openings and air infakes

[@6:17.5.2.3(1y] F4a
O Atleast 12 ft from every means of egress [06:813] Fll
(1 Directed sway from all buildings [S6:17.5.2 362)] Fdc
O Directed away from 8 other cooking vefickes and operations
[96:175.2.3(3)] Fad

O Emzure that &l electrical appliances, fistures, equipment, 2nd wiring

compdes with the MFPA 70%[06:172.1] F5

Propane System Integrity Checklist

O Check that the main shutoff vabve on il gas containers is readily accessinle.
[58:5.26.4 1311 F1

1 Ersure that pertable ges containers are Inthe Lpright peaition and sscured

toprevent tipping over. [58:6.26.3.4] P2

Irespact gas syshems prior to each use [B6:1772.3] P3

Perform besk: testing on all rew gas connections of the gas system. 5685 16;

58:5.17] P4

O Perform beai testing on all gas conpections affected by replacement of an
exchangeabbs container [58:5.16; 58:6.17] P5

O Document leak testing and make documentation svailabls for review by the
authorized official. [58:6.26.5 L({M)] P&

O Ersure that on gas system piping. a flexible connector & instalied between
the resgulator outlet and the fised piping system. [58:6.26. 5.1(B)] F7

O Where a gas detection system is nstalled, ercure that i is tesbed monthiy.
[96:17722] PE
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Operational Safety Checklist

0 Donot leave cooking equipment unattended while it & still hot. {This is the
leadireg causs of nome sructure fres and home fire injuries.) 04

 Operste cooking equipment only when all windows, service hatches. and
venbilation sources are fully opensd [96:12.1 1] 0B

A Chose gas supply piping vabes and gas container vaives when equipment ks not
in use. [BEA.26.8 3] OO

O Kesn cooking equipment, including the cooking ventilation system, clean by
respularly removing prease. [B6:12 4] 0D

Solid Fuel Safety Checklist (Where Wood, Charcoal,
Or Other Solid Fuel Is Used)

0 Fuelis not stored above ary heat-producing apoliance of vent.
[96:15.002 2] 54

0 Fuelis not stored eloser than 3 ft to any cooking sppliance. [96:15.9.2 2] 5B

0 Fuelis not stored near any eombustible fammabls liguids, prition sounces,
chemicats, and food supplies and packaged poods. [96:159.27] 5C

1 Fuelis not stored in the path of the ash remosal o near removed ashes.
[@6:15.0.2.4] 5D

1 Ash, einders, snd othier fire debrts should be remaoved from the firebos at
resguler intervaks and & beast once aday. [96:159361) SE

0 Removed ashes, cinders, and other removed fire debris should be placed ina
chaged, metal container. [26:15.9.3 8.1 5F

P Gat free digitel access to NFPA codes and stendards at:
nfpa.org fdocinfo
(Pl thies Lt e & Lipdstes &t nfpa.cngMocdtrucksafety
* Revien the followng and othar NFPS resourees st nfpaong
« BFPA L, Fire Code, 20021 Edition
+ NFPA, I Fire Cocke Hanobook: 2021 Edition
= WNFPA 10, Stardand for Portebds Fre Extinguishers, 2018
Etition
= NFPA 58, Liguehied Patroleurm Gas Code, 20020 Edtion
« LP-Gas Cecle Handbook, 2020 Edition
= WNFPA 70, Mations! Hectrics! Code®™, 2000 Edition
« Nationst Eleetricsl Code™ Handbook, 2030 Editian
« NFPA 96, Starcard for Yentilstion Cortral and Fire
Frotection of Commercial Cooking Operations, 2021 Edition
+ WNFPA 96: Standsd for Ventiation Confral and Fire
Frotection of Commerss Cookong Operations Hamdbook,
2017 Editian

IT'S A BIG WORLD.
LET'S PROTECT IT TOGETHER?
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