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General Safety Checklist

Oikain lieense or permits from the loeal authorities. [1:112 Bfa)] 61

Eresure theee s no pubiic seating within the mobis food truck. [LS0.8.37) 62
Chieck that there & 8 chearance of at least 10 1t awsy from buidings,
structures, vehicies, and ary combustible materials. [96:17.2] 63

Werify fire department vehicular access s prowided for fire lanes and access
roads. [1:18.2 4] G4

Eresuire clearance s provided for the fire depariment to scoess fire ydrants
and sccess fire department connectiors. [1:13.1.4;1:13.15] &5

Check that appliances using combustible media are protected by an
aporoved fire extinguishing system. [96:1001.2] G&
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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 1 and Chapter 17 in NFPA 96.

Verify portable fire extinguishers have been selected and installed in kitchen

cooking areas in accordance with MFPA 10, [o6:10.9] G7a

Where cockirg sppliances that use solid fuel, such 25 charcoal or wood,

produce grease-taden vapors, make sure the appliances are profected by

listesd fire-extinguishing equipment . [86:15.71) G7o

Ensure that worksrs are trained in the following: [96:1710) 6B

1 Proper use of portable fire extinguishers and extinguishing systemes
[96:1710.171}] GBa

O Proper method of shutting off fuel sources [96:1710.12)] GEb

O Proper procedure for notifying the local fre department [96:1710.1(1)) Gae

O Proper procedure for how to perform simpbs leak best on gas connections
[96:1710L1(5)] cad
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FOOD TRUCK SAFETY conmnuen

Fuel & Power Sources Checklist

Werify that fuel tanks are filled to the capecity needed for uninterrupted

oparation during narmal operating hours. [1:10.14 111 far camivals only] Fla

Ersure that refueling = conducbed only during noen-cperating hours.

[26:178.3] Flby

Chieck that amy engine-driven source of power is separated from the public

by barriers, such as physical guands, fencing, of enclosures. [B617.5.2 2] F2

Eresure that amy engine-driven sounce of powes i shut down prioe to refusiing

from & portabie container. [LH015.4) F3

Chieck that surfaces of engine-driven source of power are cool to the touch

prioe to rafusding from a portable contairer. F3a

Make sure that exhaust from engine-driven source of power complies with

the foliowing: F4

O Atleast 12 ft in all directiors from openings and air intakes
[D6:17 5.2 3(1)] Fda

O At least 12 ft from every means of egress [06:8.13] Fdb

11 Directed sway fram a0l buildings [96:17.5.2 302)] Fae

O Directed sway from & other cooking vehicles and cperations
[96:175.2.3(3)] Fad

Erzure that all efectrical appliances, fictures, equipment, and wiring

comples wikh the MFPA 70 [96:178.1] F5

Propane System Integrity Checklist

a

Chieck that the main shutoff valve on all gas containers & readily sccessinle.
[5e5.26.41(3)] P1

Eresure that portable ges containers are in the upright position and secured
toprevent tipping over. [58:6.36.3.4] P2

Irspect pas systems prior to esch use [96:1772.3] P3

Perform beak testing on all new gas connections of the gas system. 5845 16;
BE:5.1T] P4

Perform beak testing on all gas connections affected by replacement of an
exchangeabls container [58:5.16; 58:6.17) PS5

Document leak testing and make documentation svailable for review by the
authorized official. [58:6.26.5.1(M)] PS

Eresure that on gas system piping, a flaxible connector k installed between
the regulator outlet and the fised piping system [58:6.26 5.1(B)]) F7
Where a pas defection system is installed, ensure that if is tested monthiy.
[o6:17 72 2] PB

Operational Safety Checklist

o

D mat leave cooking equipment unattended while it & still hot_{This & the
leadirg caussa of home structure fires and home fire injuries.) OA&

11 Operate cooking equipment anly when all windows, servics hatches, and
venibilation sources are fully opensd. [96:12.11] 0B

11 Close gas supply piping vabes and gas container vaives whan equipment is not
in e [5BA26.8 3] 00

0 Keen cooking eouipment, including the coaking ventilation system, clean by

resgularly removing grease. [B6:12 4] 0D

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

1 Fuelis not stored abave any heat-producing apoliance or vent.
[96:15.9.2 2] 54

1 Fuelis not stered closer than 3 ft to any cooking appliance. [96:15.9.2 2] 88

1 Fuelis not stored near any combustible fiammabils liguids, ignition sounces,
chemicats, and food supplies and packaged poods. [#6:15.9.2 7] 5C

1 Fuelis not stered in the path of the ash removal ar near removed ashes.
[96:15.9.2.4] 50

0 Ash, cinders, and other fire debris should be removed from the firebos at
resguiler intervaks and o beast once aday. [96:15.9.361] SE

1 Remosved ashes, cinders, and other removed fire debris should be placed ina

chosed, metal container. [96:15.9.3 8.1 5F

Learn More

b Gat fres digits socess to NFPA codes and standards at:
rifpa.org/sdocinfo

P Flucd thes et rews and updates st nfpa.orgAocdirucksafety
* Revisw The following and other NPPA resources st nfpa ong
* WFPA L Fire Code, 2021 Edition
= NFPA T Fire Code Handbook, 2021 Editian
= WFPA 10, Stancand for Foctebde Fire Extinguisiers, 2018
Edition
= PP 52, Liguedied Patrolsurm Gas Code, 20020 Edtion
+ LP-Gas Code Handbook, 2020 Edition
= NFPA 7%, Mations! Electrics Code™ 2020 Editien
= Nations! Eiectricsl Code® Handbook, 2020 Edition
= WFPA 96, Stayndard for Mentilation Corrtred and Fire
Fratection of Commsrcial Conking Operations, 2021 Edition
= NFPA 96: Standisd foy Vendiation Contral and Fire
Fratection of Commercisl Conking Operations Handbook,
2017 Edition
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