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Date:

Applicant Name:

Requirements:
Investigation Fee: $40.00 {within Idaho) $60.00 {outside of Idaho)

Idaho State Police Bureau of Criminal Investigation Name Based Criminal Background Check Form -
executed.

License Fee: $35.00 - license expiration December 31.
Copy of current driver’s license or identification card.

If employed, copy of credential establishing the exact relationship between the employer and the
applicant.

Bond Requirement:

Amount; Guarantee: Every applicant shall file with the city a surety bond, a cashier’s check or a letter of
credit from a bank in the amount of one thousand dollars {$1,000.00) running to the city. Every
business firm, company, or corporation, which has two (2) of more employees or agents acting in the

capacity of vendor, solicitor, canvasser, or temporary merchant, shall file with the city a surety bond
covering all such employees or agents and running to the city, or a cashier’s check in the amount of one
thousand dollars {$1,000.00) per employee to a maximum of five thousand dollars {$5,000.00). The
surety bond must be one issued by an agent upon which service of process may be made in the state of
Idaho.

Action Brought: Action on the surety bond or cashier’s check may be brought directly by any person
damaged by a licensee’s violation of any provision of City code Title 3, Chapter 1.

Bond Reimbursement: After expiration of a license, the city shall, upon application of the licensee,
return the bond or cashier’s check sixty (60} days after receipt of application for return, unless the city
has been notified of the pendency of any claim or cause of action by any person upon the bond or
cashier’s check.

Southwest District Health Certification: A certification by Southwest District Health shall be required
for sale or peddling of any food product for human consumption prior to issuance of a license.

NO LICENSE ISSUED HEREUNDER SHALL BE TRANSFERABLE
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Applicant Name, Birth Date and Description; and, if applicable, name of business employer and
names and descriptions of the persons working for the employer who will be vending, peddling,
soliciting or temporary merchants in the City of Middleton:

Applicant Residence and Business Address and Contact phone number (both legal and local);
and, if applicable, employer business address and contact phone number:

Description of the nature of business, goods or products to be sold or solicited, location of
proposed business operations in the city, and proposed method of delivery.

Address/location of where the goods proposed to be sold or solicited are manufactured or
produced, and address/location of such goods or products at time of application for license:

The proposed length of time for which the right to do business is desired:

If a motor vehicle(s) is to be used, the description of the vehicle(s) and license number(s):

Has a permit or license issued to the applicant been revoked in the last five (5) years? If so,
where and when?

State driver’s license number(s) or identification number(s) for Applicant and all employees
conducting business within the city under this license:
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IX. Idaho Sales Tax Number:

X. Have you been convicted of a violation of any federal, state or municipal law? If so, state the

nature of the offense, date, jurisdiction/location, punishment and/or penalty.

APPLICANT / ORGANIZATION REPRESENTATIVE

Date:
Signature
Print Name / Organization Name / Representative Title
OFFICE USE ONLY
Application Received:
Fees Received:
Bond / Cashier’s Check Received:
Copy of Driver's License / Identification Received:
Copy of Southwest District Health Certification, if applicable:
Employment Credential Received, if applicable:
Background Check passed:
Application Denied:
Permit is hereby issued this day of , 20

City Clerk

Notes:




18344 Oxnard 5t. Suite #101

et fd L Tarzana, CA 91356
er’ 'e , rs t Tel: 866-570-4949 | Fax: 866-570-5656
clientservices@wescreenusa.com

Disclosure And Authorization For Consumer Reports

Risclosure
In connection with my application for employment (including contract or volunteer services) or application for
tenancy with , at

I understand consumer reports will be requested by you ("Company”). These reports may include, as allowed by law,
the following types of information, as applicable: names and dates of previous employers, reason for termination of
employment, work experience, reasons for termination of tenancy, former landlords, education, accidents, licensure,
credit, etc. | further understand that such reports may contain public record information such as, but not limited to:
my driving record, judgments, bankruptcy proceedings, evictions, criminal records, ete., from federal, state, and other
agencies that maintain such records.

In addition, investigative consumer reports (gathered from personal interviews, as applicable, with former employers
or landlords, past or current neighbors and associates of mine, etc.) to gather information regarding my work or tenant
performance, character, general reputation and personal characteristics, and mode of living {lifestyle) may be obtained.

Authorizati

1 hereby authorize procurement of consumer report(s) and investigative consumer report(s) by Company. If hired
{or contracted), this authorization shall remain on file and shall serve as ongoing authorization for Company
to procure such reports at any time during my employment, contract, or volunteer period. | authorize without
reservation, any person, business or agency contacted by the consumer reporting agency to furnish the above-
mentioned information.

This authorization is conditioned upon the following representations of my rights:

| understand that | have the right to make a request to the consumer reporting agency: Background Screeners of
America (“Agency”), 18344 Oxnard Street, Ste. 101, Tarzana, CA 91356, telephone number 866-570-4949, upon
proper identification, to obtain copies of any report furnished to Company by the Agency and to request the nature and
substance of all information in its files on me at the time of my request. The request includes the sources of information
and the Agency, on Company's behalf, to provide a complete and accurate disclosure of the nature and scope of the
investigation covered by any investigative consumer report(s). The Agency will alsc disclose the recipients of any such
reports on me which the Agency has previously furnished within the two year period for employment requests, and
one year for other purposes preceding my request (California three years). | hereby consent to Company obtaining the
above information from the Agency. | understand that | can dispute, at any time, any information that is inaccurate in any
type of report with the Agency. | may view the Agency’s privacy policy at their website: www.wescreenusa.com

California, Minnesota and Oklahoma Residents:

l understand that if the Company is located in California, Minnesota or Oklahoma, that | have the right to request a copy
of any report Company receives on me at the time the report is provided to Company. By checking the following box,
| request a copy of all such reports be sent to me. Check here:

| have read and | P p | ————
understand this page. Applicant initials

Rev. 05.17.2016 www.weascreenusa.com



California Applicants:

As a California applicant, | understand that | have the right under Section 1786.22 of the California Civil Code to contact
the Agency during reasonable hours (9:00 a.m. to 5:00 p.m. {PTZ) Monday through Friday) to obtain all information
in Agency’s file for my review. | may obtain such information as follows: 1) In person at the Agency’s offices, which
address is listed above. | can have someone accompany me to the Agency's offices. Agency may require this third party
to present reasonable identification. | may be required at the time of such visit to sign an authorization for the Agency
to disclose to or discuss Agency's information with this third party; 2) By certified mail, if | have previously provided
identification in a written request that my file be sent to me or to a third party identified by me; 3) By telephone, if |
have previously provided proper identification in writing to Agency; and 4) Agency has trained personnel to explain
any information in my file to me and if the file contains any information that is coded, such will be explained to me.

New York Applicants:
| understand that if | am applying for employment in New York, that | have the right to receive a copy of Article 23-A of
the New York Correction Law (initial if this applies).

Washington Applicants:

| understand that if the report is provided to an employer in the State of Washington, that | can contact the following
office for more information regarding my rights under Washington state law in regard to these reports: State of
Washington Attorney General, Consumer Protection Division, 800 5th Ave, Ste. 2000, Seattle, Washington 98104-3188,
(206) 464-7744.

Please complete all of the fields below:

| understand that | have rights under the Fair Credit Reporting Act and | acknowledge receipt of the
Summary of Rights.

Last Name: First: Middle:
Please check box if you
do not have a middle name.

Social Security #: Date of Birth:

Email: (This is a required Field)

Current Address: Previous Address:
S

Street: treet:
Apt or Unit #: Apt or Unit #:
City: State: Zip: City: State: Zip:

Drivers Lic. #: State Issuing:
Former Name/Alias:
X Date:

Applicant Signature

Rev. 05.17.2016 www.wescreenusa.com



Fara informacion en espanol, visite www.consumerfinance.gov/learnmore o escribe a la Consumer Financial Protection
Bureau, 1700 G Street N.W.,, Washington, DC 20552,

A Summary of Your Rights Under the Fair Credit Reporting Act

The federal Fair Credit Reporting Act (FCRA} promotes the accuracy, faimess, and privacy of information in the files of consumer
reporting agencies. There are many types of consumer reporting agencies, including credit bureaus and specialty agencies (such as
agencies that sell information about check writing histories, medical records, and rental history records). Here is a summary of your
major rights under the FCRA.

For more information, including information about additional rights, go to www.consumerfinance.gov/learnmore or write to:
Consumer Financial Protection Bureau, 1700 G Street N.W., Washington, DC 20552.

*  You must be told if information in your file has been used against you. Anyone who uses a credit report or another type of
consumer report to deny your application for credit, insurance, or employment - or to take another adverse action against you -
must tell you, and must give you the name, address, and phone number of the agency that provided the information.

* You have the right to know what is in your file. You may request and obtain all the information about you in the files of a
consumer reporting agency (your “file disclosure”). You will be required to provide proper identification, which may include your
Social Security number. In many cases, the disclosure will be free. You are entitled to a free file disclosure if:

* a person has taken adverse action against you because of information in your credit report;
* you are the victim of identity theft and place a fraud alert in your file;
= your file contains inaccurate information as a result of fraud;
* you are on public assistance;
* you are unemployed but expect to apply for employment within 60 days.
In addition, all consumers are entitled to one free disclosure every 12 months upon request from each nationwide credit bureau and

from nationwide specialty consumer reporting agencies. See www.consumerfinance.gov/learmmore for additional information.

* You have the right to ask for a credit score. Credit scores are numerical summaries of your credit-worthiness based on
information from credit bureaus. You may request a credit score from consumer reporting agencies that create scores or distribute
scores used in residential real property loans, but you will have to pay for it. In some mortgage transactions, you will receive
credit score information for free from the mortgage lender.

* You have the right to dispute incomplete or inaccurate information. If you identify information in your file that is incomplete
or inaccurate, and report it to the consumer reporting agency, the agency must investigate unless your dispute is frivolous. See

www.consumerfinance.gov/learnmore for an explanation of dispute procedures.

¢ Consumer reporting agencies must correct or delete inaccurate, incomplete, or unverifiable information. Inaccurate,
incomplete or unverifiable information must be removed or corrected, usually within 30 days. However, a consumer reporting
agency may continue to report information it has verified as accurate.

* Consumer reporting agencies may not report outdated negative information. In most cases, a consumer reporting agency
may not report negative information that is more than seven years old, or bankruptcies that are more than 10 years ol¢.

*  Access to your file is limited. A consumer reporting agency may provide information about you only to people with a valid
need - usually to consider an application with a creditor, insurer, employer, landlord, or other business. The FCRA specifies those
with a valid need for access.

* You must give your consent for reports to be provided to employers. A consumer reporting agency may not give out
information about you to your employer, or a potential employer, without your written consent given to the employer. Written

consent generally is not required in the trucking industry. For more information, go to www.consumerfinance.gov/learnmore.

*  You may limit “prescreened” offers of credit and insurance you get based on information in your credit report. Unsolicited
“prescreened” offers for credit and insurance must include a toll-free phone number you can call if you choose to remove your
name and address from the lists these offers are based on. You may opt-out with the nationwide credit bureaus at 1-888-567-

8688.

* You may seek damages from violators. If a consumer reporting agency, or, in some cases, a user of consumer reports or a
furnisher of information to a consumer reporting agency violates the FCRA, you may be able to sue in state or federal court.

¢ ldentity theft victims and active duty military personnel have additional rights. For more information, visit

www.consumerfinance.gov/learnmore.

" ApplicantCopy
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States may enforce the FCRA, and many states have their own consumer reporting laws. In some cases, you may
have more rights under state law. For more information, contact your state or local consumer protection agency
or your state Attorney General. For information about your federal rights, contact:

TYPE OF BUSINESS: CONTACT:

a. Bureau of Consumer Financial Protection
1.a. Banks, savings associations, and credit unions with total assets 1700 G Street NW
of aver $10 billion and their affiliates. Washington, DC 20006
b. Such affiliates that are not banks, savings associations, or b. Federal Trade Commission: Consumer Response Center - FCRA
credit unions also should list, in addition to the Bureau: Washingten, DC 20580
(877)382-4357

a. Office of the Comptroller of the Currency

. o . Customer Assistance Group
2. To the extent not included in item 1 above: 1301 McKinney Street, Suite 3450

Houston, TX 77010-9050

a. National banks, federal savings associations, and federal

. . b. Federal Reserve Consumer Help Center
branches and federal agencies of foreign banks PO. Box 1200
b. State member banks, branches and agencies of foreign banks Minneapolis, MN 55480

(other than federal branches, federal agencies, and insured state

branches of foreign banks), commercial lending companies “ il?{)(i)(\:;r;surtnsetr Re:péons;1c1enter
owned or controlled by foreign banks, and erganizations operat- Kansas éintyu Mée:4'1 Ozx

ing under section 25 or 25A of the Federal Reserve Act d ’
¢. Nonmember Insured Banks, Insured State Branches of Foreign
Banks, and insured state savings associations

d. Federal Credit Unions

. National Credit Union Administration
Office of Consumer Protection (QCP)
Division of Consumer Compliance and Outreach (DCCO)
1775 Duke Street
Alexandria, VA 22314

Asst. General Counsel for Aviation Enforcement & Proceedings
3. Air carriers Department of Transportation

: 400 Seventh Street SW
Washington, DC 20590

Office of Proceedings, Surface Transportation Board

. . . Department of Transportation
4. Creditors Subject to Surface Tr.ansportatlon Board 1925 K Street NW

Washington, DC 20423

Associate Deputy Administrator for Capital Access

. . United States Small Business Administration
5. Creditors Subject to Packers and Stockyards Act 406 Third Street, SW, 8th Floor

Washington, DC 20416

Associate Deputy Administrator for Capital Access

6. Small Business Investment Companies United States Small Business Administration
->ma P 406 Third Street, SW, 8th Floor

Washington, DC 20416

Securities and Exchange Commission
7. Brokers and Dealers 100 F St NE Washington,
DC 20549

- Farm Credit Administration
8. Federal Land Banks, Federal Land Bank Asscciations, Federal 1501 Farm Credit Drive

Intermediate Credit Banks, and Production Credit Assaciations MecLean, VA 22102-5090

FTC Regional Office for region in which the creditor operates or

9. Retailers, Finance Companies, and All Other Creditors Not Listed | Federal Trade Commission: Consumer Response Center - FCRA
Above Washington, DC 20580

{877) 382-4357

' 1_5;: Abpliéaﬁt:cbpy K S
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MOUNTAIN HOME
FIRE DEPARTMENT

SOUTHWEST IDAHO

MOBILE FOOD UNIT REQUIREMENTS

Why are there new requirements?

In 2020, the State of Idaho Adopted the 2018 International Fire Code (2018 IFC). In this edition, there is a new Section 319 on Mobile Food
Preparation Vehicles. In the following pages are checklists and contacts to help you meet the requirements of the 2018 IFC.

What do | need prior to contacting the fire department for my inspection?

1. Central District Health approved license and inspection.
e  See: http://cdhd.idaho.gov/eh-food-forms.php .
e  Complete the application for Mobile Food Establishment and submit a drawing (to scale) of the layout including all equipment
of the mobile food unit, and then pay required fees (licensing and plan review).
Complete the Mobile Food Unit operational plan review.
Meeting with a Health Inspector for plan review approval.
Submit commissary agreement during plan review meeting with Health Inspector.
Obtain required approvals from other agencies - Example: Eating and Drinking License, Planning and Zoning, Fire Marshal, etc.
Contact the Health Department at least two weeks prior to opening to conduct a pre-operational inspection.
e  Submit any changes in operating location or schedule.
2. Proof of fire extinguisher and hood extinguishing system service.
e  Fire extinguishers shall be serviced annually.
e Hood extinguishing systems shall be serviced every six (6) months.
3. Proof of professional hood inspection and cleaning.
e  Typical hood systems must be inspected every six (6) months, or monthly for solid fuel cooking appliances.
4. Have an LP gas alarm (combustible gas detector) installed in your food truck/trailer.
e LPgasalarms or combustible gas detectors can be purchased at most hardware stores and RV dealers.

Now you are ready!

It is the vendor’s responsibility to contact your local Fire Department’s Fire Prevention office to schedule an inspection of the mobile food unit prior
to use or operation. Normal inspection hours occur Monday through Friday 8am to 5pm. Your inspection is valid only for the jurisdictions and
areas served by the following fire departments/districts: Boise, Meridian, Eagle, Kuna, Star, Middleton, Nampa, Caldwell, Mountain Home, and
Emmett. An inspection, with assigned permit and compliance sticker, are only valid from January 1st to December 315t for the year inspected.
Inspections and permits are required annually in order to continue to operate your mobile food unit.

Middleton Star Fire District’s

Victor Islas, Deputy Chief
(208) 585-6650 Office
1 Of 4 (208) 860-1078 Mobile

permits@starfirerescue.org


Victor Islas


MOBILE FOOD UNIT REQUIREMENTS

Fire Extinguishers

bl e

Minimum of one (1) sized 2A-10BC all-purpose dry chemical fire extinguisher.

If you use grease in your cooking process, a Class K liquid chemical extinguisher is also required.

Extinguishers mounted in an accessible location, with the top of the extinguisher three to five (3-5) feet above the floor.

Extinguishers must also have a current service tag affixed to it, at the time of inspection. This tag must indicate that the extinguisher has
been serviced and inspected within the past eleven (11) calendar months, and the extinguisher shall be a serviceable model per NFPA 10.
No plastic fire extinguishers will be allowed.

Commercial Cooking Appliance Systems

1. The fire suppression system, and the portable Class K liquid chemical extinguisher, must have a current service tag within the last six (6)
months. If it has not been serviced within the last six (6) months, you will need to have it professionally serviced prior to inspection.
2. AClass K liquid chemical extinguisher must be mounted as indicated above.
3. The Class K liquid chemical extinguisher must be tagged as indicated above.
4. The manual activation for the hood suppression must be accessible and unobstructed.
5. The mechanism of activating the suppression system shall also shut off gas to the burners.
Waste
1. One (1) OSHA compliant, metal can for oily waste, with a tight-fitting lid is required. The size of the can depends on the amount of rags
utilized.
2. Oily waste cans are required to be emptied daily.
3. The oily waste can may be located just outside the booth or stand, in cases where space is limited, so long as it is accessible during hours
of operation.
4. No other trash or debris may be placed in these cans.
Generators
1. All generators and fuel cans shall be located at least twelve (12) feet from the mobile food preparation vehicle. All fuel cans onsite shall
have a secure lid or cover to control vapor release.
2. Generators must be isolated from the public to prevent accidental touching of a hot unit.
3. Generators may not be refueled while the unit is running. Shut the unit down and move it away from the food truck when refueling.
4. No multi-outlets strips may be used to power cooking appliances.
LP Gas
1. LPtanks must be ten (10) feet from tents and canopies.
2. LPtanks must be stored and secured in the upright position.
3. LPrefueling may only be done after event hours.
4. Vendors using propane/LP gas must place “NO SMOKING” signs above or near their tanks and enforce a “NO SMOKING” policy around

the mobile food unit.

Miscellaneous

bl

No straw, wood chips or other combustible material may be used as ground cover where open flame cooking/heating devices are used.
No open flame cooking devices may be located under or near any type of canopy and must be ten (10) feet from any flammable fabric.
There shall always be at least one food unit operator on-site who has been trained in the use of portable fire extinguishers.

Vendors using solid fuel cooking appliances must have a water extinguishing source available (hose, bucket or water extinguisher).

20of4



MOBILE FOOD UNIT INSPECTION

Business Name: Date:
Address: Phone:
City: Zip Code:
Email:

AHJ:

GENERAL REQUIREMENTS:

Fire Extinguishers:

1.  Portable fire extinguisher 2A:10B:C are installed near kitchen cooking areas

2. Cooking appliances that produce grease-laden vapors protected by listed fire extinguisher
(Class K) (One per 4 fryers)

3. 1.5 Gallon Class K or 2A Water Extinguisher for solid fuels

LP (Propane):

Flexible connector is installed between the regulator outlet and the fixed piping system [NFPA 58:6.26.5.1(B)]
LP gas containers installed on the vehicle shall be securely mounted and restrained to prevent movement [2018 IFC 319.8.2]
LP gas system piping, including valves and fittings, shall be adequately protected to prevent tampering, impact damage, and damage
from vibration [2018 IFC 319]

7.  Maximum aggregate capacity of LP gas containers transported on the vehicle, and used to fuel cooking appliances only, shall not exceed
two-hundred (200) pounds propane capacity [2018 IFC 319.8.1]

8.  Alisted LP gas alarm shall be installed, within the vehicle, near LP gas system components, in accordance with the manufacturer’s
instruction [2018 IFC 319.8.5]

9.  Tanks not stored on the roof or interior

10. Tanks do not extend past the bumper or provided with impact protection

Exhaust Hood and Fire Protection:

11.

12.

13.

14.

15.
16.

Cooking equipment that produces grease-laden vapor shall be provided with a kitchen exhaust hood in accordance with 2018 IFC
Section 607 [2018 IFC 319.3]

The exhaust system including, including hood, grease-removal devices, fans, ducts and other appurtenances, shall be inspected
and cleaned in accordance with 2018 IFC 607.3.3.1 [2018 IFC 319.10.1]

Cooking equipment shall be protected by automatic fire extinguishing system in accordance with 2018 IFC Section 904.12

[2018 IFC 319.4.1]

Fire protection system and devices shall be maintained in accordance with 2018 IFC Section 901.6 [2018 IFC 319.10.2]

Manual activation mechanism for fire suppression system is visible and accessible

“No Smoking” sign is mounted above/near LP tanks with four (4) inch minimum lettering

Solid Fuel Operations:

17.
18.
19.
20.
21.
22.

Solid fuel is not stored above any heat-producing appliance or vent [NFPA 96:14.9.2.2]

Solid fuel is not stored closer than three (3) feet from any cooking appliance [96:14.9.2.2]

Solid fuel is not stored near any flammable liquids, ignition sources or chemicals [96:14.9.2.7]

Solid fuel is not stored in the path of the ash removal or near removed ashes [96:14.9.2.4]

Ash, cinders and other fire debris should be removed from the firebox at regular intervals and at least once a day [96:14.9.3.6.1]
Removed ashes, cinders and other removed debris should be placed in a closed, metal container located at least three (3) feet from
any cooking appliance [96:14.9.3.8]

30f4
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Cooking Area: Yes No N/A

23. Eight (8) inch steel baffle between fryer and surface flames, or eighteen (18) inch space between fryer and surface flames O O g
[96:6.2.2.1, 96:6.2.2.2]
24. No more than one-hundred-twenty (120) gallons of cooking oil, which is protected from damage and secured during transport O O d
[2018 IFC 319.6]
25. Metal storage tanks are UL 80 or 142 listed [2018 IFC 319.7.1] O O 0O
Emergency Egress: Yes No N/A
26.  Minimum of thirty (30) inches of unobstructed clear aisle space throughout the unit O O d
27. Clear unobstructed height over the aisle of at least seventy-four (74) inches O O d
28. Walking surface of egress path has a slip-resistant surface O O d
Generators/General Safety: Yes No N/A

29. Generator is grounded and visually in good repair [96:B17]

30. Any generator that is not mounted to the vehicle shall be twelve (12) feet away from mobile or temporary cooking operations [96:B16.2.1]
31. Fuelisstoredin a UL or FM listed flammable liquids safety container [2018 IFC 5704.3.1.1]

32. Fuel is stored away from heat sources, with a secure lid, and the container is secured from tipping [2018 IFC 5704.3.4.4]

33. Extension cords shall be commercial grade extension cords. No light-weight extension cords are allowed [2018 IFC 604.5]

34. Generator shall be shut down and moved away from the mobile food unit prior to refueling [96:818.3.2]

35. Electrical panel shall be accessible [2018 IFC 604.3]

Ooooooboood
ooooobood
Oooooobooo

Approved: Date:

Inspector’s Printed Name: Title:

Department Performing the Inspection:

Sticker Number: Vehicle/Trailer Information:

Vehicle Notes:

Comments:
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m FACT SHEET

NFPA

FOOD TRUCK SAFETY

Plan View Building @

10 ft

Interior View Exterior View

©)

Propane

Container 5

Solid Fuel Use
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@

Philly Cheesesteaks

L JC ]

© gy ]

NOTE: Inspect all gas systems prior to each use. @

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

General Safety Checklist

QO Obtain license or permits from the local authorities. [1:1.12.8(a)] G1

Q Ensure there is no public seating within the mobile food truck. [1:50.8.3.2] G2

Q Check that there is a clearance of at least 10 ft away from buildings,
structures, vehicles, and any combustible materials. [96:17.2] G3

Q Verify fire department vehicular access is provided for fire lanes and access
roads. [1:18.2.4] G4

Q Ensure clearance is provided for the fire department to access fire hydrants
and access fire department connections. [1:13.1.4; 1:13.1.5] G5

Q0 Check that appliances using combustible media are protected by an
approved fire extinguishing system. [96:10.1.2] G6

NFPA 96.

QO Verify portable fire extinguishers have been selected and installed in kitchen
cooking areas in accordance with NFPA 10.[96:10.9] G7a
Q0 Where cooking appliances that use solid fuel, such as charcoal or wood,
produce grease-laden vapors, make sure the appliances are protected by
listed fire-extinguishing equipment. [96:15.7.1] G7b
Q Ensure that workers are trained in the following: [96:17.10]: G8
Q Proper use of portable fire extinguishers and extinguishing systems
[96:17.10.1(1)] G8a
Q Proper method of shutting off fuel sources [96:17.10.1(2)] G8b
Q Proper procedure for notifying the local fire department [96:17.10.1(1)] G8¢
Q Proper procedure for how to perform simple leak test on gas connections
[96:17.10.1(5)] G8d

J
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NFPA

FACT SHEET

FOOD TRUCK SAFETY CONTINUED

Fuel & Power Sources Checklist

Qa

a

Verify that fuel tanks are filled to the capacity needed for uninterrupted

operation during normal operating hours. [1:10.14.11.1 for carnivals only] Fla

Ensure that refueling is conducted only during non-operating hours.

[96:17.8.3] F1b

Check that any engine-driven source of power is separated from the public

by barriers, such as physical guards, fencing, or enclosures. [96:17.5.2.2] F2

Ensure that any engine-driven source of power is shut down prior to refueling

from a portable container. [1:10.15.4] F3

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

prior to refueling from a portable container. F3a

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

the following: F4

QO Atleast 12 ft in all directions from openings and air intakes
[96:17.5.2.3(1)] F4a

QO At least 12 ft from every means of egress [96:B.13] F4b

Q Directed away from all buildings [96:17.5.2.3(2)] F4c

Q Directed away from all other cooking vehicles and operations
[96:175.2.3(3)] F4d

Ensure that all electrical appliances, fixtures, equipment, and wiring

complies with the NFPA 70©[96:17.8.1] F5

Propane System Integrity Checklist

Q

Check that the main shutoff valve on all gas containers is readily accessible.
[58:6.26.4.1(3)] P1

Ensure that portable gas containers are in the upright position and secured
to prevent tipping over. [58:6.26.3.4] P2

Inspect gas systems prior to each use. [96:17.7.2.3] P3

Perform leak testing on all new gas connections of the gas system. [58:6.16;
58:6.17] P4

Perform leak testing on all gas connections affected by replacement of an
exchangeable container. [58:6.16; 58:6.17] P5

Document leak testing and make documentation available for review by the
authorized official. [58:6.26.5.1(M)] P6

Ensure that on gas system piping, a flexible connector is installed between
the regulator outlet and the fixed piping system. [58:6.26.5.1(B)] P7

Where a gas detection system is installed, ensure that it is tested monthly.
[96:17.7.2.2]1 P8

Operational Safety Checklist

[

Operate cooking equipment only when all windows, service hatches, and
ventilation sources are fully opened. [96:12.1.1] OB

Close gas supply piping valves and gas container valves when equipment is not
in use. [58:6.26.8.3]1 0C

Keep cooking equipment, including the cooking ventilation system, clean by
regularly removing grease. [96:12.4] OD

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

Qa

Q
Q

Fuel is not stored above any heat-producing appliance or vent.

[96:15.9.2.2] SA

Fuel is not stored closer than 3 ft to any cooking appliance. [96:15.9.2.2] SB
Fuel is not stored near any combustible flammable liquids, ignition sources,
chemicals, and food supplies and packaged goods. [96:15.9.2.7] SC

Fuel is not stored in the path of the ash removal or near removed ashes.
[96:15.9.2.4] SD

Ash, cinders, and other fire debris should be removed from the firebox at
regular intervals and at least once a day. [96:15.9.3.6.1] SE

Removed ashes, cinders, and other removed fire debris should be placed ina
closed, metal container. [96:15.9.3.8.1] SF

Learn More

> Get free digital access to NFPA codes and standards at:
nfpa.org/docinfo

» Read the latest news and updates at: nfpa.org/foodtrucksafety

» Review the following and other NFPA resources at: nfpa.org

* NFPA 1, Fire Code, 2021 Edition

« NFPA 1 Fire Code Handbook, 2021 Edition

» NFPA 10, Standard for Portable Fire Extinguishers, 2018
Edition

- NFPA 58, Liquefied Petroleum Gas Code, 2020 Edition

« LP-Gas Code Handbook, 2020 Edition

« NFPA 70°, National Electrical Code®, 2020 Edition

- National Electrical Code® Handbook, 2020 Edition

« NFPA 96, Standard for Ventilation Control and Fire
Protection of Commercial Cooking Operations, 2021 Edition

» NFPA 96: Standard for Ventilation Control and Fire
Protection of Commercial Cooking Operations Handbook,

QO Do not leave cooking equipment unattended while it is still hot. (This is the 2017 Edition
leading cause of home structure fires and home fire injuries.) OA
s NOTE: This information is provided to help advance safety of mobile and temporary cooking operations. It is not intended to be a com-
\ |T S A BlG WORLD prehensive list of requirements for mobile and temporary cooking operations. Check with the local jurisdiction for specific requirements.
’ ® This safety sheet does not represent the official position of the NFPA or its Technical Committees. The NFPA disclaims liability for any
NFPA LET S P ROTECT lT TOG ET H E R . personal injury, property, or other damages of any nature whatsoever resulting from the use of this information. For more information, go

to nfpa.org/foodtrucksafety.
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