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NOTE: This infarmation s provided to help advance safety of mobile and temporary cooking operations. It is not intended to
be acomprehensive list of requirements for mobile and temporary cooking operations. Check with the local jurisdiction for
specific requirements. This safety sheet does not represent the olficial pasition of the NFPA o its Technical Committees. The
NFPA disclaims liability for any personal Injury, property, or other damages of any nature whatsoever resulting fram the use
of this Information, For more Infarmation, go ta nfpa.org/foodtrucksalety,
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NFPL code efeences are provided at the end of each item. The red keys correspond lo the NFPA food truck safety diagram For mare detailed infarmation see Annex 8 n NFPA 96
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QO Obtain heensr or parmits from the local authoritles, [1:1.12.8(a)) &1

QO Ensure there is no public seating within the mobile food truck &2

Q Chedl thet there is & clearance of at least 10 ft away from buildings, structures, vehicles, and any
combustidle materials. [96:7.8.2, 96.7.8.3 for carnivals only) &3

Verify fire department vehicular access is provided for fire lanes and access roads. [1:18 24) G4
Ensure dearance is provided for the fire department to access fire hydrants and access fire
gepartment connections. 1131.3: 1:1314;1:131 5] G5

Chedh that anpliances using combustible media are protected by an approved fire extinguishing
system [96:10.1.2) G6

Veny partable fire extingishers have been selected and installed in kitchen cooking areas In accor-
dance with NFPA 10, [96:10.8.3) 672

Where salid fuel cooking appliance produce grezse-laden vapors. make sure the appliances are
protected by listed fire-extinguishing equipment. [86:34 7.1) G7d

Ensure that workers are trained in the following: [96:E.15.1]: GS

Q Proper use of portable fire extinguishers anc extinguishing systems [10:1.2] GSa

2 Proper method of shutting off fuel sources [96:10.4.1) GE5

O Proper procedure for notifying the local fire department [1:10.14.9 for camivals only] GEc

O Proper procedure for how to perform simple leak test on gas connections [58:6.16, 58:6.17] 63d
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FUEL & POWER SOURCES CHECKLIST

Q' Verify that fuel tanks are filled to the capacity needed for uninterrupted operation during normal
operating hours. [1:10.14.101 for carnivals only] Fia

O Ensure that refueling is conducted only during non-operating hours. [96:B.18.3] Fib

O Check that any engine-driven source of power is separated from the public by barriers, such as physi-
cal guards, fencing, or enclosures, [96:8.16.2.2] F2

O Ensure that any engine-driven source of power is shut down prior to refueling from a portable container.
[L1L7212]F3

D Check that surfaces of engine-driven source of power are cool to the touch prior to refueling from a
portable container. F3a

0O Make sure that exhaust from engine-driven source of power complies with the following; F4
0O Atleast 10 ft In all directions from openings and air intakes [96:8.13] F4a
O Atleast 10 ft from every means of egress [96:B.13] F4b
O Directed away from all buildings [1:11.7.2.2] F4c
O Directed away from all other cooking vehicles and operations [L:11.7.2.2] Fad

Q Ensure that all electrical appliances, fixtures, equipment, and wiring complies with the NFPA 708,
[96:B18]F5
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For more of these resources,
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Q Check thal the main shutoff valve on all gas containers is readily accessihle. [58:6.26.4.1(3)] © 1

O Cnsure that portable gas containers are In the upright position and secured to prevent tipping over.
[6B:6.26 34) 1

Q Inspect gas syslems prior to each use. [96:8192.3) P2 |

Q  Perform leak testing on all new gas connections of the gas system, (58:6.16; 58:6.17] = 4

Q Performleak testing on all gas connections affected by replacement of an exchangeable container, |
[58:6.16; 58:6.17] P&

QO Documenl leak testing and make documentallon available for review by the authorized officlal.
[58:6.26.5.1(M)] P&

Q Ensure that on gas system piping, a flexible cannector Is Installed between the regulator outlet and |
the fixed piping system. [58:6.26.5.1(0)] P7

Q Where a gas detection system Is installed, ensure that it has been tested in accordance with the
manufacturer’s instructions. [96:B.19.2.1] P§

OPERATIONAL SAFETY CHECKLIST ;

O Do not leave cooking equipment unattended while it Is still hot. (This is the leading cause of home
structure fires and home fire Injuries.) OA
O Operate cooking equipment only when all windows, service hatches, and ventilation sources are fully ‘
opened. [96:14.2.2; 96:14.2.3) 0B ‘
O Close gas supply piping valves and gas container valves when equipment is not In use. [58:6.26.8.3] 0C |
O Keep cooking equipment, including the caoking ventilation system, clean by regularly removing
grease. [96:114] 0D

SOLID FUEL SAFETY CHECKLIST (WHERE WOOD, CHARCOAL, OR OTHER SOLID FUEL IS USED)

O Fuelis not stored above any heat-producing appliance or vent. [96:14.9.2.2] SA

O Fuelis not stored closer than 3 ft to any cooking appliance. [96:14.9.2.2] S@

Q Fuelis not stored near any combustible flammable liquids, ignition sources, chemicals, and food
supplies and packaged goods. [96:14.9.2.7] SC

Q Fuells not stored in the path of the ash removal or near removed ashes. [96:14.9.2.4] S2

Q  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] SE

O Removed ashes, cinders, and other removed fire debris should be placed in a closed, metal container
located at least 3 ft from any cooking appliance. [96:14.9.3.8] 8§

MFPA RESOURCES

NFPA 1, Fire Code, 2015 Edltion NFPA 96, Standard for Ventilation Control and Fire

NFPA 1 Fire Code Handbook, 2015 Edition Protection of Commercial Cooking Operations,

INFPA 58, Liquefied Petroleum Gas Code, 2017 Edition 2017 Edition

LP-Gas Code Handbook, 2017 Edition NFPA 96: Standard for Ventilation Control and Fire

NFPA 708, National Electrical Code® 2017 Edition Frotection of Commercial Cooking Operations

Natlonal Electrical Code® Handbook, 2017 Edition Handbook, 2017 Edition
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1500 Broad Street | PO Box 450 | Selma, Alabama 367020450

(334) 874-2150 Telephone

(334) 874-1737 Fax
Richard Byrd , Interim FIRE CHIEF firedept@selma-al. gov
Walter Dailey, Interim Asst. Fire Chief

Vendors/ Mobile Food Safety Guidelines:

Appropriate Paperwork:
Truck/trailer ( VIN, SN or manufacturer 1D, licensc plate)

Propane:

All propane tanks DOT approved ( within re-qualification date) not to exceed 2001b total for all
tanks. Painting of tanks that obscure manufacturing or qualification information will not be

approved.

All tanks must be secure from over turning.
Daily propane system leak check.

If supplied exterior emergency shut off.

Extinguishers:
All units will have at least (1) 3A:40 B-C rated extinguisher

Any unit using a deep fryer electric/gas will in addition to the above extinguisher, have at least

(1) 6L type K wet chemical extinguisher.

Fire extinguisher shall bear a current inspection tag validated within the past 12 months Or a

receipt of purchase within the last 12 months available for inspection.

Truck/Trailer Ventilation:

Recommended that any unit using an appliance that produces grease laden vapors have a Type 1

hood system installed.
Hood system inspected, cleaned and maintained
Units with deep fryers electric/propane have a commercial grade hood system.

Cooking Appliances:
All cooking appliances must be listed by UL

Electrical:
No exposed wiring or electrical hazards.

Generators:
Be safely mounted not to extend in the public right of way.




10 1 from means of egress
10 fi. from openings and air intakes,
Directed away from all buildings.

If you have any questions regarding your inspection you may contact me by e-mail at:
inv_pettway@selma-al. pov or by contacting: (334) 431-2831 or (334)876-1172 Monday through
Friday between the hours of 8:00a.m. to 4:00 p.m.

Aeneas Pettway Asst. Fire Marshal
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