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FOOD TRUCK VENDOR SAFETY CHECKLIST
Brewery-Ready | Use Before, During, and After Service

Purpose: Food trucks bring value — but only when risk is visible and managed. This
checklist isn’t about control; it's about operational readiness.

Prepared By: Date:

PRE-ARRIVAL REQUIREMENTS

O Yes O No Proof of current fire suppression system inspection (if cooking equipment is
present).

O Yes ONo Proof of fire extinguisher inspection/service.

O Yes ONo Confirmation of propane system integrity (cylinders, regulators, hoses).

O Yes ONo Vendor insurance on file.

O Yes ONo Approved setup location confirmed (spacing, access, utilities).

SETUP VERIFICATION (UPON ARRIVAL)

O Yes ONo Truck positioned in approved location only.

O Yes ONo Adequate spacing from buildings, other trucks, and combustibles.

O Yes O No Propane cylinders secured and protected from impact.

O Yes O No No visible damage, leaks, or wear on fuel lines.

O Yes ONo Electrical cords rated for outdoor use and protected from foot traffic.

O Yes O No Fire extinguishers present, accessible, and unobstructed.
SHUTDOWN & POST-SERVICE

O Yes O No Fuel systems shut off properly.

O Yes ONo Electrical systems powered down safely.

O Yes O No Cooking equipment cooled and secured.

O Yes ONo Area inspected for grease, spills, or trip hazards.

O Yes O No Vendor departure does not block exits or emergency routes.
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