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Keep Required Documentation in Your Food Truck 
Please keep a copy of the following documents in your food truck. You may be asked to produce 
these at any time by an inspector: 

• Approved Fire Inspection Checklist (this form or other related documentation provided to you by the �ire 
agency that completed your inspection) 

• Any permit(s) issued by a local �ire authority for your food truck 
• Inspection, Test, and/or Cleaning Reports for commercial range hoods, �ire suppression systems, and 

extinguishers 
• Washington State L&I insignia or approval on vehicle or appliance. 

Obtain Labor and Industries inspection and seal (black 
label af�ixed to the outside of the vehicle) prior to �inal 
inspection with the local health district. All occupied 
vehicles (commercial coaches, trucks, trailers) must 
obtain approval from the Washington State Department 
of Labor and Industries. Labor and Industries 
regulations govern the safety of design and the 
installation of plumbing, heating, and electrical 
equipment. 

Contact the Labor and Industries Plans Examiner at 
360.902.5222 for more information. 

 

Codes and Standards 
Mobile food preparation vehicles are regulated by the �ire code of�icial as well as several different Codes 
and Standards. The following is a general (not inclusive) list of codes, standards, and regulations that are 
followed when evaluating food vehicles for compliance: 

• 2021 International Fire Code (IFC) 
o Section 105 - Permits Required 
o Section 319 - Mobile Food Preparation Vehicles 
o Section 606 – Commercial Cooking Equipment Systems 

 

FOOD TRUCK INSPECTION PROGRAM 
INFORMATION  

 

            Community and Economic Development Department 
City of Arlington • 18204 59th Ave NE • Arlington, WA 98223 • Phone (360) 403-3551 

Email: ced@arlingtonwa.gov 

 

https://codes.iccsafe.org/content/IFC2021P1/chapter-1-scope-and-administration#IFC2021P1_Pt01_Ch01_SubCh1
https://codes.iccsafe.org/content/IFC2021P1/chapter-6-building-services-and-systems#IFC2021P1_Pt03_Ch06_Sec607
https://codes.iccsafe.org/content/IFC2021P1/chapter-6-building-services-and-systems#IFC2021P1_Pt03_Ch06_Sec606
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o Section 607 – Commercial Cooking Oil Storage 
o Section 901 -Fire Protection and Life Safety Systems 
o Section 904 – Alternative Automatic Fire Extinguishing Systems 
o Section 906 – Portable Fire Extinguishers 

• National Fire Protection Association Standards (NFPA) 
o NFPA 17A – Standard for Wet Chemical Extinguishing Systems 
o NFPA 58 – Lique�ied Petroleum Gas Code 
o NFPA 96 - Standard for Ventilation Control and Fire Protection of Commercial Cooking 

Operations 
• Manufacturers recommendations for the installation, use and maintenance of their products 

should always be followed.  

 

Cooking System Type-1 Hood 
(if produces grease laden vapors) 

• Type-1 Hood inspection shall include but is not limited to verifying the following: 
o The system is a UL300 system. 
o The system has been serviced within the last six months or after activation. 
o Fusible links are replaced annually. 
o Grease �ilters are UL 1046. 
o Grease �ilters are arranged so that all exhaust air passes through them 

• Grease filters are installed at an angle of not less than 45 degrees from the horizontal and 
orientation to drain grease: 

o Drip Trays and/or containers are present and installed correctly. 
o Manual Actuator located in an accessible, unobstructed location in a path of egress. 
o Manual Actuator is installed between 48 to 42 inches above the floor. 
o System Annunciation indicator (audible or visual) is provided to show that 

the system has been activated. 
o Exhaust, including hood, grease-removal devices, fans, ducts and other 

appurtenances, shall be inspected, cleaned and tagged by a quali�ied 
individual. 
TYPE OF COOKING OPERATIONS 

FREQUENCY OF 

INSPECTION & CLEANING 

High-volume cooking operations such as 24-hour cooking, charbroiling or 
wok cooking. 

 
 

3 months 

Low-volume cooking operations such as places of religious worship, 
seasonal businesses and senior centers. 

 

12 months 

Cooking operations utilizing solid fuel-burning cooking appliances. 1 month 

All other cooking operations. 6 months 

Cleaning Required when dirty or based on local 
requirements.  

 

 

https://codes.iccsafe.org/content/IFC2021P1/chapter-6-building-services-and-systems#IFC2021P1_Pt03_Ch06_Sec607
https://codes.iccsafe.org/content/IFC2021P2/chapter-9-fire-protection-and-life-safety-systems#IFC2021P2_Pt03_Ch09_Sec901
https://codes.iccsafe.org/content/IFC2021P2/chapter-9-fire-protection-and-life-safety-systems#IFC2021P2_Pt03_Ch09_Sec904
https://codes.iccsafe.org/content/IFC2021P2/chapter-9-fire-protection-and-life-safety-systems#IFC2021P2_Pt03_Ch09_Sec906
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Cooking Appliances 
Deep-fat fryers – installed with at least a 16-in space between the fryer and surface �lames or 
adjacent cooking equipment. Exception: Where a steel or tempered glass baf�le plate is 
installed at a minimum 8- inches in height between the fryer and surface �lames of the 
adjacent appliance. (NFPA 96 12.1.2.4) 

Movement of appliances – To minimize possible damage and impaired operation due to 
items shifting in transit, cooking appliances shall be constructed and secured in place or 
otherwise protected. (IFC 319.5) 

Cooking equipment cleaning – Cooking equipment that collects grease below the surface, 
behind the equipment, or in cooking equipment �lue gas exhaust, such as griddles or char-
broilers, shall be cleaned and maintained. (IFC 607.3.3.2) 

 

LP-Gas Systems 
(IFC 319.8 / IFC 61) 

System location – LP-Gas supply systems, including the containers, shall be installed either on 
the outside of the vehicle or in a recess or cabinet that is vapor tight to the inside of the vehicle 
but accessible from and vented to the outside, with the vents located near the top and bottom of 
the enclosure and 3 feet horizontally away from any opening into the vehicle and below the 
level of the vents.  

Protection of containers – LP-gas containers installed or stored in or on the vehicle shall be: 

• Securely mounted and restrained to prevent movement. 
• LP tanks located on back of vehicle must have adequate impact protection provided. 
• Stored in an approved manner in an upright position. 
• Protected from weather. 
• Have a cap or collar to protect against physical damage regardless of whether they are 

full, partially full, or empty, and cylinder outlet valves shall be closed. 

Protection of system piping – LP-gas system piping, including valves and �ittings, shall be 
adequately protected to prevent tampering, impact and damage, and damage from vibration. 

Tanks within hydro – All tanks shall be within hydro dates. Dates can be veri�ied on new 
cylinders by checking for a manufacturer’s 4-digit month/year stamped on the collar. Cylinders 
that have previously been recerti�ied will have an aftermarket 6 or 8 alphanumeric stamp that 
will read like the following example: 02X07E or 07ABC07E. 

Inspected for damage – Damage can threaten the integrity of the tanks. 

LP-gas alarm – A listed LP-gas alarm shall be installed within the vehicle in the vicinity of LP-gas 
system components, in accordance with the manufacturer’s instructions. 
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Shutoff valves – There shall be a minimum of two shutoff valves: 

• Main shutoff valve on the LP-Gas containers for liquid and vapor shall be readily accessible. 
• Emergency shutoff valve shall be a quarter-turn manual gas ball valve installed 

within the LP-Gas piping installed on the exterior of the vehicle and readily 
accessible. 

Caution plate - A permanent caution plate shall be provided, af�ixed to either the appliance or 
the vehicle outside of any enclosure and adjacent to the container(s), and shall include the 
following items: 

 

CAUTION 

1. Be sure all appliance valves are closed before opening container valve. 
2. Connections at the appliances, regulators, and containers shall be 

checked periodically for leaks with soapy water or its equivalent. 
3. Never use a match or �lame to check for leaks. 
4. Container valves shall be closed when equipment is not in use. 

 
 

CNG Systems 
(IFC 319.9) 

Inspected for damage – Damage or exposure to certain chemicals can threaten the integrity of 
CNG tanks.  

Protection of system piping – CNG system piping, including valves and �ittings, shall be 
adequately protected   to prevent tampering, impact damage and damage from vibration. 

Methane alarms – A listed methane gas alarm shall be installed within the vehicle in 
accordance with manufacturer’s instructions. 

Diamond-shaped label - CNG vehicles shall be identi�ied with a permanent, diamond-shaped 
label complying with the following: 

• Minimum of 4.72 in. long × 3.27 in. high 
• Marking in the label shall consist of a border and the letters “CNG” 1 in. minimum height 

centered in the diamond of silver or white re�lective luminous material on a blue 
background. 

• Placed on an exterior vertical surface on the lower right rear of the vehicle. (not on the bumper) 
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Train Your Food Truck Staff on These Fire Safety Basics 

 

• Know where the fire extinguisher is 
and how to use it. You may find the 
acronym PASS helpful – Pull out the pin, 
aim at the base, Squeeze, and make a 
back-and-forth Sweeping motion. 
 

• Clean up grease. Cleaning exhaust 
hoods is especially important since 
grease build-up can restrict air flow. Be 
sure to also clean walls and work 
surfaces; ranges, fryers, broilers, grills, 
and convection ovens; vent and filters. 

 
 

• Never throw water on a grease fire. 
Water tossed into grease will cause 
grease to splatter, spread, and likely erupt into a larger fire. 

 
• Remove ashes from charcoal and wood burning ovens at least daily. 

 
• Store flammable liquids properly. Keep them in their original containers or puncture-

resistant, tightly sealed containers. Store in well-ventilated areas away from combustible 
supplies, food, food-preparation areas of any source of flames. 

 

Have an Emergency Plan: 
If a fire breaks out in your mobile food facility, your staff must take control of the situation, and 
all employees must exit the vehicle to a point safely away from the vehicle. 

• Power down. Train staff how to shut off propane and electrical power in case of emergency. 
 

• Call 911. Ensure everyone exits the vehicle and call 911. Ensure you advise your 
customers to evacuate away from the vehicle. 



 

                                Did you know? 
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