~Checklist For Starting a

Food Truck Business

Business Planning

(O Research market trends
O Define target audience
QO Create a business plan
(O Select a niche cuisine

Legal Requirements

O Register business name

(O Obtain necessary licenses

(O Secure a food service permit

O Ensure compliance with local laws

Financial Planning

(O Develop a budget
(O Plan for initial costs
QO Secure financing

QO Set pricing strategy

Vehicle and Equipment

(O Purchase or lease a truck

(O Acquire kitchen equipment
QO Install proper signage

(O Ensure vehicle maintenance

Supply Chain Management

(O Source ingredients

(O Establish vendor relationships
(O Optimize inventory management
(O Schedule regular deliveries

Marketing and Sales

(O Develop branding

(O Launch social media presence
QO Create promotional materials
(O Plan an opening event

Operations Management

(O Develop recipes
QO Train staff
(O Establish daily routines

O Implement health and safety
standards

Go-to Resources for Starting a Food Truck Business

Supply Chain

e FoodLogiQ e Hootsuite
e BlueCart e Buffer
® ChefMod e Canva

(VTR o | can Canvas Generator © QR Code Generator

Marketing Tools

Business & Accounting

e ZenBusiness
e Northwest Registered Agent
e FreshBooks

e MyCorporation

estep

*All of the resources are clickable links

by step
business


https://www.foodlogiq.com/
https://www.bluecart.com/
https://www.chefmod.com/
https://hootsuite.com/
https://buffer.com/
https://canva.com/
https://stepbystepbusiness.com/lean-canvas-generator/
https://stepbystepbusiness.com/lean-canvas-generator/
https://shrsl.com/4i4d5
https://shrsl.com/4i4dg
https://shrsl.com/4i4dq
https://shrsl.com/4i4ea
https://stepbystepbusiness.com/
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