
[COMPLETE GUIDE] 

FOOD TRUCK  
COMPLIANCE &  
FIRE SAFETY  
ESSENTIALS



Welcome to your ultimate guide to keeping your 
food truck safe and code-compliant! Running a 
food truck is an exciting venture, but behind the 
delicious meals and smiling customers, there’s a 
lot of responsibility. Ensuring your food truck meets 
fire safety standards is crucial for protecting your 
business, employees, and patrons.

Your food truck is a mobile kitchen, which means 
fire safety is paramount. Here’s what you need to 
know to keep the flames in the kitchen and out  
of trouble.
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K-Guard Fire Extinguishers:  
Your First Line of Defense
A “K-Guard” fire extinguisher is your best friend when dealing with mobile kitchen fires 
involving oils and fats. It’s important to note that not all extinguishers serve the same 
purpose or are designed to put out the same fires. Using the wrong fire extinguisher 
can be ineffective—and can even add fuel to the fire in certain situations. 

K-Guard fire extinguishers are to be used to replace class k fire extinguishers. Recent 
tests showed the class k extinguisher agent is slightly more acidic than previously 
thought. Because of this, these extinguishers can no longer be legally transported. 
Instead, food trucks must be equipped with K-Guard extinguishers. Non-mobile 
restaurants can still use class k extinguishers.

K-Guard Extinguishers Crash Course
What It Is: This extinguisher contains a special agent that 
turns burning oils and fats into a soap-like substance, 
effectively dousing the fire.

How to Use It: Follow P.A.S.S.

1.	 Pull the pin- This disengages the locking mechanism.

2.	 Aim the nozzle- Point the nozzle at the base of the fire,  
not the flames.

3.	 Squeeze the lever- Discharge the agent in short bursts, 
sweeping back and forth across the base of the fire.

4.	 Sweep until extinguished- Continue using the 
extinguisher until the fire is completely out.

https://www.brothersfireandsecurity.com/blog/class-k-fire-extinguishers-for-kitchens
https://www.ansul.com/portable-fire-extinguishers-and-spill-control-products/restaurant-fire-extinguisher/kguard_fire_extinguisher_fsp/k-guard-fire-extinguisher
https://www.brothersfireandsecurity.com/blog/how-to-put-out-a-grease-fire
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Where to Keep It: Position it near the cooking area (but away from direct heat) to 
ensure quick access.

Maintenance: Check monthly for charge levels and functionality. Schedule a 
professional inspection once a year. Click here to access our free fire extinguisher 
maintenance checklist.

To ensure your K-Guard fire extinguisher 
is in good working order, follow these 
simple steps for inspection: 

1.	 Check the pressure gauge to make 
sure the needle is in the green zone; if it’s in 
the red, the extinguisher needs recharging 
or replacement. 

2.	 Inspect the nozzle and hose for any 
debris that could block the discharge 
mechanism. Verify the extinguisher’s 
expiration date: an extinguisher shall be 
inspected annually and recharged every 5 
years, and if it’s over 12 years old, it shall be 
replaced. 

https://www.brothersfireandsecurity.com/brothers-fire-extinguisher-maintance
https://www.brothersfireandsecurity.com/brothers-fire-extinguisher-maintance
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3.	 Examine the mounting bracket to ensure it’s in good condition and that the 
extinguisher is securely fastened to avoid it becoming a safety hazard.

Food truck fire compliance extends beyond possessing a K-Guard extinguisher and 
conducting routine inspections. While these measures are essential, they merely 
scratch the surface when it comes to fire safety. This leads us to our next section: 
food truck housekeeping and emergency preparedness.

BACK TO TABLE OF CONTENTS

https://www.brothersfireandsecurity.com/blog/gear-up-for-spring-and-summer-keeping-your-food-truck-safe-and-inspection-ready
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Food Truck Housekeeping & Emergency Preparedness
There are many preventative measures you can take to minimize the risk of needing 
to use your fire extinguisher. A tidy truck is a safe truck, after all! Just like in a restaurant, 
it’s essential to maintain proper housekeeping in your food truck. Focus on these key 
areas:

Cleanliness: Regularly clean all cooking 
surfaces to prevent grease buildup, 
which is a major fire hazard.

Storage of Flammables: Store cooking 
oils and cleaning supplies away from 
heat sources to reduce the risk of ignition.

Exit Access: Ensure that all exits are clear 
and accessible at all times to facilitate 
quick evacuation in an emergency.

Unfortunately, no matter how clean you keep your truck, accidents can still happen. 
Being prepared for these situations can save lives, which is why having a well-
rehearsed emergency exit plan is critical. It is important to:

Display Graphics: Prominently place emergency exit diagrams and fire extinguisher 
locations inside the truck to ensure everyone knows the quickest and safest way out.

Train Staff: Regularly train your team on how to use fire extinguishers and how to 
follow the exit plan effectively.

Conduct Drills: Periodically conduct fire drills to ensure that everyone understands 
their role and can respond swiftly in an emergency.

Now that we’ve addressed K-guard fire extinguishers, general fire prevention practices, 
and emergency preparedness, let’s delve into the next crucial element of your food 
truck’s fire compliance: the kitchen hood system.

https://www.brothersfireandsecurity.com/blog/minnesota-restaurant-fire-inspection-checklist
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Kitchen Hoods:  
The Heart of Food Truck Safety
Food trucks must adhere to the same fire suppression measures and requirements 
as other commercial kitchens, but with the added complexity of limited space and 
mobility. Efficient ventilation systems are even more crucial in food trucks to prevent 
smoke buildup and the accumulation of oil and grease particles, which, again, can 
be major fire hazards.

Given that most food trucks use propane or compressed natural gas along with 
various flammable cooking materials, having a kitchen hood suppression system 
tailored to your food truck’s specific needs is essential.

Here’s what you need to know when selecting a kitchen hood suppression system for 
your food truck.

https://www.brothersfireandsecurity.com/blog/kitchen-hood-suppression-system-food-truck
https://www.brothersfireandsecurity.com/blog/kitchen-hood-suppression-system-food-truck
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Types of Exhaust Hood 
Systems
There are two types of exhaust hood 
systems: type I and type II hoods. 

Type I Hoods: These hoods are designed 
for kitchens that deal with grease, fats, 
and oils. They capture and exhaust air and 
grease particles from above cooktops, 
wok ranges, deep fryers, or open-flame 
stoves.

Type II Hoods: Unlike type I, type II hoods 
are not for grease but are used to remove 
excess heat, moisture, and odors from 
the air. They are typically installed over 
cooking or dishwashing equipment that 
produces steam or heat, such as pizza 
ovens. Type II hoods help create a more 
comfortable working environment by 
ventilating heat and steam.

Choosing between these two types depends on your specific cooking activities. Most 
food trucks will require a type I hood due to the frequent use of grease-producing 
appliances.
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Function and Ergonomics
Space is at a premium in a food truck, so the kitchen hood suppression system 
must be both compact and highly efficient. When choosing a system, consider the 
following:

Staff Movement and Storage: Ensure there is enough space for staff to move 
comfortably and store necessary items without blocking ventilation.

Cooking Equipment: The hood suppression system must accommodate all cooking 
equipment, ensuring proper ventilation and safety.

Design Constraints: Take into account windows, doorways, and electrical outlet 
locations. The exhaust fan shall meet local height requirements and occupy minimal 
space to avoid issues during transit.

7
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Ongoing Maintenance and Inspections 
To keep your kitchen hood operational and safe, ongoing maintenance is essential. 
Regular cleaning prevents grease buildup in your hood and ductwork. Typically, 
cleaning shall be done at least once a month to maintain optimal performance and 
safety. However, if the truck is in heavy use or frequently cooks with grease-producing 
equipment, it may need to be cleaned more often, such as every one to two weeks.

How to Clean Your Kitchen Hood

1.	 Turn Off All Appliances. Ensure all cooking appliances and electrical outlets are 
turned off to prevent any risk of accidents.

2.	 Remove Filters. Carefully remove the grease filters from the hood. Most filters 
can be easily slid or unclipped from the hood.

3.	 Soak Filters. Place the filters in a sink or large container filled with hot water and 
a degreasing solution. Allow them to soak for at least 30 minutes to loosen the grease 
and grime.

4.	 Scrub Filters. After soaking, scrub the filters thoroughly using a nonabrasive 
brush. Make sure to remove all grease and residue. Rinse the filters with hot water to 
wash away the degreaser.

https://www.brothersfireandsecurity.com/blog/how-to-clean-a-kitchen-hood
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5.	 Dry Filters. Let the filters air-dry completely, or 
use a clean towel to dry them. Ensure there is no 
moisture left, to prevent rust and ensure proper 
airflow.

6.	 Clean the Interior and Exterior of the Hood. 
Using a degreasing solution, spray the interior 
surfaces of the hood, including the fan blades 
and ductwork. Allow the solution to sit for a few 
minutes to break down the grease. Wipe the 
surfaces with a soft cloth or sponge, removing all 
grease and grime. Pay special attention to corners 
and crevices where grease can accumulate. For 
the exterior, use a mild cleaning solution and a 
soft cloth to wipe down the surfaces. This helps 
maintain the appearance of your hood and 
prevent any buildup.

7.	 Clean the Grease Tray. Empty and clean the grease tray located at the bottom 
of the hood. Use a degreasing solution and a brush to scrub away any grease. Rinse 
and dry the tray thoroughly before replacing it.

8.	 Check the Exhaust Duct. Inspect the exhaust duct for any grease buildup. If there 
is significant grease accumulation, it may need to be cleaned by a professional to 
ensure safety and proper function.

9.	 Reinstall Filters. Once the filters are completely dry, reinstall them into the hood. 
Ensure they are securely in place and properly aligned.

10.	 Final Inspection. Conduct a final inspection of the hood, filters, and surrounding 
area to ensure everything is clean and properly reassembled. Check for any remaining 
grease or residue. Once you are satisfied with the cleaning, turn the appliances back 
on and test the hood to ensure it is functioning correctly.
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Maintenance and Inspections 

Regular maintenance shall also include professional inspections and deep cleaning 
every six months to a year, depending on usage and local health and safety 
regulations. Skipping inspections can have serious consequences for your mobile 
business. State codes, National Fire Protection Association (NFPA) regulations, and 
most insurance companies require biannual inspections for food trucks. Neglecting 
these can lead to a rejected insurance claim or a red tag, shutting down your entire 
operation.  

Play it safe—schedule biannual inspections and consider preventive maintenance 
every few years to keep your hood in top shape. During inspections, technicians will 
ensure everything from link integrity to nozzle cleanliness is functioning properly. 
Regular maintenance also optimizes performance and protects your valuable 
equipment, keeping your food truck on the road to success.

BACK TO TABLE OF CONTENTS

https://www.brothersfireandsecurity.com/blog/blog-posts/4-things-you-and-your-staff-need-to-know-about-kitchen-hood-maintenance
https://www.nfpa.org/en
https://f.hubspotusercontent10.net/hubfs/20598012/Brothers_Fire_And_Security_September2021/Files/Kitchen-Hood-Inspections.pdf
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Peace of Mind on the Road:  
Partner with Brothers Fire & 
Security for Food Truck  
Compliance
Keeping your food truck compliant can feel overwhelming, but it doesn’t have to be. 
Brothers Fire & Security is your one-stop shop for all your food truck fire safety needs. 
Whether helping you with fire extinguishers or ensuring your kitchen hood system is up 
to code, our experienced technicians provide expert guidance and reliable service.

Don’t wait for a fire to take a bite out of your business. Contact Brothers Fire & Security 
today for a free consultation, and let us help you keep your food truck cooking safely 
and successfully!

Get a Quote →

https://www.brothersfireandsecurity.com/request-service

