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| (6 PERMITS AND COMPLIANCE |

Acquire or lease Eqmp;#f v su:::;sr:easlls?oonognd In:taltleprrr!oapr?:e Pass TSSA and Pass Public Food Handler
N truck refrigeration, Class K Y:n erator — T ™| Fireinspections Health inspection certified on staff
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Obtain MLS
maobile
refreshment
vehicle licence

Obtain insurance

Social media
setup (IG,
TikTok, FB)

Launch
promaotions

Pre-launch
collaborations
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| enanoing ano wasp

Apply truck wrap
N and menu

signage

Design name, —-—— -
logo, menu board
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Secure vending Secure .
locations (street, commissary Packaglng and
Green P, private) kitchen Cleaning Prep

Steakwich Food
Truck - First Sale
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. Receive Stock packaging
'\ Hire staff (Sa:;rfm Tltaﬂ 8 L inventory (beef, and cleaning == First Sale
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