
         Food Trucks 101 

In 1974 Raul Martinez is reported to have converted an old 

ice cream truck into the nation’s first taco truck and parked 

it outside of an East Los Angeles bar.  Today you can 

literally find a food truck on every corner.   

Food Trucks must be licensed by a local health authority, 

such as the San Antonio Metropolitan Health District 

(SAMHD) as a “Kitchen on Wheels”.  Food Trucks must 

also utilize the services of an approved commissary. Food 

Trucks also need to comply with local Codes and Zoning 

Laws. 
 

 

Typical Construction Standards for Kitchen on Wheels 
(be sure to check with local Health Department) 

� Enclosed room with walls, floors and ceilings that are smooth, easily 
cleanable, and non-absorbent. 

� Doors are tight-fitting and self-closing. 
� Windows that can open and have minimum 16 mesh per inch screening wire to 

protect from insects and rodents. 
� A three-compartment sink with hot and cold running water available to all 

three compartments. All three compartments are large enough to immerse 
largest piece of equipment for washing, rinsing and sanitizing. 

� Separate hand washing sink with hot and cold running water by mixer faucet 
and properly plumbed to waste water tank. 
 

� Unit has a minimum ten gallon water heater or an instantaneous (on demand) 
water heater. 

� If you have a ten gallon water heater, then the unit should have minimum a 15-
gallon fresh water tank. If you have an instantaneous water heater, then the 
unit should have minimum 25-gallon fresh water tank. 

� Unit has minimum 30-gallon wastewater holding tank. In all cases, the 
wastewater tank must be 15% larger than the total volume of fresh water (hot 
and cold together). 
 
Waste Water Tank Equation for any size fresh water tank: 25 gallons 30 
gallons .15 x fresh water tank size = additional amount additional amount + 
fresh water tank size = waste tank size 

For Example: for a 36 gallon fresh water tank      
0.15 x 36 =5.4  
5.4 + 36 = 41.40 gallons waste tank      
30 gallons 34.5 gallons  
35 gallons 40.25 gallons      
40 gallons 46 gallons      
45 gallons 51.75 gallons 

 
 
 



 
 
 
 

� Facilities provided to maintain hot holding temperatures of 135F. 
� Facilities provided to maintain cold holding at 41F or below. 
� Facilities provided to reheat potentially hazardous foods to 165F. 
� All equipment is smooth, easily cleanable, and non-absorbent. 
� Unit is constructed of corrosion-resistant, durable materials. 
� Liquid waste servicing connection is of different size than water connection. 
� Liquid waste servicing connection is lower than water inlet. 
� Potable water inlet is equipped with a transition connection of size and type 

that will prevent its use for any other service. 
� Solid waste storage facilities provided. 
� Adequate counter and/or worktables are provided. 
� Equipment is clean and in good repair. 
� Single Service items are used and stored properly. 
� Ice is stored in proper facility and handled properly. 
� Operates from an approved Commissary  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 


