
 

Georgia Food Truck Coalition
Featured Principles

• Staff Food Safety Training
At least one certified handler on shift; thermometer logs kept. Why this matters: “Staff Food Safety…

• POS, Taxes, and Reconciliation
Keep backups for POS; remit taxes timely; provide sales summaries to hosts. Why this matters:
“POS, Taxes,…

• Rain and Severe Weather Plan
Tents weighted; wind thresholds posted; menu adjusted for rain. Why this matters: “Rain and Severe
Weather…

• Shared Power/Water Hookups
Coordinate draw; avoid tripping circuits; bring adapters. Why this matters: “Shared Power/Water
Hookups”…

• Grease, Gray Water, and Waste
Use approved disposal; no dumping; carry spill mats. Why this matters: “Grease, Gray Water, and
Waste”…

Scan & Vote

Decisions are made by whoever shows
up. Add your voice now.

Your Voice. Your Vote. Your Rules
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Open camera     •     Scan     •     Tap Join
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