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Food trucks in many ways seem like an overnight sensation. Sure, selling food on the street has been around for ages. Ice cream trucks and hotdog stands are nothing new. But the real fun has come from a new twist on an old concept. In recent years, food trucks have gone from selling fries, hotdogs and ice cream, to becoming something else entirely. 

Fresh and exciting paint jobs combine with innovative and creative new food. All types of cuisines are now served off trucks and their popularity is no doubt expanding. A lot of people, myself included, have looked to this new market as a possible business venture for themselves.

What’s not to love? You get to set your own hours, your own prices, make your own food, control what you sell and reap the rewards; all while having fun serving food on the street. Whether you’re a chef of many years or someone who wants to take a crack at being an entrepreneur, food trucks are a great way to run a kitchen and manage a business.

Unfortunately, it’s not always as easy and as profitable as it may appear. If you’ve seen the movie Chef (and you should see it, it was great), it may seem like long lines are just waiting for you to pull up and open your truck window. Within a few weeks, Chef’s truck has people lining up around the block just to get a taste of what he’s cooking. After the first few weeks on my truck, I can tell you that the lines weren’t quite that long (nowhere near).

Owning and operating a food truck business for the past two years has taught me a lot of lessons, most of which aren’t necessarily skills you’ve already learned in the kitchen or a business course. This book is meant to prevent current and aspiring food truck owners from making simple yet costly mistakes, as well as to show how it’s easy to make a profit if you follow a few simple guidelines and stay on top of certain key details. It is not meant to be a book on how to make an awesome double cheeseburger, or how to master double-entry accounting. In short, this book’s intention is not to teach you how to cook awesome food, or how to run a small business. Those are skills that require a lot more than simply reading this book or any particular book for that matter.

What this book IS meant to teach you is how to run your food truck business more successfully, while avoiding some of the mistakes that a lot of people make when first starting out. All the methods listed are meant to help you:

	Get repeat business

	Keep losses to a minimum

	Avoid first-timer mistakes

	Satisfy customers

	Maximize profits


A lot of tips listed are things that may seem very common sense but are nonetheless important. In a lot of instances, the most common-sense things can slip our minds and leave us with unhappy customers or a bottom line in the red, also known as NO PROFIT.

It’s easy to just focus on what you love to do: cook food or run a business. It’s the smaller things, however, that can often mean the difference between making money and losing money, and if you’re just starting out, it will be crucial to not only be consistently making money but to avoid those big losses that can cost you in the long run.

By the end of this book, you’ll be able to:

	Avoid costly and embarrassing mistakes that often arise on a food truck

	Increase your chances of long-term street service success

	Distinguish yourself from other trucks


All of these tips are things that I have learned are critical to having success on the street and are things that I wish I could have avoided or taken advantage of the first time around. That is why I wrote this book; so that you could learn from my mistakes and avoid them your first time around, increasing your odds of immediate success in the food truck business and paving the way for a long-lasting, profitable business. 

Why do I feel qualified to write a book on running a successful food truck? Well, for one, I’ve been at it for two years. They’ve been two trying and difficult years in a lot of ways, but also some of the most fun I’ve had both in cooking and in working. For me, in a lot of circumstances, I was simply winging it and going with what I thought was best at the time.

Looking back on it, there were a lot of benefits to figuring things out on my own, but there were also a lot of avoidable costs. Learn from a few of my failures and successes and I believe this book will prove to be worth much more than what it costs.

So, without further delay, let’s get to trucking.

Let’s start with opening up for the day...
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CHAPTER 1:  ​The Food Truck Business
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The food truck industry is rapidly growing and many people are cashing in on this small corner of the food and beverage sector. You’ve probably seen food trucks around lunch and dinner time serving food to long lines of hungry people. Now consider this, if every person you see standing in line is paying $12 to $20 each it’s easy to quickly see how owning a food truck can be a lucrative business venture. But is this just a fad that will eventually go away? There is no crystal ball to look into the future but there are indicators that can help determine the sustainability of the food truck industry.

One sign that might classify this industry as a fad is the sudden creation of food truck-related programming on television. Shows like Eat Street, Food Truck Face Off and Food Truck Paradise have really put food trucks into the spotlight and brought a lot of publicity to the industry. Among the most popular of these shows is The Food Network’s Great Food Truck Race hosted by celebrity chef Tyler Florence. If you haven’t seen it before, it’s a contest where newbies to the food truck industry are put into various cooking and business challenges as they travel across the United States. The winner is determined by the amount of money they make each week. The grand prize winner wins $50,000 and their own food truck. Multiple seasons of The Great Food Truck Race have been shot and each season generates new buzz for the industry.

Eat Street on the other hand showcases several food trucks in each episode and shows viewers shots of delicious food. It’s this kind of stuff that gets people excited about starting their own food truck. A lot of viewers believe they can prepare food just as well as they see on TV or locally in their own town.

The food truck craze was also the inspiration for a major motion picture. The movie “Chef” directed by Jon Favreau was a hit with many fans. A television sitcom called “Happy Endings” was also inspired by the food truck industry. So, it’s not hard to see that the media has definitely noticed the rise of the food truck business.

But what if these television programs suddenly went away? Would the food truck industry still grow and stick around? It would be conceivable that food trucks are here to stay. New food truck owners will enter and exit the industry, but for the most part, mobile food culture has become part of the new business landscape for entrepreneurs. It is inevitable that the industry will thin out a bit over time but will never completely go away. But just because a food truck business decides to shut its doors for good doesn’t mean it’s completely gone. The owners may have decided to evolve to a brick-and-mortar restaurant or other related industry. Sometimes, the food truck is just the springboard for more growth in the future and brand building.

One of the most alluring features of starting a food truck is the low cost of entry. This is the main reason why so many people become mobile food entrepreneurs. It poses a relatively lower risk than many other types of businesses. It also takes fewer people to run a food truck.

Some people might be starting a food truck business because they think they can jump in and make some quick cash. This could work but without long-term planning and strategy, it would be extremely difficult to survive very long.

Research has shown that large sprawling cities that charge higher rent often have the largest number of food trucks. Part of that growth is the acceptance and favorable laws aimed at the food truck industry. But that growth can vary in different parts of the country. Cities with strong advocate groups are able to rally to help pass regulations and get city leaders to allow the industry to grow.

Some cities, no matter large or small, still have outdated laws and regulations that severely inhibit the ability of the food truck industry to flourish in those areas. Food truck owners in those areas are struggling to catch up. Even so, it is estimated that the food truck industry is on track to become a $2.8-billion-dollar industry by the year 2017. In the years from 2007 to 2012, the industry enjoyed a growth rate of 8.4%

Brick-and-mortar restaurant owners have definitely noticed the impact that food trucks have had on their business. So much so that some of these restaurant owners have lobbied hard to keep food trucks away from their establishments. But not all restaurant owners are so quick to try and restrict their mobile competition. Some have realized the business potential of successful food trucks and have even gone on and opened up their own to supplement their brick-and-mortar restaurants.

Not only do food trucks compete with brick-and-mortar restaurants, but they are also competing strongly with traditional catering companies. Will food trucks eventually replace catering companies? Not likely but as you can see that the food truck industry is highly flexible and is extending itself to other areas of business other than just serving food curbside.

I believe the food truck industry is here to stay. It has become part of our foodie culture and is a great option for customers looking for new dining experiences. Food trucks and food carts have been around for a long time but the current iteration of the gourmet food truck has definitely marked its place in the entrepreneurial community. The low cost and the speed at which entrepreneurs can get up and running will keep this industry going for a long time to come.
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CHAPTER 2:  ​Reasons Why People Love Food Trucks
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The street food development has picked up fame in the course of the most recent couple of years, and if you've eaten from one recently, you will understand why. Street food is delightful, (typically) modest and helpful for the client. 

Even TV is getting in on the act with programming highlighting road merchants in The Great Food Truck Race airing on the Food Network. 

If you are reading this, at that point, you are most likely keen on getting involved by beginning a mobile food business of your own. So, we should investigate the main reasons why starting a “roach coach” can be a brilliant and remunerating adventure! 

Have excitement, fun and a whole lot of roads to cover and sell enthralling dishes. 

The idea of a food truck business is a daring one and there are lots of benefits in starting one. 

Listed below are the few benefits that pop up while thinking about it: 
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​​​​​Maneuverable On Wheels 
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The most vital and common benefit that comes from owning a business on wheels is maneuverability. You can travel around the country and experiment with different sites and events to put up your food truck. The best part is that whenever you decide to move, you need not “carry” all your kitchen equipment. You just have to drive with it.
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​​​​​Fast and Moving 
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Apart from maneuverability, the food truck business offers you the ability to pick up your own pace. It has all the recipes to start up a serving and dining scenario quickly. All you have to do is to drive to the desired destination and open it up for serving. With a fast and efficient moving business, you will have all the time to do the things you wanted to do—bohemian style, with a touch of class.
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​​​​​Cool Factor with the Taste of Assured Profit 
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The changes and alterations you do to your vintage van to turn it into a charming food truck is itself a perfect alluring factor to draw in curious customers. People will be ready to pay up and find out what you are offering. A cooler-looking vehicle will attract more clients who want to station your mobile pantry for service at their events. It is also a great way of investment. 
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​​​​​Freedom to Play with the Menu 
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You will always have the complete freedom to change and alter the menu according to seasonal and regional demands. Moving from place to place, you will have the versatile option of selecting from various kinds of dishes you want to serve. 

The refreshingly new form of business with a changing menu will bring in more customers along with the regular ones.
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