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Food Truck Design
Theme: Burger and Fries Food Truck
Menu
 Burgers 
Served medium between toasty buns.
· Classic bun
· Bacon and cheddar
· Vegetable 
· Hot (chili)
Fries
· Sweet potato 
· Irish potato
· Crispy (the burger joint, (2020)
Design layout
Equipment
1. Cooking Equipment
· flat top grill- will be used to cook burgers
· range- will be used to pan-fry vegetables
· char boiler- will be used to achieve grill marks on burgers
· microwave-  to reheat sides and steam vegetables
· cheese melter
· fryer- to deep fry the different kinds of fries

2. Warming and holding equipment 

· food countertop warmer
· fries dump station
· Food preparation equipment
· cutting/chopping boards
· knife rack and knives
· work table (stainless steel)
· frying pans
· burger turners
· thermometers
· food processor and blenders
· fry cutters

3. Serving equipment
· serving utensils
· squeeze bottles
· spice and salt shakers
· disposable food trays and cups
· take-out dinnerware containers
· water dispenser and paper napkins
· gloves
· aluminum wraps

4. Refrigeration equipment

· under the counter, refrigerator to save space
· salad refrigerator
· glass door refrigerator

5. Cleaning and sanitation equipment.

· three-compartment sink
· handwashing sink
· floor mats
· sanitation chemicals
· scrubbers and sponges
· trash can
· dustpan and broom (webstaurant store, 2019)
Service Window 
The service window will be a big window equipped with an insect electro cuter mounted on the inside above the service window to keep insects and bugs away from the kitchen, therefore, improving sanitary conditions of the food preparation process and what's inside.
Separation of RTE and Animal Protein Foods during Storage.
According to the food and agriculture guidelines on food safety and hygiene, minimal interaction of ready-to-eat foods and foods in storage should be mandatory. This is done by providing separate refrigeration equipment (FAO, 2008).
Under the counter, the refrigerator will be used to keep protein food. According to their use, ready-to-eat food will be held in respective places. Salad dressings will be kept in salad refrigerators. Fries will be kept in fry dumpers to keep them warm and separate from other ingredients. Food will be served as per customer orders to avoid interaction between ready-to-eat and protein foods in storage. This is done to ensure food and safety regulations are adhered to.

Water Supply
Separate portable water tanks for cleaning wares, hand washing, and drinking will be attached to the food truck's exterior to ensure proper health sanitation is achieved.
Grease Cooking
Since a grill will be used to prepare burgers, an exhaust hood will be installed above it to direct the smoke outside.
Extra Storage
Sanitized cabinets will be installed to keep paper towels, disposable plates and cups, and unused equipment. All this will be done inside the truck to avoid contamination from customers and insects.
Ware Washing
A 3-tier ware washing compartment will be installed in the food truck since equipment and utensils will be washed in the food truck. It will be connected with a hot water tank, and cold running water will also be provided.
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