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Since the early days of humans, food has always been the major source of human energy; hence food can not be separated from human history. The early humans fought and struggled for food, which led to migration from one place to another, wars, and high survival instincts. As the centuries pass, humans started to cultivate the land for farming and rearing of animals to make life easier and don’t have to travel distance for a single meal. Eventually, the business aspect came in, people started exchanging one food for another or other goods.

Over time, humans have been devising and innovating sources of food, which has increased exponentially and continued to change over time. While early humans had to go far distance to find their daily meals, nowadays, we are surrounded by several promotions and advertisements for food products of different types, prices, and qualities. This led to the birth of the enormous food industry we have presently.

The food industry has always been a complex and global network that consists of diverse businesses. Most of the food consumed by humans has been supplied by the food industry, and this industry covers a series of production processes:


	Preparation and Production,

	Processing and Distribution,

	Transport and Preservation,

	Certification, Assembling, and Packaging of foodstuffs. 



The industry has become wide and broad as the manufacturing ranges from a small business (usually family business) to a large business (usually capital-intensive and highly mechanized industrial processes).

The industry discussed in this book will be focused on the Food Truck Industry, which has proven to be the future of the food industry.
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1  The Food Truck is Future of the Food Industry
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The food truck is a familiar sight to many if one sees them, perhaps on the street, with a throng of people queuing or through the television with the aim to sell as much of their goods as possible. With the crowds and exposure that a food truck owner gets, it is entirely possible for your thought process to make the connection from “Food Trucks are Nice” to “I want to have a food truck.” If you fall under the latter category, then perhaps, it is time for a little dose of reality. On the outside, it may seem like the owner of a food truck has it easy by driving around your town, being able to sell food to hungry crowds, and make easy money off it. This is the culmination of several months or perhaps years of planning that led to that very moment of the epiphany of your desire to want to have a food truck. 

As a food truck owner, there are numerous responsibilities that you must handle. There is the need to finance your food truck concept, then search for the perfect truck for your needs and the adjustments needed to reflect your idea. Then there is the search for your ingredient sources, the right staff to handle your food items, and, more importantly, develop ways to make your food truck a sustainable and profitable business.

This chapter is meant to ease you into the world of the food truck industry and make you part of the industry that became a revolution on how one gets their food and how getting delicious food to customers can be easy as parking in the right spot.

What is a Food Truck?

There is no specific definition for a food truck because it is a matter of opinion, even if you try the search engine. It can generally be assumed that a food truck is presumably a truck or any vehicle that has the capacity for preparing and selling a particular type of food in a locale. While this may be true, one can be aware that there are several types of trucks and vehicles to choose from, and one may think that this is an oversimplified definition of what a food truck truly is.  However, the impact that food truck has had on the food industry cannot be denied. 

How the Food Truck Revolutionized the Food Industry

How did the food truck evolve into a burgeoning industry that rakes in approximately $650 million dollars a year? More importantly, how did food truck businesses become the fastest growing sector of the restaurant industry? It all starts with the idea of street food. One is familiar with the food truck that looks like a motorized truck that comes in highly decorated hues to be more representative of the owner’s theme, or maybe in a chrome finish for a more space-age look. While this is the modern food truck, the food truck concept has been around since the 17th century, where street food became a popular idea. 

The earliest incarnation of the food truck can still be seen today in the form of push carts, as the idea started in New York. Then it evolved to the chuck wagon, which fed the families that populated the American Frontier, and then to carts, which provided convenient food for students in their dormitories. A familiar idea for the food truck comes in the form of the ice cream truck, which became the first modern concept of the food truck when an ice cream truck was retrofitted to become a taco truck. This incarnation of the food truck continued to cater to the needs of students with the ease of access to convenient food. This later on developed into an industry that expanded its repertoire of meals from ones that you could find at a greasy spoon to meals that are more reflective of the culture of the food truck owner. The popularity of the food truck peaked in 2010 with a very familiar show, the Great Food Truck Race, which devoted its focus to the food truck industry. 

Because of its burgeoning popularity and the high market for the food truck, the Federal Government of the United States established guidelines for those who wish to establish a street food business.  Since this is a guide to get you started on the food truck industry, a quick read would be necessary so you know what to prepare. www.sba.gov is the link to see the necessary papers and requirements needed if you contemplate entering the food industry. This link is for the United States only; other countries will also have their guidelines. Do your research about the guidelines that concern your country's food industry to get the necessary requirements.  Once you have your food truck up and running, make sure that your food is consistent and, more importantly, tasty and delicious, as food trucks are now considered review-worthy by the Zagat survey. 

1.1  Starting as a Food Truck Owner


WHEN RUNNING A FOOD truck, you may be wondering whether the food truck company is a part-time venture or a full-time commitment. However, it is understood that this is a full-time commitment on your part to run a business efficiently. 

From the perspective of a food truck owner, if you are an early riser, that might be an advantage, although, after a few shifts on the food truck, your sleep schedule might undergo a few changes. The typical day of the food truck owner begins at 9 am, where the planning process takes place. This includes the need to look at Social Media Accounts to scout for events that you can take advantage of, check out customer reviews on other Social Media platforms, and check other miscellaneous correspondence that has entered your inbox overnight. There is a need to plan your itinerary to ensure that your route (if you have one) is free of any hitches. 

There is the need to meet with your team and discuss menu options for the day and areas where your services can improve upon. At this point, you can consider the feedback other members of the team have received from other customers and be aware of what the competition is like out there. This emphasizes the importance of communication, as it is a source of useful information on how to improve and scope out the competition. It also makes your employees believe that their voices are heard and important to you. 

Afternoons are usually the prime time for food truck owners to purchase the food supplies needed to make the day’s specials, or if you have placed orders with a local commissary that you frequent, locate the shipments and take inventory, a necessary task to ensure that you do not end up wasting food and money. Once the inventory has been taken, it is time for the prep work to facilitate the ease of preparing food in the food truck. This is important as the food truck has limited space to work with, so efficiency in food preparation is a must. An important part of the service now would be Social Media. The afternoon would be the best time to inform customers where your food truck is located at. 

Once this is all settled, it is time for the food truck to begin operations at its first stop. Once this happens, the subsequent events would put your resolve to own a food truck to the test. While it is a joy to see frequent customers, there is also that fear where you and your staff are unable to keep up with the demand. After numerous location changes and services, it would be time to close up shop. Don’t be deceived with shutting down windows; it is more than that. It also involves the clean-up of the food truck for the next day’s service. 

If the above sequence of events gives you a thrill, you are certainly in the right business. If you are determined, then this will work for you. One of the necessary traits to have in this business is determination, and this will motivate you every day to make your dream work. Aside from this, you will need to be a hard worker, self-reliant, unafraid of accountability, and a visionary. The food truck business is not a means to obtain easy money, nor is it a means to achieve instant fame. It takes dedication and commitment on your part to make the entire business work. 

Is it Possible to Profit from a Food Truck Business?

One of the main concerns for food truck owners is the question of profitability. While owning a food truck does not immediately equate to instant profitability, with the proper planning, marketing, and sales strategies, one can recoup the expenses that went into the preparation for your food truck. 

––––––––
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THE HARD SIDE TO A Food Truck Business

The food truck may seem to be an easy task to the uninitiated, drive around, cook food, serve, and earn money. However, this is just the surface veneer of what it takes to be a food truck owner. As one goes through this series, there is more to the food truck business than driving, cooking, and selling. There are certain considerations that one needs to make before making a wholehearted commitment to the food truck business. 


	
The Service Rush 	Depending on your hours of operation, the operation of a food truck in a lunch or dinner rush, for instance, can make the business seem like a madhouse when you have to deal with a throng of hungry, demanding customers. If you have played games such as Dinner Dash or Cooking Frenzy, or any other multitude of cooking simulation games online, you may have an inkling of what the service rush is about. It also involves getting the orders right, and more importantly, giving these orders to the right customer, all in a reasonable amount of time to prevent impatient customers and potentially negative reviews about your food truck.




	
Maintenance 
	The food truck, after all, remains a vehicle, although heavily modified to accommodate kitchen equipment, perhaps a bed space or two for the itinerant or more adventurous food truck entrepreneur. Because the food truck is constantly on the go, it has the potential to break down more frequently than a car or any other vehicle. Because of this, the maintenance costs on a food truck can be higher than what you are accustomed to. If the food truck breaks down, this means that income loss is definite. This is a situation that you would want to avoid. 

	Because the food truck breaks down, there is also a question of the employees, who may be disgruntled from the impromptu cancellation of shifts due to the breakdown of the truck, as well as the standing orders from your food suppliers who have earmarked your specific orders. 

	When a food truck breaks down, it is not only about income loss, it is also about the welfare of your employees and the relationship between your business and your suppliers.





	
Frequent Run-Ins 	This is just a more diplomatic way to describe a conflict. As a food truck owner, you will run into your fair share of conflict. This may arise from the owners of nearby restaurants, law enforcement officials, and other food trucks who have established your route as their territory. The food truck business can be quite cutthroat, as despite your best intentions, restaurant owners, for instance, could view your business as a competitor and attempt to find a way to make your food truck move. There is no specific strategy for this except to have your papers ready and, more importantly, maintain a cool head. If you are hot-tempered or easily riled, your temper will have to take a back seat for your business. 




	
Trust Issues 	Because of the relative size of the food truck, it is virtually impossible to create tiers among your employees. This means that there is no middle ground and certainly no room for a manager to be part of the food truck business, and if you do attempt to hire one, take part in how the food truck is handled. Aside from this, despite your best intentions, there may be the possibility that employees may devise methods to earn a little extra cash on the side through the use of diversion, which can cut into your earnings. 




	
Selling Yourself 	This is not what it sounds like, but in essence, the food truck and its food are your ideas, so what you really do is selling your idea. However, this requires dedication on your part as the food truck owner. If you are a natural-born salesperson, this will be to your advantage; if not, make it work. Additionally, because of the lack of managers, it is ideal if you are on-site to ensure that everything goes off without a hitch. However, you do get one advantage here: you sell your idea to the customers and provide recommendations. Your reviews will show this. 




	
Miscellaneous Events 	There are a few events that can make you want to throw in the towel, such as your engine not starting, run-ins with police officers, the breakdown of kitchen equipment that slows down your food production, or worse, spoils your food and increases the amount of food waste your business generates, or simple items such as the lack of small change, and nowhere in sight to get more change. A keen eye, constant supervision, and maintenance on your part are enough to offset this potentiality. 






How The Food Truck Business Can Be an Advantage

Every business has its pros and cons, and it is best to understand both. Running a food truck business can come with many advantages, and those potential events aside from your food truck business or the idea of it can net you several advantages. 


	
Satisfaction 	This is satisfaction felt on both sides of the food truck. On your part, it’s the thrill that keeps you motivated when a customer leaves happy, or better, exclaims that your food is absolutely delicious and will keep coming back for more. On the customer’s part, it’s the thrill of discovery and the enjoyment of the food every time they return.  




	
The Culmination of an Idea 	Earlier in this chapter, it was mentioned that the food truck is a representation of your idea. It does not have to be culturally based, but it is an idea that you feel you want to share with the public and hopefully make a living. Because the food you sell reflects your idea, there is the enjoyment of the knowledge that your food and your idea. Additionally, you can tweak it to reflect more of your personality; after all, it is your food truck, and you are the boss. 




	
Building Up 	This will be elaborated on later in the book, but building up entails creating a brand that people will come to associate with you. Aside from this, if you enjoy food and are trying to break into the food industry, this would be the best means to go about it if you do not have the financial capacity for an actual premises.  This could be a stepping stone to a restaurant of your own if potential investors see a high demand for your product. Just think of the movie Chef; the ending scene lends credence to this scenario. 




	
Break Free 
	If you have felt burned out in your previous career, the food truck can be the relief you need because you are in control of your time and almost everything else. What can be more euphoric than giving directions instead of being given directions? Additionally, because you are on wheels, you get more freedom to move about, and because you open at a time you choose, you have better control of your time. 

	This also gives you additional satisfaction over your ability to control how your ideas are managed and the enjoyment that you created a career for those who need it - an important concept, with consideration to the impact the COVID-19 Pandemic has caused. 







1.2  The Many Forms of a Food Truck


EARLIER IN THE CHAPTER, there was a brief overview of how the food truck came to be, and while some forms of it still exist (i.e. food carts), you certainly will not find chuck wagons meandering through the streets. If a truck is not your thing, there are several options for you to consider before we get into the nitty-gritty of the food truck business. 


	
Food Carts 
	The food cart, as mentioned earlier, is the earliest form of the food truck and is still quite visible even today. In New York, for instance, those hotdog carts that sell an Authentic NY Style Hotdog in a Bun are the best examples of a food cart, although there are more elaborate versions about it. Remember, to succeed in the business, you need to stand out. Food carts regularly dish out street food and are generally inexpensive due to the low costs it has. 

	You can expect food carts to have some form of license to operate and, like other forms of the food truck, can capitalize on events within the vicinity. For the safety and assurance of everyone, it would be a good idea to have an updated food safety certificate, which will be discussed later. 





	
Concession Stands 
	A concession stand, albeit a mobile one, differs from most food trucks because it offers items that are generally found in a movie theater. Though these are generally unhealthy options (yet still equally delicious), it is possible to offer healthier alternatives to ensure that your “concession stand” still stands out. 

	Alternatively, this could save on preparation costs and additional equipment as you can sell pre-made items such as baked goods on-site or simpler items such as drinks and candy bars. 

	If you would like to add additional impact to the concession stand, items that require cooking can be sold. Though, traditionally, the concession stand deals with snack items, popular items that include pizza, fries, nachos, and hotdogs retain their popularity with the crowd.





	
Booths 	A food truck can also take the form of a booth that can cater to specific events. The idea for the booth is that the food is set up and customers can choose what they would like to order. Alternatively, for private engagements that your food truck caters to, pre-set and pre-paid menus are set up where the guests can linger around the food truck and eat. In addition, this is a fantastic method to increase your company's visibility.
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