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The City of Bowling Green has adopted Ordinance BG2019-50 regulating Mobile Food 
Units and Pushcarts on public rights-of-way.  If you wish to conduct business on public 
rights-of-way as described in Ordinance BG2019-50, a permit will be required.  Included 
in this packet is: 
 

• Ordinance  
• Application  
• Checklist of items needed to submit with permit application 
• Acknowledgement letter regarding generator decibel level 
• Compliance Statement regarding intent to conduct business on private property or 

other non-public rights-of-way. 
• BGFD Code Compliance Guideline 
• NFPA Food Truck Safety Tips 

 
With approval of permit application, a color coded pre-numbered sticker for the calendar 
year will be issued and must be affixed to Mobile Food Unit or Pushcart in a publically 
visible location. 
 
If you do not wish to apply for a Mobile Food Unit/Pushcart permit, please review, sign, 
and return the enclosed compliance statement on intent to conduct business on private 
property or other non-public rights-of-way. 

For inquiries, please contact the City of Bowing Green Office of Occupational License at 
(270) 393-3000 or email questions to revenue@bgky.org.   

mailto:revenue@bgky.org
























City of Bowling Green, Kentucky 
Mobile Food Unit/Pushcart Application 

1017 College Street - PO Box 1410 - Bowling Green, KY 42102-1410 
Ph. (270) 393-3000 - Fax (270) 393-3636 – Website: www.bgky.org/finance/license 

Email: Revenue@bgky.org  

Business Name: ____________________________ Application Date: ______________    

City Occupational License Account #: ____________________________________________ 

Type of Equipment/Vehicle To Be Used: _________________________________________ 

List of Items to Be Vended:____________________________________________________ 

__________________________________________________________________________ 

Vehicle License Plate Number: ___________ Vehicle Identification Number (VIN): __________________ 

Vehicle  Year:_________ Make:___________ Model:________________ 

Number of Employees _________ 

Owner/Operator Contact Information: 
Name: __________________________________________________  
Address: _________________________________________________ 
Phone Number: ____________________________    Driver’s License Number: _____________________ 

Additional Owner/Operator Contact Information: 

      Additional Owner   Additional Owner 
Name:   _________________________________ _______________________________________ 
Address: ________________________________ _______________________________________ 
Phone Number: __________________________  _______________________________________ 
Driver’s License Number:___________________ _______________________________________ 

Delinquencies related to Occupational License Account?  Yes _____    No ______ 
(If yes or unsure, please contact Office of Occupational License at (270) 393-3000.) 

Please submit Fee of $300.00 with Application and other required items.  (If applying after July 1st, fee 
prorated to $150.00) 

By signing below you agree to all terms and conditions set forth by Ordinance BG2019-50 

_______________________________ __________________________________ 
Print Signature

http://www.bgky.org/finance/license
mailto:Revenue@bgky.org


Mobile Food Unit/Pushcart Application Checklist 

� Completed Application 

� Permit fee $300.00 (If applying after July 1st, prorated to $150.00). 

� City Occupational License Account in good standing 

� City Business Registration (Copy) 

� Health Department Permit (Copy) 

� Fire Department Inspection (Copy) 

� Operator’s Valid Driver’s License (Copy) 

� Automotive Insurance (Copy) 

� Proof of required liability and other insurance required by Ordinance BG2019-50 

� Signed acknowledgement letter regarding generator’s decibel level 

Please make all checks payable to: City of Bowling Green 

Or pay in person: 

City Hall Annex 
1017 College Street 

Bowling Green, KY 42101 



 

 

Mobile Food Units and Pushcarts 

Acknowledgement Letter 

 

I, _____________________ hereby certify that any generators used by _________________________ 
               (Print Owner/Operator Name)         (Business Name) 

are rated at or below 80 decibels as outlined in Ordinance No. BG2019-50 and are further subject to 

Subchaper 9-3 (Noise) of the City of Bowling Green Code of Ordinances.  I acknowledge that if decibel 

levels are in violation of the prescribed levels, I have been notified that violation may result in fines or 

revocation of Mobile Food Unit/Pushcart permit.  

 

____________________________________ 
Print 

____________________________________ 
Signature 

____________________________________ 
Date 



 
 

MOBILE FOOD VENDORS 
AND PUSHCARTS 

COMPLIANCE STATEMENT 
 

I, ___________________________ of the business ________________________, state that 
                      (Print name of owner or authorized agent)    (Business Name) 

 

I have received a copy of the City of Bowling Green Code of Ordinances BG2019-50 relating to 
the operation of mobile food units and pushcarts and the requirement to obtain a permit. 

THIS COMPLIANCE STATEMENT MUST BE COMPLETED AND SUBMITTED TO THE CITY FINANCE 
DEPARTMENT.  YOUR ANSWER PROVIDED ON THIS STATEMENT DETERMINES IF YOUR MOBILE 
FOOD OR CONCESSION SALES ACTIVITY IS SUBJECT TO THE MOBILE FOOD UNIT VENDOR OR 
PUSHCART VENDOR PERMIT. 

** Please respond to the statement below by checking (YES) or (NO) **  

My Mobile Food Unit or Pushcart will be operated on public rights-of-way in the City of 
Bowling Green. 

 
ANSWER:   (YES)____________ 
 

       (NO)____________ 
 

If you have answered (YES), you will need to apply for your Mobile Food Unit or Pushcart Permit. 

 

If you have answered (NO), and all of your vending activity is and will be conducted on property that is 
not on public rights-of-way, please return the COMPLIANCE STATEMENT only.  If the status of your food 
vending changes, you must comply with the permit regulations.  Please mail the COMPLIANCE 
STATEMENT to the Office of Occupational License, P O Box 1410, Bowling Green, KY 42102-1410 

 

 

___________________________   ____________________ 

Signed       Date 

 

Questions regarding this COMPLIANCE STATEMENT or the Mobile Food Unit or Pushcart Permit may be 
directed to the Office of Occupational License, City of Bowling Green Finance Department, 1017 College 
St, City Hall Annex, or by phoning (270) 393-3000. 
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CODE COMPLIANCE GUIDELINE 

Mobile Food Unit Safety Inspection 

Below are guidelines to be used for the Bowling Green Fire Department (BGFD) portion of 
the Mobile Food Unit safety inspections. This list does not cover every possible item that will
be inspected, nor does meeting all the guidelines listed below guarantee that a unit will pass 
inspection. 

The BGFD inspection is an operational safety inspection only of the MFU on the date that it is
inspected. It is not an approval of the MFU’s design, construction, road worthiness or an 
indication of the long term safety of its combined elements. BGFD reserves the right to 
modify these guidelines as needed. 

It is advised that all electrical, ventilation and propane/natural gas piping, tanks, fittings, 
appliances and systems be constructed and installed by licensed bonded professionals in 
accordance with NFPA, DOT and Kentucky Fire Code standards.

All Fire Department Mobile Food Unit inspections will take place at the Bowling Green Fire 
Department Station 5, 250 Porter Pike, Bowling Green, KY 42101, by appointment only. You 
will be contacted by a BGFD Inspector to schedule your inspection after all appropriate 
paperwork has been submitted to the City License Division.

Units must arrive ready for operation. All systems may be required to be demonstrated: 
cooking, electrical and ventilation. 

• Propane:
• Propane/natural gas piping must be constructed and installed in accordance with
manufacturer’s recommendations. Propane/natural gas lines that are routed beneath an MFU
must be constructed with rigid pipe. Includes piping to LP generators.
• Any propane/natural gas line that penetrates a wall/partition must be constructed of rigid
piping.
• Any propane/natural gas line/connector that it is not easily identifiable as to its construction
or type will not be allowed and the burden of proof that it is being used according to
manufacturer’s recommendations will be on the MFU owner.
• All propane tanks DOT approved (within re-qualification date) not to exceed 200lb total for all
tanks. Painting of tanks that obscure tank manufacturing or qualification information will not be
approved.

Bowling Green Fire Department
625 East 6th Ave.

Bowling Green, KY 42101
T: 270-393-3702

http://intranet/Branding/City of Columbus/Preferred/COC Logo_RGB.jpg
https://www.columbus.gov/public-safety/fire/
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• All tanks securely mounted with metal to exterior of vehicle.
• Rear mounted tanks at least 36” above ground to bottom of tank.
• No quick disconnects on any exterior propane tanks (quick disconnects on chassis mounted
tanks may be allowed).
• No copper lines connected to LPG tanks.
• Rubber propane hose from regulator to tank to be stamped “Approved for LP Gas 350 psi”.
• Moveable-grade, braided, PVC-coated, 304 stainless steel commercial gas connector designed
for use with moveable equipment and caster-mounted equipment that is moved on a regular
basis for cleaning and repair. Moveable equipment is defined in ANSI Standard Z21.69/CSA 6.16
as gas utilization equipment that may be counted on casters or otherwise be subject to
movement.
• A daily propane system leak check should be performed prior to putting the unit into service
and after any movement of the vehicle and after movement/change or addition of any gas fed
appliance. These leak checks shall be performed with a hand-held listed flammable gas leak
detector.
• Exterior emergency shut off sufficient to stop the supply from all propane/natural gas tanks.
Required emergency shut off sign.

Extinguishers: 
• All units will have at least (1) 3A:40 B-C rated extinguisher (1A:20B-C for pushcarts).
• Any unit using a deep fryer electric or gas will, in addition to the above extinguisher, have at
least (1) 6L type “K” wet chemical extinguisher.
• Fire extinguishers shall bear a current inspection tag validated within the past twelve months
OR a receipt of purchase within the last 12 months shall be available for inspection.

Truck/Trailer Ventilation: 
• It is recommended that any unit using an appliance that produces grease laden vapors should
have a Type 1 hood system installed.
• Hood systems shall be of commercial grade: inspected, cleaned and maintained per the Ohio
Fire Code.
• All trucks/trailers must be equipped with a working adequate ventilation system. Small -
trailers will be evaluated for adequate ventilation on a case by case basis.
• Units with deep fryers (electrical/propane/natural gas) must have a commercial/restaurant
grade hood system.

Cooking Appliances: 
• All cooking appliances must be listed by Underwriters Laboratories or NSF International for
mobile applications for the appropriate fuel and be clearly marked with the appropriate rating
sticker.
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• All deep-fat fryers shall be installed with at least a 406mm (16 in.) space between the fryer
and surface flames from adjacent cooking equipment. Where a steel or tempered glass baffle
plate is installed at a minimum 203mm (8 in.) in height between the fryer and surface flames of
the adjacent appliance, the requirement for a 406 mm (16 in.) space shall not apply.
• Movement of appliances with casters shall be limited by a restraining device installed in
accordance with the connector and appliance manufacturer’s installation instructions.

Detection Systems: 
• All food trucks/trailers must be equipped with a working UL listed carbon monoxide detector
suitable for commercial use.
• All food trucks/trailers/push carts must have a hand-held listed flammable gas leak detector.

Signage: 
• Signs shall be clearly visible and of contrasting colors and shall be readable from a distance of
25 feet.
• Signs shall indicate type of fuel present (1) “PROPANE’” (2) “NO SMOKING” inside and outside
(3) “EMERGENCY SHUT OFF”.

Electrical: 
• All wiring should meet commercial restaurant standards.
• No exposed wiring.
• Installed per NEC 70

Egress/Exits: 
• Egress/exits must be adequate and unencumbered by storage, appliances or design.

Generators: 
• Must be safely mounted as not to extend into the public right of way.
• Must be securely mounted.
• Must be mounted so as not to impact propane/natural gas systems.
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GAS LINES Z21.69 Signage  K Extinguisher 

ABC Extinguisher 3A:40BC /1A:BC      Carbon Monoxide Detector  Hand Held Flammable leak Detector 

 350 PSI  ASME Guidelines 8 inch Slash gaurd 
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FACT SHEET

FOOD TRUCK SAFETY

© 2018 National Fire Protection Association

NFPA code references are provided at the end of each item. The red keys correspond to the NFPA food truck safety diagram. 
For more detailed information, see NFPA 1 and Annex B in NFPA 96.

General Safety Checklist 
❑ Obtain license or permits from the local authorities. [1:1.12.8(a)] G1
❑ Ensure there is no public seating within the mobile food truck. [1:50.7.1.6.3] G2
❑  Check that there is a clearance of at least 10 ft away from buildings, 

structures, vehicles, and any combustible materials. [96:7.8.2; 96:7.8.3 for 
carnivals only] G3

❑  Verify fire department vehicular access is provided for fire lanes and access 
roads. [1:18.2.4] G4

❑  Ensure clearance is provided for the fire department to access fire hydrants 
and access fire department connections. [1:13.1.3; 1:13.1.4; 1:13.1.5] G5

❑  Check that appliances using combustible media are protected by an 
approved fire extinguishing system. [96:10.1.2] G6

❑  Verify portable fire extinguishers have been selected and installed in kitchen 
cooking areas in accordance with NFPA 10. [96:10.9.3] G7a

❑  Where solid fuel cooking appliance produce grease-laden vapors, make 
sure the appliances are protected by listed fire-extinguishing equipment. 
[96:14.7.1] G7b

❑ Ensure that workers are trained in the following: [96:B.15.1]: G8
❑  Proper use of portable fire extinguishers and extinguishing systems 

[10:1.2] G8a
❑ Proper method of shutting off fuel sources [96:10.4.1] G8b
❑  Proper procedure for notifying the local fire department [1:10.14.9 for 

carnivals only] G8c
❑  Proper procedure for how to perform simple leak test on gas connections 

[58:6.16, 58:6.17] G8d



TM

NOTE: This information is provided to help advance safety of mobile and temporary cooking operations. It is not intended to be a com-
prehensive list of requirements for mobile and temporary cooking operations. Check with the local jurisdiction for specific requirements. 
This safety sheet does not represent the official position of the NFPA or its Technical Committees. The NFPA disclaims liability for any 
personal injury, property, or other damages of any nature whatsoever resulting from the use of this information. For more information, go 
to nfpa.org/foodtrucksafety.

© 2018 National Fire Protection Association / August 2018

FACT SHEET

 Bowling Green Fire Department
625 East 6th Ave., Bowling Green, KY 42101 
270-393-3702 
https://www.bgky.org/policies/mobile-food-units

Fuel & Power Sources Checklist 
❑  Verify that fuel tanks are filled to the capacity needed for uninterrupted 

operation during normal operating hours. [1:10.14.10.1 for carnivals only] F1a
❑  Ensure that refueling is conducted only during non-operating hours. 

[96:B.18.3] F1b
❑  Check that any engine-driven source of power is separated from the public 

by barriers, such as physical guards, fencing, or enclosures. [96:B.16.2.2] F2
❑  Ensure that any engine-driven source of power is shut down prior to refueling

from a portable container. [1:11.7.2.1.2] F3
❑  Check that surfaces of engine-driven source of power are cool to the touch 

prior to refueling from a portable container. F3a
❑  Make sure that exhaust from engine-driven source of power complies with 

the following: F4 
❑ At least 10 ft in all directions from openings and air intakes [96:B.13] F4a
❑ At least 10 ft from every means of egress [96:B.13] F4b
❑ Directed away from all buildings [1:11.7.2.2] F4c
❑  Directed away from all other cooking vehicles and operations [1:11.7.2.2] 

F4d
❑  Ensure that all electrical appliances, fixtures, equipment, and wiring

complies with the NFPA 70®.[96:B.18] F5

Propane System Integrity Checklist 
❑  Check that the main shutoff valve on all gas containers is readily accessible. 

[58:6.26.4.1(3)] P1
❑  Ensure that portable gas containers are in the upright position and secured 

to prevent tipping over. [58:6.26.3.4] P2
❑ Inspect gas systems prior to each use. [96:B.19.2.3] P3
❑  Perform leak testing on all new gas connections of the gas system. [58:6.16; 

58:6.17] P4
❑  Perform leak testing on all gas connections affected by replacement of an 

exchangeable container. [58:6.16; 58:6.17] P5
❑  Document leak testing and make documentation available for review by the 

authorized official. [58:6.26.5.1(M)] P6
❑  Ensure that on gas system piping, a flexible connector is installed between 

the regulator outlet and the fixed piping system. [58:6.26.5.1(B)] P7
❑  Where a gas detection system is installed, ensure that it has been tested in 

accordance with the manufacturer’s instructions. [96:B.19.2.1] P8

Operational Safety Checklist 
❑  Do not leave cooking equipment unattended while it is still hot. (This is the 

leading cause of home structure fires and home fire injuries.) OA
❑  Operate cooking equipment only when all windows, service hatches, and 

ventilation sources are fully opened. [96:14.2.2; 96:14.2.3] OB
❑   Close gas supply piping valves and gas container valves when equipment is not

in use. [58:6.26.8.3] OC
❑  Keep cooking equipment, including the cooking ventilation system, clean by 

regularly removing grease. [96:11.4] OD

Solid Fuel Safety Checklist (Where Wood, Charcoal, 
Or Other Solid Fuel Is Used)
❑  Fuel is not stored above any heat-producing appliance or vent. 

[96:14.9.2.2] SA
❑ Fuel is not stored closer than 3 ft to any cooking appliance. [96:14.9.2.2] SB
❑  Fuel is not stored near any combustible flammable liquids, ignition sources, 

chemicals, and food supplies and packaged goods. [96:14.9.2.7] SC
❑  Fuel is not stored in the path of the ash removal or near removed ashes. 

[96:14.9.2.4] SD
❑  Ash, cinders, and other fire debris should be removed from the firebox at

regular intervals and at least once a day. [96:14.9.3.6.1] SE
❑  Removed ashes, cinders, and other removed fire debris should be placed in 

a closed, metal container located at least 3 ft from any cooking appliance. 
[96:14.9.3.8] SF

FOOD TRUCK SAFETY CONTINUED

NFPA RESOURCES 
NFPA 1, Fire Code, 2018 Edition

NFPA 1 Fire Code Handbook, 2018 Edition

NFPA 58, Liquefied Petroleum Gas Code, 2017 Edition 

LP-Gas Code Handbook, 2017 Edition

NFPA 70®, National Electrical Code®, 2017 Edition

National Electrical Code® Handbook, 2017 Edition 

NFPA 96, Standard for Ventilation Control and Fire Protection of Commercial 
Cooking Operations, 2017 Edition

NFPA 96: Standard for Ventilation Control and Fire Protection of Commercial 
Cooking Operations Handbook, 2017 Edition
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