
MOBILE FOOD TRUCK/INITIAL AUDIT FLOW CHART

Is the entire food preparation process done 
on the installation? (To include, but not 
limited to storage, thawing, slacking, 
slicing, cooking)

YES

Mobile food truck can be added 
to the Installation Support Plan 
without an audit being performed 

Must be inspected by Public 
Health/ Preventive Medicine 
and Veterinary Services

Includes but is not limited to receipt 
inspection, approved sources 
verification, inspection during 
preparation, and distribution process

NO

Food Protection Audit 
is required 

Facility MUST be a licensed food 
preparation establishment with their 
state for eligibility (this must be done 
prior to submitting audit request)

Pre-Audit Questionnaire (PAQ) and 
Food Defense Questionnaire must be 
completed to include, but is not 
limited to:

Correct Address - Should be physical 
address of licensed facility 

Process - Must include processes from 
receipt, storage operations, preparation,
and distribution.

Food Defense a process that reduce 
the risk of intentional food adulteration.

Food Safety Plan (FSP) or Hazard 
Analysis Critical Control Point 
(HACCP) Plan - a copy of the FSP or 
HACCP MUST be included in the packet


