
9 Food Truck 
Permits and 
Licenses Your Food 
Truck Business 
Might Need 
Starting a food truck or expanding an existing food truck train into a new area is a 
tremendously exciting endeavor. New customers, new experiences, and new 
opportunities are the lifeblood of a food truck owner’s business. 

But mobile food startups have a unique challenge when it comes to the regulatory 
landscape, since they are a food service enterprise, a physical location, and are often 
considered a means of transport as well. 

Everything from food safety to where you can park your food truck is regulated at the 
federal, state, and county levels. It’s a spiderweb of permits, licenses, and application 
processes. Let’s dive into it and unravel what needs to be done before your mobile food 
truck hits the road and the tastebuds. 

In this article, we’ll cover: 

https://nyfta.org/food-truck-rentals
https://nyfta.org/food-truck-rentals


 

How To Find Information About Food Truck Permits and Licenses 
1.) Business License 
2.) Driver’s License 
4.) Vehicle Registration for a Food Truck 
3.) Food Handler’s Permit 
4.) Employer Identification Number 
5.) Health Department Permit 
6.) Fire Certificates 
7.) Parking Permits 
8.) A Commissary Letter of Agreement 
9.) Reseller’s and Seller’s Permits 
 

How To Find Information About 
Food Truck Permits and 
Licenses 
Before we get into the nitty-gritty. we should go over how you can find specific 
information related to food truck permits and licenses. 

The fastest and most common way to find this information is through government 
websites. Almost always, there is some information about rules and regulations for 
food trucks on your state or county website. Depending on the size, your city website 
may also contain a lot of valuable information. 

When searching on the internet for food truck permits and license information, be sure 
to make sure you are on the official government website. Private websites can be a 
great way to find information, but they may get something wrong or be outdated. Check 
the URL of a website before accepting any information or advice from it. A legitimate 
government website will always end in “.gov”. 

While even government websites can be incorrect or outdated, at least using the 
information from them gives you some strength in your appeal should you be ticketed. 



You can prove to the ticketing body that the information you used in order to make your 
decisions came directly from the state or county. 

Joining a food truck association in your area is also a great way to find relevant 
information, especially because the members are likely in your same locale and 
therefore face roughly the same regulations. 

To be extra safe, however, it’s always best to consult a lawyer before committing to 
getting, or not getting, a given food truck permit or license. Many lawyers specialize in 
food truck operation, so you can have peace of mind that your business is safe from 
penalty. 

1.) Business License 
The very first step in launching your food truck is obtaining a business license. Also 
called a vending permit, business licenses are issued at the state, county, and 
sometimes even city levels, so it’s imperative to check with all of them. 

A business license is a recognition from your state’s, county’s, and city’s government 
that your food truck is a legitimate approved business and that you have permission to 
operate. Some places don’t actually require a business license, but most do. 

Application fees range from $50 to $500 typically, but they vary on location. Some 
states and counties have an ongoing yearly or monthly license fee. 

https://nyfta.org/join


 

An Example of Texas Business License 

2.) Driver’s License 
This is a pretty obvious requirement for driving a food truck, and chances are you 
already have this one down. A driver’s license isn’t actually required to operate the food 
side of the business, but it’s definitely required for the driving side. Unless your food 
truck is permanently stationary, make sure you have a driver’s license and that it’s not 
expired. 

4.) Vehicle Registration for a 
Food Truck 
Along the same vein of a driver’s license is your food truck’s registration. Many states 
require vehicle registration for personal cars. While this may be enough for your 
personal motor vehicle, your state mate require you to get a commercial registration for 
your food truck. 

https://texas.licensesearch.org/business/


Vehicle registrations come in many forms, but they typically exist to certify that your 
truck meets emissions standards and is owned and operated by you, the owner. 

You should also have insurance on your food truck. Insurance is almost always a good 
idea on a regular car, but your food truck is your source of income. Insuring it is a great 
way to avoid the possibility of having to start from square one. 

You may also be able to get business insurance for a food truck enterprise. This can 
give you a source of income in the event of a crash or fire while your truck is in the shop. 

3.) Food Handler’s Permit 
Just like the name says, a food handler’s permit is a way for your state or local health 
department to quickly make sure you and your team are legally allowed to sell the food 
you make. 

Always check with a lawyer, but typically only the food manager is required to have a 
food handler’s license. Failure to produce a food handler’s license is met with pretty stiff 
punishments, so this is an important license to have. 

Typically, a food hander’s license or certification is issued after completion of a course, 
or set of courses. Sometimes, you will also have to complete a final exam. 

This education serves to ensure you know your way around the concepts of cooking raw 
food, cross-contamination, and kitchen best practices. Beyond the legal consequences 
of not having a food handler’s permit, missing out on the training makes it more likely 
for food to make people sick. 

 

Example of A Food Handler Permit from Oregon 

https://www.deschutescounty.gov/health/page/food-safety-training


4.) Employer Identification 
Number 
This one comes straight from the top. The IRS issues employer identification numbers, 
or EINs, to all new businesses. This number functions as a tax ID, and comes into play 
when tax season arrives, and identifies your operation for the IRS’s automated tax 
systems. 

Your EIN is also often used for other licenses and permits, so if you don’t know your EIN, 
now is the time to find it or request it. It usually takes about 4 weeks for the IRS to send 
you one if you don’t have one already. 

5.) Health Department Permit 
Depending on your local, your food truck business may need a health department permit 
in conjunction with a food handler’s permit in order to operate. 

While a food handler’s permit authorizes you or your team to prepare the food, a health 
department permit usually certifies that your facility - your food truck - is up to code with 
food safety regulations in your state or county. 

This can include things like the cleanliness of workstations, the way you store 
ingredients, and the tools you use. They may also investigate your cleaning processes. 



An Example of a Virginia State Mobile Food Unit Sticker 

6.) Fire Certificates 
A fire permit or certificate is often required for all businesses that operate from a 
physical location. While it’s more common to see them required for food trucks that 
cook food using heat, you should check your local and state government’s requirements 
to make sure. 

Getting a fire certificate or permit usually consists of proving to authorities that your gas 
lines and other heating equipment are installed properly. They will also check to make 
sure you have a proper fire suppression system. You should have this anyway, since 
containing a fire is the best way to reduce the impact it will have on your business. 

7.) Parking Permits 
Parking permits are extremely important for food trucks. They go hand in hand with your 
strategy for coming to agreements with private lot owners to ensure you always have a 
high foot traffic area from which to sell your food. 

https://www.vdh.virginia.gov/environmental-health/food-safety-in-virginia/food-operators/


Usually, the city will deal with parking permits, so check your city government’s website 
to find the rules and laws associated with it, as well as where you can apply for parking 
permits. 

Note that a parking permit for a personal vehicle is often different from a parking permit 
for a commercial vehicle. Food trucks may have their own permits to apply for, so 
double-check that as well. 

8.) A Commissary Letter of 
Agreement 
This permit is usually specific to food trucks, although restaurants also have them from 
time to time. A commissary is a specialized food preparation facility that offers services 
like workstations, water, cooking supplies, and ingredients for food truck owners to use 
before heading out for the day. 

Some cities and counties actually require this method, since it makes it easier for 
authorities to regulate where food comes from and how it is prepared for public health 
reasons. Your commissary letter of agreement typically delineates costs as well as 
services provided. While some cities don’t require it, it essentially functions as a 
contract that ensures you get what you pay for, so it’s a good thing to have. 



 

Example of a Commissary Food Truck Agreement 

https://www.cabq.gov/environmentalhealth/documents/commissary-agreement-ver-2.pdf


9.) Reseller’s and Seller’s 
Permits 
A reseller’s permit is a specialized permit that allows your food truck business, in some 
states, to purchase ingredients and materials tax-free. All items are taxed at their sale, 
which usually includes ingredients. However, after assembling these ingredients into 
something new - namely. your famous food - it gets taxed again after the meal is sold to 
a customer. 

A reseller’s permit prevents this double taxation by removing the tax at the first step. 
While it’s very common for food trucks and brick-and-mortar restaurants, many different 
types of businesses that have to purchase raw materials can get these permits. 

A seller’s permit, also called a sales and use permit, allows you to collect sales tax on 
your sales under the authority of the state. 



 

Example of a Washington State Reseller’s Permit 

https://leg.wa.gov/JointCommittees/Archive/UECI/Documents/071509/DOR_ResellerPermit.pdf


The above list should serve as a general guide as you continue your food truck journey. 
Remember, speak with a lawyer before deciding to apply for or decline to apply for any 
permit or license for your food truck. 
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