
Food Truck Event Prep Planner
Quick guide for one event and one consistent unit per row

Five-minute workflow
1 Forecast servings

Use reservations, organizer estimates and comparable events. The sheet does not forecast demand.

2 Enter each component
Add one row for every prepared item or supply. Keep quantity, stock, batch and capacity in the same unit.

3 Set usage and buffer
Use your own recipe or service standard. Buffer is an operating choice, not a food-safety recommendation.

4 Count usable ready stock
Exclude unusable or unapproved stock. Planned prep rounds net need up to the batch size you enter.

5 Review action and capacity
Fix missing inputs first. Review any batch above the capacity limit you entered before assigning prep.

Read results correctly
PREP: make the Planned prep quantity in the row's unit.
ENOUGH READY: the entered ready quantity covers the buffered target.
REVIEW CAPACITY: planned prep exceeds the optional limit you entered.
FIX INPUTS: one or more required values are missing or invalid.
This tool does not decide food safety, shelf life, allergens, compliance, staffing or actual demand.
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