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Step 46 · Daily Vending
Frequently Asked Questions

How do I find a place to park and sell coffee?
Look for a real buying occasion, then contact the person who controls the site. Workplaces,
markets, shops, and community venues can be starting points, but traffic alone does not
mean sales. Visit during your intended hours and check access, competing options, fees, and
utilities. Confirm both property permission and local vending requirements. Agree on a limited
trial, publish a dependable schedule, and compare the whole visit’s costs with what it earns.

How should I secure grinders and equipment for travel?
Use a restraint plan designed for the equipment, vehicle, and travel forces. Owners report
both fixed mounts and protected transport cases, along with damage from makeshift
arrangements. Ask the equipment maker and a qualified vehicle or load-restraint specialist to
check mounting points, restraints, weight, and access for cleaning. A power cord, loose crate,
sink, or improvised strap is not proof of securement. Inspect the arrangement before travel
and follow applicable transport rules.

How do I get permission to put a coffee cart at a hospital?
Ask the hospital who manages food-service vendors or concessions, then describe the
proposed location, hours, menu, and setup. Existing contracts may limit outside vendors.
Obtain written site permission and complete the hospital’s process, alongside the applicable
government approvals. Leaving a flyer or receiving no reply is not permission. The entrance,
grounds, and a nearby public street may have different decision-makers.

Should I buy ice daily or make and store my own?
Compare the full routine: purchase price, collection time, storage, transport, cleaning, and
equipment upkeep. Buying from an approved supplier can keep the setup simple; approved
production and storage may suit dependable volume. Measure your use and melt loss before
choosing capacity. Ice is food: protect it from contamination and use clean, suitable
containers and scoops. Confirm local sourcing and storage rules; a home or garage setup is
not automatically acceptable.

Educational guidance. Check your own circumstances with the appropriate local professional.
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