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FESTIVAL




Saturday June 18, 2011

9:00 a.m. – 5:00 p.m.
VICTORIA PARK, AYR

       FOOD VENDOR APPLICATION FORM

                                 Deadline for Applications:  May 9th, 201

     A $20 late fee will be applied. Acceptance is at the sole discretion of the Festival.

Business Name:   _________________________________Email: _____________________________

Applicant’s Name: __________________________________________________________________________________

Address: _________________________________________City___________________Postal______________
Phone: ​​​​​​​​​​_________________Fax: _________________Website: ______________________________

For Profit Organizations: 

______
Meal Vendor                                                                               
            $125.00

______
Snack vendor                                                                                                $ 75.00                    

______
Electricity hookup *
See Terms & Conditions 


            $ 25.00

______
Sunshade rental **


                                                           $ 25.00
______
6-8 foot table rental 






            $ 10.00

______
Chair rental                  




    
            $  5.00



Total:








         _________


Non Profit Organizations:


______           Meal vendors                                                  

                         $75.00
______           Snack vendors                                     
 
                                     $25.00

______           Electricity hookup *
See Terms & Conditions 


             $25.00
______           Sunshade rental **

                                                                        $25.00 

______           6-8 foot table rental 





                         $10.00

______           Chair rental








   $5.00

                      Total:                                                                                                           _________

                     *     See Terms and Conditions for details.

                     **    Sunshades are not waterproof. Please bring a tarp in case of rain.   

Vendors must provide a description and price of all items to be sold. Classification of food vendor depends on items sold and will be assigned by Festival Organizers.  Decisions are final.  Attach an extra page if needed.  _________________________________________________________________________________________________________________________________________________________________________________________________________________________________

Space requirements and set up ___________________________________________________________________________

______________________________________________________________________________________________________________________________________________________

Electrical Requirements ___________________________________________________________________________

______________________________________________________________________________________________________________________________________________________

Terms and Conditions 

Assignment and Use by Others: Space is restricted to one Applicant per space.  The Applicant may not assign its space or permit any other person or organization to use any part of the space without the express written permission of Festival Organizers.

Booth Content:  Festival Organizers reserve the right to prohibit the display and/or distribution of materials it deems illegal, obscene or offensive.  Festival Organizers may limit the number and location of “same kind” vendors.  All decisions are final.

Booth Set Up and Tear Down: Set up time is from 6:30 a.m. until 8:30 a.m.  After 8:30 a.m. the road will be closed and vendors will not be permitted access to the display area with vehicles. Booths must not be taken down before 5:00 p.m.

Certificate of Insurance:  In their discretion, Festival Organizers may require the Applicant to provide proof that it has in effect for the date of the Festival comprehensive general liability insurance or other insurance, with coverage including personal injury, broad form of property damage, contractual liability, operations hazard and product liability, in limits of not less than $1,000,000.00 which covers all the Applicant’s activities on and/or offsite of the facility and related to the Festival.

Classification of Food Vendor:  Classification of food vendor as a meal or a snack vendor is at the sole discretion of the Festival Organizers.  Decisions are final.

Clean up:  Applicants must leave their booth in the same condition that it was received and must remove all garbage.
Fees:  All fees are non refundable.

Location of Booths:  Festival Organizers will assign specific locations to booths.  Change to the location may be made at the sole discretion of Festival Organizers. 

Sunshades: Sunshades are not waterproof. Sunshades are limited and will be assigned by Festival organizers at their discretion. Decisions are final.

Utilities:  Access to electricity is solely at the discretion of the Festival and must be pre-approved. 

We require specific details of electrical needs. No telephone or water facilities will be provided to the booths.  

Waiver of Liability: By executing the Vendor Application Form, the applicant hereby assumes responsibility for, and agrees to indemnify and hold the Festival and their respective organizers, officers, directors, employees, volunteers and agents harmless from any liability or expense including governmental charges or fines and attorney’s fees in connection with any and all claims, demands and causes of action including but not limited to those for bodily injury, death or property damage, created by, arising out of or resulting from (i) installations, volunteer assistance, removal and maintenance of space, supplies, goods and/or equipment (ii) any goods, products, samples or souvenirs; (iii) Applicant activities at the Festival and occupancy or use of the facility or any part (iv) volunteer assistance

I agree to be bound by the terms and conditions set out herein.

Date:





_______________________________________

Signature of Applicant

Make cheques payable to the Fresh Ayr Festival and mail with signed applications and photos to Fresh Ayr Festival, c/o Tami Olsen, 18 Nith River Court, Ayr ON N0B 1E0. Applications may also be faxed to 519-632-7906 or emailed to tamied@sympatico.ca  Phone 519-632-9592

Food Vendor Requirements


FOOD HANDLING AND PROTECTION

· Food preparation and cooking areas must be separated from the serving area. These areas must have smooth, non-absorbent surfaces and be easily cleanable. 

· Food must be handled with utensils (e.g. tongs, spoons, ladles etc…) to prevent direct hand contact with food. Use napkins or disposable tissue to handle dry goods like pastries.

· Separate utensils or equipment must be used for preparing and serving raw and ready-to eat foods.

· Single service eating utensils shall be used such as plastic forks, knives, spoons, paper plates and cups.

· Condiment containers must be pump type, squeeze containers, or have self closing covers or lids. Single service packets are recommended.

· All food being prepared, stored, displayed, or transported must be protected from contamination i.e. dust, dirt, insects or other contamination. 

· Foods must be covered completely by food grade plastic wrap, foil, sneeze guards or cabinets. Fully enclosed food grade containers with tight fitting lids can be used to store food and food supplies.

· All food and food supplies must be stored at least 15 cm or 6 inches off the floor/ground.

· Customer samples must be protected from contamination (provide individual containers, toothpicks or a serving spoon).

SANITIZING

· A sanitizing solution (bucket or spray bottle) must be available to sanitize food contact surfaces.

· A bleach and water sanitizing solution of 200 ppm is made by mixing 1 teaspoon (5 ml) of household strength unscented chlorine bleach with 4 cups (1 litre) of water.

· If a bucket is used, wiping cloths must be stored in the sanitizing solution. An adequate supply of cloths must be provided.

· If a spray bottle is used, a clean wiping cloth or disposable paper towels must be used.

· Sanitizing solutions must be changed frequently throughout the festival.

FOOD HANDLER HYGIENE 

· All food handlers shall:

· Wash hands thoroughly using soap and water:

· Before beginning work

· Before preparing food

· After handling raw meat

· After using the toilet or washroom

· After coughing, sneezing or blowing your nose

· After touching garbage or soiled work surfaces

· Whenever hands become dirty

· Smoking or the use of tobacco is not permitted in the booth.

· Clean outer garments must be worn.

· Hair must be confined while handling or preparing food.

· Food handlers that are coughing, sneezing, have a fever, diarrhea, vomiting or have infected sores or cuts should not be handling food.

· Wear Gloves:

· Gloves must be worn if the food handler has a band-aid over a minor cut or burn

· For single use only and changed in between tasks

· Hands must be washed before putting new gloves on and after taking dirty gloves off 

· Washing gloves is not permitted

TEMPERATURE CONTROL

· All potentially hazardous foods must be transported, stored, and maintained at required temperatures. Indicating thermometers must be provided in all cold holding units.

· Transport hot and cold foods quickly from place to place. Use thermal insulated containers with cold or hot packs or refrigerated trucks to maintain hazardous foods at the required temperatures.

Safe Food Storage Temperatures

	Cold holding
	4oC
	40oF

	Hot holding
	60oC
	140oF

	Freezing
	Below -18oC
	Below 0oF


· Thawing of frozen foods is not to be done at room temperature. Foods must be thawed in a refrigerator or under cold running water.

· All hazardous foods that require cooking must be fully cooked to the minimum internal cooking temperatures

· Probe thermometers must be available to test internal food temperatures.

Cooking Temperatures

	Whole Poultry (chicken, turkey)
	82ºC
	180ºF

	Poultry / Ground poultry
	74ºC
	165ºF

	Pork / Pork products 
	71ºC 
	160ºF

	Ground Meat (beef, pork)
	71ºC
	160ºF

	Fish
	70ºC
	158ºF

	Hazardous Food Mixtures
	74ºC
	166ºF


FOOD DEFINITIONS

Potentially Hazardous Food:

Food which contains milk or milk products, eggs, meat, poultry, fish, shellfish, or other products that can support the growth of disease causing micro-organisms. Hamburgers, shish kabobs, hot dogs, gyros, pogos, chicken, potatoes, cooked rice, cream filled pastries and ice cream are some examples.

Non-Hazardous Food:

Food that does not normally support the growth of disease causing micro-organisms. Dry goods and cereals, unconstituted dehydrated foods, baked goods, fruit pies, cookies, breads, cakes, potato chips, popcorn, cotton candy and candy bars are some examples

