	Supported By:

[image: image1.wmf] 

        
	


	
	


	Contract for:
	Food Stall Holders 


	Title:  
	Haringey Green Fair


	Purpose:
	Terms & Conditions 2010 – the override consideration at our events is that there should be available to the public the best range of food and drink served in top quality condition at the competitive prices.  All these factors will be taken into consideration when awarding any contract


	Event Organisers:
	Haringey Green Fair


	Date:
	Saturday 12th June 2010 


FESTIVAL MEDIA PACK

	Market Stalls
	Single stall 2 x 1m
	Double Stall 4 x 1m

	Refreshments
	
	

	Food Stall with power
	-
	£100

	Food Stall without power
	-
	£75

	Not meeting Packaging requirements (Please see below)
	
	An additional £25

	Informations/ Commercial Stalls
	
	

	Commercial Stall (selling products)
	£50
	£70

	Information/Community
	£25
	-
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(Sample of the stall)

	1.5m outside own premises within the festival zone
	£75 without power

£100 with power

£70.00 non food


The Haringey Green Fair wishes to be a leading platform to promote, raise awareness and encourage consideration in all areas of environment and sustainability. The fair wishes to do so by minimising the impact on nature and environment, and systematically working to support aid and facilitate/encourage sustainable living.  We will be promoting the use of Recyclable cutlery, below is a link to a website that provides karma cups etc.
If you are unable to provide the use of recyclable packaging a charge of £25will be added to your cost which will be invested in environmental projects. 

http://www.karmacups.co.uk/links.php
Our Green Fair manifesto

The Haringey Green Fair aims to be a leading platform to promote, raise awareness and encourage consideration in all areas of environment and sustainability. The fair wishes to do so by minimising the impact on nature and environment, and systematically work to support aid and facilitate/encourage sustainable living. 

Our Green Fair Goal

Our goal is to leave our audience more inspired, more educated and clearer around the understanding between sustainability/general quality of life. The Haringey Green Fair will demand all partners and suppliers to abide by a series of requirements that will ultimately reduce their carbon footprint or compensate the environment accordingly. 

Green Fair Environmental Policy

As hosts of the Green Fair we are committed to providing an event which minimises our potential impact on the environment and which provides a platform which is safe and healthy for our staff and visitors. 

Haringey Council and invited partners will:-

· promote environmental awareness among staff, volunteers, and stall holders, encouraging them to work in an environmentally responsible manner, 
· train, educate and inform our employees about environmental issues that may affect their work at the fair,
· promote efficient use of materials and resources throughout the Green Fair including water, electricity, raw materials and other resources, particularly those that are non-renewable,

· communicate our environmental commitment to the community, and encourage them to support it,

· integrate the consideration of environmental concerns and impacts into all of our decision making and activities for the fair,
· and strive to continually improve our environmental performance and minimise the social impact and damage of activities.
Cost

For all retail stalls there will be a cost for the stall space. Please state below whether you will require power or without power stalls.

Double stall 
£125.00
 FORMCHECKBOX 
  (4m x 1m with power)

Double stall 
£100.00
 FORMCHECKBOX 
  (4m x 1m without power)

Recyclable Packaging provided   FORMCHECKBOX 
 yes  FORMCHECKBOX 
 no 

(All cheques must be made payable to Haringey Council)

Sent to:

Marcia Connell

Haringey Council

10th Floor

Alexandra House

10 Station Road

Wood Green 

London 
N22 7TR

Tel: 0208 489 4543

Email: Marcia.connell@haringey.gov.uk

Please note – Booking Deadline – 24th May 2010 

IMPORTANT: NO CATERERS WILL BE ACCEPTED AT THE EVENT WITHOUT THE FOLLOWING:

- MAIN CATERING FORM -

NAME OF COMPANY:____________________________________________

ADDRESS:_____________________________________________________

_______________________________________________________________

_______________________________________________________________

POST CODE:________________

NAME OF CONTACT:_____________________________________________

TELEPHONE: (Day) ____________(Evening)_____________________

FAX: __________________________________________________________

EMAIL: ________________________________________________________

UNITS and VEHICLES
Number of vehicles/units to be brought on site: _________________________

Please indicate type of unit (please circle)

Purpose built vehicle
Tent/Marquee
Converted Vehicle

Other (please specify): _______________________________________________

PLEASE STATE TOTAL SIZE OF AREA REQUIRED:

FRONTAGE: _______________________DEPTH:__________________________

IT IS IMPORTANT TO INCLUDE THE TOTAL AREA REQUIRED FOR THE CATERING UNIT INCLDUING ANY TOW BAR, BARBECUES, ALL SUPPORT VEHICLES, CARAVANS, GUY ROPES, CHAIRS, TABLES etc OVERSIZED UNITS MAY NECESSITATE RELOCATION

Food Stall

(non food stall: go to section 9)

1) Main type of food to be sold: __________________________________________

2) Please specify the full range of foods prepared on site; _____________________________________________________________________

3) Please indicate which foods you carry for sale or as an ingredient

Milk
shellfish
fish
Ice Cream  Poultry Salad  Meats (raw)  Meats (cooked)


Egg Product

4) If any food products are prepared or stored in a place other than the vending vehicle or stall, please state what is done and where: _________________________________________________________________________

_________________________________________________________________ 

5) Will food be delivered to the site by a separate supplier and if so, what arrangements will be made for reception

6) Yes/No _______________________________________________________

7) Please indicate the following facilities you intend to provide on site:

Sinks 
Soap
Refrigerator(s)
Microwaves
Hot water supply to sink


Nailbrush
Freezer(s)
Cooking hob(s)
Wash hand basin(s)

Hand drying
First aid kit
Grill(s)

Hot water to basin 
Oven(s)

8) Other cooking facilities (please specify) ____________________________________________________________

9) Non Food Stall

1) Main type of Items to be sold: __________________________________________
SAFETY 

Please indicate power source:

LPG
Diesel

Electrical Generator

Other (please specify)

____________________________________________________________________

(PLEASE NOTE IF YOU HAVE ANY OF THE ABOVE APPLICANCES ON SITE YOU MUST HAVE A TESTED AND CORRECTLY SIZED DRY POWDER OR CO2 FIRE EXTINGUISHER)

ALL ELECTRICAL INSTALLATIONS AND GENRATORS MUST CONFORM TO IEE REGULATIONS (16TH EDITION) AND ELECTRICITY AT WORK ACT 1989

SIGNATURE: ______________________________________________________

For and on behalf of: _________________________________________________

Name and address of person completing this form

Name: ______________________________________________________________

Address: ____________________________________________________________

____________________________________________________________________

Signed:__________________________   Date:__________________

GENERAL CONDITIONS OF ANY CONCESSION

All conditions in the Harringay Rules and Regulations handbook must be complied with.  Please read carefully.  If you have attended previous Haringey events these regulations should still be studied as amendments are made for each event, and contravention of the rules may lead to your being unable to trade at the event.

Food Safety / Health and Safety Guidance for Licensed Events

Food Safety:

1. All food stalls must be registered with a Local Authority.

2. Food handlers must have received some Food Hygiene Training; this may be informal for those food handlers being supervised.  However, Food Business Operators and/or Supervisors must establish that they have received formal training i.e. the Foundation Certificate in Food Hygiene. 

3. Food handlers who have experienced food poisoning symptoms within 48 hours of the event shall not be permitted to handle or prepare food.

4. All food handlers must wear appropriate (light in colour) protective clothing, including headwear.

5. Floors, walls, ceilings and food contact surfaces must be constructed of impervious materials, which is easy to clean (i.e. stainless steel and plastic cladding).

6. All food stalls shall have regard for the following potential hazards: - 

a. Cross contamination 

b. Bacteria survival and growth, 

c. Foreign body contamination 

d. Chemical contamination.

7. Precautions shall be taken to ensure raw foods do not contaminate cooked/ready to eat foods: -

a. Provide separate work surfaces for the preparation of raw and cooked foods 

b. Alternatively, prepare raw foods at different times to that of cooked foods (appropriate cleaning and disinfection between activities).

8. Adequate arrangements shall be made for food storage: -

a. Raw foods stored separately from cooked and ready to eat foods. 

b. Chillers to operate below 5°C and freezers below -18°C. 

9. Adequate arrangements shall be made for the cleaning and disinfection of hands and food equipment: - 

a. Constant supplies of hot and cold running water at wash hand basins and sinks.

b. Supplies of antibacterial surface cleaners and hand soaps with disposable paper towels.

10.  Persons under the age of 16 years are not permitted to work on stalls.

11.  Cooked and ready-to-eat foods shall be kept covered at all times.

12.  The handling of cooked/ready-to-eat foods shall be kept to a minimum.

13.  Smoking is not permitted during food preparation activities.

14.  All meat dishes shall be thoroughly cooked until the juices run clear or a core temperature of 75(C is reached.  High-risk foods that require reheating shall be reheated to a temperature of 75°C.  Alternatively, these foods may be stored at temperatures above 63°C.

15.  Suitable arrangement shall be made for waste disposal during and after the event. 

16.  All Food Business Operators shall comply with the requirements of the Food Safety and Health and Safety Legislation.
Health and Safety

1. Concessionaires, temporary kiosks, stalls and counters for the sale of goods and refreshments etc. shall be permitted only with the consent of, and in positions approved by the Council.

2. Vehicles used for the sale of goods and refreshments shall not be permitted to move or manoeuvre while members of the public are in the licensed area.
3. All units and stalls must be in good repair, safe for the intended use.  All walkways shall be clear of any obstructions and heavy items shall not be stored above head height. Equipment maintenance reports must be made available to the Council, including gas and electrical installations. 

4. All refreshment vehicles or stalls using liquid petroleum gas shall comply with the London Borough of Haringey and London Fire and Emergency Planning Authority document "Additional Guidance for Mobile Catering Units - The Keeping and Use of LPG (Butane and Propane) in Vehicles,” current version.
5. All storage positions for liquid petroleum gas cylinders shall be approved and ventilated at low level.  Any connecting pipe shall be in rigid metal except a connecting pipe shorter than 2 metres in length may be of flexible reinforced material, resistant to the corrosive attack of LPG (to BS 3212) and fixed using approved clips.
6. All stall holders shall provide the following documentation to the Council prior to the event and shall be available to the Council during the event: -

a. Employers’ Liability Insurance Certificate.

b. Health and Safety Policy document if 5 or more employees.

c. A general risk assessment i.e. manual handling, slips and trips.

d. Relevant training certificates i.e. First Aid.

7. All units/stalls shall have First Aid Kits adequately stocked with blue coloured waterproof dressings.

8. Ensure adequate procedures, as previously agreed with the Council, shall be in place for the reporting of accidents and, where necessary, reporting of incidences to the Organiser.

9. Only trained members of staff shall operate any potentially dangerous equipment including machinery and barbecues.  All such equipment shall be enclosed and away from members of the public (i.e. barriers).  

10. Only diesel type generators shall be used on the site. Petrol Generators will be removed.  

11. All stall holders must arrive on site at least 2 hours before the events commences or from 7.30am, ALL vehicles of site by 10.00am, vehicles allowed back on site 5.45pm
12 The closing time for stall holders is 17:00
13 All units to be opened to the public between 12:00 and 17:00
14 Units will be located at sites determined by the Council and will not be moved during the course of the show unless required by the event organisers.  This particularly applies to the location of Ice Cream Vans.

15  All caterers must provide their own units – stands, covering etch, tables, chairs and any necessary catering equipment.  Caterers must also supply fire-fighting equipment and first aid boxes.

16  All units must carry the name, address and where available telephone numbers of the caterers.

RULES AND REGULATIONS FOR ALL EXHIBITORS

All stall holders, their contractors and employees, while on the event grounds, shall be subject to the rules and regulations of Haringey Council, as interpreted by the Council and its representatives, to any special conditions given with the application form, and to any other instructions give at the event by its representatives.

The organisers wish to bring to the stall holder’s attention that all activities will also be subject to Public Health, Health and Safety, Food Safety, Food Hygiene and Consumer Protection regulations and legislation.  For full details of the regulations, contact London Borough of Haringey Council representatives on the back cover.  It is the responsibility of the exhibitor to be aware of any relevant legislation and regulations.  The Council is liable to inspect your stall or installation prior to or during the event at all times.  The Council have the power to order the removal of any article from the ground or to close the stand of any exhibitor who does not conform to the regulations of the Councils directions of its officers and, if necessary to expel such exhibitor or their representative from the event in such cases the Council will not be liable for loss of trade and no refunds will be made to the said exhibitor or their representative.

Haringey Council also expects stall holders to comply with its Equal Opportunity and Anti-Racist policies in all their activities. 

Health and Safety – General

All stall holders must, therefore ensure their activities do not expose themselves and any other persons to any risks to their health and safety.  This includes the stall holders employees, volunteers, contractors, performers and members of the public and stall holders must also ensure that any persons associated with the stand/exhibit do not endanger themselves or any other persons.

Fire Extinguishers 

All exhibitors are required to provide fire-fighting appliances of a sufficient number of a type suitable for the possible purpose and which have been checked annually and full maintained.  All persons associated with stall must be aware of the location of fire-fighting appliances, instructions for their use and of the procedure to be followed in the event of a fire.  All mobile catering stalls or vehicles in which cooking is carried out on site shall be equipped with a dry powder extinguisher and fire blanket.

C02 fire extinguisher(s) shall be provided near to any generator

C02 extinguisher(s) shall be provided near to electrical installations

Water extinguisher(s) shall be provided near to canvas and wood structure

The Fire Brigade must be called to any outbreak of fire

COOKING/HEATING APPLIANCES, FLAMMABLE GAS/LPG CONTAINERS AND REAL FLAME

No barbecue LPG heaters and containers, cooking appliances or other high temperature devices, flammable gas or real flame, shall be used at the event without prior notification to and approval by the Council.  All barbecues, LPG heaters, cooking appliances and high temperature devices, shall have adequate guarding and fireproof shields and sited in a safe position.   Such appliances shall always be sited on a fire-resisting base (not asbestos or an asbestos-based product) 

STORAGE OF PETROLEUM SPIRIT AND FUEL STORAGE VESSELS

(Not being the fuel tank of an engine) to be in secure, robust metal vessels or plastic containers conforming to the Petroleum-Spirit, plastic containers, regulations 1982, not exceeding 5 litres in capacity.

SMOKING

Is not allowed in areas containing flammable materials or where food is prepared/stored/cooked.

FIRST AID

Suitable and sufficient first aid items must be provided in a clean, purpose-made container and its position must be clearly visible.

CONSUMER SAFETY/TRADING STANDARDS

Traders offering for sale or displaying goods which are in the opinion of the Council shoddy, unsafe or offensive will be required to immediately withdraw such goods from sale and display and remove them from the event.

The definition of what constitutes shoddy, offensive or unsafe goods or articles rests entirely with the Council.  Goods must be accurately described, priced and labelled and include any relevant warning notices.

SAFE WORKING PRACTICES FOR STAFF, VOLUNTEERS AND CONTRACTORS

Stall holders are responsible for ensuring that anyone they bring onto the site in whatever capacity has sufficient instruction so as not to endanger themselves or any other persons.  In particular they must have adequate instruction in the safe use of equipment and vehicles, in safe lifting and handling use of fire fighting appliances and use of protective clothing.  They must be aware of these regulations of the location of fire and first aid points and of the accident reporting procedure also of how to contact the event organisers in the event of an emergency.

CATERING

Stall holders with catering on their stands must conform to the requirements of the current Food Safety Act 1990 – with its all embracing requirements and then specifically the Food Safety, (England), Regulations 2006 and the Food Safety (temperature control) regulations 1995.

Catering concessionaires are reminded that these regulations apply to all food sold at outdoor events.  Before applying to operate an event you must be sure that you can comply with all the following matters.  The Food Hygiene Regulations require that any unit/are for cooking purposes be surrounded on three sides and have a roof covering to protect food from the risk of contamination.  A waterproof flame retardant material must be use.  Any barbecue must also be covered in accordance and guarded in accordance.

The whole structure of the stall/vehicle shall be clean.  The structure is to be made of materials which are readily cleansable and designed and constructed so as to be able to be kept clean, avoiding risk of contamination.  Work surfaces, cooking and storage facilities must be of smooth, durable, readily cleansable material.

All equipment must be made of materials which can be easily cleaned and are not porous.

All equipment must be cleaned before you start work and cleaned throughout the day.  A sink or bowl for hand washing must be available at the stall and supplied with soap.  The basin must be kept clean and in working order.

Proper containers for cold water should be available at the stall.  They must be made of suitable materials and protect the water from contamination.  Where a mains water supply is not available, water may have to be brought from off site.

Food must be kept covered and at least 450mm (18’’) of the ground.

All stalls/vehicles must have adequate facilities for disposing of rubbish and waste food and for separating unit food

Cooked food must be kept separately from raw food at all times.

All high-risk foods i.e. meat, cream, milk, eggs should be kept refrigerated or at 8oc or below at all times.

Adequate procedures must be in place to maintain and record food temperatures for hot and cold foods.

Persons handling food must keep themselves clean.  They must wear clean clothes clean over-clothing and particular attention should be paid to keeping hands and fingernails especially clean.  Hair must be tied back or a hat worn.  

THEY MUST BE TRAINED/SUPERVISED TO BASIC FOOD HYGIENE STANDARD CERTIFICATE.

Any person in the vicinity of food or handling the food must not smoke, use tobacco or snuff.

Any cut or abrasion must be covered with a waterproof dressing, preferably coloured blue.

A first aid box containing bandages and washable plasters must be kept at the stall.

The name and address of the company or person carrying on the food business must be clearly displayed at all times

A dry powder fire extinguisher and a fire blanket must be provided when food is being cooked.

Any LPG cylinders must be fitted with armoured hosing connected, stored and used in accordance.  Rubber hosing is not acceptable under any circumstances.

No containers supplied for consumption of food or dink to be of glass or other brittle material.

Environmental Health Officers are on duty and you are liable to be inspected.  Failure to comply with all the relevant legislation could result in prosecution.

If you require any further information or wish to discuss any aspect of the regulations please do not hesitate to contact the names Council Representative.

SIGNS AND ADVERTISEMENTS

No exhibitor or other person shall not be allowed to affix any placard or advertisement to any part of the Councils plant or premises unless permission to do so has been obtained from Council representative, nor will any person be allowed to distribute handbills or display advertisement except on their own stand.  Trade signs and exhibits must not be erected or placed in such a way that they overshadow or obscure any neighbouring stand or adjacent stand or any name thereon.

LIQOUR/BOTTLE TOMBOLAS ETC

Exhibitors may not sell any liquor concession may only operate if he/she obtains a licence to sell alcohol.  This is the responsibility of the exhibitor, and if the licence is not obtained or granted, the exhibitor will not be permitted to trade and the Council will not be liable for loss of trade or return of fees paid.  
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