
HOME COUNTY MUSIC & ART FESTIVAL       JULY 20, 21, 22, 2012

Welcome to 39th year of Home County in Victoria Park, London, Ontario. To those vendors returning, welcome back.  To new vendors, I hope you will consider making us part of your annual summer schedule. Please note the new festival name and address.

In 2008, greening initiatives were started to lessen our impact on the environment that included composting and the streaming of waste into garbage and recyclables. Through the great efforts of vendors, visitors and volunteers, waste was greatly reduced.  This effort was so successful that the festival and the Greening Committee received the Recycling Council of Ontario Gold Award in 2008 for diverting 70% of waste from landfill.
          
The City of London now requires that all packaging be compostable or recyclable for events held in city parks.  A list of suppliers and products will be posted at a later date on the HCMAF web site.  Environmental and safety codes need to be adhered to and will be monitored by both City of London staff and festival coordinators.  It is further understood that event management reserves the right to suspend operations of vendor(s) not in compliance until such time that they do.  This will be determined by a duly authorized representative of the festival or by city staff, based on the current procedures manual.
PRODUCTS ALLOWED (plates, lids, straws, cutlery and any food or beverage containers for customer served foods) 
* Must be compostable or recyclable 
* Products with numbers 1 through 7 recyclables 
NOT ALLOWED IN LONDON: 
* Styrofoam 
While the sale of bottled water remains a concern to many, its sale will be allowed at this time. However the festival encourages patrons to bring refillable bottles which can be refilled at the City’s water fountains and water bar in the park.
 
Enclosed please find: HCMAF Vendor Application along with your Insurance Certificate, and Middlesex-London Health Unit, Fire Dept. and City of London Vendor Forms. 
  
NOTE:  Space is on a first come, first serve basis.  We reserve the right to limit the number of same kind vendors. 

Thank you,   

Bob Porter    
Food Coordinator
Home Music & Art Festival

2012 HOME COUNTY MUSIC & ART FESTIVAL FOOD VENDOR INFO
JULY 20 – 22                 VICTORIA PARK, LONDON, ON

Set up day: Thursday, July 19th, 9:00 A.M. - 5:00 P.M.
Please do not set up until you have checked with the Food Vendor Coordinator for your site location and services.
Vehicles are allowed in the park during set up and must then be removed from the park.
Vehicles may be brought into the park for restocking booth in the morning from 9:00 A.M. to 11:00 A.M. (one hour before park opens)
Restocking is to be done manually during festival open hours.
Vehicles may not stay in the park over night.
Parking Passes will be given to each food vendor.  Passes are good for bagged meters on Clarence St. north of the band shell.  Pass must be placed on dash in clear view for city staff to see.  HCMAF will not be held responsible for any parking tickets issued.  Disputes must be resolved with the City of London directly.  Passes are good from Friday to Monday.
If required, extra parking is available at lots east, west and south of the park, at a fee.
Food vendors can only operate after they have had their on-site facilities inspected and approved by city staff and the Middlesex-London Health Unit.
Vendors must be out of the park by midnight, each evening.  You are not allowed to sleep or camp in the park.
 There is limited overnight security to patrol the park to protect festival property. It is    
 the vendor’s responsibility to secure their own property.
 The vendor is responsible for all liabilities incurred.
 There will be no refunds due to weather or late cancellations.
  No alcoholic beverages are allowed in the park.
 Victoria Park must be quiet between 11:00 P.M. and 8:00 A.M.
 Vendors are responsible for supplying their own water hoses, electrical cords and other equipment they may need to operate.
 Garbage is to be disposed of in the proper bins as supplied.
 Materials will be streamed into cardboard, recyclables, compostables and landfill (waste).
 Grease and oil must be removed from site by vendor and be disposed of in a legal   manner. Violators will be fined.
 Grey water (water from washing hands, dishes, etc,) is to be deposited in designated containers. Barrels will be provided by the city and city staff will remove the grey water on a regular basis throughout the weekend.  Grey water is not to be deposited on the ground. Violators will be fined.
 Grey water containers are to enter the park empty and should leave the park empty. 
 The vendor is responsible for keeping their booth area clean at all times. The $100 site fee will be returned to vendors who leave there are in a clean condition at the end of the festival.
 No food or drinks to be served in glass containers.
 Only eco friendly containers and related materials are to be used in the park for   serving food and beverages.  The City of London should have contacted all vendors before the festival.  For further clarification, or to obtain more supplies, make inquiries to Bob Porter, Food Vendor Coordinator. 
 HCMAF will continue with the use of reusable plates and cutlery. This year, vendors  may obtain sets of plates complete with a knife, fork and spoon in quantities of fifty (50) at a time. The vendor will pay $150 for the 50 sets.  As customers are given their food on these sets, the vendor will charge a $3 deposit on each set.  The vendor will then recoup his money. Customers will get their $3 deposit back when they return the soiled plates and cutlery to designated Eco-stations. On Sunday evening as food booths close down, festival organizers will buy back any unused stainless steel dishware.
 As Food Coordinator, my hope is to make this a good experience for both park goers and vendors. I will try my best to assist you in having a smooth running and profitable weekend. 
NEW: On Sunday evening, vendors may start to close down after 7:00 P.M.  However, vehicles are not allowed into the park until 9:00 P.M.  No exceptions. This is an issue of public safety. Violation may mean loss of vendor deposit and/ or banning from future festivals. This is for the safety of all present in the park.

Wishing you a great weekend, and thank you for coming,


Bob Porter
Food Vendor Coordinator
Home County Music & Art Festival















     HOME COUNTY MUSIC & ART FESTIVAL 
FOOD VENDOR APPLICATION JULY 20, 21, 22, 2012   PLEASE PRINT !

BOOTH NAME: _____________________________________________________________________
COMPANY NAME: __________________________________________________________________
VENDOR NAME: ____________________________________________________________________
ADDRESS: __________________________________________________________________________
TELEPHONE NUMBER: _______________________________________________________
E-MAIL: ______________________________________________________________________
GST NUMBER: _______________________________________________________________________
COPY OF MIDDLESEX HEALTH UNIT FORM INCLUDED:		YES		NO
CITY OF LONDON VENDOR NUMBER:					# __________________
INSURANCE FORM WITH HCFF NAMED:				YES		NO
FIRE DEPT FORM								YES		NO
FEE INLCUDED – CHEQUE							YES		NO
VISA / MASTERCARD # ___________________________________  Expiry: (MM/YR)__________
SITE CLEAN-UP DEPOSIT INCLUDED:     (separate cheque - $100)	YES		NO
__________________________________________________________________________________________________
BOOTH REQUIREMENTS AND FEES 
(PLEASE CHECK CIRCLE OF YOUR CHOICE for amps & payment option)

PAYMENT OPTIONS:

1. EARLY BIRD (due by April 15)            2-15 AMP - $700    	    30 AMP - $900            60 AMP - $1100

2. FULL PAYMENT (due by June 1)        2-15 AMP - $800 	    30 AMP - $1000          60 AMP - $1200

3. LATE PAYMENT (after June 1)           2-15 AMP - $850 	    30 AMP -$1050           60 AMP - $1250

 LIST OTHER EVENTS YOU HAVE PARTICIPATED IN DURING LAST 3 YEARS:
  ____________________________________________________________________________________________
MENU ITEMS & PRICES: (Items should be reasonably priced and not a duplication of specialty food booths. Please list all items with prices and be specific (ex: Pop -$1.00, rice soup-$2.00) 
__________________________________________________________________________________________________
______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
YOU MAY FAX or EMAIL YOUR RESERVATION TO 519 - 645 - 2845 / Email: food@homecounty.ca  
MAIL YOUR CHEQUE AND ALL COMPLETED FORMS TO:  
Attn: Food Coordinator HOME COUNTY MUSIC & ART FESTIVAL 1017 Western Rd., London, Ont. N6G 1G5

    HOME COUNTY MUSIC & ART FESTIVAL TERMS OF AGREEMENT

SET UP – THURSDAY JULY 19, 2012 FROM 9:00 am to 5:00 pm ONLY
Late Set Up Fee of $50 Applies to all those who arrive after 5:00 pm
Do not set up until you have reported to the Food Coordinator for site location and parking directions. Have documents needed ready. You will be given one free parking voucher for the metered area on Clarence Street (parking begins on Friday)
No vehicles will be allowed on site after the initial move in to the park. Restocking is done manually during the festival times and vehicles musts be out of the park one hour before festival begins. 
Booth locations are assigned by the Food Coordinator and Site Coordinator and are based on site requirements and product conflict. There will be no discussion about moving the site.
Hydro and water hook-up are available as requested. It is your responsibility to have the correct connectors. 
Vendors supply their own table, chairs, extension cords (CSA and City approved), walls and roofs for their booths spaces. All structures must be of sound construction, able to withstand inclement weather and pose no danger to life or health. All equipment must be CSA approved. Refer to Middlesex-London Health Unit Standards for information regarding required equipment

GENERAL REQUIREMENTS
Vendors are responsible for collection of all sales taxes & must display a City of London vendor permit.
No camping is allowed in the park or parking areas.
No consumption of alcohol is allowed in the park.
HCMAF food vouchers valued at $4.00 are to be considered same as cash. These will be collected at the end of the festival or you can send them to the Office. A cheque for their full value will be mailed to the vendor.
Only menu items approved by the Food Coordinator may be sold.

SITE REQUIREMENTS: WASTE REMOVAL – SITE FEE DEPOSIT IS $100
Vendors are responsible for keeping their booths tidy.
City of London mandates that grey water is to be deposited in designated barrels located throughout the park near each vendor. Grey water must NOT be deposited on the grass or into the sewer.
City of London Issue: grease/oil will be removed by the vendor and not disposed on site whatsoever.
The “Greening” initiative of the Festival continues as set up in 2008 with ECO-STATIONS and food vendor stations consisting of recycle bins, land fill waste bins and grey water bins. Garbage is expected to be disposed of in the specified containers.
The greening initiatives of the Festival continues with vendors supplying compostable food containers as well as using the reusable containers patrons bring to their booth.
After site inspection, $100 site deposit will be returned via mail if all site clean-up & waste removal conditions are met.

STATEMENT OF APPLICATION:  I have completed page one of this application for participation at the HOME COUNTY MUSIC & ART FESTIVAL and vow that all information supplied is absolutely correct. I have read, understand and agree to abide by all parts of the terms of agreement, and acknowledge that violation of any part may result in immediate expulsion from the park with no refund of fees. In consideration of acceptance of this application, I hereby, for myself, my heirs, executors and administrators, waive, release, and forever discharge any and all claims with rights for damages which may hereafter accrue to me against the HOME COUNTY FOLK LEAGUE, their respective officers, agents, representatives, successors and / or assigns, for any and all damages and liabilities which may be sustained and suffered by me in connection with my said association with, or entry and/or arising out of my traveling to, participating in, and return from the HOME COUNTY MUSIC & ART FESTIVAL. 


NAME:  (PRINT)____________________________________    DATE: ______________________

SIGNATURE: _______________________________________________
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Applicable to all commercially used tents having an area in excess of 320 sq. ft or 30m°,

FIRE SAFETY PLAN FOR TENTS

2

LOCATION AND/OR ADDRESS
WHERE TENT IS SET-UP:
(Please print)

Location of nearest telephone to call 911:

Number, type and location of portable fire extinguishers provided:
a) Number.

b) Type(s)

c) Location(s),

Name of person employed for firewatch duty:

Such duties to include keeping the means of egress clear, enforcement of no smoking policy, proper use and storage of
combustible materials and general enforcement of regulations as determined by lessee.

Number of exit signs posted: Exit signs are required for all tents having wall panels and/or
where exiting is impeded by ropes, tables, etc.

Has emergency lighting been tested Yes [1 No LI Applicable to night-time tent use only.

Are open flame devices such as gas heaters, barbecues and fuel-fired appliances intended for use? Yes o
No o Relative to the tent, where would these devices be located? Must not be located adjacent to an exit or access
to an exit.

Has a building permit for the erection of this tent been obtained? Yes o Noo

Provide the name, address and telephone number of person(s) or company providing the tent rental:
Name:

Address:

Phone;

Provide the name, address and telephone number of person(s) leasing the tent:
Name:

Address:

Phone:

A copy of this Fire Safety Plan shall be approved by the Chief Fire Official or his designate and be posted in a conspicuous
location near the main entrance.

Approved by: Dated

CITY OF LONDON FIRE DEPARTMENT
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Appendix A

London Fire Department
Attn: Fire Prevention
400 Horton Street
London, Ontario,
Canada
N6B 1L7

SPECIAL EVENTS MOBILE FOOD VENDORS CHECKLIST

Please complete this form and return to the above address
MOBILE FOOD VENDORS UTILIZING PROPANE FIRED COOKING EQUIPMENT

(TRUCK OR TRAILER)

A —Vent Hoods
o All hoods must be constructed of not less then No. 20 MSG (0.94mm) stainless steel or No. 18 MSG (1.09mm) steel NO
galvanized metal is acceptable.
o All seems and joints must be liquid tight.
o All hoods must be vented to the exterior of the vehicle by one of the following methods:
* Venturi Vent
* Alisted electrical fan

B - Fuel Supply for cooking equipment
o All Fuel Fired Equipment must be certified by a qualified service company annually. A letter of certification must be

supplied by the service company.
o Fuel tanks must be installed and protected in accordance with the Propane Handling and Utilization code of Ontario.

C - Fire Protection
o All vent hoods are to be equipped with an automatic fixed extinguishing systems installed and certified by a qualified
service technician.
o These systems must be serviced and tagged annually by a qualified service technician.
o Atleast one portable fire extinguisher of the proper rating and type must be installed in the immediate area.
o These extinguishers must be serviced and tagged annually by a qualified service technician.

D - Exiting
o A clear accessible exit from the interior of the trailer or fruck shall be maintained at all times.
E — Cleaning

o All equipment must be cleaned on a regular basis as required by NFPA 96 and a certificate of proof shall be made
available to the inspector upon request indicating that cleaning has been done.

M
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Appendix B Food Vendor - Tent

London Fire Department

400 Horton Street
London, Ontario,
Canada
N6B 1L7
Name of Event:
Name of Vendor:
Responsible Person: Phone #

As a condition of approval for vendors to attend or participate in the special event hosted on City of
London property, the event organizer is obligated to ensure that all vendors comply with the following
requirements

Vendors conducting any cooking activities must also complete the Vendor Cooking Conditions form
available from the event organizer.

(1) Cookmg Activities:
Any cooking activity within any enclosed tent is prohibited.

¢ Public access is prohibited under any open sided canopy used to cover cooking.

¢ Fuel fired cooking will be conducted a minimum of 1.2m (4ft) from combustible materials and or any tent, unless the
appliance is labeled for specific clearance to combustibles.

« Any canopy used over a cooking activity shall have a high degree of flame resistance in accordance with one of the
following standards: NFPA 701 or Note 4 of Test Method 27.1 of the CAN 2-4.2 or CAN/ULC $-109-M.

¢ A portable fire extinguisher with a minimum 2A 10BC rating with a technicians tag certifying maintenance within the last
12months shall be provided for any cooking activity other than deep fat frying.

»  An extinguisher with a minimum 40BC or K class rating shall be provided with a technicians tag certifying maintenance
within the last 12months for any deep fat frying

2) uel Safety Concerns; (Propane, Natural Gas efc)
The event organizer shall arrange for a general inspection by the TSSA (Technical Standards and Safety Authority) of all
vendors utilizing fuel fired cooking appliances.
« Vendors with propane fired equipment must have a Mobile Food Service Equipment Inspection completed and a copy of
the report on site. Vendors have any questions specific to the certifications and approval of their equipment should
contact the Fuel Safety Division of the TSSA (416) 734-3351, a minimum 30 days prior to the event.

By signature, the vendor certifies that they will comply with the above conditions. Failure to comply may result in
vendor exclusion from the event. Fully completed and signed form to be returned to and retained by the event
organizer:

Signature. Date
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Middlesex-London Health Unit

2010 Special Events Policies & Procedures Manual

25.0 Middlesex-London Health Unit

Middlesex-London Health Unit
Environmental Health Division

50 King Street Email: health@mlhu.on.ca
London, Ontario, N6A 5L7 Website: www.healthunitcom
519 663-5317 Ext. 2300 Fax: 519 663-9276

All organizers of a special event at which food is prepared, served, provided and/or offered to the public, must comply
with the following requirements:
1. Contact the Special Events Coordinator of the Middlesex-London Health Unit and notify them of the date of
the event and the expected number of food vendors that will be attending.
2. Provide the Special Events Coordinator of the Middlesex-London Heaith Unit with a final list of
food vendors at least two (2) weeks prior to the event.

All food vendors involved in any charitable and/or commercial functions at which food is prepared, served, provided
and/or offered to the public, must comply with the following requirements:
1. Contact the Special Events Coordinator of the Middlesex-London Health Unit and obtain a Special Events
Information Package.

2. Complete the Special Events Food Vendor Form and retum it to the Special Events Coordinator seven (7)
days prior to the event.

3. Complete a consultation meeting with the Special Events Coordinator or attend a food-handler lecture for
special events.

4. Armange for an on-site inspection of food concessions to obtain approval to operate.
5. Comply with all requirements as set out in the Standards for Outdoor Special Events.

All vendors involved in providing personal services to the public must comply with the following requirements:
1. Contact the Infectious Disease Control Team at (519)663-5317 ext. 2330

2. Complete the Special Events Personal Service Settings Form and retumn it to the Infectious Disease Control
Team seven days (7) prior to the event.

All animal exhibitors must comply with the following requirements:
1. Contact the Special Events Coordinator of the Middlesex-London Health Unit and obtain a Special Events
Information Package

2. Complete the Special Events Animal Exhibitors Form and retum it to the Special Events Coordinator seven
(7) days prior to the event.

3. Comply with the requirements as set out in the Standards for Owners and Operators of Animal Exhibits.

54
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www.healthunit.com

STANDARDS FOR OUTDOOR SPECIAL EVENTS

Pursuant to the Food Premises Regulation
Ontario Regulation 586/99

Definition: A charitable or commercial function where food is provided and/or offered to the public. The function must be a
special occasion rather than a continuous or permanent operation.

Requirements
1) Health Unit approval must be obtained prior to food vendors operating.

2) Allfood must be obtained from an approved commercial source. All food must be prepared in an approved commercial
kitchen or on-site. No home prepared or home canned food shall be used, sold or given away.

3) Al hazardous foods must be maintained at an internal temperature of lower than 4°C (40°F) or higher than 60°C (140°F).

4) A probe thermometer shall be available on-site to check temperatures.

5) Adequate refrigerated units for the safe storage of perishable and hazardous foods must be provided. An accurate
thermometer must be provided in each unit.

6) Adequate hot holding units must be provided for the safe storage of hazardous foods. An accurate indicating thermometer
must be provided in each unit.

7) Raw and ready to eat products must be fully separated, and stored in tightly covered containers to prevent cross-
contamination. For example: in a refrigerator, the raw products should be stored on the bottom shelf with the ready to eat
food above. If thermos cases and ice packs are used, SEPARATE cases must be provided for raw and ready to eat items.

8) A supply of hot and cold potable water under pressure must be provided.

9) A separate hand wash basin must be provided AT THE FOOD PREPARATION AREA before any food is handled. This
sink must be supplied with hot and cold potable running water under pressure together with a supply of liquid soap and single
service (paper) towels in dispensers. The unit can be permanently plumbed or be portable. A blend of hot and cold water in
a single dispenser equipped with a spigot is acceptable.

10) All utensils and equipment must be:

a) WASHED: in hot water and detergent

b) RINSED: in hot water

c) SANITIZED: in a solution of hot water for 45 seconds in one of the following solutions:
* 100 ppm chiorine (bleach)
e 200 ppm quaternary ammonium (QUATS)
e 25 ppm iodine

11) A minimum of a 2 compartment sink with a drain board, supplied with hot and cold potable running under pressure must be
available for washing and sanitizing utensils. Where the 2 compartment sink is not available on site, food vendors must
provide a sufficient number of clean back up utensils (at least four sets is recommended per day of the event) and the vendor
must have access to an approved kitchen off-site.

12) Test strips must be provided to test sanitizer strength.

13) All waste water shall be disposed of in an acceptable sanitary manner. Do not dump onto ground surface.

14) Single use containers shall be used for the service or sale of food.

15) Where reusable plates or containers are provided by the patrons, food handlers must ensure that there is no direct contact
between the serving utensils and the plates or must wash, rinse and sanitize the utensil{s) after each patron.

16) Tongs, spatulas, or any multi-service utensils, must be cleaned and sanitized after each use or as required.

17) Ensure separate tongs are used for raw and cooked product to eliminate cross-contamination.

18) All food must be protected form contamination and adulteration. E.g. all foods must be covered and stored properly.

19) All food and food containers must be stored 15 cm (6"} off the ground.

20) Floor surfaces of food concession must be of a material that can be cleaned. E.g. no grass surfaces allowed.

21) Alf food handlers must wear clean outer garments, and head gear that confines the hair.

22) Ensure that an adequate number of garbage receptacles with tight fitting or self-closing lids is provided. Garbage must be
disposed of in a sanitary manner.

A ZERO TOLERANCE POLICY IS ENFORCED FOR ALL SPECIAL EVENTS. THIS MEANS FAILURE TO COMPLY
WITH STANDARDS MAY RESULT IN CLOSURE AND/OR TICKETING.
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