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12th Annual Boulder Creek Hometown Fair
Food Vendor Application
The producers of the Boulder Creek Festival present the 12th Annual Boulder Creek Hometown Fair! Just as the Boulder Creek Festival kicks off the summer in Boulder County, the Boulder Creek Hometown Fair is the perfect bookend to close out the summer event season. This hometown celebration features arts & crafts exhibitors in Central Park, great live performances at the Bandshell, a food court & beer garden, and an entire children's area with carnival rides and exhibitors, the Great Zucchini Race, Classic Car Show, Chili Inferno, Big Wheel 300, and much more! Don't miss out on the festivities of this community event during Labor Day weekend 2010!

Event Dates & Times
Friday, September 3: 
Set up begins at 5:30 p.m.

Saturday, September 4: 
Set up: 6:00 -9:30 a.m.

Hours of the Fair: 10:00 a.m. – 8:00 p.m.

(Bandshell & Food Court open until 9:00 p.m.)

Sunday, September 5: 
Hours of the Fair: 10:00 a.m. – 8:00 p.m.

(Bandshell & Food Court open until 9:00 p.m.)

Monday, September 6: 
Hours of the Fair: 10:00 a.m. – 7:00 p.m.

Break down begins at 7:00 p.m.

Fees

Non-Refundable Processing Fee  

$25




Booth Space / Food Cart (10’ x 20’)
$1050

Concessions Trailer 



$1500 


Health Department Fee


$30

Refundable Cleaning Deposit 


Non-Grease Cooking

$100
Grease Cooking


$250

Electricity

110 volts up to 2000 watts 


$75

220 volts up to 2000 watts 


$185
Your application and fees (space fee, health dept. fee and electricity fee) are due by Friday, August 6. The refundable cleaning deposit must be paid on a separate check or by credit card and is also due by August 6. All fees, except the cleaning deposit, will be deposited upon receipt of application. The cleaning deposit will be returned or credited back to you after the event, provided that your booth space is left clean, all trash has been removed, grease spots are gone, etc. 

Menus 

On the application, list all the items you plan to serve. Please note the following:

* All menu items are subject to review and acceptance. 

* Food vendors are NOT permitted to serve beverages of any kind (soda, water,   

   lemonade, etc.) without permission from Boulder Creek Events. 

* Menus are accepted on a “first come, first serve” basis. 

Health Department 
You must complete and return the “Application to Conduct a Special Event Facility” and the “Food Booth” Worksheet to the Boulder Creek Events office along with your food vendor application. All food vendors need to have a current food service license issued to you from the State of Colorado. Please include a copy of your license with your application. If you do not have an in-state license, you may obtain one from the Boulder County Public Health Department. If you have any questions about the regulations, or if you need to obtain a license, call BCPH at (303) 441-1100. BCPH will conduct inspections on-site. 
Fire Department
There is to be no cooking under any tent or canopy, and all cooking and heating equipment must be at least ten feet away from any combustible materials. All food vendors need to supply their own  dry-chemical-type portable fire extinguisher, having a rating no less than 40-B. Portable LP-gas containers, piping, hoses, valves and fittings shall be protected to prevent tampering or damage. Compressed gas tanks must be secured in an upright manner, away from tents and canopies and are not to be secured to tent poles or trees. Because of limited space, refueling trucks will not be permitted on event grounds. The Boulder Fire Department will also be making inspections before the start of the event. 

Insurance
All food vendors must submit a certificate of insurance naming Boulder Creek Events and the City of Boulder as additionally insured. Please include your certificate of insurance with your application. In order for your application to be considered, it must be accompanied by a copy of your insurance!

Event Services
Trash dumpsters, cardboard recycling containers and “gray water” barrels for your waste water will be provided. Ice may be purchased at the event.  Ice is available at $4 for a 10 pound bag.  Water is available for $24 a case.

2010 Boulder Creek Hometown Fair 
Food Vendor Application
Applicant Name:_______________________________________________
Company Name:_______________________________________________
Company Address:_____________________________________________
City: _________________________  State: _______  Zip Code: ________           

Work Phone: ___________________ Home Phone: _________________

Fax Number: ___________________ Cell Phone: ___________________
E-mail: ______________________________________________________ 

Visa/MC: ____________________________________________________ 
Exp. Date: _____________________ Amount: $_____________________ 

Please Select a Vendor Type:

□ Booth Space ($1050) 


Dimensions: ____________

□ Concessions Trailer ($1500) 
Dimensions: ____________

	Requested Menu Items:
	Prices:

	
	

	
	

	
	

	
	

	
	


2010 Boulder Creek Hometown Fair Food Vendor Agreement

Boulder Creek Events believes in equal opportunities for all vendors and we will actively seek fair evaluation of all applications. We do not allow personal beliefs to conflict with application consideration. In selecting participants, criteria may include menu items, past history, the promptness of application arrival, and event area accommodations. Boulder Creek Events reserves the right to deny acceptance of any applicant if past experience or other factors warrant exclusion. 

As a participant of the 2010 Boulder Creek Hometown Fair, I fully understand and agree to the following:

I recognize and acknowledge that I assume full risk of any injury, property damage or loss which I may sustain as a result of my participation in any and all activities connected with or associated with my participation in the Hometown Fair. Furthermore, I understand that I should carry my own insurance and that I store my products and equipment overnight at my own risk.

I agree to waive and relinquish all claims I may have against Boulder Creek Events, the City of Boulder, and all associated sponsors and staff of the Hometown Fair and agents thereof from any and all claims other parties may have resulting from injuries, damage, or loss caused by, arising out of, connected with, or in any way associated with the activities of the Hometown Fair. 

I agree to provide a specified list of all menu items I plan to sell, and I acknowledge that I may not be permitted to sell each of the items I submit. I understand that I must comply with all Boulder County Public Health Department ( BCPH) regulations pertaining to food sales at special events. I understand that failure to comply with BCPH regulations may result in being asked to leave the Hometown Fair, forfeiting all fees. 

I agree that I am responsible for the transportation, insurance, and sale of my products. I also understand that I am responsible for collecting and reporting sales tax on all transactions made during the Hometown Fair. 

I agree to pay all the necessary fees set forth in this application. I understand that my credit card will be run and/or checks will be deposited upon application arrival, although I may not be selected to be in the 2010 Boulder Creek Hometown Fair. I further understand that if I am not accepted into the Hometown Fair or if I cancel, I will receive a refund for my booth/cart/trailer fee, Health Dept. fee, electricity fee, and cleaning deposit, which will all be mailed after the 2010 Boulder Creek Hometown Fair. I understand that all cancellations must be made in writing and must be postmarked, emailed, or faxed by no later than August 20 and that absolutely no refunds will be considered after August 20.  

I agree to be present for all three days of the Festival: Saturday, Sept. 4 through Monday, Sept. 6, 2010. I agree that if I have not arrived and set up by 10am on Saturday, Sept. 4 or if I leave the event early, I forfeit my booth space and all fees. If I intend to be late on any of the three days, I must acknowledge this to an event director or I may forfeit my booth space. I agree that all demonstrations and exhibits may be photographed for publicity purposes. 
I understand and agree to abide by all the rules set forth in this application. 

Applicant Signature: ____________________________________ Date: _________________

Printed Name: _________________________________________ Date: _________________
Electrical/Fire Safety Worksheet
In order to ensure that everyone has access to the electricity they need, please complete the following information. If you bring equipment that is not listed, we may not be able to accommodate your requirements. 

Do you need electricity in your booth space? 
  
Yes 
         No 

Do you need electricity overnight? 



Yes 
          No 

Are you bringing your own generator? 


Yes 
          No 

If yes, please describe:  

________________________________________________________________________
How much electricity do you need? 

How many circuits do you need? 


110 volts up to 2000 watts 



_________________

220 volts up to 2000 watts 



_________________
**NOTE: Please remember that Boulder Creek Events cannot provide extension cords to the vendors so it’s important to bring at least one 50-foot 3-pronged cord.

Please list all the equipment & required AMPs you will be plugging in: 

________________________________________________________________________
________________________________________________________________________

________________________________________________________________________

To expedite fire inspection, please complete the following information:

How many tanks of compressed gas are you going to bring, and where are you planning to store full tanks? How will you secure the full tanks? 
________________________________________________________________________
________________________________________________________________________

Check List
Before mailing in your application, please make sure you have included the following: 

· Food Vendor Application

· Food Vendor Agreement 

· Electrical/Fire Safety Worksheet 

· “Application to Conduct a Temporary Event Food Facility” sheet

· Food Booth Worksheet

· Certificate of Insurance naming “Boulder Creek Events and the City of Boulder as additionally insured with respect to General Liability” 
· Copy of State of Colorado Food Service License

· Non-Refundable Processing Fee = $25

· Appropriate Space Fee = $1050, or $1500
· Health Department Fee = $30

· Electricity Fee = $75 or $185

· Cleaning Deposit = $100 or $250 (Separate Check)
Cancellations

Any cancellations must be made in writing and must be received by the Boulder Creek Events office by no later than Friday, August 20, 2010. No refunds will be made after August 20.
Mail applications to:


Boulder Creek Hometown Fair
Boulder Creek Events



     


P.O. Box 108
Boulder, CO 80306 

Application Deadline:  Friday, August 6 
Set Up: Friday, September 3 after 5:30 PM 

Boulder Creek Events: (303) 449-3137   ●  Fax: (303) 604-0203
Email: info@bouldercreekevents.com
TEMPORARY EVENT GUIDELINES
Dear Food Vendor/Event Coordinator: 

The following procedures and guidelines will apply for food service events held in Boulder County. 

1. Food worksheets and applications must be submitted in writing to the event coordinator. Please check with your event coordinator for the deadline for submitting the worksheets. Event Coordinators must forward the event worksheets to Boulder County Public Health at least 10 working days prior to the event. Food service will not be permitted unless prior approval is granted. Food service will be limited to the service of those foods submitted and approved on the booth worksheet. 

2. An invoice will be sent to the event coordinator within one week of the end of the event. The invoice will be for services provided by the Health Department and will be based upon an hourly rate. Services provided include reviewing applications, inspecting food booths, investigating illnesses and complaints, and other duties as necessary to ensure safe food for the public. 

3. All vendors must hold a current Colorado Retail Food License for a mobile unit or for temporary events unless the vendor is charitable or non-profit in nature. (This license is required in addition to any retail food license the vendor may hold for their permanent facility). 
4. All foods (including ice) must be prepared in a commercial kitchen approved by Boulder County Public Health. All foods must be pre-cut, prepared, and ready for cooking or service when delivered to the event site. Preparation of food on-site, other than simple assembly and cooking, is prohibited. Turkey legs shall be pre-cooked. 

5. All utensils and equipment must be washed, rinsed, and sanitized daily in a 3-compartment sink approved by Boulder County Public Health. Extra serving utensils must be provided so soiled utensils can be changed every four (4) hours. Be advised, on-site washing in tubs/basins 3 compartment sinks is not allowed. 

6. All produce items must be washed at an approved commercial kitchen having a food prep sink, or be received pre-washed (i.e.: lemons for lemonade, potatoes for fries, or apples for caramel apples). 

7. All foods, utensils, and paper goods must be transported in clean, covered containers to protect them from contamination. 

8. Only approved smooth, easily cleanable, non-absorbent ice coolers or approved food-grade containers may be used for the storage of food, ice, or drinks. Containers or coolers made from Styrofoam are not approved for use. The storage of packaged food/beverage in undrained ice is prohibited. 

9. *Potentially hazardous foods such as meats, poultry, fish, eggs, dairy products, sauces, cooked rice, pasta, potatoes, and beans must be maintained below 41°F or above 140°F at all times during the event. 

*Foods cannot sit out at room temperature even if frozen. 

*Food thermometers (scaled 0°F - 220°F) must be provided for monitoring food temperatures.  Cold foods must be transported and held in approved units capable of maintaining foods at less than 41°F. 

*Foods prepared a day or more before they will be served must be quickly cooled (from 140°F to 70°F within 2 hours and from 70°F to 41°F or below within 4 hours) using ice baths, or must be cooled under refrigeration in shallow pans with frequent stirring, or by another approved method which will bring the food temperature down to less than 41°F. Cooling of foods at room temperature is prohibited. Cooling of hot foods at the event is prohibited. 

*Service of food items will not be allowed if foods are not at proper temperatures. 

10. Foods, utensils, equipments, and single-use items must be protected from dust, dirt, insects, and customers while being stored, used and/or served. All food, paper products, and utensils must be stored off the ground and in a protective sleeve or container. 

11. Serving utensils must be used whenever possible and must be stored in the product with the handle extended out of the food. Direct hand contact of foods must be minimized. The use of clean food handlers= gloves is recommended, but they do not replace the need for hand washing. 

12. A hand washing station must be provided in each food booth. Service of food items will not be allowed without a proper hand wash station. The hand washing station is to consist of a covered container filled with warm water, at least five (5) gallons in size, with a spout or spigot on the bottom that can be opened with one hand and will remain open while both hands can be put under the stream of water and washed. A 5-gallon catch bucket to be placed under the water container, hand soap, and paper towels must also be provided. The hand wash station must be set up so it is accessible and easy to use. All wastewater must be disposed of to the sanitary sewer system. 

13. Eating, drinking, and smoking is prohibited within the food booth. Staff must leave the booth for these activities and wash hands upon return to work. 

14. A separate bucket of clean, warm water must be provided in the stand at all times. This container, to be used for the storage of wiping cloths, must have a residual of 100 ppm chlorine (approximately 2 to 1 teaspoon of bleach per gallon of water) or 200 ppm quaternary ammonium. Approved sanitizer and test strip kits must be provided in the food booth. If a wiping cloth is provided, it shall be saturated with the proper concentration of approved sanitizer at all times. 

15. Any solid wastes such as food debris, or waste paper must be collected and later disposed of in a commercial establishment. A clean trash receptacle must be provided in the food booth. 

16. All liquid waste, except drainage from clean potable ice, must be stored in a properly sized retention tank, or be discharged into an approved wastewater disposal system. 

17. Fully equipped mobile vendors must operate from an approved commissary, conveniently located from the event. Vendors must report to the commissary at least daily for servicing operations. A letter of approval from the commissary must accompany the event application. 

18. Food grade hose must be used when connecting the potable water supply to a mobile food establishment. 

19. Complete the attached Food Booth Worksheet and application and return it to the event coordinator who will forward it to Boulder County Public Health. BCPD requires at least 10 working days to review the information. 

If you have any questions concerning these guidelines, or if BCHD can be of any assistance to you, please feel free to contact us at 303-441-1150. 

Sincerely, 

Environmental Health Specialists 

ITEM CHECKLIST FOR TEMPORARY EVENTS
_____________ 1. Thermal insulated container with a spout that stays on for washing hands 

_____________ 2. Clean, warm water in the thermal insulated container 

_____________ 3. Catch basin 

_____________ 4. Hand soap 

_____________ 5. Single-use towels 

_____________ 6. Metal, stem food thermometers (scaled 0°F - 220°F) 

_____________ 7. Food grade plastic gloves (to be used by anyone with an open wound or cut on there hands) 

_____________ 8. Covered trash receptacle 

_____________ 9. Commercial kitchen for equipment washing and sanitizing 

*If wet wiping cloths are to be used, a container of sanitizing solution, approved sanitizer, and proper test strips to check concentration shall be provided. 

APPLICATION TO CONDUCT A TEMPORARY EVENT FOOD FACILITY
**Complete ALL requested information on form** 

***Form must be returned to event coordinator at least ten (10) working days prior to event*** 

Event Name : ________________________________________________________________ 

Event Location: ______________________________________________________________ 

Event Coordinator:__________________________ Phone (w) __________ (h) ___________ 

Mailing Address: ___________________ City: _______________ State: ______ Zip: ______ 

Food Booth Name: ___________________________________________________________ 

Food Booth Owner: ___________________________________________________________ 

Mailing Address: ___________________ City ______________ State_____ Zip _________ 

Booth Contact Person: _______________________Phone (w) ___________(h)___________ 

Booth shall Operate: Date __________ Time _________ to Date _________ Time ________ 

Commissary Name: __________________________________________________________ 

Address ___________________________ City ______________ State ____ Zip _________ 

Contact Person at Commissary: ____________________________ Phone _______________ 

Are you non profit? ____ Yes ____ No If yes, please enclose copy of documentation. 

Do you have a State Retail Food License to conduct a food booth at a Temporary Event? 

_____ Yes _____ No If yes, please enclose a photocopy of license or fill out below: 

Licensed facility name: _______________________________________________________ 

Owner name: _______________________________________________________________ 

Address on license: __________________________________________________________ 

What County issued your license: _______________________________________________ 

Department of Revenue Number (DOR): _________________________________________ 

Public Health Approval: YES NO _______________________ _______________________ 

_______________________ _______________________ _______________________ 

Reviewed by: Contacts Made / Date 

OW#: ________________ FA#: _________________ AR#: ____________________ 

FOOD BOOTH WORKSHEET 
1. List food and drink items to be served: 

2. List all food items that will be prepared prior at the event: 

3. Of the items to be served hot, which will be cooked prior to the event? List the date and time when each will be prepared: 

a) Once cooked, how will each cooked product be cooled? 

b) Once cooled, how and where will each food product be stored? 

c) How and where will products be reheated? 

4. If transported hot to the event site, what equipment will be used to maintain hot food items at 140°F or greater? 

5. How will hot food items be stored above 140°F at the event site? List types of holding units and heat source. (Be advised, solid fuels: such as Sterno, are NOT approved for use.) 

6. Of the menu items to be served cold, which will need to be cooked ahead of time, and then cooled? List the date and time when each will be prepared. 

a) How will each cooked product be cooled? 

b) How and where will each cold food product be stored prior to the event? 

7. What equipment will be used to transport cold food at 41°F to the event site? 
8. How will cold food items be stored below 41°F at the event site? Mechanical refrigeration or coolant material (ice, dry ice, gel packs, blue ice etc.) must be provided. (List types of holding units, types of coolants, etc.) 

9. What final assembly of food product will take place at the event site? 
10. If the event is two (2) days or more, how will leftover and extra food products be stored for the next days use (list equipment and procedures)? 

11. As foods are sold, how will product be re-supplied to the booth? (Replenishing new product into old product is prohibited.) 

12. How and where will utensils be washed? 

13. How will waste water; such as wiping cloth water, hand wash water, or water from cooking processes, be collected? 

14. Where will wastewater be disposed?
