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| FOODSTALLHO LDERS REGISTRATION FORM|
Registration closeson 5 March 2010.

Name of Individual or
Organisation

Address

Mailing Address

Contact Person

Telephone No.

Fax No.

Mobile No.

Email Address

Please provide a brief description of the type of food that you will be retailing or promoting. If you
are selling food products, please ensure hatthes are vegetarian products only.




Please dso provide briely details of your requirenents at the stall eg electric power etc (fpower
is required stallholders are to provide their own power cords).

PRICE OF STALLS:

Food Stdl - $400.00
Refundable bond $200.00

Please send payment of $600.00 with this application form to:

Treasurer

Waitakere Indian Association
P O Box21-670

Henderson.

NO LATER than 5 March 2010,

CONDITIONS FOR GRANTING & OPERATION OF A STALL

1. By signing this form you and your organisation / company / business (“the stall
holder”) shall be deemed to have agreed to and shall abide by the rules and
regulations stipulated by Waitakere Indian Association for the 2010 Holi Mda, and
the conditions herein.

2. Each stallholder shall alert the Project Manager in the first instance of any issue or
cause or concern he/she may have regarding any matter concerning or arising
from the stall orthe Festival.

3. Each stallholder shall deal with all participants and the general public at the
Festival with politeness and respect and will not to be embroiled in argument or
behaviour likely to disrupt any activity at the Festival or to bring the Festival in
disrepute.

4. Each stallholder shall observe all relevant health & safety requirements and the by
law s of Waitakere City Council.

5. A food stall shall comprise a 3x3m covered marquee/tent & two tables and each
stall holder shdl be responsible to provide his/her own necessaries to operate
from there. Every stallholder shall place absorbent floor coverings on the ground
so as to absorb any spills or drips of oils & fats. A cement board will be provided
for the stove.

6. Each stdl holder shall keep the stall clean, tidy and hygienic at all imes and shall
remov eand deposit all rubbishinto marked bins at the close of the Festival.

7. The location of your stall shall be determined by the Organisers at their sole
discretion.

8. Your stall shall be available to you from 1lam on 14 March 2010 and you must
vacate it no later than 8.30pm on that day.

9. The Organisers have the sole discretion whether to accept your application and
they are under no obligation to give any reason for their refusal. The Organisers
decision shall be final.

10. No refund shall be made to any stall holder for failure to utilise the located stall or
for its poor performance whether caused by bad weather or lack of crowd
participation or for any other reason whatsoev er other than due to cancellation of
the entire event by the Organisers.

11. Operational requirements for all food stalls are attached and they must be strictly
complied with by the food stallholders.

12. Under no circumstances shall the Waitakere Indian Association make good or
accept responsibility or liability :

2




() for any damage or theft or loss of any property, goods, articles, or
things w hatsoev er and w heresoever placed, deposited, broughtinto or

left upon any part of the Festival venue by the stall holder or by anyone
on his/her behalf;
(i) for any personal injury howsoever caused or contributed at the
Festival;
(i) for any financial loss suffered by a stall holder as a result of his/her
participation in the Festival or due to the cancellation of the Festival
(when a refund of the stall fees only shall be made) or due to poor
crowd participation at the Festival,
and every stall holder shall indemnify and hold the Association , their officers,
servants and agents harmless in all respects thereof and for all costs and
expenses arising by reason ofit.
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GENERAL FOOD STALL OPERATING REQUIREMENTS

A person shall not operate a food stallunless

1(a) It is located awayfrom any potential source of contaminaton;

(b) It is located and set up so that the space around and under the food stall can be
readily deaned and so that it does not providea harbourage for birds, vermin or insects;

2(a) The stalland all appliances are maintained in a cdlean andtidy condition;

(b) All parts of the stall, appliances and reusable containers that come in direct
contact with food are thoroughly cleaned and rendered hygienic once daily or more

frequently as required.

3(a) Where food offered for sale requires manufacturing, preparation or packing, these
processes are conducted on:

) A food stall which meetsthe requirements of thisBylaw, or;
(@) On premises that are regstered as required by the Regulations, or;

(i) On premises specified in Regulaion 4(a)to () or Regulation 30 ofthe Food
Hygiene Regulaions 1974

4(a) All food is delivered to the stall inclean protective containers suitable for the purpose and
in such amanner as to protect the food from contamination;

(b) All readily perishable food is dispensed in the orignal container, package, or wrapper into

which it was placed at premises referred to in subclause @) of thisclause, orisdigpensedin or
on single service contairers;

(c) Food awaiting sale, and dl contaners used orintended tobe usedin handing foads are
at all imes protected from contamination;

(d) Adequate space for the gorage of food isprovided, and paced, fitted and ventilated so
as to protect the food from flies, dust, and other contamination;

(e) Food shallnotbe dsplayed so asto be openly accessible to the public. A physical barrier

shall be provided by meansof sandwich diglay type counters, perspex glass sneeze
guards or dear pladic siding to the stall.

® All condiments such as sauce, mustard, etc, shall be contained in squeeze type
dispensers or in individud sealed packs.

(9) All disposable-eating utensils shall be pre-wrapped in paper napkins, cellophane bags or
dmilar material prior to distribution to the public.

(h) Drinking straws, paper cups, spoons, etc, shall beencosed in suitable digpensersor
otherwise protected from contamination.

0} Tea, cofee, cordal and otherbeveragesshall bedispensd froman enclosed orlidded
receptacle equipped witha tap orspout.

()] The cooking area shall be kept free of dust borne contamination and dropletinfecion
(coughing, sneezng by the public).




5(a) Every food stall hat dispenses readily perishable food is equipped with temperature
controlled storage to enaure that the foodis maintained at the required temperature.

(b) All readily perishable food held within the food stall, is to be maintained ateither a
temperature of 4°C orlower or greater than 60°C.

(c) All readily perishable food is to be shaded from the direct rays of the sun.
(d) All food isto be dored ordisplayed at least 450 millimetres from ground level.

(e) The sale of pre-cooked chicken or pre-cooked chicken pieces or pre-cooked rice from a
food stal is not pemitted.

6(a) Separate hand washing faciliiesand utensil washing facilities shall be provided within the
dall (e.g. two basins of sufficient capacity for adequate cleaning of handsand utensils and a
aupply of hot and cold water shal be immediatelyavailable to the food stall). Disposal of wastes
isto be b Coundl’s satisfaction).

(b) Hand towels, liquid soap and detergent shall be providedin each food stall where
washing faciliiesare required by this Standard.

7 A suitable hygienic dustproof box or cabinet containing a sufficient supply of first aid
items including waterproof wound dressingsis provided for persons working at the stall.

8(a) An adequate number of refuse receptacles are to be provided in @wnvenient positionsin

the vicinity of the food stdl for use by cusomers.

(b) The refuse receptacles are to be cdosable, portable, watertight and labelled
conspicuously onthe outside as waste containers

(c) The refuse receptacles are emptied and deanedonce daiy ormore frequently as
necessaly.

9 Every person working ona food gall is required to wear suitable dean dothing
appropriate to the type of food being sold.

10(a) Cookingand heating equpment shall not be within reach of the public.

(b) A fire exinguisher of adequate size shall be provided convenient to every stal where
open flame cooking is carried out.

11 Trading in the streets and places defined in the 4th Schedule of the Bylaw is
prohibited.




