P
Art of Sand Festival M

of Vendor Application BREVARD CULTURAL
April 2-May 1, 2010
Radisson Resort at the Port, Cape Canaveral, FL

Space Coast, FL

To participate as a vendor in the 2010 Art of Sand Festival, submit completed
application, payment and certificate of insurance to:

Brevard Cultural Alliance
2725 Judge Fran Jamieson Way C-307
Viera FL 32940

Original certificate of insurance coverage of at least $1,000,000 (one million dollars)
must be included with the application for the dates specified and name Brevard Cultural
Alliance, Radisson Resort at the Port and the City of Cape Canaveral as additional
insureds.

Direct inquiries to: Amanda Beikmann
Email: amanda.beikmann@artsbrevard.org

Vendor fees are $1,100 for the entire month (discounted 10% to $1,000 if paid in full by
March 15) or $250 per week or $100 for the final two days. A minimum of $250 is due
immediately to secure limited vendor space. Vendor space will be determined on a first-
come, first-served basis.

If application is incomplete or unacceptable, your check will be returned. No other
refund is available. Indicate all weeks you would like to participate:

[ ] Friday-Thursday: April 2-8, 2010

|:| Friday-Thursday: April 9-15, 2010

D Friday-Thursday: April 16-22, 2010

D Friday-Thursday: April 23-29, 2010
Final two days only $100 D Friday-Saturday: April 30-May 1, 2010

Brevard Cultural Alliance, Inc. 2725 Judge Fran Jamieson Way C-307, Viera, FL 32940
Phone 321-690-6817 ¢ Fax 321-690-6818 e Toll-Free 877-345-ARTS (2787)

Info@ArtofSandUS.com ¢ www.ArtofSandUS.com



Company Name:

Florida License #:

Contact Name:

Address:

City: State: Zip Code:
Phone Number:

Cell Phone Number:

Email:

Website:

List the products you will vend. Be specific. Any deviation from the submitted list will not be permitted.

Electricity and water are available. Ice will be available for purchase on site.
We will need: |:| electricity |:| water

Your area is subject to health inspection prior to opening. Proper permit for festival activity is required
and responsibility of vendor (see brochure attached to this document).

Vendors will use basic waste prevention and recycling efforts such as:
* Selling items that come with less packaging and/or have recyclable or compostable material.
Please no plastic bags!
e Consider reducing your menu and offering more quality choices.
e Vendors are required to use unbleached, recycled content or biodegradable food ware whenever
possible. No Styrofoam please!
* No “Art of Sand” licensed merchandise may be produced or sold without licensing agreement.

Event operation hours: (subject to change)
Monday-Thursday: 11am — 7pm

Friday: 11am - 10pm

Saturday: 9am — 10pm

Sunday: 9am - 7pm



| (we) agree to follow the rules and regulations governing the festival.

| (we) release and discharge the City of Cape Canaveral, Florida, the Brevard Cultural Alliance, Radisson
at the Port and its agents, representatives, directors, officers, committee members or assigneds from
any responsibility, personal loss, liability and claims made by me (us), as they may occur arising out of
our participation in the festival.

| (we) acknowledge that refunds are not given due to inclement weather and/or acts of God.

Authorized signature:

Date:

Brevard Cultural Alliance, Inc. 2725 Judge Fran Jamieson Way C-307, Viera, FL 32940
Phone 321-690-6817 * Fax 321-690-6818 ¢ Toll-Free 877-345-ARTS (2787)
Info@ArtofSandUS.com e www.ArtofSandUS.com
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Temporary Food Service Events

Atemporary food sarvice event is snoevent of 30 days or
bess in duration where food 18 prepared, served, or soid
1o the general public and s adverised and recognized in
the cormmunity. A temporary food service establishmant
of yendor 19 a parlicipan) ata temparary leod sendice
sent

Wie developed this guideline for termporary evants from
Chapters 81C-1.a0d 6104, Florda Administrative Code,
and Chapter 309, Florida Stefutes

Licensing

& public food service establishment or gther food vendor
must slbtain & license from the division for &sch
lerrporany Tood servee evenl in which it partcipatas
juniess exemptedy. Annual termgorary avent licenses
are also avelablie which alfow participstian i an
unimited number of temporary events  The division will
nspact termporany events and if minimum santation
atandards sre not met, the food ssrvice operatecn will be
discordinued until corrections are cormgleted and verfied
by the dvision.

Spansars ol & lemgarasy food senace event rust notify

the dvison of the following Herms no less than three

pusiness days prior 10 the schadubed awent.

1y Type of food service proposed,

T Time and iocation of the even,

3y Cormplete list of feod service vendar owners and
aperalors parbcipating, and

4y Current license number of ¢ach public food servios
eatabiishrent pamicipating.

Notifleation' Event sponsars may complete nobification
requirements by telephone st 8504871253, m parson gt
the appropnate distict office or in wnting. A public food
sarvice establishment or Tood service vendor may nol
use this notification process o circumvent the icense
reguirement:

The division keeps racord of all notfications received Tor
proposed mrporary food service events and provides
Bopropnets educational matenials to the event spoansor

Group License The duvison rmay ssee a group lioense
o & vendor with multighe units sering a single non-
potenitiaily hazardous leod (e, churres). Al grauped
units must serve the same food. Foods requinng
soditional preparstion or handling are not eligible for
group licensing, Al qualifying units rmust be inspeciad n
& singhe location

Licensing Exemptions

Pubdic food service estab@ishiends operabing under & cument
lhcanse from the division or from the Depatment of
Agriculiure and Consumer Services may operate under the
reguiations of thoese icenses at termgorary food service
gvents of 1-2 days. Forevents of 4-30 days, such
askapishiments must purchase & temporany oo seevice
gvent license,

Termgorsny events such as carmvals, fairs, or other
celabrations operated on church or achool property or
operated by a nanprofit civic, fraternal of religious
orgemzatien licensed by the Department of Health are
exgrrgd from beensing and ngpectan by te Divisian af
Hotels and Restaurants, These vendors must nobify the
loeal county hesith depertment of any progoged event held
#tsuch a lacation

Fees

Temgorany pubiic food sendce estabiishments and vendors
are required to pay the following license fees at the hime of
fic:ersing

1-2 day event 1
4-30 day event 105
Ancmal 31,000

The dvisien does not accept cash payrents for fees st
termparary svents, The dvision accepts cashier's checks,
money arders or other cerified payrments

Fire Safety

Fire Safety Code requires a portabie fire exfinguisher
Chieck with the local fire authonty for specific reguirements
pertaining o the aize, tyee or tagging of reguired fire
ertingueshers ar other fire refated requirements

Personnel

Employess may not touch resdy-to-ast (RTE) food with their
bare hands unlass there iz awntten Altemative Operating
Frocedure (AC0F) avallakle that has besn approved by the
givisian. Without an approved AGF, employees must use
auitable utensils such &3 deli tmsue, spatulas, tongs, sngle-
use gloves, o dispensing squipment when handling RTE
food.

Food senice workers ransmit moat foodbome disesse
causing germs o foods. That is why it is 5o imeortant foe
employess to maintsn high standards of personal
cleanliness; All persennel rust wash hands prior to
Beginning work, when reluming b work after any break in
food pregarstion schvites, when pultiing.en or changing
gloves, ar any ime their hands becarmse sobed

Srmaking s prohibited mowarewashing, food preparation
and food storsge areas

Perscnnel must wees clean ouber garments, effectve
hair restraints and no jewelny on ther hands of &ms
(except plain wedding bands). i wom, sdificial and

pairted fingemals must be coverad by intact gloves.

All personnel must be free of open sores and skn
infections, resgiratory infectons, upset stomach,
diarrhea o otiver communicable dseases

Facilities

Thee specific reguirements far the lemparany event

physicad facility whare food s prapanad or handed ara

based on the tergth of the event, the ype of food that ks

prepared of served, and the extent of food preparation

conducted at the temporary facility. Minimadm

requirerrenis may nclude;

11 Food service cperators must provide overfvead
protection if food is prepared or portioned or
wiarewashing 15 done anste.

21 Flogring may be concrete, machine-laid asphalt o
dirtigravel if it is covered with mats, removable
platforme, duckioards, or ofher auitabie approved
materials that effectivety conbrol dust and mad and
&re graded to drain.

3) Walls and ceillings must be constructed of @ rmastenal
that protects tha interior fram the weather, windblown
gt and debrs, or other fors of cross
cantaminabon

41 When potenbaly hagardous feed is prepared at
eventa of 4-30 days inlength, the physical strecture
where the food pregaration oosurs must be protested
against fying insacts and sther varmin by:

&} 186 mesh to 1 inch screens;
) Properly desigied and installed air curtaing, ar
g Cither effective means.

5) A three-cormgartrnent sink ig required within the
termgeorary fond sapace Tor washing, fAnsing and
sanitzing utensils and equipment. |f this ackvity s
conducted &t an approved, remately iocated
commissary of food serice estabhshment, an
sdequata supply of spare preparation and servng
uteneila must be mantained on the premisas in case
fhie original ubensils become gailed

&1 A handwashing facility is required. This facility may
b a clean, portable container squippad with an
on/off valve. Soap and single-sarvice paper towels
must be avalsble for handwashing end hand drying.
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Water

Al fod senvice operations that prepare or portion food
o e premsses st provide an adeguate supply of
podable wabes for purposes of cleaning and employee
handwashing. Munk:lpal connacions, holdng tanks or
porable containers ane aceepbed means o provide an
adeguate supply,

Btaam usad In contact with food of food-contact
surfaces must be frae frorm conlamination,

Solid and Liquid Waste

Operadors mast remave all garbage and rubbish from
the pramises often anough o preverit nuisance
conditons and disposa aolid wasia propsedy o bghl-
fitling, covered conlanars.

Cperators must dispose guid wasts ina public or gther
apprade SEWeRRGE SyYRlam.

Required ltems

= Sandlzer (properly diluted, unscented bieach may ba
used) .

= Froba [enmonheler

» Chemscal 1281 sirigs {for measuring sandizer
coiGenirationg

& Thrie-comparment sink o Wwash, minge and Sanilize
Equipment and utsnsils or acoess o such facdfies at
an appooved cormmissany or fopd senvice
astablishmenl )

& Hair restrasns

& Achepuate supply of back-up wensés

= Adeguaie supply of polable waler

+ Spap and single-service owels

= Agdedquae equigment and fackiles b maintain food al
tha proper Eemparatures

« Adequate prataction from fiving maeacts, vermn, dust,
dirt ‘and weather

= Agdeguate profeciion tor displayed, prepaned, and
Slogad Toded

& I required By local e suthorilty, propery tagged and
sized portable e mdinguisher

To Prevent Foodborne Iliness
= OEain foods from an approved spurce. Home prepared

food i nol aflowed,

= Wash hands thoroughly befors handling food, siwio-
garddee tama and clean aquipment and utenslis.

= Maintain hot foods &t temperatres of 13857 Fahranhsalt or

aboye.

= Maintain cokd fods al lemperabunes of 41° Fahrenbeit or

behow

# Cook pork or seafood b a mingmom emperates of 1457

Fahranhait for at least 15 seconds.

= Cook baaf to a minimum lermiperatura of 155° Fahranhei

Tor &l least 15 secomvwis.

= Cook chicken and other pouttry 0 3 maimum temperatare

of 165" Fahrenhed for ot least 15 seconds,

= Heheat cooked Fodds 1o a menamum temperaluss of 16657

Fahranhait within tseo hours for hiot holding.

= Chack food temperaturas frequently with a probs type
Hharerometer.

= Heat foods guickdy and oo foods rapidhy.
= Keap raw and cooked foods separated,

= Thaw foods propery. complately submearged under cold

ruiing waler not forger than four hewes, as part of the
cooking process, or under refrigeration,
# Lsi singio-service arickss whanower possible.

= Weep foods covered and probected from diest, din, insecls,

vanmin and kuman cross contamination.

= Protect all food, including dispfayed food, from customsr

contamination (ouching, coughing, sneszing, ele ),
= Iindimize handing of foods before, durng and after
priparation
= Do nit store food directy i contac] with ice used for
bevaragas,

= [homot use swollen, lesking or dameged canned goods.
= Slore il food products and equipmant at laast s inches

off thie ground.

%m.w
“ ‘ Whan in doubt, throw it ouwtl

Guide To
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For Florida's
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Division of
Hotels and Restaurants

Forida Departmentof
wa_:mmwa

Professi
Regulation

www.MyFloridalicense.com/dbpr/hr
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