ELBERT&ESN clavity FAIR

OCTOBER. 611, 2008 PO B e
“75 YEARS OF FUN AND FRIENDS” ELBERTON, GA 30635
(706) 283-3401

Vender/Concession

Applications are now being accepted for vending spaceedath Inside booth space is 10’ x
10’ and sells for $150 for the first booth and $100 for eacttiaddl booth. Outside space is
sold per linear foot, at $25 per linear foot, minimum of ¥.fe

You should enclose 25% of your space rent to hold your speeeremaining balance is due
upon set-up at the fair. All monies paid after Septerhbaenust be cash or certified funds.
Please see the application for specific set-up tirke®d vendors please note that new health
applications and laws are now in effect and are avail@ipldownload at the vendor’s links.

Questions or comments? Get in touch with us at:

Fair Manager, Dick Carl 706-680-5816 or 561-262-5612
Crownfun@aol.com

Fair Coordinator, Becky Hitchcock 561-262-5597
Bdebeck2000@aol.com

Entertainment Coordinator, Philip Libby
706-283-7379

Grounds/ Rental Coordinator, Pat Rice
706-283-7457
Cell: 706-988-9248

Mailing Address:

P.O. Box 617
Elberton, GA 30635

Location Address:

450 North Oliver Street
Elberton, GA 30636

Fair Office:
Phone 706-283-3401
Fax 706-283-9128



Elberton 12- County Fair

P.O. Box 617
Elberton, Georgia 30635
October 6-11, 2008

Vendor/Concession Agreement

Return to: Dick Carl, Manager Phone: (706) 283-3401 Hourgefadion
Elberton 12-County Fair (706) 680-5816 Mon-Thurs 5-11 p.m.
P.O. Box 617 (561) 262-5597 Fri5-12 p.m.
Elberton, GA 30635 Sat 1-12 p.m.

NAME OF VENDOR

ADDRESS

PHONE () E-MAIL ADDRESS

PRODUCTS TO BE SOLD

INSIDE SPACEOR OUTSIDESPACE (PLEASE CIRCLE ONE)

The above named vendor/concessionaire agrees to holtebaitime Elberton 12- County Fair and its agents,
representatives, and employees from and against cldansges and losses and expenses including reasonable
attorney fees in any case where it shall be necetséity an action: (1) arising out of the performancéhefwork
herein which is one for bodily injury, iliness, oratle or for property damage including loss of use, and (&ech

in whole or in part by the vendor’s / concessionainggligent acts or failures to act or that his agentp]@rees,
contractor(s) or subcontractor(s), or anyone employdtidoy for whose act the vendor/ concessionaire may be
liable.

TOTAL AMOUNT DUE IMPORTANT NOTE: A paid depositdsontract between
Vendor and the Elberton 12- County Fair, and thereb&iho
DEPOSIT PAID refunds. Rental fee must be paidliatfor prior to set-up.

REMAINING BALANCE

(MAKE ALL CHECKS PAYABLE TO THE ELBERTON 12-COUNTY FRR)
Only Cash or certified Checks/Money Orders will be ac@ptiter Sept. 14, 2008.

VENDING DETAILS AND RULES
1. Inside vendors may set up booths on Fri. & Sat.3@&c#, from 9 a.m. —5p.m., and Sun.,
Oct 5, from 1-6 p.m. Judging of educational booths and egh#bgcheduled for Mon. morning.
2. Outside vendors will be scheduled to set up on Mondaying at 8 p.m. ALL SET UP
MUST BE COMPLETED BY 3 p.m.
3. Each vendor will comply with all local, state, atler regulatory agencies and must obtain
necessary licenses and permits needed to operate.
4. All vendor supplies must be delivered and vehicles remowed finidway area at least 30
minutes prior to each day’s opening.
5. Tear down of outside concessions will not be madiéafter closing on Sat., Oct. 11. Inside
booths may be removed beginning at 1 p.m. on Sun., Oct 12x#bits must be removed
before 5 p.m., Mon., Oct 3




ELBERT COUNTY ENVIRONMENTAL HEALTH
ELBERT COUNTY HEALTH DEPARTMENT
618 Jones St

Elberton GA 30635
706-283-3775 x228 Fax 706-283-7155

TEMPORARY FOOD SERVICE ESTABLISHMENT APPLICATION -

The Food Service Rules and Regulations, Chapter 290-5-52 outlining the requirements for temporary food
service establishment is enclosed. It should be read in the early stages of planning.

Event Name: - __ Booth Name:
Event Location:
Dates of Operation: Person in Charge of Booth:
Phone Number:
. Daily Operation Hours: Name of Organization:
Event Coordinator: ' Mailing Address: __
(Street)
Mailing Address:
(Streer) (City) (State) @ip)

(City) (State) Zip)

If your organization does not have its own kitchen facility, you must obtain permission to use a kitchen facility
that is approved by the Health Department.

Name and address of facility approved to be used for food preparation:

(Name) (Street) (City) (State) (Zip)

Name of Kitchen Facility Operator_ Phone Numbex:

—



ELBERT COUNTY ENVIRONMENTAL HEALTH
ELBERT COUNTY HEALTH DEPARTMENT
618 Jones St
Elberton GA 30635
706-283-3775 x228 Fax 706-283-7155

" BOOTH SKETCH / FLOOR PLAN:

" i i identi ipment including hand wash
Sketch in the top view (overhead) and identify all equipmen

N facilities, cookixI;g equipment, refrigerators (ice chest), worktables, storage areas,
sanitizing bucket and sneeze guards.

B. Type of floor, wall and overhead covering:

(DO NOT WRITE BELOW THIS LINE)

DEPARTMENT COMMENTS:



ELBERT COUNTY ENVIRONMENTAL HEALTH
ELBERT COUNTY HEALTH DEPARTMENT
618 Jones St
Elberton GA 30635
706-283-3775 x228 Fax 706-283-7155

TEMPORARY FOOD SERVICE PERMIT CHECK LIST
Check off as completed:

() (1) Copy ofmenu submitted with permit application.
(Some levels of food preparation may require screening.)

() (2 Required overhead canopy provided.

() (3) Hand washing facility provided.
(Container of water, dispensed soap, paper towels, catch basin.)

() (49 Meansofkeeping food hot and cold as required.
(Cold food held 41 F. or lower)
(Hot foods held 140 F. or higher)
(Foods cooked to proper temperature — 155 F. to 165 F.)

() (5 Contactof food with hands minimized.
(Disposable food gloves, utensils, etc.)

() (6) Two tables required.

(Food preparation and serving table.)
(note: Keep food preparation away from public access.)

() (7)) Solid waste containers with closable lids provided.

() (8) Accesstoan approvable water source is available.
(Public water system or bottled water.)

() (9 Allfood supplies must be purchased from an approved source. _ ' .
(From a permitted food service establishment or from an establishment permitted by the Georgia
Department of Agriculture.)

( ) (10) Allfood preparation must be conducted onsite.
() (11) Food facilities not be setup over bare dirt floors.

() (12) Some form of hair restraint provided for food handlers.
(caps, hairets, scarf, etc.)

() (13) Singleservice supplics utilized. ‘
(Single service mustard, ketchup, mayonnaise, cups, etc.)




() A mobile food uniz servicing area shall be available aud shall include 2= least overhead pmtccﬁm'
for any supplying, cleaning, or servicng operadon. There shall be a locadon and equipmenr for the
finshing and drainage of Hiquid wastes separate from the locarion and equipment provided for warer
servicing and for the loading and unloading of food and refared sopplies. The servicing area will be
required where only pacikaged food is placed on the mobile food unit or where mobile food unirs do not
conrain waste retenrion tanks. -

1. Thesmfmofchnm:ﬁcﬁgmshaﬂbeconstmcwdofamooth, nonabsorbent marerial, such as
conrrete or machine-laid an sealed asphalt and shall be mainmined in good repair, kept clean, and be
eraded 1o drain. ‘ : '

5. The conserucron of the walls and ceilings of the servicing areas is exempred from the provisions
of Rule .08 subwparagraphs (2)(@) through (f) of this Chapter.

(i) Porable wam: servicing equipment shall be msmiled accoxding to law and shall be stored and
hmﬂedm&mzmtpmmmcwmmdzqﬁgmmfmmmﬁm :

() The mobile food wmi liquid waste remmrion mok, where ased. shall be thoroughly fiushed and
drained during the servicing operarion. All liquid waste shall be discharged © 2 sapirary sewerage
disposal system in accordancs with Rule .07 subparagraph (2) of this Chapret.

(k) All mobile food umits szl be idearified by a sign or lemering indicaring the name and address of
the owner, the operaror and the pezmit mumber. The permmit, or copy thereof, and the current jnspecton
report mmst be displayed for public view and protected from inclemeryw wesrher.

~~., (2) Temporary Food Service Operations:

(a) A texporary food service operation meass any food sesvice establishmenr which operares at the
same locadion for 2 texpporary period of Ome, 10T 10 excesd 14 consecurive days in comjumerion with a
fair, carmival, circus, public exhipition, or similar wansitory garherig. '

(b) A wxmporary food sexvics operation which does nor comply fully with Rule .05 throusgh .08 of this
Chaprer may be permited 1o opezaie when food preparadon and servics are resmicred and the operadon
meers fully the requirements set forh Rule .09, sobparagraphs (2)(2) through (7).

(c)ThEheﬂ.{thmhaﬁwmmme addiﬂanalmquﬁanenﬁmprmm’malmhzmds refated
wmemnduc:ufthemuwyfmdsmiscopcmiun.

(d) Those poexmally hazardovs foods requiring liznited preparation ooly, such as seasoming :ind
cooking, may be prepared aud served. The preparadon of arhet potearaily hazardous foods, nchuding
pastries Slled with cream o symedc cream, custards, znd similar products, and salads conraining meat, -
poulry, eggs or fish is probibited.

(¢) Any porengally hazardous food thar has besn prepared, stored and transporred under condidons
meedng the TeqUITEmEnrS of this Chaprer, is stored 2t 2 IeIPerariie of 45°F or below oF at a [Emperaniae
of 140°F ar abave in facilides mesring the requiTemens of this Chaprer may be served.



of this Chapter. The ice shall be obrained cnly in chipped, crushed, or cubed form and in sitgle-use safe -
plasdc or wes strength paper bags filled and sealed ar the point of marmfacmre. The ice shall be held in
these bags undl it is dispensed in a way thar protects it from conraminarion.

(g) Equipment shall be lém:edandmsmﬂadiuawaythzxpmm food conraminadion and char also
facilitares cleaming the establishment,

() Foad-contzcr surfaces of equipmen shall be prorected from conraminarion by consamers and orher
contaminaring agens. Effective shialds for such equipment shall be provided, zs necsssary, o pravent
ConAminaEon.

(1) Temparary foed servics operarions shall provide only individually wrapped single-service arcicles
for use by the consmmer.

(3) Facilities for cleaning andsanﬁizingutnnsﬂsandequipmemshaﬂbeprmidaiarmetempamry;te
or permimred base of operadon. Such irems shall be cleaned and sanirnized at least daily or more often if
prescribed by the health awrhoriry.

(k) When food is prepared on the site, 2 system czpable of producing enoush hot warer for cleaning
2ad samitizing urensils and equipmenr shall be provided on the premises.

(1) Storage of packaged food in conrzct with water or wndrained ice is prohibited. Wrapped sandwiches
shall nor be stored in direcr conract with ics.

(m) All sewage including liquid waste shall be disposed of according to law.

(m) A convenient handwashing faciliry shall be availzble for employes handwashing. This faciiity shall
consist of, ar least, warm rmming warer, soap, and individual paper towels.

(o) Floors wiriin food preparation and display aress shail be conswucred of concrere, asphale, tghr
woad, or other similar marerial kepr in good repair and cle=w.

(p) Doors to food prepararion areas shall be solid or scresned and shall be seifclosing. Scresning
marerial used for walls, doors, or windows shail be at least 16 mesh o the mch.

(@) Coumrer-service openings shall not be larger than necessary for the partcuiar operation conduczed.
These openings shall be provided with dglr-ftming solid or screaned doors or windows 1o resict the
enfraace of flying insecrs. Commer-service opemings shall be kepr cipsed, exceor when in acmal use.

(r) ALl food preparation and food display aress shall be adequarely provected from dust, conraminadon
by parrons, and from insects by provision of walls, ceilings, shields, scresns or other approved barriers
or devices. Open, umprorected display or service of food is prohibired.

(3) Resrricred Food Service Operarion:

(2) A resmiced food service operarion is  food service operarion thar serves only food produces. that
require cooking fmmediarefy prior to serving. Any persons desiring © cook food in any place other than

gL



a permined food service esmblishment must apply for and receive a restricted food service operamon
permit from the health authoriry. The applicanr must describe the proposed operarion and the food iteyns
to be cooked and served.’ i

(b) A restricted food service operation shail be exempt from the requirements of this Chaprer exCept
ag otherwise provided in this Rule. The health autharicy may impose additiopal requirements to protect
against health hazards and when no health hazard will result may modify the requirements of this Rule.

{c) A restricted food service operation shall be restricred 1o the serving of only food produets which
require cooking immediately prior 10 serving. Potendally hazardous foods may be cooked provided they
are served hor (140°F or ahove) directly 10 the individual consumer, or are protected thexeafter by a
method approved by the health authority and served withip 60 minures. :

(d) Foods cooked and served from restricted food service operations shall comply with the provisions
of Rule .03, subparagraphs (1)(@), (b) and (c), and 2(3) and (b) of this Chapier.

(e) Suitable utensils pust be provided to eliminate hand coaract with the cooked product.
(f) All wrensils and equipment shall be cleaned periodically as prescibed by the health authority.
(g) Food handlers shall comply with Rule .04 paragraphs (1), @), (3). and (4) of this Chaprer.

(h) Non-potemtially hazardous foods which are displayed in bulk or require cooling prior to packaging
must be protected from copraminarion unril served-or packaged.

(i) Overhead protection shall be provided for cooking area.
Aperiry 0.G.G.A- 63373, 134, Adminfsmarive History, Origizal Ruje scrided "Rougip=. bsspoction” was e and offective on July 19, 1563 09. !
Rule repealcd 2od 2 oow Rule citled “Poisanous MTudelﬁzrhh‘MMMKIM;MFWE!W.WMW”MS-
{4..09, Ficd hme 10, 1983 effeaive fims 30, 19580, Asepek: Rl repealed and ¢ new Rele cnided "Specish Food Servius Operatiod” adopeed, Filed fuly 10, 19863
effective Raly 30, 1086, Asmendot: Rude rogreled and 4 05w Rulo of the ssme tdo adope=d. Fied Jly 11, 1995; cffemive July 31, 1995,



Wash Hands Often

IMPORTANT HOLDING TEMPERATURES

Hot Foods 140° F (60° C)
Cold Foods 45° F (7° C)

IMPORTANT COOKING TEMPERATURES
(INTERNAL TEMPERATURES THAT MUST BE REACHED BEFORE SERVING)

SHELL EGGS FOR IMMEDIATE SERVICE 145° F (63° C) 15 SEC.

PORK, GAME ANIMALS, GROUND MEATS
AND FISH, INJECTED MEATS AND EGGS
NOT FOR IMMEDIATE SERVICE 155° F (68° C) 15 SEC.

RARE ROAST BEEF AND BEEF STEAK 130° F (54° C) 15 SEC.
POULTRY AND STUFFED FISH, MEATS,

PASTA, POULTRY & STUFFING
CONTAINING THESE 165° F (74° C) 15 SEC.

REHEAT ALL POTENTIALLY HAZARDOUS
FOODS TO 165°F (74° C)

IF USING MICROVAVE OVEN — INCREASE
ABOUVE TEMPERATURES BY 25° F (14° C)

- CORRECT CLEANING PROCEDURES
WASH --- RINSE--~ SANITIZE

THE ABOVE SANITATION REQUIREMENTS
WILL HELP PREVENT BACTERIAL GROWTH
AND CONTAMINATION.




