JHardeeville

2023 Hardeeville 4th off Main - June 24, 2023

VENDOR APPLICATION
RETURN APPLICATION ON OR BEFORE YOUR SCHEUDLED EVENT

Vendor Name:

Contact Person(s):

Mailing Address:

City State Zip Code
Day Phone: Cell Phone:

Email: Website:

REQUESTED BOOTH SPACE

Vendor fee permits holder to sale items on City Property. All vendors must be registered with SC Dept of Treasury and be current with any
required licenses to serve food and or operate a mobile food unit. Utilities are not included, and food trucks should be self-contained. Food
Trucks cannot exceed 26°(L). Please check the boxes below accordingly for your needs. Fees are per vendor; spaces cannot be shared.

™ 10100 ($35)QTY: BB rood Truck 10°x26° ($35) QTY:7$~ Trailer 10°x26° ($35) QTY:

Rig Information (REQUIRED):
Serving Window Location (Circle one): [Drivers side] or [Passenger Side]

Generator Location: Amount of Propane on Board:

Rig Length: Width: Electrical: Generator: — 110AMP:  220AMP:

List all products selling or providing to the public: Food/Beverage sales restricted to food vendors only.

I have read, understand, and agree to the responsibilities outlined in this application. (2" Page)

*Print Name: Please Sign here: Date / /

The City of Hardeeville appreciates your Non-Refundable Vendor Fee. There will be no spillage allowed outside of your assigned lot. Your
vendor permit is good as a one time use and any additional dates for events require additional permit fees unless you possess a City of
Hardeeville Business License. Please make payments to: City of Hardeeville 205 Main Street, Hardeeville SC 29927 (Checks, MO, Cash
and Credit accepted) ATTN: RECREATION DEPARTMENT

Office use only:
RECDESK Payment ID # Receipt # Date:
Paid by (circle one) Cash  Credit Check # $Amount Paid Staff Initial

Please contact Jennifer Combs at (843) 227-4089 or email us @ recre8hardeevillesc.gov for more information




JHaideevitle

Vendor responsibilities

-All food vendors are required to obtain any required SCDHEC permits (if applicable) for operation, be registered
with SC Department of Revenue (report revenue to them, not us) while adhering to all SC rules and regulations for
Special Events. Please contact Jasper Regional Offices for any questions. https://www.scdhec.gov/ea-regional-
offices/jasper-regional-offices if you have questions regarding food services and if you have questions about being
registered with SC Dept of Revenue please contact https://dor.sc.gov/event-guide

Lowcountry EA Beaufort
104 Parker Drive
Beaufort, SC 29906
(843) 846-1030 (Office)
(843) 846-0604 (fax)

-All warming devices must be UL listed.

-Each 10X10 space that has warming devices is required to have (1) 10Ib. ABC dry chemical fire extinguisher that
has been inspected and dated or (1) 251b. CO2 extinguisher. Fryers cannot be under tents and require Class K
extinguisher.

-All booths must be compliant with Fire safety codes and regulations for the City of Hardeeville. If you have
questions, call the City of Hardeeville Fire Marshall at (843) 473-9093. Vendors are subject to Fire Marshall,
SCDHEC, and SCDEPTOFREVENUE Inspections.

-Each vendor is responsible for their own booth/space/truck security, risk of loss and damage, and theft is owner
responsibility, not the City. Upon signing this application, you agree to; not hold the City liable for damages for
personal injuries, damages to personal properties, damages to your properties, or death of any person(s). You
hereby indemnify and hold the City harmless from any and all claims, demands, judgments, losses, and expenses,
including reasonable attorney’s fees, arising out of or resulting from your activities of participation in your event on
City Property, its employees, agents, spectators, or officers.

-Vendors are responsible for cleaning their own booth space upon closing. Each space must be in a (“As you found
it” condition when you vacate your booth space after the event). Booth Space must be garbage and debris free upon
vacating your assigned space. All gray water and cooking debris materials should be disposed in accordance
with SCDHEC.

-Vendors are responsible for bringing their own canopies, tables, and needed equipment. Canopy must be secured
and capable of withstanding wind or changes in weather.

-Vendors are responsible for any taxes they may incur from profits of sales where applicable.
-Vendor is responsible for preparing for inclement weather conditions.

-There is NO REFUND on booth spaces. Upon signing your application, you’re agreeing to terms of this agreement
with the City of Hardeeville. We do not refund fees for failure to observe rules and regulations set forth by the City,
SCDHEC guidelines, Fire Safety Codes, SCDEPTOFREVENUE, etc.

-You agree not to sell or share your booth space with any 3™ Parties.

-All Vendors will perform in a professional manner, and will be courteous to all event guests, participating vendors,
and volunteers.

-The City of Hardeeville Staff, its agents, and security have the right to ask guests and vendors to leave at any time.

Please Sign Here: Date:

Please contact Jennifer Combs at (843) 227-4089 or email recre8hardeevillesc.gov for more information.



https://www.scdhec.gov/ea-regional-offices/jasper-regional-offices
https://www.scdhec.gov/ea-regional-offices/jasper-regional-offices
https://dor.sc.gov/event-guide

m ‘ FACT SHEET

FOOD TRUCK SAFETY

MFPA code references are provided at the end of each item. The red keys correspond to the NFPA food truck safety diagram.
For mare detailed information, see NFPA 1 and Annex Bin NFPA 96,

General Safety Chechklist

O Obtainlicenss or permits from the local autharities. [1:112 &(a)] G1

O Ensure there is no public seating within the mobile food truck. [1:5071.6.3] G2

O Chexck that there i a clearance of at |aast 10 1t away from buildings,
structures, wehicles, and any combustble materiaks. [96:7.8.2; 96:75.3 for
camivals orly] G3

O ‘erify fire department vehicular access is provided for e lanes and aocess
roack. [I:18 24] G4

O Ensire clearance is provided for the fire department to access fire hydrants
and access fire department connections. [1:131.3;1:13.14; 1131.5] G5

O Chexck that appliances wsing combustible media ae protected by an
approved fire extinguishing system. [96:20.1.2] G&

O Werify portable fire extinguishers have been seleched and instaled in kitchen
cooking aness in accordance with NFPA 10, [9620.9.3] GTa
O Where solid Tuel caoking appliance produoe grease-|aden vapars, make
sure the appliances are protected by listed fire-extinguishing equipment.
[B6:14.71]GTh
O Ersure that workers are trained inthe following: [968.151]: GB
O Proper use of portable fire extinguishers and extinguishing systems
[10:1.2] GEa
O Proper method of shutting off fuel sources [96:10.4.1] GBb
O Propsr procedure for motitying thi kecal fire department [1:1014.9 for
carnivaks only] GBe
O Proper procecure for how to perfonm simple lesk test on gas connections

[58:5.16, 584.17] GBd

-

©.3008 Makienal Firs Probection Aszoziation




m ‘ FACT SHEET

FOOD TRUCK SAFETY conrnuen

Fuel & Power Sources Checklist

a

a

‘erify that Tuel tanks are filed to the capacity nesded for unintemrupted

aperation during narmal operating hours. [1:10.14.10 for carmivals only] Fla

Ensure that refusling is conductedanly during non-aperating hours.

[96£.18.3] Flb

Check that amy engine-driven source of power is separated Trom the public

by barriers, such & physical guards, fereing, or enclosures. [96:E.16.2 2] F2

Ensure that any engine-driven source.dl power is shut down priarbo refusling

froma portablecontairer [L11.7.2.1.2] F3

Chieck that surfaces of engine-driven sounce of power are oodl ta the touch

prier to refueling from a portable container. Fla

Mk sure that exhisust from engine-driven souroe of power complies with

the folkowing: F4

O Al least10 1t in all directions from openings and ai irtakes [96:5.13] Fda

O At keast10ft fram eseny means of egress [96:613] Fib

O Directed away fromal buikdings [1:1172.2] Fdo

O Directed away tramal other cooking wehickes and operations [1:11.7.2.2]
Fidd

Ensuire that all electrical appliances, fixtures, equipment, and winng

complies with the NFPA 70 % [96:E. 18] F5

Propane System Integrity Checklist

a

Check that the main shutott valveon al gas containers is madily accessible.
[SB:6.26.4.1(3)] F1

Ensuire that portatike gas containers are inthe uprght pasition and secured
o present tipping over. [SE6.25.3.4] P2

Inspsect gas systems prior to each use [BE:E.19.2.3] P3

Periarm keak testing on all new gas connections of the gas system. [B8:6.15;
SEH17] P4

Perfarm keak testing on all gas connections affected by replacement of an
exchangeablke container. [58:6.16; 58:6.17] PS5

Descurment leak testing and make documentation availabke for review by the
authorized official. [SB6.26.5.1(M}] PG

Ensure that on gas system piping, & flexitike connector is inetalled between
the regulatar out et and the fixed piping system. [S8:6, 26.5.1{B)] F7

‘Where a gas detection system is irstalled, ensure that it has been tested in
actnrdancs with the marutsctures's instructiors. [96:819.21] P8

© BECOME AN NFPA MEMBER
FOR MORE OF THESE RESOURCES

Operational Safety Checklist

u ]

u ]

n |

n |

Do not leave cooking eouipment urattended while it is still hot. (This is the
leading cause of home structure fires and home fire injuries ) 04

Operate coaking equipment only when al windows, service hatches, and
ventilation sourzes are fully opened [BE14.2 2 B6:14.2 3] 08

Close gas supply piping valves and gas container vakes when equipmentis not
i Lsa, [5B:6.26.8.3] O

Keep cocking equipment, including the coaking ventilation systam, clean by
regulany removing grezse. [96:10.4] 00

Solid Fuel Safe}_y Checklist (Where Wood, Charcoal,
u

Or Other Solid

n ]

n |
n |

el Is Used)

Fuelis mot shored ahove any heat-producing appiance or vent.
[9E14.2.2.2] 54

Fuglis not stared clkaerthan 31 to any cooking appliance. [96:14.5.2.3] 5B
Fuglis not shored near any combustible lammable liguids, ignition sounes,
chemical, and food supplies and packaged goods. [96:14 9.27] 5C

Fuel is it shared in the pathof the ash emoval of near rermoved ashes.
[96:14.5.2.4] 5D

Ak, cinders, and obher fire debris shiould b remowsd from the frebio: 2
regularintenals and & |aast oncea day. [9614.8.361] SE

Remowed ashes, cinders, and other remaoved Tire debiris should be placedin
achkaed, metal container located at lsast 3 ft from any coaking applianca.
[96:14.9.3.8] 5F

MFPA RESOURCES

P& 1, Fira Cods, 2018 Edition

PP 1 Fire Coda Handboak, 2018 Edition

PSS, Liquesied Pefroieum Gas Code, 2007 Ediion

LP-Gss Code Handbook, 2017 Edtian

P& 708 Mationsi Ekectrival Coded 2017 Edition

Nationai Elecricsi CodeHandbook, 2017 Edition

NP 05, Standsvd far Wenfiia tion Comired Snd Fire Protaction ef Commencial
Conking Operations, 2017 Edition

MFPA 56 Standsrd for Wenfiation Comtml and Fire Profecion of Commencial
Conking Operations Henobook, 2017 Edition

HOTE: This imiormusd ion s provided. o hal p schanos sl of mobiie snd mmporery coching opemstions. H i not inerded mba s come

IT'S A BIG WORLD.
LET'S PROTECT IT TOGETHERL

prehanstés ik of neu rmank: for mobile and fempsrry cooking opsrriion. Checkw kh ha locsl |unisdiction for specific g Liemants
This sariety shast dcen not recmssr 1he officisl pasiticn of e HFFA o e Technical Committems. Tha WFFA disciai ma ety forany
permnal injury, proparty, orol her damages of any nsbure shatscrer rs Bngieom te s ol 1his imormadion. For mon | iirmation, @
o mipactyfadnickmbety.

& 20 histional Fire Frobection Axsaciation # August 201E




