CITY OF

HOLDFAST BAY

MOBILE FOOD VENDOR PERMIT
INFORMATION, TERMS & CONDITIONS

PERMIT INFORMATION

There are two types of permits:
A) Annual/Day Event Mobile Food
vendor Permit for events only
* Fee will apply to commercial vendors and is
independent of any fee an Event Organiser may
wish to apply.
B) City Mobile Food Vendor Permit
for both events and designated areas in the
Holdfast Bay area. See map for allocated areas.

The Permit will allow the food vendor to participate at
multiple events throughout the time frame allocated.

Please allow a minimum of 5 days to process the
application.

THE APPLICANT MUST READ AND
UNDERSTAND THE FOLLOWING
CONDITIONS:

1. The mobile food business must be notified under the
Food Act 2001 with the local Council where they are
permanently garaged/housed/located.

2. ltis the Applicant’s responsibility to be aware of and
comply with the South Australian Food Act 2001 and
the associated Food Safety Standards, the fact sheet
‘Food Safety Tips for Outdoor Events’ and any other
Legislation, Council By-Law,
guideline or Standard relating to the preparation and
service of food.

3. ltis the Applicant’s responsibility to ensure that their
activities do not cause a nuisance and must
comply with the requirements of the Local Nusiance &
Litter Control Act 2016. Particularly, in relation to noise,
odours, smoke and litter control. Wastewater must be
disposed of appropriately. It is an offence to dispose of
wastewater down the stormwater system.

4. The Applicant shall take out and keep current a
Public Liability Insurance policy in the name of
the Permit Holder insuring them for a minimum of
$20,000,000 (twenty million dollars) against all
actions, costs, claims, damages, charges and expenses
whatsoever which may be brought or made or claimed
against the Permit Holder in relation to the activity. This
Permit will not be approved until proof of the Public
Liability Insurance has been provided to Council for
each event.

holdfast.sa.gov.au
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The Permit Holder’s vehicle will not be permitted to
remain on site unless the vehicle is part of the food
preparation and sale and has been approved by
Council. Towing vehicles are not to remain on site.
Council or the Event Organiser will allocate vendor
sites; these sites may not be altered without prior
approval.

The Applicant shall ensure that their site is left in a clean
and tidy condition at the conclusion of the event. Failure
to do so may result in a cleaning fee.

The mobile food vendors vehicle or infrastructure must
not be parked on grassed areas unless at an event only.
The vehicle must be parked in a way that does not
obstruct walk/bike ways and/or present a safety risk to
the public.

For City Permits the space only allows for the vehicle
and not seating or signs.

City permit holders can only park in allocated areas.
Penalties apply.

If a holder of a City Permit wants to change their
allocated area to another, they can only do so by prior
approval by Council and if there is a vacancy. The fees
will not be refundable.

Permits must be displayed at all times whilst trading.

No alcohol is to be served by the Mobile Food Permit
holders.

City Mobile Food Vendor Permit holders must leave

the site each day following trade and cannot park their
vehicle overnight.

This Permit is not transferable and is subject to new and
emerging issues that may arise.

Permit fees are non-fundable.

The permit holder of a City Permit cannot lease their
permit to another mobile food vendor.

Only one City Permit per applicant occupying only one
allocated space.

The Permit Holders must comply with the policies and
procedures for Mobile Food Permit holders. These
policies and procedures are subject to change at any
time. This Permit will be revoked if the permit holder fails
to comply with these conditions.
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FOOD PERMIT APPLICATION

Food permit applications must be completed, signed and submitted to the Community
Safety department.

1. APPLICANT DETAILS

Applicant name:

Business /
trading name:

ABN:

Mailing address:

Phone:

Email:

2. OTHER DETAILS

Address where mobile food
vehicle is garaged

Vehicle type
(please provide a photo)

Have you notified with your local Council2| |Yes| [No

Please provide proof of notification
(eg. most recent inspection report or Food Business Notification form)

Public Liability Insurance Yes No
(Please provide a copy - Minimum 20 mil)

3. PERMIT DETAILS

Type of permit

Annual event only (as per Councils fees and charges)

Day event only (as per Councils fees and charges) Date required:
City Permit (as per Councils fees and charges) Area

4. PROPOSED FOOD AND BEVERAGE FOR SALE




S. THE APPLICATION WILL NOT BE APPROVED UNLESS THE APPLICANT

* Has notified with their Council

» Agrees to the conditions of the Permit

 Agrees to all special conditions which Council may impose

* Provides a copy of their Public Liability Insurance (Minimum $20 Million)

Note: Hand washing facilities must be provided, the use of gloves and/or bacterial gel will
not be accepted as a substitute.

6. STATEMENT

| have read and understood the Mobile Food Vendor Permit Conditions and agree to
comply with the conditions, guidelines and standards set therein.

Name

Signature

Date

A copy of this approval must be available upon request when participating at
all events.
Please forward completed application and/or queries to:

City of Holdfast Bay - Environmental Health
PO Box 19, BRIGHTON SA 5048
08 8229 9999

mail@holdfast.sa.gov.au




ANGUS NEILL RESERVE, SEACLIFF

_

MARINE PARADE

YOUNG STREET
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2 Mobile Trading Vans Only




WATTLE RESERVE, HOVE
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1 Mobile Trading Van Only




JOHN MILLER RESERVE, SOMERTON PARK

SKIPTON AVE

L
1 &7

COLLEGE RD

WHYTE ST

JOHN MILLER RESERVE

2 Mobile Trading Vans Only




OLD GUM TREE RESERVE, GLENELG NORTH

LU

1S MVHSOV4

#op
B

/

7

2

2

Z
W\ S|

7

/

i

\/

7

Z=N
NG

NS

\

N

b

Z

7z
NS

—

A

2
=2

|

N

w\\\\" ‘\\
SN, NN,
/‘K\VA /‘

‘\
\\‘"/{//I \\‘] /‘L\\\\
\\Wz A\\\W s 2 V

NE

\

D

)

N

(

2,

\S

Q

AN
7

17

)

R

7

17/

N

\

\

N

t

\

N

\

\

NS

(

e

N

%
S

/4
o
i

2 \
ey
r\\\\'ﬂt\\\\ /

'\&\w”é\\?ﬁ 2
ZOSLN ‘ A‘> §'

.~»
7
V
7\\

)

N

A\

@A

S

D

\

D

3
A

>
Z

e
Z

/

V)
NS

7
N

R

!

>

N
7z

O

NS
&
7

W

A

(
Qd
/h“"
x NS

N2

/)

NN

P

A

\

‘1

<

[/
A

\¢

7

)

A

N

N

)

)

/

?

\\\‘

‘
"

\

Y/

N\
/

%

) IA\\I(/A\\A///AM

.

OLD GUM TREE RESERVE

2.
S

|

7N
\\\%‘—

NV
NS 4
N

7

K
i

W

/

> ’/A\ )

MACFARLANE ST

\

N
7%

1 Mobile Trading Van Only




TARNIWARRA RESERVE, GLENELG NORTH

TARNIWARRA
RESERVE

1 Mobile Trading Van Only




NORTH ESPLANADE, GLENELG NORTH
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1 Mobile Trading Van Only
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GUIDEFOR THE DESIGN AND OPERATION OF A TEMPORARY FOOD PREMISES [STALL)

- -

‘ Provide walls and a ceiling where they are needed to
protect food — made of easy to clean, impervious material

Enszure food handlers have skills
and knowledge - see over

Keep potentially hazardous
food under temperature
control - see over

i Provide hand

'Fmtect displayed food : h "'T, - .. ] I washing and

- 528 over | 1 il . ) 5 t utensil & food

{ washing facilities
- 508 OVer

Flooring must be
unlikely to pose any risk " ’ , 2 X ’
of food contamination , : S =T i - Waste storage must have
i ‘ | ability to be enclosed (lid) if
necessary to keep pests and
animals away

Protect stored food

Prevent food being contaminated by i " (e.g. off the ground and
people, animals, pests, chemicals and ’ . et well covered)

foreign matter during food storage,

preparation and display

This document is for guidance only and is not legally binding. Each premises will be assessed on its own individual food safety risks by the relevant local enforcement agency.
Other requirements may also apply (e.g. LPG use, fire control, waste disposal) — seek advice from your local enforcement agenoy.
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written approval from ; Clean

enforcement agency)

f Container of sufficient ! Container of sufficient size 1: { Ensure food, utensils and food contact surfaces are not I
 size fe.g. 20 litres) " (e.g. 20 litres) with tap and ' ‘ contaminated by hands, hair, jewellery, wounds, coughs, etc. i
1 with tap and potable ¢ potable water ! N
i water (warm running R e LE LR LT T )
i water is reguired unless e . o Must have skills & |
i

i

1
- E knowledge in food safety
) ﬂnl:l food hygiene mat‘ters E

 Hot water and/or food v ! person, i
i grade chemical sanitiser for ' | attire and |

________________ i \ sanitising if needed habits fa J
T Pemmmmsmmsssssiesniieae ‘ B . - | Exposed wounds
{ Liquid soap and | __.--*" L W | | covered with -
\ paper towels ! g Ny \ I | waterproof covering |

"""""""" ’ e eeeeen, MO K : LY, iy
P { Provide separate washing 1 @ smoking . “ L £ ' "‘A .
! Container for waste water. i and rinsing containers for {4 10 stall g ~ae | w; I:nn-‘:;erim? l
! The waste water is to be ! food and for utensils, as ! Temesss . % | {‘i] E LD!-I ac t'WI i a tlﬂl' E
' disposed of appropriately \, Needed J S —— J \ Lﬁlng_uf?flfnj_%u:mi
e, to sewer or without ToTmmmmmmmmmmmmmmmmm e ! Money and amdman bMccccccccccmcmcccccamanes
| Tisk of entering stormwater/ ! food handled ! Hands must be washed whenever
i ""'ﬂ_t_‘?“"ﬂ'f:'_ _____________ 1 separately . they are likely to contaminate food

“ display. single use items and condiments Temperamre control of potentially hazardous food
d = Prutecl: displayed food from contamination | i — ST o
11 (e.g. using lids, cling wrap or sneeze bamiers) ! + Cold food — ensure !
e e o e e e e e o s - i 5°C or below

:r' Protect single use utensils from
(| contamination (e.g. store handle !
f%, ' up) and do not reuse ; pTTT TN,

------------------------- - ! Check food :
i temperature with |
______________ i thermometer [
! Clean the + (accurate to +- 1°C)
! outside S
i and top of ' /
’ : drs'pensp_er : H Hot food — ensure
i B u 1 1 H
! Provide separate ! ! hattles and i \ 20°C or above
. serving utensils for ; | donottopup ¢ 0 e 0 TTommmmmmmmmemees
\ each self-serve food : | hattles i Please seek advice from your local enforcement agency if planning to use an

0 -

s

e c—mmem - alternative to appropriate temperature control for display of potentially hazardous food.
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