
Tiger Trail Festival 
Event Vendor Requirements 

 

 
 

 Provide a proper fire extinguisher with a current state inspection tag: 
  (Annually Inspected) 
  “2A10BC” size or larger (vendors who have heating devices or electric). 
  K Class or 40BC or larger (vendors with deep fat fryers) 
 
 Provide a hand wash station: 
  Container of water with an on/off valve.  

A bucket of sufficient size to hold waste water. 
  Soap and paper towels. 
 Provide gloves for ready-to-eat-foods. (Wash hands before using gloves) 
 Provide proper hair restraint. 
 Provide a dishwashing station: 
 3 compartment sink preferred, or if limited foods: 3 bus pans or buckets. 
 Set up procedure: Wash-Rinse-Sanitize 
 A way to make hot water (example: a stove or a coffee maker). 
 Bleach, soap, and a sanitizer test kit. 
  

Provide food grade hoses with a backflow valve. 
 Provide covered garbage receptacles 
 Provide extra utensils. Wash all vegetables and fruit prior to prepping/service. 
 Provide adequate means to maintain food at safe temperatures (example: coolers with ice packs  

and chafing dishes), 41 degrees Fahrenheit or below, 135 degrees Fahrenheit or above. 
 Secure the propane tanks at least six (6) feet from cooking appliance; 
 Provide method to protect food on display (plastic wrap or sneeze guards). 

Provide proof of source for food that was prepared elsewhere      
(example: a grocery store, a restaurant, or school cafeteria). Foods prepared or cooked at a non licensed 
facility will not be permitted). 

 Provide overhead protection (fire rated rent). 
 Keep all food prep under tent(except charcoal and other cooking      
 equipment required by the fire inspector to be out form under tent. 
 Provide flooring if on dirt or other dirt dust-producing surface. 
 Provide container to hold wastewater until it can be properly disposed. 
 Provide license fee and complete application.  Money orders only.       
 Events up to three days $91.00. 



 Provide a copy of the Division of Hotels & Restaurants License. 
 Provide a probe thermometer (0 degrees Fahrenheit to 220 degrees Fahrenheit) 

Please initial indicating that you have read and understand the above requirements (________). 
 

Failure to comply could result in denial of permission to operate. 
  
 
     

 
 


