Waterford Festival of Food 2012
Farmers’ Market Site Safety Rules


Food Festival Committee is committed to ensuring the health and safety of all volunteers, vendors, customers and the public. All persons taking part in the Farmers’ Market have a responsibility for their own safety and that of others.
Therefore the Vendor shall take all reasonable precautions for the safety of his/her employees, stall personnel, customers and visitors shopping at the Farmers’ Market and around the stall. It is imperative that customers or other vendors are not put at risk.

The following are requirements that vendors need to adhere to when taking part in the Farmers’ Market.
Access / Egress
· Area surrounding the stall will be kept free from obstructions at all times during the market.
· Site to be free from tripping hazards and cable management implemented.

· Walkways will be kept clear at all times.
Fire Safety

· A suitable fire extinguisher and fire blanket must be provided where any open flame cooking is carried out. 

· Fire equipment must be tested and within certification date.

· Stall personnel are to be trained in extinguisher and blanket use.

· Smoking will not be permitted in the selling area / within the stall.
Temporary Structures
· These structures must not be a hazard to the public or other vendors.

· The stall must be firmly affixed to the ground and ensure that you have adequate cover if the weather is stormy / windy. 

· Weights for my stall / canopy will be available if the need arises.

· Large temporary structures will be constructed of fire resistant material.
Electrical Safety
· Only electrical equipment designed for outside use should be provided.
Where cables have to cross pathways and roadways, they should be covered with suitable matting to protect them from damage and to prevent trip hazards. All cables should be of screenflex type (.i.e. reinforced).
· Any person that may bring portable electrical equipment onto the site must be able to demonstrate that the electrical equipment is maintained correctly and the equipment has been subjected to routine inspection and testing.

· All portable electrical equipment is maintained and used as per the Safety, Health, and Welfare at Work (General Application) Regulations – 2007, Regulation 81 – Portable equipment.

· Residual circuit devices (RCDs) are used where required.

· All electrical leads and electrical equipment are placed in safe locations. 

· All leads, plugs, adaptors etc are protected from the weather and hazards, such as water. 

Catering Safety

· Cooking equipment must be maintained and used as per manufacturer’s guidelines and as per legislative requirements.

· Cooking or heating equipment must be located out of the reach of the public 

· Where cooking is carried out, adequate provisions shall be made to protect the stall walls from heat, flame and splashing. 
· Knives / sharps must be managed at all times. 
Training
· Stall personnel should be trained in health and safety aspects which relate to them and as per legislative requirements e.g. manual handling, safety and equipment training.
Liquid Petroleum Gas (LPG) and Heaters
· Small gas cylinders are used whenever possible.
· Cylinders should be clearly labelled to show contents and associated hazards
· The LPG must be used in a manner for which it is intended.

· LPG cylinders are stored upright and secured to increase stability.

· Cylinders must be inspected prior to each use for corrosion, leaks, cracks, etc. Inspection should include the cylinder, piping, safety relief devices, valves, protection caps and stems.

· LPG cylinders are clear of heat / ignition sources and are in a well ventilated area not accessible by the public.

Work at Heights

· Ladders, to include step ladders are to be well maintained and suitable for work undertaken. 
· Ladders to be used as per the Safety, Health and Welfare at Work (General Application) Regulations, 2007, Part 4 (Working at Heights).
Waste Management

· All waste materials will be kept in suitable waste receptacles provided in or near the stall.
Please note that deep fat fryers are not allowed.
All vendors are required to ensure their stall areas have been cleaned of any waste relating to their products prior to their departure at the end of  the market.

For safety reasons, no vendor will be allowed to disassemble stalls or drive out of the market area before the market closes / until a committee member grants permission.

The points noted in this form must be implemented by vendors taking part in the Farmers’ Market. 
A short emergency procedures talk will take place at 8.00am adjacent to the festival stage. Please ensure your attendance.

I understand and agree to abide by the County Waterford Food Festival 2012 Farmers’ Market Site Safety Rules.
Vendor Name: ____________________

Vendor Signature: ___________________________

Stall / Site Number: ______________________

Date: 
________________
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