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Friday, May 12, 10:00 am – 3:00 pm

Saturday , May 13 10:00 am – 8:00 pm

Sunday May 14th 10 a.m.-5 p.m. 
Ulster County Fairgrounds, New Paltz NY

2006 Hudson Valley Mayfaire                Farmers Market vendors

Dear Prospective HVMF  Participant:


You are invited to participate in one of the most unique events of the Hudson Valley, the first Hudson Valley Mayfaire to benefit the programs of The Queens Galley.  This is a fantastic way to promote your business, attract new customers, and help raise money for local outreach charities, awareness of services and award our young heroes all in one day!


The event will be held on Mother’s day weekend, May 12, 13 and 14 at the Ulster County Fairgrounds. As a first time event we are maintaining a conservative estimate of visitors expecting about 1,500 visitors from the surrounding counties and Tri-State Area.


All participants need to understand what is required of them and to agree to the requirements in writing. Therefore, an 
Agreement between your business and the Queens galley is enclosed for your signature if you choose to participate. The executed Agreement and application fee must be submitted by April 30th for participation in this first year Hudson Valley Mayfaire.
Of special importance to our food vendors who are selling food to be consumed on site, the Health Department is requiring each participant to apply for and receive their own Temporary Food Service Operation Permit. The application form must be completed by you and submitted directly to the Health Department for processing. The $50 fee for not for profit vendors is waived but an application must still be submitted with a copy of your IRS determination letter as proof of your 501 ( c) 3 status. Space is limited, so please respond quickly if you are interested. Vendors who submit the executed Agreement with their application fee will be included in the order they are received. When all spaces are full, additional applications will be placed on a waiting list. 

We look forward to hearing from you and thank you for your support!


Sincerely,
Diane Reeder / Executive director, The Queens Galley/ 845-331-0567 / e-mail: HVMF@thequeensgalley.org
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Friday, May 12, 10:00 am – 3:00 pm

Saturday , May 13 10:00 am – 8:00 pm

Sunday May 14th 10 a.m.-5 p.m. 

 Ulster County Fairgrounds, New Paltz

This is an Agreement between __________________________________(insert business name), hereinafter referred to 
as Vendor, and the Hudson Valley Mayfaire to benefit the Queens Galley,  herein referred to as the galley, regarding Farmers market Vendors participation in the 2006 Hudson Valley Mayfaire
This Agreement must be executed and returned with the application fee of $100. Once both the signed agreement and application fee are received, the Vendor will be entered onto the participant list in the order they are received.  There are limited booths available – The Queens Galley reserves the right to make selections based on quality and type of food, additional applicants will be placed on a waiting list. There will be NO Duplicate vendors of  food types consumable on site.
2006 Hudson Valley Mayfaire - Basic Information:
Purpose: Charity fundraiser for The Queens Galley, awareness, education, relief and prevention of food insecurity, awareness of Hudson Valley outreach in an entertaining and creative way.



The  Galley Agrees to the Following: 
1 To publicize the event in accordance with Galley policy.  A copy of our marketing plan is available upon request
2 To provide access to potable water,  and waste disposal facilities (no grease disposable available) 

3 To provide a 10 ft. x 10 ft. area  for vendor to sell produce and other appropriate farmers market items,

4 To provide a confirmation letter upon receipt of the executed Agreement and application fee.  The letter will include the Department of Health Temporary Permit application form and other necessary documentation, but it is the Vendor’s responsibility to ﬁle the form and pay the fee. Additional copies of the temporary permit application will be available online at www.thequeensgalley.org 

Vendor Agrees to the Following: 
1 To provide the Queens Galley with a Certiﬁcate of Insurance naming the Queens Galley as an additional insured. The Certiﬁcate of Insurance must be received at the Queens Galley ofﬁce no later than May 10, 2006. 

2 To provide a description of menu items for approval.  To post the approved menu at the Vendors booth clearly indicating to the customer what is received for the price (i.e., size of container, ounces of liquid, number of pieces, etc.).  The proposed menu must be received with the application. 

3 To list the exact number of staff working for the Vendor at the event and to ensure that these staff receive entry identifications. No I.D. - no admission!  Photo Id’s will be issued for $5 each prior to May 10th.  After May 10th, they will be $10.  Please email photos, names, booth name, allergies and indicate if the staff member is underage to vendor@knightly.com, or include information with application.
4 To provide the Galley with a list of power needs and to ensure that only 110-volt equipment will be used. The list must be received at the Galley office by April 30, 2006. Not all requests for power can met, vendors using self provided power and heat sources will be given preference.
5 To comply with applicable New York State Health Department requirements for a Temporary Food Service Operation it is the Vendor’s responsibility to file the application form directly with the Health Department.  An approved Temporary Food Service Operation Permit issued by the Health Department must be received at the galley office by May 10, 2006. No permit No Booth!
6 To have all food, supplies and equipment delivered to the assigned booth space to have all vehicles not holding product off the site at least 1 hour prior to opening and to be ready to serve Patrons by opening. 

7 To be ready for inspection by the Ulster County health department at your scheduled time. Booths that are not compliant will not be permitted to open and no refund of fees will be given.

8  To use only the space assigned to the Vendor, and to bring whatever tent, tables and accessories are to be used in that space. 

9 To provide food and maintain the booth until closing.  No Vendor may break down and leave early unless asked to do so by the galley. 

10 To ensure all garbage is bagged and placed at designated waste disposal bins.  To dispose of wastewater at designated wastewater disposal locations. To remove and dispose of oil and grease off-site at an approved location. To place all recyclables at designated recycling bins. To pay any ﬁnes arising out of improper disposal practices. 

11 To keep the area in and around the booth clean during the day and to clean up the booth area at the end of the day.  To pay the galley $100 for booth area clean up if Vendor does not completely clean the area (this is in addition to improper disposal ﬁnes listed under #10 above). Vendor must get acceptance of booth area cleanliness before departing. 

12 To decorate the vendor area with items appropriate for the era. Metal poles should be hidden.
13 All participants are required to wear period attire. A free costume workshop will be provided for participants in need of guidance. Dates of the workshops will be included in your welcome packet.

14 All participants are required to speak with period appropriate language. A Free language workshop is available for those who may require guidance. Dates of the workshops will be included in your welcome packet.

15 To provide payment to The Queens Galley for sales percentages due before exiting the faire grounds on the final day. Late payments made after the first business day following the final faire day are subject to a $25 late fee

16 To provide a copy of the IRS determination letter if you are a not for profit vendor and are requesting a waiver of the $100 application fee. 
2006 Hudson Valley Mayfaire: Farmers market vendor Agreement
I have read this Agreement, and understand and agree to abide by the Vendor Requirements set forth herein. I am enclosing a check payable to the Queens Galley for the application fee in the amount of $100.  I understand this Agreement and the application fee must be returned no later than April 30th in order to participate in the 2006 Hudson Valley Mayfaire.   
Execution of this Agreement by Vendor indicates Vendor has read and understands the requirements stated herein. If the Vendor does not fulﬁll the requirements agreed to, the Vendor may be asked to leave the site of the Hudson valley Mayfaire
To be filled in by VENDOR: 
Business Name                                                               Contact Name (print) 
Address 

E mail Address

Telephone 

Signature                                                                   Date                                               If you have any questions or comments, please contact Diane at 845-331-0567. Submit the completed Agreement & check (payable to The Queens Galley to: The Queens Galley 319 Wall Street Kingston NY 12401 or application may be e mailed and payment submitted via phone by credit card or via pay pal to Paypal@thequeensgalley.org. No application will be considered without payment.
 Temporary Food Service Safety Checklist
Good day and well met! If you're a food vendor at the Hudson Valley Mayfaire, it's wise to make sure that food safety is part of your menu. This checklist is to assist you to insure a safe, smooth temporary food event. Additional requirements may be directed from the health department, please refer to that document for complete information.

· You must apply and secure a temporary food service permit from the Ulster County Environmental Health Department before vending any food items within Ulster County. A temporary food permit is valid for one event lasting 14 days or less and requires a $50.00 fee.
· Only those foods that require limited preparation, such as quick cook and serve items, are allowed to be served. (eg. sausage, hot dogs, hamburgers, etc.) 
· Proper temperature control is mandatory. All potentially hazardous foods (*see definition below) must be prepared, stored, transported and served at temperatures of 45 ° F or below for cold foods and 140 ° F or above for hot foods. 
· A metal stemmed, numerically scaled thermometer or thermocouple is required to check applicable food temperatures. 
· Foods must be protected from contamination at all times including preparation, storage and display to patrons. Set up your food booth to minimize patron contamination; prepare and cook towards the back of the booth and serve patrons from the front of the booth. 
· Any foods prepared off site must be prepared in a board of health certified foodservice kitchen. 
· All ready to eat foods which will not be reheated must be prepared and served without bare hands contact. Suitable utensils and/or sanitary disposable gloves must be used for all ready to eat foods. 
· Ice must be from approved sources and made from potable water. Ice is to be properly bagged in single use wet strength plastic bags until the time of use. Foods may not be stored in undrained ice. 
· Single-service articles are to be furnished to patrons at all times during the temporary food event. 
· All food items, utensils, food equipment and single-service items must be stored at least six inches above ground level within your food booth. 
· If food operations are conducted at night, artificial light of at least 20 foot candles must be supplied. 
· All temporary food establishments must be equipped with hand washing facilities supplied with soap, potable water and disposable paper towels. A jug with a tap labeled for this purpose with a receptacle container beneath to catch run off water is acceptable. 
· All sewage waste, including liquid waste, must be disposed of in a sanitary sewer, approved septic system or holding tank. 
· Adequate garbage containers with plastic liners must be supplied at all temporary food booths. 
· Floor surfaces in temporary food booths must be constructed of concrete, asphalt or other easily cleanable material. Dirt areas should be covered with cleanable wood platforms or duckboards. 
· Adequate ceilings of wood or canvas must be used to protect the food booth from the weather. 
· Foods must be protected from contamination, including maintenance of hot or cold temperatures at all times during transportation to the temporary event site.
The Hudson Valley Mayfaire is intended to be safe and filled with fun and following the preceding rules is essential in making that happen. 

* Note: “potentially hazardous food” means any food that consists in whole or in part of milk, eggs, meat, poultry, fish, shellfish, cooked potato and rice or foods that support the rapid growth of bacteria.
