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Pillage at the Village 2010
GENERAL INFORMATION FOR VENDORS

Pillage at the Village 2010 will be held at the old mill site in Tahsis, BC on August
13" and 14™, 2010. The Festival is a two-day event; gates are open to the public
as follows:

Friday, August 13" 2010 3:00 pm — 11:00 pm
Saturday, August 14™ 2010 9:00am — 11:30pm

The site plan will be arranged with the booths inside the perimeter of the site.
Expected attendance over the two-day event is 3000 people. Updates of
numbers will be available closer to the date of the event. Please be advised that
you are responsible for creating your own booths, only one table per vendor will
be provided. It's a good idea to make sure that booths will provide adequate
weather protection, we're planning on having good weather for the event, but
there is always the possibility of a rain.

We ask that you bring only the helpers necessary to work in your designated
area. Complimentary vendor passes will be distributed upon arrival at the site.

Vendor camping will be available in the Volunteer camping area. [t is on a first
come first served basis and only as long as space is available.

Prices shown on your application forms must remain in effect for the duration of
the Festival. Booth Coordinator must authorize any changes in price. Any vendor
who undercuts another vendor’s prices during the Festival will be asked to
change the price back to the application form price and they will not be asked
back for any future Village of Tahsis events.

» Pillage at the Village will determine booth selections and locations.

* There will be a $50 charge for NSF cheques.

« Any booth canceilations will be entitied to 50% refund of all monies paid
upon approval of Bounce Hard Productions & the Village of Tahsis.

+ Please complete all forms, (Application Form, Concession Agreement,
extra pass order form)



* Applications received without payment will be returned. incomplete
applications WILL NOT BE PROCESSED

- Booth Fees
. All Fees includes HST

Qut of town Vendors Food & Cfaft Booths

Please note: out of town vendors that have an established business license with
the Village of Tahsis for the period of at least a year prior will be charged in town
vendors fees .

- 1 table for the term of the festival — 300 dollars

- 3 table for the term of the festival — 500 dollars

in town Vendors Food & Craft Booths

Please note: All in town vendors must hold a Village of Tahsis business license
available at the Village Office -

- 1 table for the term of the festival — 100 dollars
- 3 tables for the term of the festival — 150 dollars

Application Deadlines

Please compilete all forms - application form, concession agreement and
cheques - and return to Pillage at the Village by the deadline, July 15, 2010

Successful applicants will receive confirmation no later than July 30, 2010.

Food vendors must provide proof of health permit and display at booth.
Caution: NO PERMIT NO BOOTH NO EXCEPTIONS

All correspondence to be mailed to:

The Village of Tahsis, RE: Pillage at the Village
977 South Maguinna Drive

Tahsis B.C. VOP 1X0

Power and Water

* There is limited power and water available, so be as self-sufficient in these
areas as you can. :



« Vendors are encouraged to supply all their own power by means of a

small generator.
« Use propane if possible and make sure that we understand what your total

power req uirements are.

Pillage at the Village Fair Trade Principals

The Village of Tahsis and Bounce Hard Productions strive to be good global
citizens and to support fair trade principles wherever possibie in our operations.
As such, Pillage at the Village craft vendors must demonstrate in their application
that they foliow fair trade principles in their purchasing. These are summarized
as:

» Producers receive a fair price - a living wage. For commodities, farmers
and artisans receive a stable, minimum price.

« Buyers and producers trade under direct long-term relationships

* Producers have access to financial and technical assistance

» Sustainable, healthy and safe production techniques are encouraged.

Recyclable Materials
tn our continuing effort to "green” the festival

Comprehensive composting and recycling of all site waste as much as possible
Fair trade policies for craft vendors,

It is mandatory for all food vendors to honour this policy and use
recyclable or compostable serving containers and utensils to serve their meals.

"Recyclables" will also include - plastics/glass/tin, refundable bottles,
compost/paper and cardboard/paper from their vending operations.
{See: Information for food vendors).

Information for Food Vendors

- Food vendors are required to obtain a temporary permit from the
Vancouver Island Health Authority. '
- Caution: NO PERMIT NO BOOTH NO EXCEPTIONS



- All food booths are required to have a functioning 5-pound fire extinguisher
at their site at all times during the Festival. Any booth operating a deep
fryer must have a 40-pound fire extinguisher in their booth.

- Please bring a garbage receptacle for your booth — your staff will be
expected to keep it emptied. There are dumpsters and recycling bins on
site. ‘

- Please bring a container for grey water that is to be emptied each morning.

- We are trying to offer a wide range of foods at reasonable cost. Try to
keep portions generous and prices reasonable. Please be accurate in your
application when itemizing what you plan to serve so that we can avoid
duplication as much as possible.

Arrival and Set up

- No vendors will be allowed onsite before Friday morning.

_ Vendors can start checking in at 7:45 Friday morning. Please arrive early
io allow yourself enough time. Vendors with targe booths are especially
encouraged to arrive early as once the booths are set up it is very difficult
to maneuver large vehicles and or trailers.

- Booth set-up is to be completed by 1:00 pm and all vehicles must be
removed from the site by 1:30 pm Friday afternoon.

- Any vendors arriving after 1:30 pm on Friday will not be permitted to set up
until Saturday morning. This set up must be completed by 8:30 am.

- Gates open to the public at 3:00 pm on Friday night so we will begin
clearing the site at 1:30 pm :

- Saturday the gates open to the public at 9:00 am so we will start clearing
the site at 8:30am

- This means that no one will be allowed to enter the site with vehicles after
1:30 pm Friday or after 8:30 am on Saturday.

Parking

- There will be one parking pass issued per booth. Vendors must park in
designated vendor parking area. No Exceptions!

- Vehicle parking will be allowed behind the booth only if it doesn’t interfere
with the space behind the neighboring booths.

Schlepping and Re-stocking Booths

- Inventory and supplies to the site must be brought by wagon from the
parking iot.

- We suggest that you provide your own wagon of dolly to make sure you
have it when you need it. - S



- Vendors are not allowed to recruit Pillage at the Village volunteers to help
them move merchandise.

- Vendor passes

- The fee for food & craft booths will include two

- complimentary weekend passes.

- If you have additional pass requirements, please complete the included
order form and we will do our best to accommodate your needs.

- Maximum of two (2) discounted passes per booth. A list of your staff is
required.

- These special prices refer to weekend passes only; no special rates will be
offered for day passes.

- If your booth requires more than two (2) -additional passes, they wili be
available to you at the fuli gate price.

- Arrangements for the special weekend passes must be made through the
Booth Coordinator and paid for upon arrival at the Festival.

- An order form for these passes is included in the application.

- For any lost or damaged wristbands during the Festival, the vendor must
contact a member of the Vendor Services crew and they will arrange to
replace it for you.

Once the festival begins, any additional passes required by the vendors can be
purchased at the main gate at the full regular gate price.

THERE WILL BE NO EXCEPTIONS



Pillage at the Village 2010 Vendor APPLICATION FORM
Booth Name: - -
Contact Person:
Address:
City: | Province :
Postal Code:
Phone :
Fax:
Email:

Booth Frontage # of tables;

Type of Booth (Check One)

U Food Please provide information on your recyciing/composting plan

Ll craft Please provide information on your fair trade policies



Utilities

List ail electrical equipment you plan to use and the power it takes to operate it.

We retain the right to reject or disconnect any piece of non-conforming or unsafe equipment and
may require the shutdown of any piece of equipment if necessary due to unforeseen
circumstances.

NOTE .
+  Vendors will be allowed to selt only products listed above and agreed to by Pillage at the

Village.
«  Prices shown on your application forms must remain in effect for the duration of the
Festival. Booth Coordinator must authorize any changes in price.

Vendor Passes Order Form

Food and craft booth fees will include two (2) complimentary Festival weekend
passes:

10 x 30 Craft Booths - 4 comps

If you have additional pass requirements, please include this order form with your
application form and we will do our best to accommodate your needs. Maximum
of Two (2) discounted passes per booth. A list of your staff is required.

These special prices refer to weekend passes only; no special rates will be
offered for day passes.

Booth Name: ' Contact person:
Phone Number:

| would like to order (max. 2} additional weekend passes for
booth staff at a cost of $30.00 each to be paid upon arrival at the site.

Staff:

el A



Summary of Booth Requirements and Fees

My booth will require tables.

t will require camping Yes U No E]

(Space is limited and wifl be availa}ble on a first come first serve basis)
Booth Fee owed:

Total Fee Owed:

List of items to be sold and their prices

Craft Vendors please include three (3) pictures representative of what you are
planning to sell.

2010 CONCESSION AGREEMENT
PLEASE READ, SIGN AND RETURN WITH YOUR APPLICATION

1. Bounce Hard Productions reserves the right to accept or reject any booth application if it does
not conform to our guidelines.

2. All applications will be given equal consideration and Bounce Hard Productions will determine
booth selections and locations. '

3. The total booth fee must be paid in full upon application or application will be returned.
Cheques will not be cashed unless your booth is confirmed as accepted. The deadline for
payment of fees is July 31, 2010.

4. Any Vendor wishing to cancel a booth space must submit their request in writing no later than
July 15, 2010. Upon approval of Bounce Hard Productions, the Yendor would then be entitled to a
50% refund on all monies paid. There wili be no refunds considered after July 15, 2010. NO
EXCEPTIONS

5. If a vendor arrives and their booth does not conform to the space provided, he will wait untii all
other booths are set up and then, if possible, be accommodated. There will be a $100.00 penalty
charge for this rearrangement of the site.

6. Should a vendor set up in the wrong booth space, they agree to move 1o the proper location at
their own expense and without prétest.

7. No vendors will be allowed onsite before Friday morning at 7:45. The concession is
responsible for its own setup, organization and faciliies. We will let you know which of the booth
sites you will be occupying. All concessions will be fully setup by 1:00 pm on Friday August 13TH.
There will be no exceptions.

Vendors artiving after 1:00pm will not be permitted to set up until Saturday morning. This set up
must be completed by 8:30 am Saturday. _
8. We retain the right to reject or disconnect any piece of non-conforming or unsafe equipment &
may require the shutdown of any piece of equipment if necessary due to unforeseen
circumstances.

9. Light trespass and glare from quartz floodlights is a problem. A maximum of 150 watts per
quariz fixture will be allowed.



10. Al concessions will remain on site until the Festival is finished, any vendor who removes their
booth early will not be invited back to future Village of Tahsis events.

11. The registered concessionaire shall be responsible for all damages, claims, charges and
injuries resulting from or arising in connection with the operation of or vandalism to the
concession including alt equipment, and agrees to indemnify and hold harmless the Village of
Tahsis, and Bounce Hard Productions, its members, organizers and staff from any such claims
and charges including kiability arising out of the concessionaires exhibit itself and the actions of
the concessionaires employees and/or agents.

12. The Village of Tahsis shall be responsible for the general security of the festival premises
during the duration of the Pillage at the Village festival and shall not be responsible for individual
booths whether the exhibitors booth is staffed and open to the public or not, and shall not in any
event be responsible for care and control of the exhibitors equipment and property or the
equipment and property of third parties used by the exhibitor, all of which is the sole responsibility
of the exhibitor throughout the Pillage at the Village 2010 Festival. _

13. Prices shown on your application forms must remain in effect for the duration of the Festival.
Booth Coordinator must authorize any changes in price. Any vendor who undercuts another
vendor’s prices during the Festival will be asked to change the price back to the application form
price and they will not be asked

back for future Village of Tahsis events.

14. Scalping of credentials by vendors, their agents, family members or any other person will
result in immediate closing of the booth with no refund and the vendor will not be allowed to return
to subsequent Village of Tahsis events. The booth will remain on site until the end of the Festival.
15. There will be a $50.00 charge for any NSF cheque.

16. ALL. FOOD CONCESSIONS

+  Must comply with all rules and regulations of the Ministry of Health for operation of a
concession. An up to date Health Permit must be obtained from the Vancouver Isiand
Health Unit well in advance of the event. Pillage at the Village must receive a copy of
your health permit before booth setup.

»  Must have a functioning 5 — pound fire extinguisher at their site at all times during the
Festival. Any booth operating a deep fryer must have a 10 ~ pound fire extinguisher on
hand.

Signature:



IN CONSIDERATION FOR THE RIGHT TO OPERATE A CONCESSION AT THE
Pillage at the Village Festival 2010 ON August 13" & 14" 2010
THE ABOVE GROUP OR VENDOR AGREES TO PAY THE VILLAGE OF

TAHSIS THE SUM OF $§ AND AGREES TO READ
AND ABIDE BY ALL THE CONDITIONS AS WRITTEN ABOVE.

SIGNATURE

(PRINT NAME)

DATE:

Completed contracts and Cheques to be mailed to:

Village of Tahsis C/O Piliage at Village
977 South Maquinna Drive,

Tahsis B.C.

VOP 1X0

Please read all information carefully.
If you have questions please email Amber@bouncehardproductions.com

Please complete all information. Incomplete applications will not be processed.
Applications submitted without fees will be returned.

Mail package to:

Village of Tahsis,

977 South Maquinna Drive,
Tahsis B.C.

VOP 1X0



VANCOUVER ISLAND HEALTH AUTHORITY
(VIHA)

INFORMATION IS ATTACHED REGARDING
APPLYING FOR A TEMPORARY PERMIT TO SELL
FOOD AT THE “PILLAGE AT THE VILLAGE” MUSIC

FESTIVAL EVENT. |

PLEASE NOTE: ALL VENDORS PLANNING TO
PROVIDE FOOD SERVICES AT THE EVENT ARE
REQUIRED TO HAVE A TEMPORARY PERMIT FROM
VIHA.

VIHA STATES THAT ANTICIPATED TURNAROUND
TIME FOR THIS PERMIT IS 2 WEEKS.







VANCOUVER ISLAND

heatguthomy |

Temporary Food Service

Dear Food Vendor/Event Organizer:

RE: Special Event Food Sales

Enclosed is the APPLICATION TO OPERATE a Temporary Food Service.

The Event Organizer will fill out their section of the form and make copies available to all interested potential
Vendors who in turn complete their portion prior to submitting to Health. Where common facilities [washrooms,
garbage containers, power, etc.] are provided, the Organizer will complete the Layout Plan attachment illustrating
the location of these facilities. This commeon Plan should also be made available to each participant for context so
they can organize their food service relative to the overall set-up. A written record of all attending approved
vendors should be retained after each Event for review by the District Health Officer upon request.

The nature of the food(s) intended to be sold will determine the type of Application the Vendor needs to fill out.
Foods can be categorized according to risk. Examples of food risk types are illustrated on the accompanying
Guide for BC Food Services Application Flowchart. .In an effort to formalize the approval process for foods
deemed to be “lower risk”, the Province created the “Tempeorary Food Market Guidelines” in April 2009.
Should the food types you intend to sell fall within this general category, contact your local Health Authority
Office to make arrangements to review the information package. Vendor-completed Applications should then be
forwarded to this Office no less than two weeks prior to the intended date of operation for review and approval
consideration.

The Temporary APPROVAL TO OPERATE, once issued by the Health Authority to each qualifying participant,
can be appended to the Application and returned to the Applicant to be posted onsite for the duration of their times
of operation.

Our common goals are similar: To successfully provide safe and wholesome food to the Public. Thank you for your
attention in this regard and please call should you have any questions.

Best of success with the event.

District Environmental Health Officer -

Attached: Guide for BC Food Sevices Application Flowchart
Application to Operate a Temporary Food Service

VEHA Temp Food Approvel 2008 10 1S
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APPLICATION TO OPERATE

A TEMPORARY FOOD SERVICE

Please complete this application and deliver, fax, mail or email to the
local Health Authority AT LEAST 14 DAYS PRIOR TO THE
EVENT DATE. Incomplete or late applications may not be
processed. Any questions; please contact your local Health Officer.

Local VIHA Office nearest Event

Fax

Phone

e-Mail

Date(s) and Time of Operatlon
Event Organizer: |Operator{s):
Day Phone: Cell Phone: Day Phone: Cell Phone:
Fax: eMail: ax: cMail:

Mailing Address:

Other Information:

________________________________________ P N

How will food be protected and kept hot/cold while being

What will be the source of your hot and cold running water?
transported prior to service?

How will cold food be kept below 4°C (40°F) and/or hot food

What handwashing/warewashing facilities will be provided?
be kept above 60°C (140°F)7?

How will food be served?

How will food preparation surfaces, utensils and equipment
be cleaned and sanitized?

VIHA Ternp Faod Approval 2009 1915






Site/Equipment Layout Plan  (Assign #__ and show on Plan): | # List of Facilities/Equipment

TooT

H

1 1
H

Lt

I

[

Sketch (or photograph} showing the location of all equipment, tables, counters, food storage ' :
areas, handwashing sink(s), washrooms, garbage containers and any other relevant features i

“Example Generic ™.+ - FOGD SAFETY PLAN - (Check ail Boxes that Apply) - CONTROL POINTS defined

" JPREPARATION OFF-SITE | PREPARATION ON-SITE
(PR | InocodKiNg QG KN CCP: For each Critical Control Point, care must be taken to ensure

TEIVING: Rgcgwms- T RECENWE: A ] that temperature limits and safe handling procedures are followed.

From apiproved restaimntiiichen. Fromy ligr. . From pprovefl suopfar For each CCP, temperatures must be monitored.
_'I'RANS‘EGR&I{:&PH : TRANSPORT {CCRY) I TRANSPORTICCRY] ’ i the limits are not met, take the following corrective action:
Hok: BOC o alioye, m“m“imj‘w' I CoMl:4°C or below. ] CCP1: Discard the food if the temperature limit has
STORKGE AT EVENT [CCH) STARAGE AT EVENT [GCR1] 1 STORAGEATEVENT{CCP] be_en exceeded by more than 2 hours in total.
ColdsAC of bel. Gokd: 4G orbilow, Gold: 4G o b, ' CCP2: D1§card the food if it has been contaminated
‘Hot 6 o atove. FREPARATIONGGEZ] 1 PREPARATION [C677] or improperly handied.
Brapare'imal { waime. | Preparesmal aul;ounts itatine, CCP3: Continue to E:ook the food until the required
Thoteuigh andiiashiciy, good hygiotie.:|.  Thorough handwasting, good hyglene. femperature s met.
.. Uss sanibzad equipmentand olensiis, | _tse sanitizad eduipmentand ulenslls. | oo e —
GOLD HOLDING g evccansy [CPA coaxms {cm],
CoT ok “ HOT HGLBING KPR [OOPT
T (®
Hot G0°C of above. feept]

CONDITIONS OF APPROV AL: 11. iny foqd handlers are to dispense food items. No self-ser_vice is

permitted with the exception of pre-packaged food. (Self-service

1. Refer to VIHA Guidelines for Temporary Food Concessions and condiments shall be either individually packaged items or dispensed
Mobile Food Preparation Vehicles. from squeeze bottles or pump-type dispensers.)

2. All food must come from an approved source,  All pro- 12. Only single service (i.e. disposable) dishes and cutlery are to be
packaged food must be individually labelied with the name and used unless otherwise approved.

address of the person who packaged it, or the place where it was 13. No animals permitted on site (exc. guidedogs).

packaged. Other

3. At all times during the event at least one food handler must be
present who has a FOODSAFE Certificate. Provide poof.

4. A Food Safety Plan and a Sanitation Plan for the event must be
available on-site during the event.

5. Food and utensils and work surfaces must be protected from
contamination at all times.

6. Food contact surfaces must be smooth, non-absorbent, and easily
cleanable.

7. Hot food must be kept hot (60° C/140° F or hotter) and cold food
kept cold (4° C/40° F or colder). Probe-style thermometers must be
provided on site in order to monitor and record  food temperatures.

8. Food handlers must practice good personal hygiene, wear clean
garments, and refrain from smoking while within the food area,

YANCOUVER ISLAN
5™

9. A handwash sink with hot potable/frunning water with liquid soap
and paper towels is required for all concessions. Waste water must not
discharge onto the ground nor into a storm sewer, but must be disposed
of into a sanitary sewer or waste holding vessel.

10. Covered, lined, garbage containers must be conveniently available.

Special event approvals are provided to food vendors eperating less than 14 days in the calendar year. (No fee required). If you aperate more than 14 TOTAL days in a calendar year,
a Permit to operate a foodservice establishment may be required . Full compliance with BC Food Premises Regulation and an annual Permit fee may apply to your aperation.

THIS APPROVAL MUST BE DISPLAYED IN A CONSPICUOUS PLACE DURING THE EVENT

VIHA Temp Foad Approval 2009 10 15







VANCOUVER ISLAND EnVITOHmenta[

health == Health Officer
authority

Suit 200-1100 Island Hwy,
Campbell River, BC VOW 8C6
Tel: (250)850-2110 Fax: (250)286-3486

FOOD SAFETY PLAN

Business Name:

Address:

Owner/Operator:

Food Premises Regulation - B.C. Reg. 299/2007

Food handling procedures
23 (1) In this section:

"critical controf point™ means a location in a food service establishment or a step in the
establishment's procedures where failure to comply with the Act or this regulation may result in a

health hazard;

"criticai limit™ means standards that must be met to ensure that a health hazard does not occur at
a ¢ritical control point.

(2} Every operator of a food service establishment must have written procedures to ensure that a
health hazard does not eccur in the operation of the establishment.

(3} The written procedures required by subsection (2) must include
{a) identification of all critical contro! points,
(b} critical limits for those critical control points,
(<) the procedures to be followed to ensure adherence to the critical limits, and
{d) the actions to be taken in the event that the critical limits are not adhered to.
This section becomes effective July 1, 2000.

Date Prepared:




Draft Generic Food Safety Plan

Step Food Safety | Critical Critical Limits Monitoring Corrective Action
Hazards Step the Critical
Steps
Receiving | Contamination, Yes Obtain meat, eggs, § Check paper Reject product if not from
Pathogens poultry, fish, work each an approved source.
Toxins, sheilfish, dairy from | load
Parasites. approved facility
Receiving Contamination, Yes PHF Visual Reject load if
Pathogen Temperature <4°C | inspection, contaminated or >4°C if
growth check PHF's
' temperature
before
unloading
Storage Growth of Yes | PHF Check food < 2 hours out of temp. =
pathogens, Temperature <4°C | and air cook immediately, or cool
contamination * | temperature rapidly to 4°C
every 4 hours > 2 hours out of temp. or
contaminated = discard
Preparation | Growth of Yes PHF's out of Note time Cook immediately or cool
pathogens and refrigeration <1 PHF's taken rapidly using ice
toxin hour from
development, temperature
contamination control
Cooking Pathogen Yes - 63°C/15 sec Check Continue heating until
elimination - 70°C/15 sec temperature | temperature achieved
- 74%C/15 sec at the end of
cooking
Hot Pathogen Yes | >60°C Check Reheat to 74°C if
Holding growth and . temperature temperature drops below
toxin ' in hot hold 56°C. Adjust equipment.
development, unit every 2 If > 2 hour out of temp.
contamination hours or contaminated = discard
Cooling Pathogen Yes | Cool from 60°C to Check food Discard food if standard
growth 20 °C within 2 hours | temperature not met
and from 20°C to every hour
4°%C in 4 hours.
Reheating | Pathogen Yes | Reheat to 74°C. Check Discard if
elimination Reheating must temperature timeftemperature
take less than 2 of food every | parameters not met.
hours - hour ‘

Recipes that vary from this plan require individual plans.
+  Wash hands appropriately
»  Prevent cross-contamination
+  Allergy awareness

PHF = potentially hazardow food




good Safety Plang

Name of Premise:

Menu Items: (Include foods that are prepared in the same manner per plan.):

Receiving: (Include where items are purchased & if received frozen or fresh.)

Monitoring: (What checks are done to ensure a safe product? E.g. Temperature
or visual checks)

Corrective Actions: (What will be done if the product is damaged or rendered
-unsafe? E.g. Discard or return to supplier)

Storage: Where will the product be stored & at what temperature? (4°C/ 40°F or -18°C /0°F)

Monitoring: (How will you ensure the product will remain safe? E.g.
Temperature checks)

Corrective actions: (What will be done if the storage temperature becomes
unsafe? E.g. Phone repair man, transfer food to working cooler)

Preparation: Avoid cross contamination; wash hands, use clean and sanitized work surfaces
' & equipment.
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Cooking: (Include how items are cooked as well as the safe cooking temperatures
(Min. 74 °C/165°F))

Monitoring: (What procedures are in place to ensure the food is cooked
propetly? E.g. Check with probe thermometer, visual checks)

Correctlve actions: (What will be done if the food item isn’t properly cooked
when checked? E.g. If within 2 hrs reheat to 74°C)

Hot Holding: (Wil the item be hot held? (Min. 60°C/140°F)

Monitoring: (How will you ensure the food remains safe? E.g. check with probe
thermometer)

Corrective Actions: (What will be done if the temperature drops below
60°C/140°F? E.g. reheat to 74°C if within 2hrs or discard)

Cooling: Use shallow pans, cooling wands, ice bath, cool from 60°C to 20°C in less then 2 tirs
and from 20°C to 4°C in less then 4 hrs.

Reheating: Reheat quickly to 74 °C/165°F for at least 15 scoonds reheat once and discard
leftovers.

Please remember that all food handlers must be aware of this plan & have easy access to it.
Daily records are vital!!




Environmental
Health Officer

VANCOUVER ISLAND

hea%hthority
200-1100 Island Hwy.
Campbell River, BC VOW 8C6
Tel: (250)850-2110
Fax: (250)286-3486

SANITATION PLAN

Business Name:

Address:

Owner/Operator:

Food Premises Reguiation - B.C. Reg. 299/2007

Sanitation procedures
24 {1) Every operator of a food service establishment must have written procedures to ensure the safe and

sanifary operation of the establishment.
(2) The written procedures required by subsection (1) must include
(=) the cleaning and sanitizing requirements for the establishment and for all equipment and

utensils used in the establishment,

{b} the identification of cleaning and sanitizing agents used in the establishment, including their

concentrations and their uses, and

(c) the identification of all pesticides used in the establishment, including their uses and their

storage requirements.

This section becomes effective July 7, 2000.

Date Prepared:
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