Local Food Market - Cattle Market Event Space
Every second Saturday of the month - 10am to 1pm
Booking Form

BOOKING INFORMATION
All bookings are to be paid in full prior to the event and stands will not be reserved without payment.  The booking and stand will be confirmed by email on receipt of full payment
Any cancellation by the stallholder more than 14 days prior to event shall be refunded. On cancellations made less than 14 days prior to event no monies will be refunded
STAND PRICES: £5 
By BAC's 00268923    30-95-08
Cheques to be made payable to: Liskerrett Community Centre
Send Cheques to: Local Food Market, Liskerrett Community Centre, Varley Lane, Liskeard PL14 4AP
Contact: Denise 07943135899 email: zero2vintage@aol.com
LOCAL FOOD MARKET DETAILS
Stallholders are required to bring their own gazebos, tables and chairs.
There is limited access to power points so please state on booking form if you need electricity and what you intend to run and we will contact you to confirm/discuss.
Unloading/loading is to the side of the designated event space.  We will be available to assist/direct you.  Please make your own parking arrangements after unloading.  Parking is in the Cattle Market Car Park, entrance on Dean Street, Liskeard. Charges apply from 9am to 4pm.
Set up from 8am   Stall holders not to pack away before 1pm
For full terms and conditions please see attached sheet.








 







Please complete the booking form and return with confirmation of your BACS payment or with your cheque to the address above.
	Your full name:

	Email address:

	Company name:

	Mobile number:

	Address:

	

	Website & facebook page details (for promotional purposes):

	

	Description of goods being offered for sale

	Any special requirements?

	Public Liability Insurance Enclosed/Attached
Yes/No

Renewal Date
	Food Hygiene Certificate
Enclosed/Attached
Yes/No

Renewal Date

	Months you are interested in attending
	


	
If there are more stall holders than we can accommodate safely, stallholders will be selected based on their product and locality. This will enable a variety of goods to be on sale and avoid duplicate stalls where possible. Preference will be given by locality when/if we receive more than one application per category of goods.
Your stall booking will only be confirmed when payment has been received.
I/we have read the terms & conditions and agree to abide by them during the market. By signing this form you are entering into a contract between yourself and Liskerrett Community Centre as organiser.
Please sign:-						Date:


Terms & Conditions of Booking

By completing the booking form and sending your payment you agree to the following terms and conditions:

1. All stalls must be paid prior to the event.  For cancellation policy please see under Booking Information. In the event that there are more applications than stalls, preference will first be given to those who have paid.
2. All stall holders must have their own Public Liability insurance. Please send a copy with your booking form or bring it with you when you attend, failure to do so will mean you cannot trade. It is your responsibility to ensure you trade legally and safely at all times.
3. All exhibitors selling food items must also provide a current Food Hygiene Certificate.
4. All exhibitors are required to complete the attached Fire Risk Assessment.
5. Your assigned space is to be used solely for the items specified on your application form. Your booking will be taken on the basis of the information given. You will not be able to display or sell items not listed or which the organizer feels to be inappropriate.
6. Stallholders must not start to pack away until the specified closing time of the event.  If you sell out of stock before 2pm, you must display a sign on your stand with your name and product details explaining that you have Sold Out.
7. Stallholders are responsible for removing items and rubbish from the venue after the event.  
8. Stallholders need to be mindful of health and safety.  Stallholders are asked to clear away all boxes, bags etc before the market opens.  The event organiser will not be held responsible for any accident caused by stallholders negligence.  Stallholders are required to have adequate Public Liability Insurance.
9. Stallholders are responsible for their own stock.  The event organiser will not be held responsible for any loss or theft from your stall. 
10. The event organiser reserves the right to remove any person exhibiting lewd, violent or offensive behaviour from the event without refund.
11. No stock or tables are allowed to encroach on either the public walkway or on the neighbouring stallholders stand.  Some stalls have room for extra tables and this can be negotiated with the Team at the event.  Extra tables may be moved if felt to be causing an obstruction.
12. All electrical usage must be notified to the evnt organiser and agreed in advance.  All electrical appliances and extension leads must be P.A.T tested.
13. Stallholders are responsible for the safety of their stand.  Stallholders are responsible for objects displayed by them including liability for all claims arising out of handling of objects.  Acceptance of the above shall be condition of entry to the event. 


COVID-19 Advisory Information

These guidelines are based on observations and advice sought from the organisers of other local outdoor markets. You may well already be familiar with most of the below, and indeed have additional advice you can offer us based on your own practical experiences. 

Please let us know if you have any useful feedback on the below, so that we can add to our advice helping us run future markets in our town safely. 

Signs of illness

1. If you are showing any signs of illness, please send a replacement to man your stall on your behalf. If anyone within your business is confirmed infected with COVID-19, please follow government advice with regards to self-isolation.
2. Be watchful of any obvious signs of illness in customers. Remove all products they may have touched from your sales table (do not remove with bare hands).

Stall running practicalities

1. Where necessary, market traders should wear food grade gloves, with frequent changes as they become soiled or contaminated.
2. We support and encourage the use of face-coverings and/or visors.
3. Please bring hand sanitizer and have it easily accessible on your stall for use by yourselves and customers. Please encourage your customers to use it before touching any items for sale on your stall. We will also be supplying hand sanitizer for general use at the entrance and exit points to the market.
4. Where possible segregate duties behind market tables. For example, if you have help, designate your colleague to handle money, whilst you handle products being sold.
5. Where possible, foods should be pre-packaged to eliminate potential contamination at the market.
6. Please adhere to the 2 metre spacing/1 metre with face covering rule where possible
7. We encourage you to advertise your attendance at our market to your customers in advance of the day, and take pre-orders/payments where possible to limit cash transactions. If you tag us on your social media posts, we are happy to share your posts on our own social media channels to support this.

Taking money

1. Please encourage customers to use a contactless payment method, if you have the ability to take money in this way (the new limit for contactless payment is £45).
2. Where cash is transacted, please be mindful of this as a means of potential contamination. We recommend that your change is disinfected prior to attending the market. Another suggestion is that customers’ money goes into one box, untouched by yourself, and your ‘clean’ money is given out in change from another, previously disinfected, box.
3. As noted above, if you have the means to do it, we encourage pre-orders and payments made in advance to limit cash transactions.

What we’re doing

1. There will be a clearly-signed, one-way customer circulation system around the Market with traders spaced appropriately.

2. There will be clearly-signed entrance and exit points to the Market, with hand sanitizer available at each point. 

3. Marshals will be stationed at the entrance/exit points to encourage visitors to use the hand sanitizer and to point out to them the one-way system.

4. There will be toilets available for public use, with a sink and running water available for hand-washing. These will be signposted and people will be asked to queue to use the facilities by a marshal to allow for social distancing.

There will be signs reminding customer to adhere to keep their distance and to encourage the use of hand sanitiser.













































	Fire Risk Assessment

	

	1. Premises details

	

	[bookmark: Text17]Company Name:
     
	Name of the Responsible Person 
(unit or stall holder):
     

	Location of Unit / Stall:
     
	Registered Company Address: 
     

	[bookmark: Text19][bookmark: Text20]Mobile Tel:      

	Post Code:      


	
	Tel:      

	

	[bookmark: Text12]Date of Assessment (dd/mm/yyyy):      
	Date of Review (dd/mm/yyyy):      

	Name of Lead Risk Assessor: 
     
	Risk Assessment Reviewed by:
     

	[bookmark: Text23]Position:      
	Position:      

	

	2. General statement of policy

	

	     

	[bookmark: Text25]Signed:      
	[bookmark: Text26]Print Name:      
	     

	

	Answer all questions in this section

	
	

	
Do you have an inspection / gas safety certificate for the appliances and pipe work (copy to be available for inspection) and are all hose connections crimped?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	
	

	Are cooking appliances fixed securely on a firm non-combustible heat insulating base and surrounded by shields of similar material on three sides? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Do the shields provide an adequate and effective barrier of at least 600mm between the heat source and any combustible material?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Have you ensured that no combustible materials can be blown against, or fall onto the apparatus? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Are the LPG cylinders kept outside, or within a specific ventilated unit, secured in the upright position and out of the reach of the general public? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Do you ensure that only those cylinders in use are kept at your unit/stall (spares should be kept to a minimum and in line with any specific conditions for the event)? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Are the gas cylinders readily accessible to enable easy isolation in case of an emergency? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	



	
Are the cylinders located away from entrances, emergency exits and circulation areas?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	
	

	Do you ensure that gas supplied is isolated at the cylinder, as well as the appliance when the apparatus is not in use and appliances are fitted with full flame safety devices on all burners that are not readily visible?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Do you ensure replacement cylinders are fitted in the open air away from the sources of ignition?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Is a member of staff, appropriately trained in the safe use of LPG, present in the unit at all times?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Is the structure of your stall or unit flame retardant (roofing, walls and fittings, a certificate of compliance will normally be required)? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken. If you answered ‘N/A’, it is assumed that cooking appliances are not used. 
     

	

	Where necessary, are there sufficient directional signs indicating the appropriate escape route and do they comply with current regulations? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Are the exits maintained available, unobstructed, and unlocked at all times the unit is in use? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	

	
If you intend to trade during the hours of darkness, do you have sufficient lighting inside and outside your unit?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	
	

	If you intend to trade during the hours of darkness, if the normal lighting failed would your staff be able to make a safe exit (consider back up lighting)?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Do you have an adequate number of fire extinguishers/fire blankets available in prominent positions and easily available for use? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Has the fire-fighting equipment been tested within the last 12 months 
(a certificate of compliance will normally be required)?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	If you have provided fire-fighting equipment, has your staff been instructed on how to operate the fire-fighting equipment?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Has your staff been made aware of what to do should an incident occur, how to raise the alarm, evacuate the unit and the exit locations?
	Yes ☐   No ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	
Have you identified all ignition sources and ensured that they are kept away from combustible materials?
	Yes ☐   No ☐

	If you answered ‘No’, please detail the actions you have taken 
     





	Have you identified combustible materials that could promote fire spread beyond the point of ignition such as paper/cardboard, bottled LPG, etc. and reduced the risk of them being involved in an incident?
	Yes ☐   No ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	Do you have sufficient refuse bins, and do you ensure that all refuse is disposed of correctly, out of reach of the public? 
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	If any staff sleep in the stall, do you have working smoke detector(s) and a clear exit route at night?
Note: Sleeping in high risk areas should not be allowed and some Fire Authorities and events DO NOT allow any sleeping within units
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	If you use electrical equipment have you considered the fuse rating, the location of the cables, connectors and plugs especially near ignition sources or where rain may short circuit the power?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     

	

	If you use a petrol generator, have you confirmed if you are permitted to use it onsite (there may be specific control measures)?
	Yes ☐   No ☐   N/A ☐

	If you answered ‘No’, please detail the actions you have taken 
     




