BorouGH 0¥ CARTERET Daniel J. Reiman, Mayor

TAQUALLA LOWMAN Louncll Memhars:
DIRECTOR, DEPARTMENT OF RECREATION " Jorgs btaz

Dennls DiMasclo
A, Johal
Susan Naples

Dear Prospective Vendor:

It is with great pleasure that I announce the Borough of Carteret will once again be hosting our
Annual Festivals. As the 2023 festival season approaches the Borough of Carteret is accepting
vendor applications for our numerous festivals. The Borough continues to expand exciting
entertainment with more town-wide festivals and concerts than ever before.

As a reminder, vendors must supply their own tents, tables, generators, and any necessities needed
to participate, A 15 x15 foot vendor area will be provided unless otherwise requested, paid for,
and approved. Application pricing is based on the number of events selected for participation,
Please keep in mind vendor fees are non-refundable, and if you fail to show up for a festival that
you signed up to attend, you may not be permitted fo participate in future events. Enclosed is an
updated application to be completed and returned to the Carteret Health and Recreation
Department, located at 61 Cooke Avenue - Memorial Municipzl Building - Carteret, NJ 07008, or
emailed to recdept@carteret.net. Incomplete applications will not be marked as being received
until all required payments and documents have been submitted.

If you have any questions please feel free to contact the office at 732-541-3890,




BOROUGH OF CARTERET Daniel J. Reiman, Mayor

TAQUALLA LOWMAN Vinnls Bating
DIRECTOR, DEPARTMENT OF RECREATION "guamegogg
Dannts DiMasclo

A.J.Johal

Susan Naples

Name of organization / vendor:

Address:

New Jersey State Tax 1.D. #:

Telephone:

Contact person:

Tentative menu / assortment of merchandise:

Festival Dates:
0 Independence Day: July 1, 2023
O Latin Fest: July 29, 2023
O Ethnic Day Only — September 16, 2023
1 Fall Festival - October 28, 2023

Price;
O One Festival: Resident $65 1 Non-resident $100 [0 Non-Profit $40
L' Two Festivals: Resident $110 [1 Non-resident $160 O Non-Profit $60
OThree Festivals: Resident $150 [ Non-resident $225 O Non-Profit $80
LT Four Festivals: Resident $ 200 [] Non-resident $280 O Non-Profit $100

Money Orders/Cashier Checks only made payable to:
Carteret Business Parinership

Return to:
Borough of Carteret — Office of Health & Recreation
01 Cooke Avenue, Carteret, New Jersey 07008

For additional information, please call 732.541,3890 or email recdept@earteret.net




BorouGH OF CARTERET Daniel J. Reiman, Mayor

TAQUALLA LOWMAN Coungil Members:
DIRECTOR, DEPARTMENT OF RECREATION Jorge Diaz
Dennls DiMasclo

A.J, Johal

Susan Naples

Agreement

Required with the application:
¢ Fire Permit to the Borough of Carteret for tents, propane, grills
s Board of Health Application & Certificate for Food, Food Handlers Permit

I am applying to participate as a vendor in the above-mentioned event. Acceptance into the event
is at the discretion of Carteret.

If accepted, T agree to be open during all hours of the event and offer only the items from above
that are approved by Carteret. 1 will keep my area clean. All vendors must supply their own
tables, lights, generators, cutdoor extension cords and display a price list for consumers to
see, Novelty vendors agree not to sell or display silly string or bang snans and anvthing of
the matter, if vou are found doing so you may be asked fo leave and no refund will be given,
If you are using frying oil, you must ensure it does not spill on the ground when cooking, and you
must dispose of the frying oil after the close of the event. If there are remains on the ground,
Carteret will issue a fine. If you are serving food it must be prepared in a licensed facility or
prepared on location, under no circumstances should food be prepared at home. No food
vendor will be allowed to participate without meeting the necessary requirements (Please see
the attached information from the Board of Health for further details). [ understand that all
decisions made by Carteret Event Committee ate final. Failure to abide by the above-mentioned
rules could prohibit my patticipation in this event.

There are no refunds, Personal checks are no longer an acceptable form of payment Money
Orders or cashier checks only. Should you fail to appear for an event you have signed up for you
may be prohibited from participating in future events. By signing this form I am stating 1 have read
the paragraph above and that I agree to adhere to all the requirements stated therein.

Signature:

Date;




BOROUGH Or CARTERET

Danlel J. Relman, Mayor

Vinnle Bellino
;E:i,‘;’,?,‘e‘:,? Sloa Councifman
Linda Himball Jorge Dlpz
Vieo Prosldent Gouncilman
John Narowitz Bennls DiMasclo
Jonathan P'Orsl
guxagril:1 Naplos Councilmun

oard Membors
A, Johal

Lostor Jonos Councilman
Haallh Ofhicor

Susan Naples
Taqualla Lowman i
Dltecior Councitvoman

Letter from the Health Inspector
Dear Prospective Vendor:
The list on the proceeding page must be followed in order to properly serve food in safe manner at your
event, By handling food improperly customers can suffer from food borne illnesses, which may lead to a
food borne outbreak, Food will not be permitted for sale and /or you may be asked not to participate at

the event if this is followed. NO FOOD ITEMS SHALL BE PREPARED AT HOME!

A ‘Seasonal Food Vendor” license application is enciosed, if required, Those establishments already
licensed in Carteret do not require a temporary license. Churches and non-profit clubs, who have been

inspected during the year, do not require this license.
Have a safe and healthful event, Thank you for your cooperation.
SPECIAL NOTE: FOOD HANDLERS COURE CERTIFICATE IS REQUIRED!

Amatjit ‘AT’ Singh, REHS
Health Inspector




BOROUGH OF CARTERET

Danlet J. Relman, Nayoy

Thomas Sica
Praslgent

LInda Kimbal
Vite Prasidant

John Narowitz
Jonathan °Crsl
Susan Naptos
Board Memboss

Loslor Jonos
Heatth Officar

Taqualla Lowman
Dirastor

DATE: / /

D NEW

|| renEwAL

TYPE OF LICENSE: SEASONAL FOOD VENDOR

FEH: $50

VALID FROM:  April 22, 2023 (one dayp)
July 1, 2023 — September 30, 2023

NAME OF BUSINESS

Vinnle Belfino
Coungllman

Jorge Diaz
Cotnelinan

Dennhls DiMaeclo
Councilman

A, Joha!
Cotmeliman

Susan Naplos
Councliwomarn

ADDRESS

NUMBER OF TRUCKS OPERATING IN CARTERET

VEHICLE DESCRIPTION LICENSE PLATE
VEHICLE DESCRIPTION LICENSE PLATE
OWNER

ADDRESS

TEL# DOB:

I, HEREBY AGREE TC ABIDE BY ALL RULES AND REGULATIONS IMPOSED BY THE CARTERET
HEALTH DEPARTMENT AND NOTICES AS MAY BE ISSUED BY THE HEALTH OFFICER OR AGENT.

SIGNATURE:

OTHER RELEVANT INFORMATION:




What you will need to do for your avant:

§
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,-1%] H menus must be submiited to anct approved by the Health Dopartmant pror o
{he svoril,

All food [tenss mst be prchased feam an establishniont that lias beon fiispaoled
antdt Is I oomplivico with Pederal, State, or Local laws and ragutations,

All fhod Mems must be prepred ot the svant or from an epproved and inspeoted
astablishmaent, (o, Wholesaln fodd establishmen, Relui! food astablishment, an
Inspected Chib or an tnspected House of Worship) NO FQOD YTEWIS SHALL
BE PREPARED AT HOME, Iffood Hems are found to Tuve beda prapored at
home Uiy valll not bepermitted for salo ut the avant, nad yon may not be

. perinitted to pacilalpiate wt o beesit,

Thetromates mat lio supplind bn | froozer mmd refrigarator ualts,

A sterm tisrmometer imuist bs provided to take temparatires of food, (sae Oriticel
Confrol Yoint Termpsrature Haddout)

Handiwipes and/ov sonp, water, ind paper tovals must ba supplied,
Have avatiable disposehle Ity or plestlo gloves for handling rendy 16 eat fond,

A bleach and watae solution for asnflizing o?u!;'lmo'nl, ulenshla, and food aontact
surfacag shall be provided, The starage bottlofmust alsobo properly fabeled,

All ahelifish piust bo grovlded with tags,

10, Tisdw ol food proparly. (read {u providad booklat)

L b, Broperly ook ofl raw food, (read In providud hooklot)

12, Coal all foud properly. (rend in provided booklet)

13, Reheat foods properly. {read in provided booklai)
14, Hot Hold ul) potantiatly hazardons food ot o 140 degrees Palirenhait and shove,

18. Gold Hold ul) potentially hazaedows food ut 45 dugraes Palicortlislt and below,




7 N
All food must be frorm & souree, whioh Is inspeoted, and th complianes with Federgd,

Staje i1d Joon} faws und vegulatlons, Hemte-prepured fonds ure prolibited from any

evai, L=

ICE: -
All fea shall be supplied from an approved sourcs,
Tea shall not ba prepured at homs, j

“Xfco will bo used for wat storago of baverages thon the water must:

» coutnin L lefst 50 ppm of avallable chlorine ar aquivalent or
+  (he fded walsr Is ahnged Frequontly enough o keap both the waler and

oontaldsr cloan
Iflos ts to bn used for epld drinks than an [ao soooper shal] bo mude available,

TRANSPORTATION .
Jood {tems that ned {6 be transporied fom ong, tovstion to auother shall ba proteoted

from oontaminntion and spoiluga while hi tranelt, Poteutlally hazardous footls shal) be
lapt ut4s dogress Falironholt ov bulow or 140 degress Fahwanhinlt or abovs,

j!m“ Ll '1 .

Tood Jtams (g b praparsd shall ba placed on & moru and submitiad to the Health
Dopactment for vaview prior to the evoul.

Keop your ment simpls snd try to prapam food flio sania day of your avent, [t is also
strongly recommetded lo avold ustug loftovers, AU foftovars nl thé end of tha avent shall
b thrown away,

Polentlally Hurardois Fpods such as meats, eggs, dofry produgts (milk, chasds) cold
gninds, sholtfish (olams), cooked vagotabies, mwv saad sprotits, ot molona shinll eftha b
storad cold at 45 dagreas Rahrontiait or befow dr kept hot at 140 degrees Faluenhel( or

vhovs,

If shellfish is found on the menu than Shallfish Tags must ba ymade avallable and kept st
the svent, Tags shall be kopt on the confalner purchased until the sontalner fs amply thon

the purohaser shalf keap tse tag for a parjod of not less than 90 duys
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COoLNG
Tmpropsr coollug f5 the I enuse of fond bome lliness,

Coof all potnnun!iy hazardous food produsis,'afier oooking iy sdvanoe, 1o 45 degrees
Falvanliofl within 4 hottes, Use shallow pans of 2 to 3 Inchos fn dopth,

Jithe food prosust i thivk sueh wy ofdli or splt pen aoup N1} 1o n lasser dopih Within the

pan, ‘

Da stot aover foodor stack addftionad pins over food when cooling, This will trap the
heat withly the foor! produot muking i1 slnr fiatter for o Jongor period of thne, Allow for
ofr elroulation i1 ordsr fo anstirs piors yapid coollng,

© NoYEs On buchm’u i ot liiply to 18 mition Within 8 houey

Aﬁer 2l food Jtems have cooled {0 45 degrens Fuluanheff Ihan cover 1o proledt His foad
from any ponjamination,

REHEATING
Ruptdiy teheat all polentially hazardous food thnt has beun oooked and then aftigorated

ar fiozen to 165 doprees Pahrouhéit withn % howry | i order fo inhibll tha growth of
hiotatia.

o dat use liot holding tinlls, slemt holdets, steamtables, or siml)nr hipt food hulding
failitias to roheat or cook fovds,

Jrehoat foods on g, grll, orin un oven, slove, or miorowavs, I{p miorownava {s used bo
sure to slir the food produot o onsuse fhnt (¢ has beon rehented ovenly,

HOTHOLDING
ARer potontially hazardous foods have busn rolisniad be surs that the food Is hot held at

140 dogress Falicenhielt or sbave withiu & hot holding andl,

\]
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CROSE CONTAMINATION _
Blore raw fogd produats batow cooked fuod ftems and vagetablas within rafiigsration

mlis

To avold oross contamination from raw foods o ready 1o et fonds it ds &trongly
rogormanded to td teparate c.utting tioadds, knfvas, wienstls nnd nreas,

Clean tnd stnfifze propamt{bn ureas, outting boards, knives und otheratenstls aftar enoly
nse, espastally nfter preparivg a faw food produoi,

Use o blench and svater solutipn for sl san{u;dng PUEPSES,

Usn n oapfia] ofblasoh por 2 gatlons of waler within o container, Fn this contalnor plaos

your rgy fh order to grnflize your sqlilpinent,
NOTE Do not use water over 73 degenes Rahranhelt tn porr bleach ind waler

sohiffon,
Also wesh your hhnidg afler preparing jaw food produots.

TOOD PROTECTION
Foud stiall be: nwnrccl and prrotagted from coutamination ot all times,

Store raw fands helow edoked foods and vagelables,

Storo alt faod items Al Jonst afx (6} inohos off the grotnd,

Wihen foorl s displayed to oustomers L shalf be proteated with POVErS oF Snonze guardy
ordur to protect tho food from annepessary hizndling, eoughlng of sneszing.

Prntcdlivs light covers shall ba provided pff lights food over food praparation mnd
squipment ind utopsll washing uvens,

CB ARTICLES
All sitwl¢ servles artioled shatl be plaged shy (6) Inohes off ths ground,

Disonrd aluminam and plastie contaliers aRer one tsuge, do not wash and reuss,

If}:rasan{cd fo the publio the handle portion of satlng vtensils shall be oxposed for
service not the motith portion, N




LERSONAL HYGIIINGG

Bmploysas shall maliain a high degros of personal oleartingss and shatl vonform to
good hyglonte practions during ali working pedods,

Bruployaes shiall pot ves tobaoco th any form while engagad In foad prapuration or
aquipmont smd wlensi! washing,

Erplayass shall ot consumae food whils engaged fu food praparation or equipment nud
wtensdl washing.

Rmployaas shall not wour jowalry i wntittar Gt coidd ¢0ntamim;te or baopmms
invorpotated I the food.

Propetly pestemds hiadr from bacoming Ihworpordted fy the food,

- Porsons atloctod with holls, Infeoted wounds, soros, avile resplratory infostion, nuusen,
yomiting, or dlarrhes, which could canse food barns disease, shall by excluded from
duiles eolnted fo food tondling, food oontnet surfhees, and equiprosnt and utensft

washing,

All outs shall be propetly covored or bandsged, 1¢outd aes foynd on the nda; wash

wolnd, noXt'bandags, Hn put on dispasablo latex or plastle gloves, ,
NOTE: Use tisposable latex or pleistlc gloves wheu hindling food ltems that will fof
regilre any additional cosklng or preparhnk sudh as o sndud or making w sendiiah,
Use your ulensits and It the amonint of tha you drecily hanele the food,

Bmployeos shill keep outer garpenty sfeni.

QARBAGE -
Plage all gacbings Into contrinors with tight Gtting llds und romove from event dally,

Reop inside nnd oudside of all gachngs contalners clenn as woll as the swrrotinding ares,




 CHECKLIST BEFORE YOUR EVENT

! H Subrm{t men fo Health Department prior fo avent,

_
|
L
_
L

 Racofve nll panmits for svent,

+Al} taod Htems are from an mpproved sowrge thot is in somplisuee with Federnl,
State, nud Loocal laws nnd vogulutions,

Prirdhuso thormomalovs far all Geszecs snd refrigaration unlls,

Pizohnse a stem or quiok read thermombler for mkiﬂg temparatuces of foud white
Canking, snaling, rehenting, hol and cold helding.

Soap, water, and papectowels nist hie available for band washing,

Make nvaiinble disposabla intex or plaslic gloves for handling resdy o eal food.

Must contafit o blehoh and water solutlon for snnitlzing equipment, utensils, and

food contfact purfices,

Mnke available o thres comparfment shik sot up for the wash, rlnse, sauitlzs

» methad,
| Make avallable ohoied! tast stelps Lo fest ihin strougth of your sandtizer,
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CHECKLIST DURING YOUR EVENT

Dspliy prmils amf Health Dpn;::grfmcm pbsling.'

Protept food front contaminadion and spoilage durlng-trensportation,

If shallfish are sold at svent you biwst have tags avallible,

Wash hutds hifore you start work, afier branks, efier dsing the tofiat, after
* handling raw faod, taking'out the garbage, tovolilng ydur iir, fiuse, or body,

L]
L]

—

and afiar aoughtng or snovzlng,
' Pro-uhilt all cold sulad (ugdadifais to 45 dagraes Fahrenhait bufors proparation.

., Thaw all poleriinlly hazardous Fod praporty.

(seo THAWING on page 6)

Caok all raw foads fo proper intemnl Lemperntures,
(360 COOTING. on pago 4]

{ool all pofentially hizardous food at 45 degrons Farhenbaft within 4 howrs.

{s26'GOQLING ort pagn 5)

Reheat alf poteutially hazardous R to 165 degras Fatuwenhait within 2 hovrs,

O

(sac REERALING on page §) -

Hot hold potonliualy hazardous food at 140 degrecs Fahronheit or above,




' CHECRLIST DURING YOUR EVENT

' GOl holdt patentinlly hazacdous fand ot 45 degrass Eahrerthait or bolow,

Avold orast contasminntion, (see CROSS CONTAMINATION on pugs ¥)

Avold using tabaeco and eating whils worklag:

BTy
1

Avold waaring Jewalry, aover all ouls propoily resteaii haiy, afd sear olaon

" olothing, (soe RERSONAL, HYGIBNT, on paga 9)

Kuep all food ipms vovered and protested

(s¢a FOOD PROTECTION an pago 7)

Propetly stoth, disping, sud'uso single gevy{os nctidles,
(ves SINGL‘I!: SERVICE ATUTICLES on page 7)

s ey

Uthize tho wash, rinso, sanftlze method for sanitisng,
(sde EOUTPMENT AND YLENSIL WASHING on page 8)

Mnka nvallable a bitckai filied witha blenol atd wates solutlon for placement
of rags used for santileing food conlact surfacas, equlpment, and'alensils,

+

Stare and fabe! all polsontis and taxto mntariels properly,

Properly dispose of alt parbuge,

[Pa—
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" CRITICAL CONTROL
V2 PoINTS

Lo
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Cookmg

Minimum temperaturas:
¢ Poultry and poulicy stuffings:  165R
* Ground beof, hamtburgers, efo; 135K

+ Pork, pork sausage, and pork
produatst 1507
o Hpgs, epp vontalning foods: 1408

» Whols raro ronst, rore dlenk; ‘41301'1

Cooling
Rapidly Cool ALL Foods:
* From MOF to 458 in 4 hours or less.

* Frowa 120F to 70K In 2 hours or less.

H f & C ld * Using shallow (2-3"), tucoversd, puns,
'0 : 0 , IMPORTANTI -

Holding

Meaintain Proper Holding Temperatnres:

QAPROPER COOLING OF POTENLIALLY
HAZARDOUS FOODS I8 CHN 1 CAUSE OF
ROQDBORNE ILLNESS,

+ All hot foods hold 140F or above,
* All cold foods held al 458 or balow,

Reheating

Rapidly Reheat ALL Foods:
“ Adl foods MUST be rapidly reheated to 165F

or above,
* Do not use stsamtablas or similar equipment

for reheallng,




Keep Thermometers Calibrated

Thermometers got bumped and Jareed Iraquontly, svan Uf thiey nro used correctly, This eruses them to get
ant of adustrasnt, Calitratlng thermoemeters needs 1o ba dose frequently (probabily once s wwonth) to malntal
acclirato and high standnrds, Two mathods of ealibealing thermomaters nva deserfhiod below,

" Ioe Point Method (Reoommondad for high altitudas)

+ Insert sensing aren of thermomoter fnto an fea
shush avoldlng sldes and bottom of contalner,

¢ Allow udloator to gtabllize,

o Adjust ealibratlon nut so Indlontor rends 32’1?‘(0'(3).

Boiling Point Method

+  Insert sensing aven of thermometer into nn bolling
water avolding sldes and bottom of pnn,

» - Allow Indicator lo stabilize,

+  Adjyst ealibration nut so Indiostor rends 212'F (100°C),

Water bofls at Jower fompoeratures at high altitade,
Daorenss solting 1°F for sach 350 foal above son level

(1'C for ench 960 feol above sea level),

(n




RTINS . . X T nbae PUEYIT revs
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BOROUGH OF CARYLERET
DIVISION OF FIRE PREVENLION

240 Rovsevalt Avonun
Carvtoret, NJ 07008
(732} S41-B000 FAXy (732) 84145532

VENDOR COOKING AT FESTIVALS AND CARNIVALS

PERMILS

Allvondors imust obtain n Flvo Safoty Pormlt front tho Bovough of Carlevet Divislon of Five
Provention, A permif shall be lssuad for propane gus cooklang, open tinmo clinreonl eonlng
and deep fnf fryers, Type 1 Yormit,

BETINGUISHER:

All yondoys MUST have fiehr orvn FIRE BXTINGUISHER, Tho Fire Offielal nust

aprove )l Flre Bxtingulshers
+ Gl"sma cogidnguunnnurununulnluu-luunuuuunlu"‘lb t‘rpg ABC

v Cooklug within 3" of tond / ennopyusmuasne o o 20:db type ABC
L] .D(wp fat Fl‘yﬂl'ﬂuuuunnnn|nun|nnnn|nnunnnnnnZU"ﬂ] typﬂ A.BC
¢ Pt l'l'ym's (\’Ogotﬂbla D“):uruuuuuunnenuuunusnnuz Y gﬂllml {ype Ik

EROPANE TANKS

Muasimum Slzo 4044 (lavger tauks unst ho approved by Flrs Qfficia), Thuks Shall bo less
fhan L2 years oldy aud in good worldug ovder/eondilan, Tanks shall b Seeurod, Tanks
sholl bo 6-10 fool away from applunes unlees desiguod to be seeuved fo (o appliattos,
Repulntor and all hoses MUST be in good workiug condfifon; vollef valve MUST faco vy

from pubilie,

TENT/CANQPY;

Tentennopy MUST huve five vatig Inbol, and lve not sids panvls, NO couldug s to he
porformed under any tentfennopy oceupled hy tho public, NO fryors, propans tuufts op
elinveonl piills undor tho toutfennopy, Storno(s) MUST ho outshle to the fontfennopy yelik

an ndditionnd five extinguishar.

LLECTRIC

Grills and Bleetvle frying equlpment mauist have e oxthngulshors.




