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Pemiit#

THE REGISTRATION FORM BELOW AND PAYMENT CAN BE SENT BY:

Mall/In Person: City of London, Parks & Recreation (Attn; Special Events),
151 Dundas St., Room 403, London, ON N6A4L6

Email: ldoria(älondon.ca Questions: Please call 519.661.2500 x5230 Fax: 519.661.5793

Application Date

__________________________________________

A. Name of Vendor:

Business Name:

Address:

______________________________________________

City:

_______________________

Postal Code:

__________________________________________

Phone Number:

_____________________

B. City of London Business License Number:

________________________________________________

C. Name of special event at which you will be operating:
Kids Expo El Food Festival El Sunfest El

[ Home County El Rock the Park El Ribfest El
Italian Fest El Fall Fest: Other:

D. Hydro Needs: Voltage___________________ Amps______________________________

E. Water Needs: Potable El Washing Only El

F. Size of Unit:

____________

Feet Inches

Trailer: Yes El No El Mobile: Yes U No El Tent: Yes El No El

PAYMENT (no post-dated cheques; NSF fee will apply) Cash El VISA El MC El AMEX El Cheque 1]
Cheques payable to City of London Parks & Recreafion, P.O.Box 5045, London, ON N6A4L6, Attn: Spcial Events

Credit Card Number ‘1j Expwy Date

Cardholder Name (please pnnt)

_____________________________

Total Fee $
-

•0
.va

London
CANADA

THE CORPORATION OF THE CITY OF LONDON
COMMUNiTY SERViCES DEPARTMENT, PARKS AND RECREATION

2014 SALE OF FOODAND/OR AMUSEMENT DEWCES REGISTRATION FORM

Registration Fee:

a. WITH City of London Business License: $35 per vendor/per year/pet unit — good for the whole year.
Inquiries regarding a Business License please call Planning & Development5l9-930-3515.

b. WITHOUT a City of London Business License: $110 per event/per unit up to four units (additional units at no
cost) and you must register for each event.
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Section

16

Vendors Policies & Procedures for the Sale of Ingestible Items
and Amusement Devkes

2014 Special Events Policies & Procedures Manual

16.0 Vendor Policies & Procedures

16.1 All food vendors must be registered with The Corporation of the City of London, Parks and Recreation, ten (10)
working days prior to the event set-up, to operate a concession at a special event on City owned land (see page
30).

16.2 A vendor with a City of London Business Licence — the registration cost will be $30 per vendor/per year/per unit.

16.3 A vendor without a City of London Business Licence — the registration cost will be $100 per event/per unit up to
four units (additional units at no cost) and must be registered for each event.

16.4 In the interest of public safety, a zero tolerance policy is enforced for all special events. This means failure to
comply with standards may result in ticketing and/or closure.

16.5 All vendors selling food items must complete and file with the Middlesex-London Health Unit a Special Event
Food Vendors Form (page 56).

All vendors involved in providing personal services must complete and file with the Middlesex-London Health
Unit a Special Event Personal Service Settings Form (page 59).

All animal exhibitors must complete and file with the Middlesex-London Health Unit a Special Event Animal
Exhibitors Form (page 61).

16.6 In order for any vendor’s booth to be connected to hydro, C.S.A. approval on all equipment is required.

16.7 The Corporation of the City of London reserves the right to operate a concession service at any special event.

16.8 Local community groups are exempted from the vendor registration fees.

16.9 Where the City of London is unable to provide electrical hook ups, a generator (CSA approved and fuel CSA
approved) may be utilized with permission from the Special Events Manager or designate.

16.10 When the food vendor is the event organizer they are requited to complete and submit the Middlesex Health
Unit Forms and comply with all ESA and ISSA regulations.
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16.11 All vendors will be required to ensure:

• The uses of all outdoor electrical cords are in good operating condition.
• The use of only manufactured extension cords with a three wire configuration or 2 wire polarized outdoor

rated cords, ate acceptable (no modifications to cords or equipment is permitted).
• The use of panels that are properly assembled and contained in an approved weatherproof enclosure

supplying 15 and 20 amp receptacles only which are protected by Ground Fault Circuit Interrupters. Panels
which are used shall be approved by a Certified Field Evaluation Organization [a division of the Electrical
Safety Authority does Field Evaluation].

• Any non waterproof equipment used in display enclosures [tents, gazebos etc.] shall be protected from rain.
All vendors shall supply the event organizer with the voltage and current that their equipment will require to
eliminate the over loading of circuits.

• All trailers which are self contained and have lighting and equipment shall be approved by a Certified Field
Evaluation Organization.

• Failure on the part of the event organizers to comply Will Result in the Disconnection of the Offending
Exhibitor and all cost incurred by the Electrical Safety Authority shall be imposed upon the event organizer.

16.12 Vendors are prohibited from depositing grease or waste water directly into the City’s storm or sanitary sewer
unless a proper hook-up to the existing sanitary manholes by a licensed plumber paid for by the special event
operator and inspected by the City’s Sewer Operations prior to use. Offenders are subject to prosecution under
City By-law and/or Provincial or Federal legislation.

16.13 Food & Beverage Vendors in Victoria Park will:
• use only food packaging that is compostable, recyclable (in the City of London’s recycling program), or

reusable.
• refrain from the use of polysytrene (e.g., Styrofoam TM) during food production or in packaging
• provide, upon request (during event set up) organizers, or a designate, with samples of the vendor’s food

packaging to be used on the EcoStation signage.
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2014 Special Events Policies & Procedures Manual

London Fire Department, Fire Prevention Division
400 Horton Street East
London, Ontario
N6B 1L7

Chief Fire Prevention Officer 519 661-2500 x5222

If a special event includes cooking or heating in tents, street closings or the discharging of high-powered fireworks,
organizers must ensure that the applicable fire prevention measures are taken as outlined below. This includes obtaining a
permit to discharge fireworks and having an approved fire safety plan.

TENTS AND AIR SUPPORTED STRUCTURES
The following requirements are for all large tents and in part for smaller commercial tents where cooking and/or heating is to
take place therein.

Building Permits: A building permit is requited to erect a tent in excess of 60m2. The permit is obtained from the Building
Division, 7th Floor, City Hall, and the tent must meet Building Code requirements.

Fire Safety Plan: A Fire Safety Plan is required for tents in excess of 30m2 (320 Sq. Ft.) This plan must address the
foregoing and be posted in a conspicuous location. The Fire Prevention office will provide a generic safety plan form,
appropriate to tent structure for your convenience. Fire Safety Plans shall be approved prior to the event by the London
Fire Department.

Portable Fire Extinguishers: Portable fire extinguishers (2A-IOBC rating) are required. They must be mounted in
conspicuous and easily accessible locations, near exits and cooking areas. Fire extinguishers must have a tag indicating
that it was serviced bya qualified companywithln the past 12 months. Further, all fire extinguishers provided must be
appropriate for the hazard, deep frying activities require an appropriate class K type that has been serviced in the past 12
months.

Exit Signs: Exit signs are required for each designated exit. Commercially available card type signs are acceptable.

Emergency Lighting: Emergency lighting must be provided for any functions being held at night. This lighting must be
located so as to provide illumination at all exits and access to exits in the event of a power failure.

Fire Watch: Where a fire alarm system is not provided in conformance with The Fire Code, a person will be employed for
fire watch duty to patrol The area to ensure the means of egress are kept clearly and to enforce the requirements of the Fire
Safety Plan.

Smoking and Open Flame: Smoking and the use of open flame devices is not permitted unless approved by Chief Firev
Official.

City of London, Fire Prevention

220 City of London, Fire Prevention
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Heating & Cooking: Only approved heating and cooking equipment may be used. Cooking in an enclosed tent, canopy -

of other similar structure is prohibited. Any canopy used over a cooking activity shall have a high degree of flame
resistance in accordance with one of the following standards: NFPA 701 or Note 4 of Test Method 27.1 of the CAN 242 or
CAN/ULC S-!)(-M. Applies to ALL sizes. This equipment must not be located adjacent to exits or access to exits.

All Mobile Food Vendor including Truck and Trailers must comply with the provisions of Appendix A of the Fire Prevention
portion of the Special Events Manual.

All FOOD vendors in tents (applies to all sizes) using fuel fired appliances (propane, natural gas, wood, or otherwise) must
comply with the provisions of Appendix B of the Fire Prevention portion of the Special Events Manual.

All Non FOOD vendors in tents (applies to all sizes) must comply with the provisions of Appendix C of the Fire Prevention
section of the Special Events Manual.

Failure to comply with the Fire Prevention portion of the Special Events Manual may result in your removal from the
property.

Compressed Gas Cylinders: All compressed gas cylinders must be stored in racks, chained or tied securely as a safety
measure.

All propane cylinders must be secured and stored outside the tent or air supported structure in a safe well-ventilated
location.

STREET CLOSING
All street closings must be in conformance with the requirements of the Environmental Services Department and the
London Police Department to ensure that:

a. The barriers being used are easy to remove to allow emergency vehicles to access the closed portion of the street.
b. All hydrants remain visible and not be obstructed in any manner, leaving at least a 3m radius around each hydrant.
c. A 20ft. Emergency lane shall be provided.

Anytime you wish to discharge Pyrotechnics you must obtain a Pyrotechnic Event Approval Permit from the Fire Prevention
Division.

The listing of products to be fired MUST be submitted to the Fire Prevention 3 weeks prior the event.

Discharging of High-Powered Fireworks
Anytime you wish to discharge Pyrotechnics you must obtain a Pyrotechnic Event Approval Permit from the Fire Prevention
Division. The listing of products to be fired MUST be submitted to Fire Prevention 3 weeks prior to the event.

The applicant must indicate that a Canadian certified pyro-technician will be on the site for your event and provide a valid
supervisor card and number with an expiry date in conformance with the fireworks manual of the Explosive Division,
Department of Energy, Mines and Resources.

The person discharging the fireworks must also be in conformance with The Corporation of the City of London By-Law
P.W.3, Discharge of Fireworks and the Explosives Act (Canada) and its regulations made there under.

FUEL SAFETY
The following requirements for using propane appliances and equipment were established by the Technical Standards &
Safety Authority, 4th Floor, West Tower, 3300 Bloor Street West, Toronto, Ontario M8X 2X4. The telephone number for
information about the Fuel Safety Program is I -877-682-8772. Topics covered include approval requirements, safety
concerns, fuel containers and guidelines for using heating and cooking equipment at public gatherings.
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Approval Requirements
Appliances and equipment used in propane service must be approved by a testing organization recognized by the Province
of Ontario, such as the Canadian Standards Association (CSA) and Underwriters Laboratories of Canada (ULC) to name a
few. Contact ISSA if there is a question about an appliance approval.

1. CGA - Canadian Gas Association
2. CSA - Canadian Standards Association
3. ULC - Underwriter Laboratory Canada
4. Warnock Hersey
5. T.S.S.A. Fuels Safety

Common Safety Concerns
Common safety concerns associated with propane include:

1. Equipment has not been maintained by a qualified and ticketed Registered Contractor.
2. Cylinders do not have clearly marked test dates less than 10 years from current date.
3. Inadequate clearances from appliances to combustibles.
4. Improperly supported and protected regulators, hose and piping.
5. Unsecured cylinders (to be chained in upright position).
6. Maximum hose length of 10 feet is often exceeded.
7. Unused piping and valve openings are not capped.
8. Certified hose and hose assemblies are often not used.
9. The use of rubber and/or vinyl hose inside enclosures/trailers, etc. Piping or tubing must be used.

Fuel Containers for Gasoline andlor Diesel Powered Generator
Fuel containers shall have to be built in conformance with one of the following Standards or Regulations:

1. The Transportation of Dangerous Goods Regulations (Canada)
2. CSA-B736, ‘Portable Containers for Gasoline and Other Petroleum Fuels”
3. ULC/ORD-C30, “Safety Containers”

All approved containers will be imprinted or labelled with the appropriate approving organization.

Guidelines for Heating and Cooking Equipment Use at Public Gatherings
Fuel Suppliers

1. Where fuel IS supplied to a site:
And NOT connected to an appliance by the supplier, the supplier shall ensure that the cylinders
a] are in good safe condition, and b] are properly stored, and

2. ARE connected to an appliance by the supplier; supplier shall ensure that
a] the cylinder is properly installed and that connections are leak free,
b] the equipment is in safe operating condition,
c] the installation complies with the applicable code.

Rental Houses
Where equipment is leased, rented or loaned to a person or organization, the owner shall:

a] provide documentation affirming that the equipment is in safe working condition and certified,
b] provide adequate training/explanation to ensure that the lessee is aware of the hazards of operation and the

proper procedures to take when installing/using the equipment.
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Equipment Users
Where a person or organization intends to use propane, natural gas or other hydrocarbon fuelled equipment at a public
event, the person responsible shall,

a] ensure that equipment to be used is in safe working condition and meets the requirements of all applicable
legislation (local and Provincial),

bJ that the equipment is installed/operated in a safe manner,
c] that all persons operating the equipment are trained in its safe use and their duties and emergency procedures,
U] where equipment is to be used indoors, that specific permission for such use is gained from the authority

having jurisdiction unless approved for the use,
e] equipment must be certified for use by any one of the following:

- Canadian Gas Association (CGA)
- Underwriters Laboratories of Canada (ULC)
- Underwriters Laboratories Inc. (CUL)
- Wamoch Hersey (WH)
- Canadian Standards Association (CSA)
- International Approval Services (lAS)
- TSSA Fuels Safety or other testing organization recognized by the Province of Ontario

f) special effects equipment which utilizes hydrocarbon fuel shall be properly engineered and approved for
use prior to the event by the authority having jurisdiction.

Fair/Event Organizers
Fair/event organizers shall:

a] Make prospective exhibitors aware of all rules and requirements for the event prior to set-up,
b) Ensure that exhibitors have all required safety/operator documentation where applicable,
c] Ensure through an appropriate process that all safety/operational procedures are followed during an event,
U] Should ensure through an appropriate process that equipment is as represented from a safety perspective.

Facility Operators
a) Must ensure that the event can be safely accommodated by the facility,
b] Ensure that prospective users are made aware of all local requirements prior to the event,
c] Ensure through an appropriate process that all safety/operational procedures are followed during an event,
U] Ensure through an appropriate process that equipment is as represented from a safety perspective.

Special Issue: Open flame construction heaters are not to be used to heat structures utilized for a fair or event.
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THE CORPORATION OF THE CITY OF LONDON
FIRE DEPARTMENT

HIGH HAZARD FIREWORKS DISCHARGE PERMIT

NOTE: APPLICANT MUST BE THE PERSON SUPERVISING THE FIRING OF THE FIREWORKS AND THOSE DOING THE
FIRING MUST NOT BE UNDER 18 YEARS OF AGE

NAME OF APPLICANT:

MAILING ADDRESS:

TELEPHONE:

SUPERVISOR’S CARD NO. EXPIRY DATE

I hereby make application to discharge high hazard class 7.2.2 fireworks.
On behalf of:

Location of Display:

Date: Time:

I certify that I have completed a course for fireworks supervisors, have read, understand and will be guided by the principles and
safety rules of the fireworks manual and the manufacturer’s specifications. I also understand the specific contents of the City of
London by-law PW-1 I and that contravention of this by-law is guilty of an offence and may result in a maximum penalty under the
Provincial Offenses Act of $5,000 upon conviction.

Name:

Title:

Signature:

Permission is hereby granted to:

Signature of Fire Chief or Designate:

Date:

London
CANADA
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RRE SAFETY PLAN FOR TENTS

Applicable to all commercially used tents having an area in excess of 320 sq. ft or 3Cm2.

LOCATION AND/OR ADDRESS
WHERE TENT IS SET-UP:
(Please print)

1. Location of nearest telephone to call 911:

2. Number, type and location of portable fire extinguishers provided:
a) Number

b) Type(s)

c) Location(s)

3. Name of person employed for firewatch duty:

Such duties to include keeping the means of egress clear, enforcement of no smoking policy, proper use and storage of
combustible materials and general enforcement of regulations as determined by lessee.

4. Number of exit signs posted:______________________ Exit signs are requited for all tents having wall panels and/or
where exiting is impeded by ropes, tables, etc.

5. Has emergency lighting been tested Yes D No U Applicable to night-time tent use only.

6. Are open flame devices such as gas heaters, barbecues and fuel-fired appliances intended for use? Yes a
No a Relative to the tent, where would these devices be located? Must not be located adjacent to an exit or access
to an exit.

7. Has a building permit for the erection of this tent been obtained? Yes a No a

8. Provide the name, address and telephone number of person(s) or company providing the tent rental:
Name:

___________________________________________________

Address:___________________________________________________________
Phone:__________________________________________________________

9. Provide the name, address and telephone number of person(s) leasing the tent:
Name:

___________________________________________________

Address:___________________________________________________________
Phone:__________________________________________________________

A copy of this Fire Safety Plan shall be approved by the Chief Fire Official or his designate and be posted in a conspicuous
location near the main entrance.

Approved by: Dated
CITY OF LONDON FIRE DEPARTMENT
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Appendix A i)

London Fire Department
Atm: Fire Prevention

—

400 Horton Street
London, Ontedo,

CanadaLondon N6B1L7
CANADA

SPECIAL EVENTS MOBILE FOOD VENDORS CHECKLIST

Please complete this form and return to the above address
MOBILE FOOD VENDORS UTILIZING PROPANE FIRED COOKING EQUIPMENT

(TRUCK OR TRAILER)

A—Vent Hoods
o All hoods must be constructed of not less then No. 20 MSG (0.94mm) stainless steel or No. 18 MSG (1.09mm) steel NO

galvanized metal is acceptable.
o All seems and joints must be liquid tight.
o All hoods must be vented to the exterior of the vehicle by one of the following methods:

• Venturi Vent
• A listed electrical fan

B - Fuel Supply for cooking equipment
o All Fuel Fired Equipment must be certified by a qualified service company annually. A letter of certification must be

supplied by the service company.
a Fuel tanks must be installed and protected in accordance with the Propane Handling and Utilization code of Ontario.

C — Fire Protection
a All vent hoods are to be equipped with an automatic fixed extinguishing systems installed and certified by a qualified

service technician.
o These systems must be serviced and tagged annually by a qualified service technician.
o At least one portable fire extinguisher of the proper rating and type must be installed in the immediate area.
a These extinguishers must be serviced and tagged annually by a qualified service technician.

o — Exiting

o A clear accessible exit from the interior of the trailer or truck shall be maintained at all times.

E — Cleaning

a All equipment must be cleaned on a regular basis as required by NFPA 96 and a certificate of proof shall be made
available to the inspector upon request indicating that cleaning has been done.
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Appendix B Food Vendor - Tent

London flre Department

London Ontano
Canada
N6B 1L7London

CANADA

Name of Event:_________________________________________________________

Name of Vendor:________________________________________________________

Responsible Person: Phone #________________

As a condition of approval for vendors to attend or participate in the special event hosted on City of
London property, the event organizer is obligated to ensure that all vendors comply with the following
requirements

Vendors conducting any cooking activities must also complete the Vendor Cooking Conditions form
available from the event organizer.

(1) Cookinc, Activities:
• Any cooking activity within any enclosed tent is prohibited.
• Public access is prohibited under any open sided canopy used to cover cooking.
• Fuel fired cooking will be conducted a minimum of I .2m (4ff) from combustible materials and or any tent, unless the

appliance is labeled for specific clearance to combustibles.
• Any canopy used over a cooking activity shall have a high degree of flame resistance in accordance with one of the

following standards: NFPA 701 or Note 4 of Test Method 27.1 of the CAN 24.2 or CANIULC S-109-M.
• A portable fire extinguisher with a minimum 2A 1OBC rating with a technicians tag certifying maintenance within the last

l2months shall be provided for any cooking activity other than deep fat frying.
• An extinguisher with a minimum 4OBC or K class rating shall be provided with a technicians tag certifying maintenance

within the last I2months for any deep fat frying

(2) fuel Safety Concerns; (Propane, Natural Gas etc)
• The event organizer shall arrange for a general inspection by the ISSA (Technical Standards and Safety Authority) of all

vendors utilizing fuel fired cooking appliances.
• Vendors with propane fired equipment must have a Mobile Food Service Equipment Inspection completed and a copy of

the report on site. Vendors have any questions specific to the certifications and approval of their equipment should
contact the Fuel Safety Division of the TSSA (416) 734-3351, a minimum 30 days prior to the event.

By signature, the vendor certifies that they will comply with the above conditions. Failure to comply may result in
vendor exclusion from the event. Fully completed and signed form to be returned to and retained by the event
organizer:

Signature_______________________________________________ Date____________________________
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Appendix C Non Food Vendor -Tent

London Ewe Department

London, Ontano,
Canada
N6B 1L7London

CANADA

Name of Event:_________________________________________________________
Name of Vendor:________________________________________________________
Responsible Person: Phone #

_________________

As a condition of approval for vendors to attend or participate in the special event hosted on City of
London property, the event organizer Is obligated to ensure that all vendors comply with the following
requirements

Vendors conducting any cooking activities must also complete the Vendor Cooking Conditions form
available from the event organizer.

(1) Portable Fire Extinguishers Protection:
Vendors must have a portable fire extinguisher with a minimum 2A I OBC rating. The extinguisher shall have a
technicians tag attached certifng maintenance within the last 12 months.

(2) Vendor Tents
If a tent, tarp, canopy or similar shelter is being supplied and used by the vendor it must:

o Have an aggregate area of less than OOsq. m. (645sq. ft.) Larger tents require a building permit.
o Must be labeled or have documentation confirming the tent material has a high degree of flame resistance in

accordance with one of the following standards: NFPA 701 or Note 4 of Test Method 27.1 of the CAN 24.2
or CANIULC S-109-M.

o Multiple tents in groupings shall not exceed a maximum area of 6Osq. m. (645sq. ft.) without a minimum 3M
fire break separating the grouping from other tents or structures.

(3) Electrical Se,vice and Installation:
o Any electrical work (service/generator supply, box or panel connections, lighting appliances etc) will be

undertaken by a qualified, licensed electrician, and will be subject to an inspection by ESA
o All electrical equipment, devices and appliances shall be listed and approved for use in Canada. Details of

electrical requirements shall e provided to the event organizer for inclusion in the electrical permit application
covering the event.

By signature, the vendor certifies that they will comply with the above conditions. Failure to comply may result in
vendor exclusion from the event. Fully completed and signed form to be returned to and retained by the event
organizer:

______

Date
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. PORTABLE FIRE EXTINGUISHERS
I PORTABLE FIRE EXTINGUISHERS SUPPLIED? DYES oNO oN/A
2 PORTABLE FIRE EXTINGUI$HER$ PROPER RMNG AND TYPE? oYES uNO oN/A
3 PORTABLE FIRE EXTINGUISHERS PROPERLYSERVICED? DYES riND oN/A

DBQ’S, AND OThER COOKiNG EQUIPMENT
I PORTABLE FIRE EXTINGUISHERS LOCATED IN THE COOKING AREA? DYES oNO 1 nN)A
2 ARE CANOPIES cOVERING COOKING EQUIPMENT CERTIFIED? oYES DNO oN/A
3 IS THERE A METHOD TO CONTROL FLARE UPS? oYES oNO oN/A
4 iS THE AREA FREE OF COMBUSTIBLE MATERIALS? DYES bNO ON/A

FUEL SUPPLY_WA
Tf COOKING FUEL SYSTEM BEEN INSPECTED WITHIN THE LAST YEAR? F oYES I oNO
2{ FUEL TANKS PROPERLY PROTECTED? I aYES f flljO

IGNITION SOURCES
i {No SMOKING SIGNS INSTALLED? PYES .

.. .A.
2! TEMPORARY WIRING USED PROPERLY ciVES btjp oNA
31 HEAT PRODUCING EQUIPMENT USED PROPERLY aYES nNO hNIA
41 NO OPEN FLAMES (other then that used for coolcirIg) ÔYES oNO bNIA

: FIRE SAFETY PROCEDURES ... ..Z :. :
I FIRE SAFETY PROCEDURES IMPLEMENTED’ dY.S I rNO
2 FIRE SAFETY PROCEDURES APPROVED? YES I NO

IS THIS VENDOR APPROVED To OPERATE oYE5NO
THE EVENT ORGANIZER MUST REMOVE NRR4ORS

. .

TENTS .

I TENT INSTALLED IN CONFORMANCE Wml THE BUILDING CODE 1 dYES I NO I
2 PERMIT OBTAINED FOR TENT (wtien required) I aYES I ONO I

Name of Redplent Name of Inspector (print)

Signature Si9nature

City of London Fire Department
Special Events Checklist
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Technical Standards & Safety Authority
2014 Special Events Policies & Procedures Manual

23.0 Technical Standards & Safety Authority

Fuels Safety Program
4th Floor, West Tower
3300 Bloor Street West
Toronto, Ontario M8X 2JC4
1-877-682-8772

Mobile Food Service Equipment

There has been industry confusion regarding approval/inspection requirements for Mobile Food Service Equipment
(Hot Dog Carts, Chip Wagons). The following Director’s Order was developed, with industry input, for the purpose
of assisting owner/operators and certificate holders with this issue.
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___

I TSSA I

Ontario Regulation 211/01 (Propane Storage and Handling)

- and -

Ontario Regulation 212101 (Gaseous Fuels)

Re: Mobile Food Service Equipment

1. Background

On February 13, 2006 Director’s Order FS-056-06 was issued to regulate various types of
Mobile Food Service Equipment (MFSE) that were unapproved, not properly serviced or
maintained or operated in an unsafe manner.

Since that time, although many MFSEs have been approved and ate being inspected annually
as required, unapproved equipment remains in service and there continues to be a lack of
understanding of the requirements that apply to MFSEs. There have also been incidents where
members of the public have been injured by unapproved or unsafe MFSEs.

Therefore, pursuant to section 31 of the Technical Standards and Safety Act, 2000, this order
clarifies the requirements for MFSEs, and provides guidance on obtaining TSSA approval for
their sale and use.

2. Scope
This order shall apply to two groups of MFSE’s, those built prior to February 13, 2006 and
those manufactured since February 13, 2006.

3. Definition
Mobile Food Service Equipment is mobile equipment, whether or not permanently
parked, containing propane or other hydrocarbon fuel fired cooking appliances and, if
applicable, associated fuel storage.

1/3

Ref. No.: Rev. No.:Fuels
FS-056-06 ISafety Program

Date: Date:

DIRECTOR’S ORDER February 13, 2006 June 1, 2013

IN THE MATTER OF:

Technical Standards and Safety Act 2000, 3.0. 2000, c. 16, s. 31

-and-

Further ntôrmation may be obtained by contacting: Director — fuels Safety Diision, lectuncal Standards and Satety Authority.
14th Floor—Centrelower,3300 BIoorSt. WeaL EtobicokeON., MSX 2X4 Phi:4l6 7343300Fx:416231 7525
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An MFSEmaybe:

a self-propelled vehicle such as a truck or van fitted with food service equipment
and either equipped with propane or other hydrocarbon fuel supply cylinders or
intended for connection to a propane supply cylinder at the operation site.

a trailer or cart fitted with food service equipment intended to be towed to the
operation site and either equipped with propane or other hydrocarbon fuel supply
cylinders or intended for connection to a propane or other hydrocarbon fuel supply
cylinder at the operation site.

a portable cart fitted with food service equipment that is not towed but may be
transported to an operation site and provided with a propane or other hydrocarbon
fuel supply cylinder that may be enclosed in the cart.

Note: If the equipment is mounted on a permanent foundation (no jacks), with the wheels
removed and connected to one or more services (electrical power, water, sewers or gas),
that would render the unit unlikely to be easily relocated, it would not be considered an
MFSE, but rather a permanent structure and subject to the requirements of CSA Codes
8149.1 and 8149.2.

4. Requirements for Compliance

A. Mobile Food Service Equipment Built Prior to February 13, 2006

Danger Labels —The applicable labels described in Attachment #1 to this order are
required to be applied to all existing MFSEs built prior to February 13, 2006.

Annual Inspections — The owner/operator of an MFSE shall ensure that a certified gas
technician inspects the MFSE annually and completes an Annual Inspection Certificate in
the form attached in Attachment #2. The owner/operator shall promptly correct any
deficiencies identified in the inspection certificate and shall retain the certificate with the
MFSE until the subsequent inspection. All MFSE may be subject to TSSA inspection to
confirm annual inspection is current.

B. Mobile Food Service Equipment Built after February 13, 2006

Approval -All MFSEs built after February 13, 2006 are required to have a Field Approval
by ISSA or alternatively must be certified and labeled by an Certification Organization
accredited by Standards Council of Canada.

Ontario Regulation 211/01 made under the Technical Standards and SafetyAct, 2000
contains the following provision regarding prohibited activities without approval.

12. (1 } Where this Regulation requires that an appliare or any equipment be approved, no person shall,
(a) offer for sa, sell, rent or buy;
(b) Install;
(c) use;or
(U) supply propane to,
an appliance or equipment unless it is approved or will be approved prior to being put into use.

Further information may be obtained by contacting: Director— Fuels Safety Division,Technical Standards and Safety Authority
14’ floor—Centre Tower, 3300 Bloor St. West, Etobicke ON.,MYX 2.X4 Ph. 416231 33(Y) Fat 4t 131 75

2!]

52



Ontario Regulation 2 12/01 made under the Technical Standards and Safety Act, 2000
contains the following provision regarding prohibited activities without approval.

4. (1) Where th Regubtion requires the approval of an appliance or any equipment or thing, no person
shall offer for sale, sell, lease, rent or install an applnce, equipment or thing unless It is approved or will
be approved prior to beng put into use.

If you ate currently operating an MFSE built after February 13, 2006 and it does not have
either a Field Approval label issued by TSSA or a recognized certification label you must
apply for a TSSA Field Approval by completing an application.

Manufacturers in Ontario producing new MFSEs are requited to obtain a TSSA Field
Approval or a certificatbn prior to selling.and deliiering the MFSE.

If you are purchasing an MFSE manufactured outside of Ontario you must obtain a TSSA
Field Approval prior to putting the unit into operation.

An applieation for Fbld Approval may be found on the TSSA web”site
htto:l/www.tssa.ora/renubted/fuels/fuelsField.asp along with an outline of the
requirements that will be applied in the evaluation of the MFSE design and full details of
the information and material that must be siImiffed to document the approval.

Danger Labels —The applicable labels described in Attachment #1 to this order are
required to be applied to all MFSEs built after February 13, 2006.

Annual Inspections -Subsequent to the issuance of a TSSA Field Approval or obtaining
certifbation, the owner/operator of an MFSE shall ensure that a certified gas technkian
inspects the MFSE annually and completes an Annual Inspection Certifbate in the form
attached in Attachment #2. The owner/operator shall promptly correct any deficiencies
icntified in the inspection certificate and shall retain the certificate with the MFSE until the
subsequent inspection. All MFSE may be subject to TSSA inspection to confirm annual
inspectbn is current.

5. Additional Notes

MFSE owners/operators should check for additional municipal compliance requirements.

TSSA inspectors are authored to inspect MFSEs to ensure compliance with this Director’s
Order.

This Order is effective immediately

Dated at Toronto this 1st day qI June, 2013
ORDERED BY:

I’%/—‘#
(frector, Gaseous Fuels Regulation, Propane Storage and Handling
Regulation, Technical Standards and Safety Act, 2000

Further infarmationm be obaned by conlacting: Director—FuelsSafety Division, Technical Standards and Safety Authority,
14th Floor-CentreTower,3300 BloorSt. West, ElobicokeON., MSX 2X4 Ph .1162?4Wflhx:4l6231 7525

3/3
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I TSSA 1

AU1

MOBILE FOOD SERVICE EQUIPMENT

ANNUAL INSPECTION CERTIFICATE

FOR MFSE’S

Attachment #2

Document No: MFSE-002

Date: June 1, 2013

______________________________

Page: 1 of I

Equipment Type: Self-propelled Vehicle 0 Towed Trailer or Cart 0 Portable Cart 0

Equipment Identification (Licence Plate No. or yiN.)

Owner

Address.

Tel. fsb,

FSD Label No. (If built after Feb. 13,2006)

The following checklist is intended as a minimum. Additional inspection tests may be necessary
to ensure safe operation.

_____
____ _______

Yes No N/A
Have the required DANGER labels been affixed?

If built after Feb.1 3,2006, isa TSSA FSD Label and MFSE rating plate in place?

If the equipment is on 4 wheels, are 2 wheels lockable to prevent movement when in servioe?

Are the gas components (hoses, regubtors, etc.) approved for the service?

Are the gas lines,fittings and hoses in good condition? — ——

Is the propane cyinder properly supported and secured? —

If the cylinder is in a cabinet, is it well ventilated?

Are the clearances to combustibles maintained?
:‘ . .

Are the appliances in good working condition?

Is the equipment and all its components leak tight?

Are the supply pressures to the equipment and appliances set properly?

Do all the appliances ignite properly?

Does the owner/operator understand the operations and responsibilities outlined in the Danger — —

labelling?
Have any deficiencies found been corrected and is the equipment safe to operate?

To pass all answers must be either YES or N/A

Certificate Holder Name (Print) TSSA Certificate Holder No. Date

Re-Inspection Required 1 Year from the above date.
This Certification shall be kept available with the equipment covered at all times.

—

Comments
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Middlesex-London Health Unit
2014 Special Events Policies & Procedures Manual

Middlesex-London Health Unit
Environmental Health Division
50 King Street Email: health@mthu.on.ca
London, Ontario, N6A 5L7 Website: www.healthunit.com
519 663-5317 Ext 2300 Fax: 519 663-9276

All organizers of a special event at which food is prepared, served, provided and/or offered to the public, must comply
with the following requirements:

1. Contact the Special Events Coordinator of the Middlesex-London Health UnIt and notify them of the date of
the event and the expected number of food vendors that will be attending.

2. Provide the Special Events Coordinator of the Middlesex-London Health Unit with a final list of
food vendors at least two (2) weeks prior to the event.

All food vendors involved in any charitable and/or commercial frmnctions at which food is prepared, served, provided
and/or offered to the public, must comply with the following requirements:

1, Contact the Special Events Coordinator of the Middlesex-London Health Unit and obtain a Special Events
Information Package.

2. Complete the Special Events Food Vendor Form and return it to the Special Events Coordinator fourteen
(14) days prior to the event.

3. Complete a consultation meeting with the Special Events Coordinator or attend a food-handler lecture for
special events,

4. Arrange for an on-site inspection of food concessions to obtain approval to operate.

5. Comply with all requirements as set out in the Standards for Outdoor Special Events.

All vendors involved in providing personal services to the public must comply with the following requirements:
1. Contact the Infectious Disease Control Team at (519)663-5317 ext. 2330

2. Complete the Special Events Personal Service Settings Form and return it to the Infectious Disease Control
Team fourteen days (14) prior to the event.

All animal exhibitors must comply with the following requirements:
1. Contact the Special Events Coordinator of the Middlesex-London Health Unit and obtain a Special Events

Information Package

2. Complete the Special Events Animal Exhibitors Form and return it to the Special Events Coordinator
fourteen (14) days prior to the event.

3. Comply with the requirements as set out in the Standards for Owners and Operators of Animal Exhibits.

60
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4IL MIDDLESEX-LONDON
HEALTH UNIT

www.heolthunlt.com

STANDARDS FOR OUTDOOR SPECIAL EVENTS
Pursuant to the Food Premises Regulation

Ontario Regulation 586/99

Definition: A charitable or commercial function where food is provided and/or offered to the public. The function must be a
special occasion rather than a continuous or permanent operation.

Reciuirements
1) Health Unit approval must be obtained prior to food vendors operating.
2) All food must be obtained from an approved commercial source. All food must be prepared in an approved commercial

kitchen or on-site. No home prepared or home canned food shall be used, sold or given away.
3) All hazardous foods must be maintained at an internal temperature of lower than 4°C (40°F) or higher than 60°C (140°F).
4) A probe thermometer shall be available on-site to check temperatures.
5) Adequate refrigerated units for the safe storage of perishable and hazardous foods must be provided. An accurate

thermometer must be provided in each unit.
6) Adequate hot holding units must be provided for the safe storage of hazardous foods. An accurate indicating thermometer

must be provided in each unit.
7) Raw and ready to eat products must be fully separated, and stored in tightly covered containers to prevent cross-

contamination. For example: In a refrigerator, the raw products should be stored on the bottom shelf with the ready to eat
food above. If thermos cases and ice packs are used, SEPARATE cases must be provided for raw and ready to eat items.

8) A supply of hot and cold potable water under pressure must be provided.
9) A separate hand wash basin must be provided AT THE FOOD PREPARATION AREA before any food is handled. This

sink must be supplied with hot and cold potable running water under pressure together with a supply of liquid soap and single
service (paper) towels in dispensers. The unit can be permanently plumbed or be portable. A blend of hot and cold water in
a single dispenser equipped with a spigot is acceptable.

10) All utensils and equipment must be:
a) WASHED: in hot water and detergent
b) RINSED: in hot water
c) SANITIZED: in a solution of hot water for 45 seconds in one of the following solutions:

• 100 ppm chlorine (bleach)
• 200 ppm quaternary ammonium (QUATS)
• 25 ppm iodine

11) A minimum of a 2 compartment sink with a drain board, supplied with hot and cold potable running under pressure must be
available for washing and sanitizing utensils. Where the 2 compartment sink is not available on site, food vendors must
provide a sufficient number of clean back up utensils (at least four sets is recommended per day of the event) and the vendor
must have access to an approved kitchen off-site.

12) Test strips must be provided to test sanitizer strength.
13) All waste water shall be disposed of in an acceptable sanitary manner. Do not dump onto ground surface.
14) Single use containers shall be used for the service or sale of food.
15) Where reusable plates or containers are provided by the patrons, food handlers must ensure that there is no direct contact

between the serving utensils and the plates or must wash, rinse and sanitize the utensil(s) after each patron.
16) Tongs, spatulas, or any multi-service utensils, must be cleaned and sanitized after each use or as required.
17) Ensure separate tongs are used for raw and cooked product to eliminate cross-contamination.
18) All food must be protected form contamination and adulteration. E.g. all foods must be covered and stored properly.
19) All food and food containers must be stored 15 cm (6”) off the ground.
20) Floor surfaces of food concession must be of a material that can be cleaned. E.g. no grass surfaces allowed.
21) All food handlers must wear clean outer garments, and head gear that confines the hair.
22) Ensure that an adequate number of garbage receptacles with tight fitting or self-closing lids is provided. Garbage must be

disposed of in a sanitary manner.

A ZERO TOLERANCE POLICY IS ENFORCED FOR ALL SPECIAL EVENTS. THIS MEANS FAILURE TO COMPLY
WITH STANDARDS MAY RESULT IN CLOSURE AND!OR TICKETING.
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frL MIDDLESEX-LONDON 50 Kin9 Street London, Ontario, N6A 5L7
HEALTH UNIT (519) 663-5317 Fax: (519) 663-9276

www. health unit. corn

SPECIAL EVENTS FOOD VENDOR FORM

MUSTBE COMPLETED BYINDIWDUAL VENDORAND RETURNED 7DA YS PRIOR TO EVEN7

Food concession may not operate until site inspection approval is granted.

Name of Event::

_____________________________________

Event Dates:

___________________________

Street Name & Number:

City/Town:

________________

Postal Code:

_____________

Set up Date & Time:

______________________

Name of Concession:

_________________________________

Certified Food Handler: yes no

Contact Person:

_____________________________________

Home Phone:

___________________________

Contact Address:

______________________________________

Business Phone:

__________________________

• I I I I I I I I I I • I I I

Food Items:

_____________________________________________________________

Food Suppliers:

_______________________________________________________

Food Preparation Location:

___________________________________________________________________

Method of Transporting Food: Coolers with Ice o Insulated Container n Other.

_____________________

• I • I I I I • I I I • I I I

VENDOR SITE:

Tent ( ) Trailer ( ) Other:

______________________________________________________

Floor Covering Material:

Water Supply System (hot and cold water under pressure required) Type of System:

_________________________

Sinks: 3 compartment

______________

2 compartment

_________________

Handwash

_____________________

Waste Water Disposal: Collection method:

________________

Disposal site:

_______________________

Cold Storage: Mechanical:

_________________________

Ice:

_____________________________________

Hot Holding: Method:

Garbage: Receptacles Provided: Yes

______

No Disposal Method:

_______________________________

Grease: Disposal Method:

______________________________

BBQ: Yes

______

No

____________

Vendor’s Signature:

_______________________________

Date:

_____________________________________

Comments:

Approved: Yes ( ) No ( ) File No:

__________________________________

P.H.I.’s Signature:

________________________________

Date:

______________________________________

1. Section 76(2) of Ontario Health Protection and Promotion Act requires that every person who intends to commence to operate a food premise
shall give notice of his/her intention to the Medical Officer of Health of the health unit in which the food premise will be located.
2. The personal information on this form is collected under authority of The Health Protection and Promotion Act, R.S.O. 1990, Ch. H7. It will be
used for ownership identification and enforcement of the pertinent Regulations under this Act September2009
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nIL MIDDLESEX-LONDON 50 King Street, London, Ontario, N6A 5L7
HEALTH UNIT (519) 663-5317 Fax: (519) 663-9276

www.healthunit.com

SPECIAL EVENTS

PERSONAL SERVICES VENDOR FORM

MUSTBE COMPLETED BYINDIVIDUAL VENDORAND RETURJWED 7DA YS PRIOR TO EVENT.

Name of Event:

___________________________________Event

Dates:

______________________

Location:

_______________________________________

Set-up Date & Time:

_______________

Name of Vendor:

Contact Person:

________________________________________

Home #:

___________________

Contact Address:

______________________________________

Business #:

_________________

I I I I I I U I U U U U

SERVICES PROVIDED:

Tattooing (not airbrush, temporary or henna)
Body Piercing
Ear Piercing

i Manicure/Pedicure
Massage
Other aesthetic services

______________________

I • U U U U • U I U U I U U U

SITE:
Hot and Cold Running Water Yes ( ) No

Handwash sink Yes ( ) No

Disinfection! Sterilization location

____________________________________________________________

Vendor’s Signature:

________________________________Date: ______________________________

RH.l.’s Signature:

_________________________________

Date:

______________________________

Public Health Inspector Comments___________________________________________________

Approved: Yes ( ) No ( )

The persona! information on this form is collected under authority of The Health Protection and Promotion Act, R.S.O. 7990, Ch, H7.
It will be used for ownership identification and enforcement of the pertinent Regulations under this Act.
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AlLHEALTH UNIT
www.healthunlt. corn

Standards for Owners and Operators of Animal Exhibits and Agricultural Fairs

The following are the standards for all petting zoos, pony rides and educational animal exhibits.

1. Ensure that there are signs near the animal exhibit that include the following messages:

• Wash hands with soap and water after touching the animals;
• Wash hands with soap and water before eating;
• Avoid touching your face and mouth before washing your hands with soap and water;
• Do NOT eat or drink while touching animals.

2. Provide sufficient handwashing stations with running water, pump soap and disposable towels or alcohol
based hand sanitizer in several locations throughout the animal exhibit.

3. Ensure that handwashing stations and washrooms are kept clean and fully stocked.

4. Ensure that manure is quickly and thoroughly cleaned-up, and appropriately discarded.

5. At least once daily, ensure that the rails in the petting zoo are appropriately disinfected and that the floors in the
petting zoo are thoroughly cleaned.

• Animal enclosures with smooth surfaced barrier rails and hard-surfaced floors shall be cleaned and
disinfected by washing all soiled surfaces with a detergent solution and following-up with a safe and
effective disinfectant such as a,

• Chlorine solution at 100 ppm or a

• Quatemary ammonium compound solution at 200 ppm.

• Manure shall be removed from animal enclosures and runs as often as necessary to prevent contamination
of the animals. Animal enclosures with pens or runs using gravel, sand or dirt shall have the material
contaminated with manure removed as necessary to prevent odors, diseases, pests, insects and vermin
infestations.

• Provisions must be made for the proper disposal of animal wastes.

6. Ensure that food is not fed to the animals in containers that can be eaten by people (e.g. ice cream cones or
other edible products).

7. Do not display ill animals or those known to be positive for Ecoli 0157:H7 or other infectious agents.

8. Report any animal bit or scratch to the Middlesex-London Health Unit @ 519-663-5317 ext. 2300.

Depending on the nature of the exhibit, other standards may apply and will be provided to the exhibitor prior to the
event.
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‘4IL MIDDLESEX4ONDON 50 King Street, London, Ontario, N6A 5L7
HEALTH UNIT (519) 663-5317 Fax: (519) 663-8241

www.healthunlt.com

SPECIAL EVENTS

ANIMAL EXHIBITORS FORM

MUSTBE COMPLETED BYINDIWDUAL EXHIBITORAND RETURNED 7DA YSPRIOR To EVENT.

Name of Event:

____________________________________

Event Dates:

____________________

Location:

_________________________________________

Set-up Date & Time:

______________

Name of Exhibitor:

Contact Person:

______________________________________

Home #:

_________________

Contact Address:

________________________________________

Business #:

________________

• • • • I • I I I U I U U • I

SERVICES PROVIDED:

o Petting Zoo
o Pony Rides
o Educational Display
o Other

_______________________

• . U I I I I I I I I I I I I

TYPE OF ANIMALS ON SITE:

SITE:

Handwash stations available Yes ( ) No ( ) describe:______________
Alcohol Hand Sanitizer available Yes ( ) No ( )
Handwashing signs posted Yes ( ) No f )
Current Rabies Vaccination (if applicable) Yes ( ) No ( )

Exhibitor’s Signature: Date:

Public Health Inspector Comments:_____________________________________________________

P.RI.’s Signature: Date:

Approved: Yes ( ) No ( )
The personal inibnnation on this form is collected under authority of The Health Protection and Promotion Act, R.S.O. 1990, Gb. Hi.
It will be used for ownership identification and enforcement of the pertinent Regulations under this Act.
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