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STOCKBRIDGE OUTDOOR MARKET STALL APPLICATION FORM
ALL RELEVANT SECTIONS MUST BE COMPLETED: FAILURE TO DO SO MAY INVALIDATE THE APPLICATION.

Market Name: Stockbridge 




NOTE: applications will not be granted to Companies or Organisations.
All applications must be made in the personal name/s of the applicants.

	1st named applicant


	Name in full including title:


	Home address in full including postcode:


	Telephone number:


	e-mail address:


	Date of Birth



	2nd named applicant


	Name in full including title:


	Home address in full including postcode:


	Telephone number:


	e-mail address:


	Date of Birth



Trading name:………………………………………………………………………………
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Commodities (items): I/We wish to sell only the commodities listed here:
Please note – the description of the items to be sold should be specific.
Generalities such as etc, similar goods, gifts, accessories, gift ware or fancy goods are not   permitted on application and will be deleted.
To sell food/edible items you must hold a current basic food hygiene certificate, this is in addition to any other food safety requirements requested by the Food Safety Department.
	Product
	Open food or wrapped
	Source of Product
	Place of Production

(e.g. Cutting plant for meats)
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STOCKBRIDGE OUTDOOR MARKET STALL APPLICATION FORM

THIS PAGE IS FOR FOOD TRADERS ONLY 
Please circle appropriate answers to the following questions:

1. I have read “Hygiene and Safety rules for Traders and Stalls” (attached at end of this form) and I understand the requirements and will comply in all respects………YES/NO

2. I confirm that my operation will be:   

· Low risk pre-packed.
· Low risk with handling/sorting.

· High risk pre-packed but no preparation.

· High risk with on-site preparation.

· Not Applicable

3. My business is registered with……………………………………………as a food business.

4. I will be using refrigerated transport…………YES/NO

5. Do you require water…………………..YES/NO

6. I will be providing my own hand washing facilities………YES/NO

7. I will be displaying food under refrigeration…………..YES/NO

8. I have a temperature probe and will monitor/record the temperature of my products and equipment……..YES/NO

9. Will you be doing cookery demonstrations/tastings…………YES/NO

10. Will you be using L.P.G. operated cooking equipment………..YES/NO

11. Do you have a Gas Safety Certificate from a Gas Safe engineer/company (registration number…………………….)….…….YES/NO

12. Do you require electricity………………YES/NO

13. Do you have a PAT certificate for  electrically operated equipment (or it is less than one year old and you have the receipts)…….…....YES/NO

14. Do you have a Food Hygiene Training Certificate………..YES/NO

I understand that I may be asked to vacate my stall if it is determined that I have falsely answered any of the foregoing questions, or fail to comply with the requirements of the document “Hygiene and Safety rules for Traders and Stalls”.

Applicants name (Capitals)………………………………………………………

Signed……………………………………………………………………………                
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STOCKBRIDGE OUTDOOR MARKET STALL APPLICATION FORM

ALL SECTIONS MUST BE COMPLETED: FAILURE TO DO SO MAY INVALIDATE THE APPLICATION.

I/We am/are prepared to enter into an application for a market pitch(s).
I/We will agree to abide to the terms of the market regulations as set out in the Criteria document.

I agree to pay the market fee for the pitch at least one week in advance.
Cheques to be made payable to The French Food Company., 

or BACS to account number 37509687, sort code 090152
Please note: Two weeks written notice is required to cancel a booking.
I/We declare that I/we have the right to work in the United Kingdom and that the information given in this application is true and to the best of my/our knowledge.

Signed (i)....................................... Signed (ii)...........................................

Date ............................................... Date …………………………………

This form should be returned to: The French Food Company, Stockbridge Market Management, 205 Newhaven Road Edinburgh EH6 4QD
Please be aware of the following points:

Items that you will be required to give to the Stockbridge market 
(The French Food Company) If you are successful in obtaining a market pitch:
1. Two passport sized photographs of yourself with your signature on the back

2. Proof of address such as a driving licence or recent utility bill

3. Your national insurance number

4. A copy of your Public Liability Insurance Certificate to cover up to the value of five million pounds. (This can be arranged through an insurance company or by joining the National Market Traders Federation.)
If you are successful in obtaining a market stall you should be aware of:
1. When you start a new business you must register with the Inland Revenue within three months of starting self employment.

2. You must adhere to customer legislation such as the Trade Descriptions Act and Sale of Goods Act. Please note that it is the trader’s responsibility to make sure that they comply with all legislation applicable to their business.
3. If you are thinking of selling food, particularly perishable food, you should be aware and comply with, food hygiene legislation such as the Food Safety Act 1990 and the Food Safety (General Food Hygiene) Regulations 1995.
4. You will also need to ensure you have adequate insurance cover for your stall, stock, fixtures and fittings.

For further information contact Market Management Office tel: 0131 551 5633
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Hygiene and safety Rules for Street Traders and Stalls

All stalls/vans that handle open foods and/or provide hot food (even if that food is for sampling only) must have the following facilities: -

1 Facilities for cleaning equipment including a potable supply of hot and cold water.    All equipment coming onto the site should be cleaned before arrival.

2 Facilities for hand washing which must be provided with a supply of hot and cold water and which are separate from facilities for cleaning equipment.

3 Soap and hand towels, or paper towels, for washing and drying hands.

4 Surfaces must be in good condition and be easy to clean/disinfect

5 Cleaning chemicals i.e. a surface sanitiser/disinfectant.

6 Facilities must be provided for keeping foods cool. Fridges or other coolers should keep food at 5oC or below.

7 A temperature probe and antibacterial probe wipes for monitoring hot and cold food and equipment temperatures. The temperatures are to be recorded in a suitable manner.

8 All hot foods on display for sale must be kept at 63o C or above.

9 All Re-heated food must be heated to 82o C or above.

10 Means to dispose of waste water and food waste and other rubbish.

11 An Impervious floor covering should be provided in all food handling units. Keep food off the ground. Keep food covered to prevent the food being contaminated.

12 A first aid box with waterproof plasters.

13 A gas safety certificate issued by a Gas Safe registered contractor qualified to inspect LPG, catering and non-domestic appliances, should be available for viewing if gas operated equipment is used.

14 A periodic inspection report (PIR) for an electrical installation should be available and portable electrical testing (PAT) of equipment should have been carried out.

15 “No Smoking” signage must be displayed.

It is strongly recommended that all food brought onto the site is pre-prepared to reduce the food handling which takes place on the site. 

It is expected that all food handlers will have been formally trained in Food Hygiene to REHIS Elementary level or equivalent. If food handlers have not received formal training they must be supervised at all times by someone who has.
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Applicant - Additional support information for this application (optional)
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