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Date Received _______________          Amt $ _______________          Check # _______________

Received By _________________          Receipt # ____________
                                                                                                          
	City of Lago Vista/Development Services

	P.O. Box 4727, Lago Vista, TX 78645

	Phone (512) 267-5259   Fax (512) 267-5265




Application for FARMERS MARKET VENDOR Permit

NOTE:  This application must be filled out completely.  INCOMPLETE APPLICATIONS WILL NOT BE ACCEPTED.  Application for a permit to operate does not guarantee that a permit will be granted.  Permit approval is based upon the establishment compliance with state and local health requirements.  No refunds for any reason after 180 days from the receipt of this application.
 
PERMITS ARE NON-TRANSFERABLE.


Food Vendor Business Name:  												

Food Vendor Owner  			               	    		           		 Phone ______________________	
Residence Address: 				             City 			State		  Zip Code_____________
Date of Birth: _____________________________ Drivers License Number/State__________________________
Mail Renewals to: 				            City 			State		  Zip Code		
Check One:     [  ] *Proprietorship,    [  ] *Partnership,    [  ] *Corporation    (*See back of this application)

Type of vendor:  (  ) Unrestricted¹   (  ) Restricted²   (  ) Restricted – Cottage Food Industry³
 
¹ An Unrestricted Vendor can prepare food on site and provide open samples.
² A Restricted Vendor offers prepackaged foods with closed or open samples, uncut raw produce, or prepackaged ice cream.
³ A Restricted – Cottage Food Vendor offers LABELED prepackaged foods made in a cottage kitchen.  SAMPLING ALLOWED

Name of Commissary:  							________ Phone____________________________ 
Address 						 City			State		  Zip Code		
Type of Food to be Sold:  												
Days and Times working at commissary								

PERMIT MUST BE POSTED ON SITE OR BE IN POSSESSION OF OPERATOR AT ALL TIMES DURING OPERATION.  Permit expiration date is indicated on the permit.  Annual permit fees are based on the type of operation and types of food(s) sold, and are as follows:
	
	

	  Vendor Permit Fee
	$100
	
	




Make fees payable to:  City of Lago Vista.   Attach fee to application. Mail to:	
City of Lago Vista/Development Services
P.O. Box 4727, Lago Vista, TX 78645


All of the information contained in this application is true and correct to the best of the applicant's knowledge and belief.  Applicant acknowledges that the permit applied for shall be subject to all provisions of the orders and ordinances of the City of Lago Vista and shall be subject to all provisions of the statutes and rules adopted under the statutes of the State of Texas governing food service establishments, retail food stores, mobile food units and roadside food vendors.


				
	Signature of Applicant	Date

		1


FOOD VENDOR RESPONSIBILITIES


1. APPROVED FOOD ITEMS MADE IN A COTTAGE FOOD KITCHEN SOLD IN ITS QRIGINAL PACKAGING MUST BE PRE-PACKAGED, PROPERLY SEALED AND LABELED (SEE ITEM 7 BELOW).  PRODUCT CAN BE OPENED AND SAMPLED ON SITE.  

2. All equipment MUST either be properly enclosed or adequately shielded from the elements.

3. COMMISSARY USE:  You must report to your commissary as needed.

4. FOOD STORAGE:  All food and supplies used must be stored at your commissary.  Unless properly permitted and booth is adequately equipped for food preparation, all food, food storage and preparation must be done at the commissary.  All food held overnight MUST be stored at the commissary.

5. REFRIGERATION AND HEATING:  You must have adequate hot and cold food storage facilities to maintain food products at the required temperatures.  Hot held foods must be held at 135°F or above.  Cold held foods must be stored at 41°F or below.

6. THERMOMETER:  Metal stem dial thermometers with a range of 0-220°F and accurate to +/- 3°F must be provided on mobile food units on which food is prepared in order to monitor food temperatures.

7. LABELING:  All foods must have complete and proper labels.  APPROVED FOOD ITEMS MADE IN A COTTAGE FOOD KITCHEN MUST BE PRE-PACKAGED, PROPERLY SEALED, ADEQUATELY LABELED AND MUST CONTAIN THE FOLLOWING STATEMENT:

“This food is made in a home kitchen and is not inspected by The Texas Department of State Health Services or Local Health Department”

8. WATER:  All water must be obtained from and APPRROVED potable water source. PERMANENT CONNECTION TO A MUNICIPAL FRESH WATER SUPPLY, TO A SEPTIC SYSTEM OR THE USE OF EXTERNAL WASTE TANKS/RESEVOIRS WILL NOT BE ALLOWED.

9. HANDWASHING:  A hand wash station is REQUIRED at all UNRESTRICTED food vending booths as well as restricted booths that provide OPEN samples.  Soap and towels must ALWAYS be supplied to the hand station.

10. OVERHEAD AND ADEQUATE GROUND COVER IS ALWAYS REQUIRED.  NOTE: Concrete or machine laid asphalt can substitute for ground cover



I have read and understand the items of responsibility listed above, and I agree to comply with all of the requirements.


													
Signature of Mobile Food Vending Owner/Operator				Date


COMMISSARY RESPONSIBILITIES


1. 	The commissary must furnish written approval to the food vendor at the time of the food vendor's initial permitting and again at each subsequent permit renewal.

2.	The commissary must allow all food storage and preparation to be done at the commissary, unless the vendor has an “unrestricted permit”.

3.	The commissary must allow all food held overnight to be stored at the commissary.

4.	The commissary must store all equipment and supplies of the food vendor.

5.	The commissary must register with the Texas Department of Health as a Food Manufacturer if the establishment does either of the following:

a)	Prepare and package products sold by a food vendor that is NOT a subsidiary of the commissary itself. 
b)	Prepare the product for a food vendor, even if the vendor actually re-labels/re-brands the products.

	Food Product labels must contain the following information:

1)	Name and address of manufacturer.
2)	The common name of the product.
3)	A list of all the ingredients in the product from the most prevalent to the least prevalent.
4)	The net weight of the product.


I, 								 have read and understand
			commissary owner

the items of responsibility listed above and agree to comply with all of the requirements.  
I give permission to  	____________					to use my establishment,
				mobile food vending unit owner/operator

					______located at   __________________________    
	name of commissary establishment 			          address of commissary establishment
			 
as a commissary for the mobile food vending unit.  I understand that any health violations of the vendor found at this establishment can be included on the health inspection for this establishment.
										______	
Signature of commissary owner or primary manager			                     Date
Phone Number:  ____________________________

Certification in Jurisdiction of Commissary

If the commissary is located outside of the jurisdiction of the City of Lago Vista, the Health Authority in that jurisdiction must complete the following certification:

I certify that the above establishment is currently approved to operate as a food establishment under my jurisdiction and currently meets the requirements as a commissary as established by the Texas Food Establishment Rules.



													
Signature of Health Officer/Authority

													       Jurisdiction



FARMERS MARKET VENDOR SUPPLEMENTAL INFORMATION


GENERAL INFORMATION

1. Definitions:
COMMISSARY means a catering establishment, restaurant, or any other place in which food, containers, or supplies are kept, handled, prepared, packaged or stored.

FOOD VENDOR means a person who:
(1) Travels by any conveyance or walks from place to place transporting food and offering the same for consumption with or without charge;
(2) Without traveling from place to place, offers food for consumption with or without 
charge from any conveyance; or
(3) Solicits orders and as a separate transaction makes deliveries of food products to purchasers.                                
The term does not include persons making deliveries of food from a food establishment operated by them or their employer to another food establishment nor does it include persons who cater * food from a food service establishment operated by them or their employers.

*The difference between a caterer and a mobile food vendor is that a caterer sells, prepares, or delivers food that has been requested or ordered in advance.  A mobile food vendor on the other hand sells, prepares, or delivers food that was not previously ordered. (unsolicited sales)

PUSHCART means a non self-propelled mobile food-vending unit, which can be easily pushed or pulled by one person.  Such units are limited to serving non-potentially hazardous food or potentially hazardous foods requiring a limited amount of preparation as authorized by the Health Authority.

RESTRICTED FOOD VENDOR means a food vendor offering only prepackaged food, eggs, uncut raw produce or prepackaged ice cream.

UNRESTRICTED FOOD VENDOR means a food vendor offering food that is packaged or prepared on site at the point of sale, including the slicing or peeling of fruits and vegetables.

2.  Permits for Farmers Market Vendors must be obtained before operating inside the City of Lago Vista.  Permit applications can be obtained by calling 267-5259. Permits expire annually, one year after the day they are approved, and must be renewed at that time.  Vendors selling on City easements or sidewalks MUST obtain prior approval from the City of Lago Vista.

3.  Commissaries must be used as a base of operation for food vendors.  A "Commissary" is an approved site at which food preparation, storage, and cleaning occurs.  This site is to be fully equipped according to the Texas Food Establishment Rules and is to be regularly inspected.  The commissary may be operated by you, or you may obtain permission from existing establishments to use their kitchens as your commissary. If you are using someone else's establishment, you must furnish written proof of permission from the establishment's operator.  (For your convenience, a pre-printed permission statement is included with this permit application.)  You must return to your commissary to store any unsold product as well as clean and store any equipment used as a part of your business. State law prohibits you from using your home as your commissary, and you may not store any food nor wash any utensils in your home kitchen. Wastewater must be discarded at the commissary.






SPECIFIC REQUIREMENTS FOR FARMERS MARKET VENDORS


PRODUCE
1.  Commissary:  Produce vendors are not required to have a commissary as their base of operations. 
2.  Produce may not be placed on the ground.  If selling on private property as opposed to city easements or sidewalks, the produce may be placed on tables around the vehicle of conveyance.
3.  Type of food allowed:  Produce must be sold whole, not sold in parts or cut as samples. 
4.  A (small) trash receptacle must be provided on site.

EGGS
1. UNGRADED FREE-RANGE EGGS MUST BE OBTAINED SOLELY FROM A SINGLE PROPERTY OWNED AND OPERATED BY THE LICENSED VENDOR.  EGGS FROM DIFFERENT PROPERTIES MUST NOT BE MIXED.  
2. Commissary:  Egg vendors are not required to have a commissary as their base of operations.
3.  Eggs may not be placed on the ground.  If selling on private property as opposed to city easements or sidewalks, the eggs may be placed on tables around the vehicle of conveyance.
4.  Storage:  Eggs must be stored in a clean container with enough effective insulation and ice or under refrigeration to provide and maintain a product temperature of 45°F or less at all times.
5.  A (small) trash receptacle must be provided on site.

MEATS
1. Commissary:  A commissary is required.
2. Source:  All meats must be obtained from an approved source that is licensed and regulated by the local, state and/or federal health authorities.
3. Types of food:  Only prepackaged meats may be sold and must be maintained frozen or at or below 41°F AT ALL TIMES.  The prepackaged meats must be either individually labeled, or a "blanket label" may be placed on the cart/container which would indicate the following information:
		a.  the name of the item.
		b.  a list of ingredients in order of predominance.
		c.  the net weight of the item.
		d.  the name and address of the product manufacturer.
4. Vehicle:  Meats can be sold from a truck or other vehicle provided that they are equipped with facilities to hold meats frozen by using mechanical or other active means (electricity or dry ice, for example).  A pushcart may be used at a farmers market provided that the pushcart has adequate refrigeration and/or insulation to keep meats frozen AT ALL TIMES.  The interior surfaces of the unit must be smooth and easily cleanable.
5. Trash:  A trash receptacle must be provided on site.

SNOW CONES
1.  Commissary:  Snow cone vendors are not required to have a commissary as their base of operations.  (See exception listed under item #3 below.)
2.  Ice holding and crushing facilities must be enclosed or adequately shielded from the elements.  
3.  Flavorings must be dispensed using pump-type dispensers or bottles equipped with tightly fitting pour spouts, and must be obtained from approved sources (i.e. from a commercial food establishment, not made at home).  Potentially hazardous toppings (i.e. cream) are not allowed without a commissary.
4.  Holding Tank must be available for ice run-off.  (A bucket may serve as a holding tank.)  
5.  Single-service (disposable) cups, etc., must be used.
6.  Sanitizer: A solution of sanitizer (1 1/2 teaspoons of bleach in a gallon of water) must be provided along with a wiping cloth to clean drips, etc.
7.  Trash:  A trash receptacle must be provided on site.

ICE CREAM
1.  Commissary:  A commissary is required.
2.  Packaging and Labeling:  All food items must be prepackaged and properly labeled with the following information:
		a.  the name of the item.
	b.  a list of ingredients in order of predominance.
	c.  the net weight of the item.
	d.  the name and address of the product manufacturer.
3.  Sanitizer:  A solution of sanitizer (1 1/2 teaspoon of bleach in a gallon of water) must be provided along with a wiping cloth to clean drips, etc.  The wiping cloth must be kept in the sanitizing solution at all times except when being used.
4. Temperature:  The product must be held frozen during all hours of operation; it MUST be held overnight at the commissary. 
5.  Trash:  A trash receptacle must be provided on site.

SEAFOOD
1.  Commissary:  A commissary is required.  
2.  Seafood:  Only fresh seafood may be sold.  Preparation of any kind is not permitted.  (No filleting, slicing, cutting, cooking, etc.)  Shrimp must be in sound condition, free from spoilage, filth, or any other type of contamination and shall be safe for human consumption.  Shrimp must be stored in a clean container with enough effective insulation and ice to provide and maintain a product temperature of 41°F or less at all times.  Shrimp must be stored on *drained ice. (*See item #3 below).  The ice must be from an approved source. (a domestic kitchen is not considered an approved source.) Containers must be easily cleanable.
3.    Ice:  Ice beds must drain to a holding tank.  (See item #4 below.)
4.	Retention/Holding Tank must be available for ice run-off.  (A bucket may serve as a retention/holding tank.)  
5.	Single-service containers must be used for seafood sales.
6.	Trash:  A trash receptacle must be provided on site.
8.	Permit: An additional permit from the Texas Parks and Wildlife Department is required. Call 475-4888 for further information.

PREPACKAGED FOODS 
1.	Commissary:  A commissary is required. 
2.    Trash: A trash receptacle must be provided on the vehicle.  
3.    Ice used for bedding beverages must drain to a holding tank. 
4.	Beverages, if sold, must either be canned or be dispensed from covered containers with spigots or pumps.  Ice for beverages is allowed.
5.	Condiments if provided, must be in covered containers with service utensils or from squeeze or pour-type bottles with lids.
6.	No foods may be bedded in ice except for canned drinks and milk cartons.  Foods may, however, be placed in a container, and the container may then be bedded in the ice.  Ice used for this purpose may not be used in beverages.
7.	Cups, etc. must be single-service items (used once and thrown away.)  
8.	Types of food allowed:  Only prepackaged food may be sold.  This means that the food must be prepared and wrapped at the commissary or by an approved food manufacturer.  The prepackaged food must be either individually labeled, or a "blanket label" may be placed on a bulk container which would indicate the following information:
	a. the name of the item.
	b. a list of ingredients in order of predominance.
	c. the net weight of the item.
	d. the name and address of the product manufacturer.

FOOD PREPARATION UNRESTRICTED
1.	Commissary:  A commissary is required.
2.	Hand Wash Station: A hand wash station MUST be set up on site and available for use AT ALL TIMES.  Soap and single-use towels (paper towels) must be supplied to the hand washing station.
3.	Ware Wash Station: If open food preparation is conducted on site a 3-basin ware wash station MUST be set up on site and available for use AT ALL TIMES.  Ware wash station MUST be set up with wash, rinse and sanitizer water.  Approved sanitizer solution MUST be used and properly dispensed according to manufacturer’s instruction.
4.	Water:  The water must be supplied from an approved potable water source.  
5.	Single-service (disposable) placeware must be used.
6.    	Food Manager Certificate:  A valid Food Manager Certificate (FMC) must be posted. 




NOTE:  The purpose of this document is to provide only basic information and answer commonly asked questions.  Applications may be picked up at the:


City of Lago Vista/Development Services
5803 Thunderbird, Lago Vista, TX 78645



