
                                                                    VVeennddoorr  RReeggiissttrraattiioonn  FFoorrmm  

                                                                                            OOcctt  1111,,  22000088  1111::0000aamm--88::0000ppmm  

  

  

  

  

  
NNaammee::  ____________________________________________________________  

  

CCoommppaannyy  NNaammee::  ____________________________________________________________________  

  

AAddddrreessss::  __________________________________________________________________________________________________________________________________  

  

CCiittyy::  ______________________________________________________________________  SSttaattee::  ____________________  ZZiipp::  ______________________  

  

PPhhoonnee::  ____________________________________________________________________  

  

DDeessccrriippttiioonn  ooff  MMeennuu::  

__________________________________________________________________________________________________________________________________________________  

__________________________________________________________________________________________________________________________________________________  

  

________________  $$440000  ((CChheecckk  OOnnee))  

  

____________________  2255%%  ooff  ttoottaall  pprroocceeeeddss  ((CChheecckk  OOnnee))  

TThhiiss  iinncclluuddeess  aallll  ssaammpplleess,,  mmeennuu  iitteemmss  aanndd  aannyy  ootthheerr  iitteemmss  ssoolldd  aatt  oorr  dduurriinngg  tthhee  eevveenntt..  AA  ccaasshh  rreeggiisstteerr  mmuusstt  bbee  uusseedd,,  aanndd  

aatt  tthhee  eenndd  ooff  tthhee  ddaayy  aann  aaccccuurraattee  aaccccoouunntt  ooff  ttoottaall  ddaayy  ssaalleess  mmuusstt  bbee  ggeenneerraatteedd  uussiinngg  tthhee  ccaasshh  rreeggiisstteerr..      

  

VVeennddoorr  RReeqquuiirreemmeennttss::  
IItteemmss  ttoo  bbee  ssoolldd::  

AAnnyy  ffoooodd  rreellaatteedd  iitteemmss  mmaayy  bbee  ssoolldd..  NNoo  bbeevveerraaggeess  ooff  aannyy  kkiinndd  ccaann  bbee  ssoolldd..  

EElleeccttrriicciittyy::  

EEaacchh  VVeennddoorr  iiss  rreessppoonnssiibbllee  ffoorr  ssuuppppllyyiinngg  tthheeiirr  oowwnn  ggeenneerraattoorr..  

VVeennddoorr  SSeettuupp::    

EEaacchh  vveennddoorr  iiss  rreeqquuiirreedd  ttoo  hhaavvee  ffoouurr  llaarrggee  ttaabblleess  iinn  ffrroonntt  ooff  tthheeiirr  bbooootthh;;  ttwwoo  ttaabblleess  aarree  ffoorr  ssaammpplleess  aanndd  ttwwoo  ffoorr  rreegguullaarr  

mmeennuu  iitteemmss..  BBooootthhss  mmuusstt  bbee  ssttaaffffeedd  ttoo  aaccccoommmmooddaattee  tthheessee  rreeqquuiirreemmeennttss..  VVeennddoorrss  aarree  aalllloowweedd  ttoo  sseett--uupp  oonn  OOcctt  1100,,  oorr  

OOcctt  1111,,  ffrroomm  77::0000aamm  oonn..  IIff  yyoouu  ddeecciiddee  ttoo  sseett--uupp  oonn  OOcctt  1100,,  tthhee  CCiittyy  ooff  CCoottttoonnwwoooodd  iiss  nnoott  rreessppoonnssiibbllee  ffoorr  aannyy  lloosstt  oorr  

ddaammaaggeedd  pprrooppeerrttyy..    

HHeeaalltthh  DDeeppaarrttmmeenntt::  

Minimal Food Booth and Mobile food Unit Requirements 



(Yavapai Health Department) 
1. Overhead protection, three side walls and flooring is required for food booths. Doors for Mobile Food Booths must self-close. 

Screening of openings may also be required. Booths selling only commercially prepackaged foods may not need to meet the booth 
requirements. 

2. Accurate long stem thermometer, which reads from 0F to 220F. 
3. Chlorine bleach or other approved sanitizer (iodine or quaternary ammonium) must be used in the sanitizing solution for utensils & 

equipment AND sanitizing counters & tables.  
4. Approved hand washing facilities with clean running water, soap, paper towels (separate from the dishwashing set-up), and a 

container to catch and hold wastewater. 
5. All foods, ice for drinks, and water must come from approved sources. Ice scoop require handles. 
6. Covered garbage or waste can. 
7. Any off site food preparation (if applicable) must take place in a facility approved by the Health Services. This requires a completed 

and approved Commissary Agreement form. 
8. All food must come from an approved source or commissary (kitchen facility) which must be under permit and have passed necessary 

health department inspections. 
9. Sales of pre-packaged and properly labeled non-potentially hazardous foods (e.g. chips, candy, can soda, bottle water, etc…) will be 

allowed with minor restrictions on product storage.  
10. Food service operations involving “complex” food preparation and cooking procedures will require a health permit and approval from 

Yavapai County Community Health Services 
 

Release: 
Waiver of Liability: In consideration of your accepting this entry, I, the undersigned, intending to be legally bound, herby from myself, my 
heirs, executors and administrators, waive and release any and all rights and claims for damages I may have against the City of Cottonwood’s 
Rhythm & Ribs and their representatives, successors, and assigns, for any and all injuries suffered by me in this event. Further, I hereby grant 
full permission to the City of Cottonwood’s Rhythm & Ribs and/ or agents authorized by them to use any photographs, videotapes, motion 
pictures, recordings and any other record of this event for any legitimate purpose. 

 
Signature: _______________________________ 
 
Date:_____________________ 
 
I agree to the above conditions concerning the Cottonwood Rhythm & Ribs Event. 
 
Signature: ________________________________ 
 
Date: _____________________ 

  

  

  

  
  

  

  

  

  

  

  


