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Food Business Application for the 2015 Royal Hobart Show 

Business type 
Please indicate which of the following best describes your business type: 

Potentially hazardous food - Requires temperature control 
(Food Act 2003, Section 87)  

o Interstate Food van 

o Food stall (Stall layout required – see page 3) 

$220.00 

Notification - Non-potentially hazardous food 

o Food stall 
N/A 

 

Food business details 
Name of food business: 

Number of stalls/vans: 

Stall/van location: 

Business operator: 

Contact person: 

Postal address: 

 Postcode: 

Telephone: Mobile: Email: 

Qualifications  

Please detail relevant qualifications: 
 

Signature 
I hereby declare that the information contained in this Food Business Application for the Royal 
Hobart Show 2015 form is truthful and accurate to the best of my knowledge. 
 
Name: Signature: Date: 
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Supplementary information 

Food type – list all food and drinks sold by your business: 

  

  

  

  

 
Food storage – detail how and where the food will be stored before and during the event: 

  

  

  

  

 
Temperature control – detail how you will maintain hot food above 60oC and cold food 
below 5oC: 

  

  

  

  

 
Food preparation – detail any food preparation that will be undertaken during event: 
  

  

  

  

 
Transportation – detail how you will transport food to the event AND maintain 
temperature control: 
Please note – all potentially hazardous food must be cooked onsite. 

  

  

  

  

 
Cleaning and sanitising – provide the brand and name of your commercial food grade 
sanitiser: 
Please note - methylated spirits and supermarket sprays are not appropriate. 
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Stall layout (birds-eye view) 

With the exception of food vans, please indicate on the following grid, the proposed layout 
of the stall and equipment (hand wash basin, wash-up facility, grill, fryer, BBQ, fridge, 
freezer, etc). 
Please note – food stalls must conform with the Minimum Standards for the Operation of a Food Stall 
(Guidelines for Temporary Food Stalls). 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


