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  Mariposa	
  Folk	
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  Vendor	
  Application	
  
	
   

 Business	
  Name:	
  
	
  

ABC	
  RESTAURANT	
  

Owner/Contact(s):	
   Joe	
  Goodfood	
  
Marion	
  Superchef	
  

Phone:	
  
	
  

705-­‐320-­‐1111	
   Email:	
   ABCfoods@rogers.com	
  

Fax:	
  
	
  

705-­‐320-­‐1112	
   Website:	
   www.abcfoods.ca	
  

	
  
	
  

ABOUT	
  YOUR	
  BUSINESS:	
  
Please	
  describe	
  any	
  environmental	
  or	
  sustainable	
  practices	
  that	
  you	
  embrace	
  in	
  your	
  overall	
  business	
  operations.	
  
For	
  example:	
  	
  	
  Do	
  you	
  use	
  organic	
  produce?	
  	
  Support	
  local	
  farmers?	
  	
  Do	
  you	
  use	
  suppliers	
  who	
  have	
  fair	
  trade	
  

credentials	
  and/or	
  who	
  are	
  socially	
  and	
  environmentally	
  responsible?	
  	
  Do	
  you	
  use	
  alternative	
  energy,	
  
biodegradable	
  products?	
  	
  Do	
  you	
  reduce,	
  re-­‐use	
  and	
  recycle	
  extensively?	
  	
  Etc.	
  
	
  

We	
  use	
  ceramic	
  serving	
  ware	
  in	
  our	
  small	
  restaurant,	
  and	
  when	
  we	
  take	
  our	
  food	
  to	
  events,	
  always	
  use	
  
biodegradable	
  products	
  for	
  serving.	
  	
  We	
  have	
  blue	
  boxes	
  in	
  our	
  restaurant	
  and	
  recycle	
  anything	
  possible	
  as	
  well	
  as	
  
composting	
  all	
  appropriate	
  waste.	
  	
  We	
  have	
  a	
  solar	
  panel	
  on	
  the	
  roof	
  and	
  draw	
  30%	
  of	
  our	
  energy	
  from	
  this	
  

source.	
  	
  We	
  buy	
  local	
  (Orillia	
  and	
  area)	
  produce	
  whenever	
  possible	
  and	
  get	
  Ontario	
  produce	
  as	
  a	
  second	
  choice.	
  	
  
Although	
  we	
  aren’t	
  serving	
  coffee	
  at	
  the	
  festival,	
  when	
  we	
  serve	
  it	
  at	
  our	
  restaurant	
  we	
  make	
  sure	
  that	
  it	
  is	
  fair	
  
trade	
  certified.	
  	
  

	
  
COMMUNITY	
  INVOLVEMENT:	
  

If	
  this	
  applies,	
  please	
  tell	
  us	
  about	
  any	
  involvement	
  your	
  business	
  has	
  in	
  supporting	
  and	
  contributing	
  to	
  your	
  local	
  
community.	
  	
  	
  
For	
  example:	
  	
  Do	
  you	
  provide	
  discounts	
  to	
  non-­‐profit	
  agencies?	
  	
  Have	
  you	
  donated	
  product,	
  service	
  or	
  space?	
  Do	
  

you	
  otherwise	
  support	
  a	
  local	
  cause?	
  Etc.	
  
	
  	
  	
  	
  	
  	
  

We	
  have	
  sponsored	
  several	
  children’s	
  teams	
  over	
  the	
  years,	
  and	
  this	
  year,	
  are	
  sponsoring	
  a	
  girl’s	
  soccer	
  team.	
  	
  On	
  

occasion	
  we	
  have	
  donated	
  coffee	
  and	
  wraps	
  for	
  local	
  charitable	
  fundraisers.	
  	
  We	
  have	
  a	
  senior’s	
  discount	
  for	
  
those	
  over	
  65	
  years	
  of	
  age	
  and	
  over.	
  	
  We	
  have	
  a	
  hall	
  attached	
  to	
  our	
  restaurant	
  which	
  we	
  have	
  offered,	
  and	
  
continue	
  to	
  offer,	
  free	
  of	
  charge	
  for	
  not-­‐for-­‐profit	
  organizations.	
  

	
  
	
  

	
  

	
  
ABOUT	
  YOUR	
  PRODUCT(S)/	
  MENU:	
  
This	
  is	
  your	
  opportunity	
  to	
  tell	
  us	
  about	
  each	
  product	
  that	
  you	
  intend	
  to	
  sell	
  at	
  Mariposa	
  Folk	
  Festival	
  and	
  how	
  it	
  

meets	
  the	
  criteria	
  as	
  noted.	
  	
  Please	
  note	
  that	
  successful	
  food	
  vendors	
  will	
  be	
  required	
  to	
  execute	
  a	
  contract,	
  
which	
  will	
  specify	
  what	
  items,	
  and	
  their	
  cost,	
  are	
  permitted	
  on	
  your	
  menu	
  at	
  the	
  festival.	
  	
  	
  Therefore,	
  what	
  you	
  
include	
  here,	
  including	
  prices,	
  is	
  what	
  you	
  are	
  committing	
  to	
  and,	
  if	
  successful,	
  will	
  be	
  contracting	
  to.	
  No	
  

changes	
  will	
  be	
  permitted.	
  	
  Please	
  remember	
  to	
  include	
  any	
  beverages	
  that	
  you	
  hope	
  to	
  sell	
  at	
  the	
  festival.	
  	
  



2012	
  Mariposa	
  Folk	
  Festival	
  Food	
  Vendor	
  Application	
  
	
  
1. 	
  Product/Menu	
  Description	
  –	
  please	
  include	
  information	
  as	
  follows…	
  

Describe	
  your	
  product(s)/menu.	
  	
  	
  (Example	
  –	
  whole	
  grain	
  wrap	
  stuffed	
  with	
  veggies,	
  chicken	
  and	
  hummus)	
  	
  	
  

Is	
  the	
  product	
  International,	
  vegetarian,	
  organic,	
  trans-­‐fat	
  free,	
  gluten	
  free,	
  whole	
  wheat,	
  other,	
  etc?	
  	
  
	
  
2. Green	
  Production	
  Practices	
  –	
  if	
  applicable,	
  please	
  provide	
  any	
  relevant	
  information	
  about	
  each	
  menu	
  item.	
  	
  	
  

This	
  may	
  include	
  such	
  information	
  as…	
  	
  Does	
  this	
  product	
  include	
  local	
  ingredients,	
  organic	
  ingredients,	
  fair	
  
trade	
  ingredients?	
  	
  Were	
  the	
  animals	
  pasture-­‐raised,	
  drug	
  free?	
  	
  Is	
  this	
  product	
  free	
  of	
  fillers,	
  additives,	
  
preservatives,	
  artificial	
  colours,	
  etc.?	
  	
  	
  

	
  

1. Product	
  Description:	
   Serving	
  Size	
   Price	
   2. Green	
  Production	
  Practices	
  
Whole	
  grain	
  wrap	
  stuffed	
  with	
  choice	
  of	
  
organic	
  chicken/turkey/beef	
  and	
  veggies	
  	
  
-­‐trans	
  fat	
  free,	
  whole	
  wheat,	
  	
  
	
  
	
  

One	
  –	
  6	
  inch	
  
or	
  9	
  inch	
  
wrap	
  

$0.00	
  
(6	
  inch)	
  or	
  	
  
$0.00	
  
(9	
  inch)	
  

-­‐ organic	
  turkey/chicken	
  
-­‐ 	
  organic,	
  pasture-­‐raised	
  beef	
  	
  
-­‐ veggies	
  are	
  not	
  organic	
  but	
  are	
  locally	
  

grown	
  (Sebright)	
  
-­‐ wraps	
  are	
  not	
  organic	
  but	
  are	
  purchased	
  

from	
  local	
  Boo-­‐boo’s	
  Bakery	
  
Whole	
  grain	
  vegetarian	
  wrap	
  
-­‐ trans	
  fat	
  free	
  
-­‐ whole	
  wheat	
  
-­‐ vegetarian	
  
	
  
	
  

One	
  –	
  6	
  inch	
  
or	
  9	
  inch	
  
wrap	
  

$0.00	
  
(6	
  inch)	
  or	
  	
  
$0.00	
  
(9	
  inch)	
  

-­‐ veggies	
  are	
  not	
  organic	
  but	
  are	
  locally	
  
grown	
  (Sebright)	
  

-­‐ wraps	
  are	
  not	
  organic	
  but	
  are	
  purchased	
  
from	
  local	
  Boo-­‐boo’s	
  Bakery	
  

Fruit	
  and	
  Veggies	
  juices	
  	
  
-­‐ 100%	
  juice,	
  not	
  from	
  concentrate	
  
-­‐ organic	
  and	
  non-­‐organic	
  	
  options	
  
-­‐ No	
  additives	
  nor	
  preservatives	
  
-­‐ No	
  added	
  sugar	
  

341	
  ml,	
  
non-­‐organic	
  

	
  
341	
  ml	
  
organic	
  

$0.00	
  
(non-­‐

organic)	
  
	
  

$0.00	
  
(organic)	
  

-­‐ Juice	
  in	
  glass	
  rather	
  than	
  plastic	
  
-­‐ Made	
  in	
  Ontario	
  from	
  a	
  small,	
  family	
  

run	
  operation	
  who	
  grow	
  all	
  of	
  their	
  own	
  
produce	
  to	
  make	
  the	
  juices	
  

	
  

ABOUT	
  YOUR	
  REQUIREMENTS:	
  
	
  
Do	
  you	
  require	
  hydro	
  hook-­‐up?	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Yes	
  	
  __X__	
  	
  	
  No	
  _____	
  

	
  
Do	
  you	
  require	
  grey	
  water	
  management?	
  	
  	
  	
  Yes	
  	
  __X__	
  	
  	
  No	
  	
  _____	
  

	
  
Do	
  you	
  require	
  fresh	
  water	
  supply?	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  	
  Yes	
  	
  __X__	
  	
  No	
  	
  _____	
  	
  
	
  

What	
  size	
  of	
  lot	
  do	
  you	
  need	
  for	
  your	
  set-­‐up?	
  	
  __12__	
  (W)	
  	
  	
  X	
  __12_(D)	
  	
  (ie.	
  	
  10	
  feet	
  wide	
  frontage	
  X	
  12	
  feet	
  deep)	
  	
  
• Please	
  make	
  sure	
  that	
  you	
  include	
  the	
  amount	
  of	
  room	
  needed	
  for	
  trailer	
  tongue	
  in	
  identifying	
  lot	
  size.	
  
• Please	
  note,	
  new	
  this	
  year,	
  DUE	
  TO	
  SPACE	
  RESTRICTIONS,	
  MFF	
  HAS	
  A	
  MAXIMUM	
  LOT	
  SIZE	
  OF	
  25	
  FEET	
  IN	
  

WIDTH/FRONTAGE	
  for	
  food	
  vendors,	
  and	
  those	
  between	
  20	
  and	
  25	
  feet	
  will	
  incur	
  a	
  surcharge	
  of	
  1%	
  of	
  gross	
  
income	
  for	
  each	
  additional	
  foot	
  over	
  20.	
  	
  Because	
  space	
  at	
  MFF	
  is	
  at	
  a	
  premium,	
  vendors	
  with	
  a	
  smaller	
  
requested	
  lot	
  size	
  will	
  be	
  judged	
  more	
  favourably	
  in	
  the	
  judging	
  process.	
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STATEMENT	
  OF	
  APPLICATION	
  
	
  
I	
  HAVE	
  COMPLETED	
  THIS	
  APPLICATION	
  FOR	
  PARTICIPATION	
  AT	
  THE	
  MARIPOSA	
  FOLK	
  FESTIVAL	
  AND	
  VOW	
  THAT	
  

ALL	
  INFORMATION	
  SUPPLIED	
  IS	
  ABSOLUTELY	
  CORRECT.	
  	
  I	
  HAVE	
  READ,	
  UNDERSTAND	
  AND	
  AGREE	
  TO	
  ABIDE	
  BY	
  
ALL	
  PARTS	
  OF	
  THE	
  “2012	
  FOOD	
  VENDOR	
  GUIDELINES”	
  	
  (insert	
  link	
  to	
  guidelines)	
  	
  AND	
  ACKNOWLEDGE	
  THAT	
  
VIOLATION	
  OF	
  ANY	
  PART	
  MAY	
  RESULT	
  IN	
  IMMEDIATE	
  EXPULSION	
  FROM	
  THE	
  PARK	
  WITH	
  NO	
  REFUND	
  ON	
  

SECURITY	
  DEPOSIT,	
  AND	
  IN	
  EXCLUSION	
  FROM	
  FUTURE	
  EVENTS.	
  	
  FURTHERMORE,	
  I	
  ACKNOWLDEGE	
  THAT	
  EMAIL	
  
WILL	
  BE	
  THE	
  PRIMARY	
  MEANS	
  OF	
  COMMUNICATION	
  WITH	
  FESTIVAL	
  COORDINATORS.	
  	
  	
  	
  
 
   
Vendor	
  Name:	
  

(Please	
  Print)	
  

	
  

Joe	
  Goodfood	
  and	
  Marion	
  Superchef	
  

Vendor	
  Signature:	
   	
  
	
  

Date:	
   February	
  2,	
  2012	
  
	
  

	
  
	
  

	
  

	
  
For	
  Office	
  Use	
  Only:	
  	
  Please	
  note	
  when	
  confirmation	
  criteria	
  are	
  in	
  place	
  for	
  successful	
  applicants:	
  

	
  

Deposit:	
  
(By	
  April	
  30,	
  2012)	
  

Date	
  
Received:	
  

	
   MFF	
  signature:	
   	
  

Signed	
  Contract:	
  
(By	
  April	
  30,	
  2012)	
  

Date	
  
Received:	
  

	
   MFF	
  signature:	
   	
  

Certified	
  Compostable	
  
Serving	
  Ware	
  Order:	
  
(By	
  May	
  14,	
  2012)	
  

Date	
  Copy	
  
Received:	
  

	
   MFF	
  signature:	
   	
  

Special	
  Events	
  Permit:	
  
(By	
  May	
  14,	
  2012)	
  

Date	
  
Received:	
  

	
   MFF	
  signature:	
   	
  
	
  

	
  
	
  


