
Business/Organization Name: __________________________________  

Contact Person: ____________________________________________ 

Phone Number: _________________ Fax Number: _________________ 

Email: ______________________________ Arrival Date: ___________ 

Business Address: _______________________ City: ________________  

State: ________ Zip: __________ 

Mailing Address (If different than Business Address): ___________________________  

_______________________ City: ________________  

State: ________ Zip: __________ 

Sellers Permit #: __________________  

Number of Staff/Volunteers Participating: ____________ 

Nevada County Facility #: FA_______________  

Nevada County Permit #: PA_______________ 

Sales Category: Arts / Crafts / Apparel / Food / Other 

Please describe all products/services to be sold: 

Renter (Vendor) agrees to indemnify and save harmless the Truckee Pro Rodeo, Truckee 
Recreation and Park District, Truckee PUD, Town of Truckee, 4 Star Rodeo Company, their 
officers, agents, and employees from any and all claims, causes of action and suits accruing or 
resulting from any damages, injury, or loss to any person or persons, including all persons to 
whom the Renter (Vendor) may be liable under a Workers’ Compensation law and Renter 
(Vendor) himself and from any loss, damage, cause of action, claims, or suits for damages, 
including but not limited to loss of property, goods, wares, or merchandise, caused by, arising out 
off, or in any way connected with the exercise by Renter (Vendor) of the privileges herein 
granted. Renter (Vendor) acknowledges that receipt of this application by the Truckee Pro Rodeo 
is not a contract. The Truckee Pro Rodeo reserves the right to reject any Renter/Vendor 
application and to remove Renter (Vendor) as it sees fit. 



Signature: __________________________________ Date: __________ 

Print Name: _________________________________ 

Please contact us with any questions at info@truckeerodeo.org.  

Full payment may be in the form of cashier’s check, cash, or money order only and must 
accompany this application to reserve your space.  

Space is limited, reserve early! 

Please send application and payment to: 

Truckee Pro Rodeo Association 
P.O. Box 2424  

Truckee, CA 96160 



 

 
   Steven L. DeCamp         Bill Lawrence                   
   Community Development Agency Director       Director of Environmental Health 
                                       
 

                 
  

 
 
 
 
 
 
 
 
 
 
 
 
 

NEVADA COUNTY 
 

FOOD VENDOR 
 

APPLICATION PACKET 
 
 
 
 
 

(SUBMIT APPLICATION TO EVENT COORDINATOR 
AFTER OBTAINING NEVADA COUNTY REGISTRATION 

APPROVAL) 
 
 
 
 
 
 

COUNTY OF NEVADA 
COMMUNITY DEVELOPMENT AGENCY 
ENVIRONMENTAL HEALTH DEPARTMENT 
950 MAIDU AVENUE, SUITE 170, NEVADA CITY, CA  95959-8617 
(530) 265-1222 FAX (530) 265-9853  www.mynevadacounty.com   



 

 
    Steven L. DeCamp         Bill Lawrence                
    Community Development Agency Director       Director of Environmental Health 
                                    
 

                    
  
 

NEVADA COUNTY FOOD VENDOR APPLICATION 
AND RISK ASSESSMENT GUIDE 

1. Each vendor is to complete both sides of this sheet and return it to the Event Coordinator at least 2 weeks prior to the event. 
 
2. The Event Coordinator will be charged a fee for each booth that he/she may collect from vendors.  If you are already permitted in 

Nevada County as a temporary food facility (TFF) vendor provide your registration number from your permit:   
 
    Enter PR #: _________________   and  FA #:__________________ 
 
3.  If you do not have a PR number for a TFF, you must contact the Environmental Health Department at 530-265-1222 to obtain a 

TFF vendor permit before you can apply to the Event Coordinator. 
 

4. At the event, vendor participants must complete the Self-Inspection Checklist received in their temporary food facility application for 
permit and retain it on-site. 

 
Name of Event: _____________________________________________________________________________________________   
  
Date(s) of Event: ____________________________________________________________________________________________ 
 
Name of Concession: ________________________________________________________________________________________ 
 
Concession Owner: ______________________________Address:_____________________________________________________ 
 
Phone (Day) :_________________________________( Cell or Home):__________________________________________________ 
 
Approximate number of meals to be served:  ______________ If the event extends more than one day: 
 
Where will utensils be washed (e.g. community kitchen, restaurant, church, on site)? _______________________________________ 
 
Where will extra food be stored at the end of each day? ______________________________________________________________ 
 
I agree that neither I nor any of my representatives will begin operation and food preparation at our temporary food facility until all the 
following items are in compliance: 
 

x Booth is fully enclosed (except where products individually prepackaged at an approved food facility) 
x An approved hand washing system is in place, inside the facility. (not required for pre packaged foods) 
x Utensil washing facilities are set up in the booth (not required for pre packaged foods) 
x Approved hot and cold holding units available to hold potentially hazardous foods at 45° or below or 135° or above. 
x Outdoor cooking equipment is separated from public access to prevent food contamination or injury to the public. 

 
I acknowledge that any food that cannot be determined to be from an approved source by product labeling, receipts or commissary 
letter will be subject to impound by authority of the California Retail Food Code, Section 114393 
 
If I am found operating without the above items in place, I will be required to cease operations until all food safety 
requirements have been addressed. 
 
Signed: ____________________________________________________Date: _________________________________ 
 
Print Name:_________________________________________________ 

 

COUNTY OF NEVADA 
COMMUNITY DEVELOPMENT AGENCY 
ENVIRONMENTAL HEALTH DEPARTMENT 
950 MAIDU AVENUE, SUITE 170, NEVADA CITY, CA  95959-8617 
(530) 265-1222 FAX (530) 265-9853 www.mynevadacounty.com   



 

H:\EH\Consumer Protection Division\Community Events and Comm event coors\Forms\CEC\Food Vendor Application to Event Coordinator\vendor 
application and risk assessment.doc



 

FOOD BOOTH NAME:_____________________________________________________ PR #:_______________FA #______________ 
List all food and 
beverage items (e.g. 
tacos, tortilla, 
shredded chicken, 
salsa, lemonade etc.) 

If food is prepared off 
site (not in booth), give 
the location name, 
address, & phone 
number of facility 

How will food be cooked 
(e.g. BBQ, deep fry, grill, 
steam, etc.)? 

What type of insulated 
container will be used to 
transport potentially hazardous 
foods to keep them above 
135q or below 41q? 

Type of food holding 
units in booth (e.g. ice 
chest, freezer, crock 
pot etc.) 

Equipment used to reheat 
prepared foods (e.g. 
microwave, gas burner) 

1. 
 

     

 
 

     

 
 

     

2. 
 

     

 
 

     

 
 

     

3. 
 

     

 
 

     

 
 

     

4. 
 

     

 
 

     

 
 

     

5. 
 

     

 
 

     

 
 

     

6. 
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