
 
 

FINE FOOD HALL TRADE APPLICATION 

Saturday 8th September 2012 
 

Please complete all areas on APPLICATION/RISK ASSESMENT or we cannot accept your application 

 

I enclose a cheque for £……………. (Payable-Frome Show Society).  
 

HAVE YOU ENCLOSED: Please tick      
A COMPLETED TRADE STAND APPLICATION FORM   COMPLETED RISK ASSESMENTS  
PHOTOGRAPH OF STAND IF NEW EXHIBITOR   CHEQUE FOR THE CORRECT AMOUNT 
  

I / We hereby apply to the Frome & District Agricultural Society Ltd for a stand space as detailed above.  
I / We hereby undertake, on behalf of my/ourselves and all persons in my/our employ, to abide by the Terms & 
Conditions and the Health & Safety Policy issued by the Society. 
  

Signed…………………………..............Printed………………………...............Date……………....P.T.O 
 

Notes: The committee reserves the right to refuse any Trade Space Application. 

 

CONTACT DETAILS 
 

 

Name of  Company or Individual:                                                                  Contact Name: 
(Please print) 
 

Address: 
 
 

 

Post Code:                                                                                                      
 

 

Telephone Number:                                                                                       Mobile Number: 
 

Email Address:                                                                                               Website : 
 

Please send sponsorship information:  YES/NO                                            Did you trade at the 2011 Show?  YES / NO           
 

STAND DETAILS 
 

 

Units are £110 each (VAT exempt) for a 3m x 3m. Please state number of units ……………          £ ….………………. 
 

 

In broad terms, what do you intend to sell/promote?  
 

 

Will you be selling food/drink for immediate consumption on show day YES / NO (please circle) 
Charge for selling food/drink for immediate consumption on show day is £100                                £  …………………. 

 

Number of Tables Required @ £7 per table (approx. 6ft)     No. Tables Required …………           £  …………………. 
 

Number of Chairs Required @ £4 per chair                          No. Chairs Required  …………          £  …………………. 
 

 

Two exhibitor passes are included per unit. Extra passes can be purchased at the reduced 
Rate of £8 each.                                                                    No. Tickets Required…………           £  …………………. 
 

 

Electricity supply can be provided at         £50 for 0-8amps (1 Socket)           YES/NO                   £  ………………….. 
                                                                  £100 for 8-16amps (2 Sockets)      YES/NO                   £  ………………….. 
                                                                  If above 16amps please request cost                             £  ………………….. 
What appliance(s) will you be plugging in ………………………………………………………………. 
Appliance/s P.A.T. Tested   YES/NO 
Test Required on site          YES/NO    P.A.T. Testing on site is £3.50 per appliance                     £  ………………….. 
 

                                                                                              TOTAL             £ …………………… 

 

Will you be staying on site the night before the Show   YES/NO (please circle) 
 

Number of Vehicle Pass(es) required for Show Day   ……………  
Do you require space near the Fine Food Hall for a refrigerated van?  YES/NO (please circle)                 
 

CATALOGUE DETAILS 
 

If this section is NOT completed you will NOT receive an entry into the show programme. 
 

 

Name of  Company or Individual:                                                                Contact Name: 
(If different from above) 
 

Address: 
(If different from above) 
 
 

Post Code: 
 

 

Telephone Number:                                                                                      Mobile Number: 
 

 

Email Address:                                                                                              Website : 
 

A brief description of your stand will appear in the List of Trade Stands in the Show Catalogue if you enclose your 
wording below. (up to 20 words – Please PRINT) 
 
 
 

For Office Use Only 
Date Received:  
Deposit:   Full Payment: 
Temp Stand No:  Final Stand No: 
Free Ticket Alloc:  Vehicle Pass: 



 

Frome Agricultural & Cheese Show – 8th September 2012 
 

RISK ASSESSMENT FORM  
(Charity No: 1138613)  

Please complete using BLOCK CAPITALS  
 

Company Name _________________________________________________________________________________________________ 
 

Correspondence Address _________________________________________________________________________________________  
 
________________________________________________________________________________________________________________ 
  

Telephone Number ____________________________Responsible Person _______________________________________________ 
 

Assessment Date _____________________________Signature of Assessor______________________________________________ 
 
 

TRADE STAND RISK ASSESSMENT 

 

Potential hazards People/groups 

at risk 

Size of risk 
High, Medium 

Low 

Measures in place to reduce the 

hazards or risks 
Further actions needed to 

reduce risk & by whom 

 
 
 

    

 
 
 

    

 
 
 

    

 
 
 

    

 

STANDS SELLING FOOD MUST HAVE THEIR FOOD HYGIENE CERTIFICATES AVAILABLE FOR INSPECTION ON 
SHOW DAYS 

  

RISK ASSESSMENT GUIDELINES 
  

Using the guidelines shown below please consider the hazards and risks to other trade stands and persons whilst you are 
building up your trade stand and to members of the public and staff whilst you are operating as a business. 

Outline the steps you propose to take to minimise the hazards and risks. 
 

Significant hazards People/Groups at risk Size of risk high, 
medium, low 

Measures in place to 
reduce the hazards or 

risks 

Further actions 
needed to reduce the 

risk 
 

Slipping/tripping 
hazards, Chemicals 
(e.g. battery acid) 
Moving parts of 

machinery, electricity, 
combustible items 

 
Staff, contractors, 

maintenance 
personnel, cleaners, 

members of the 
public etc. Pay 

particular attention to 
inexperienced staff 
and lone workers 

 

 
You will have to 

decide on the level of 
risk and take the 

appropriate 
action/control 

measures 
 

 
These are measures 

you have already 
taken to safeguard 
against the risk or 

hazards 
 

 
Training, procedures, 
monitoring, provide 

information, 
instruction and 

training. Reduce the 
risk as far as 
reasonably 
practicable 

 

 
 

 
 INSURANCE  

 
It is imperative that all Trade Stand owners have their own insurance. Please note that it is recommended that all inside 
stands have a minimum of £5million public liability insurance cover. All outdoor stands are required to have £2 million in 

cover. 
  

A COPY OF YOUR PUBLIC LIABILITY INSURANCE CERTIFICATE MUST BE RETURNED WITH THIS FORM 
 
 
 
 
 
 



 

Fire Risk Assessment  
Trade Stand Exhibitors  

 
 

Name of Exhibitor  
 
 

Contact No. on site  
 
 

Location on site 
 

 
 

In order to comply with relevant fire safety legislation you MUST  
complete a Fire Risk Assessment of your stand or unit.  

The Risk Assessment needs to identify the fire hazards and persons at risk,  
you must endeavour to remove or reduce these risks and protect people from fire.  

Failure to comply with this requirement will result in you being removed from the site.  
You must be able to answer YES to the following questions.  

This signed and completed form must be available for inspection by the  
Fire & Rescue Service / Event Organiser / Council Officers at all times.  

 

    

1.  Are adequate exits provided for the numbers of persons within the unit or stall? (Are  
your staff and customers able to evacuate easily if the normal exit is blocked?) 
 
 

Yes No 

2.  Where necessary, are there sufficient directional signs indicating the appropriate 
escape route and do they comply with current regulations?  
 
 

Yes No 

3.  Are the exits maintained available, unobstructed, and unlocked at all times the 
premises are in use.  
 
 

Yes No 

4.  If the normal lighting failed would the occupants be able to make a safe exit?  
(Consider back up lighting such as torches)  
 
 

Yes No 

5.  Do you have an adequate number of fire extinguishers/fire blankets available in 
prominent positions and easily available for use?  
 
 

Yes No 

6.  Has the fire-fighting equipment been tested within the last 12 months?  
Note: a certificate of compliance will normally be required 

  

Yes No 

7.  Have your staff been instructed on how to operate the fire-fighting equipment provided? 
  
 

Yes No 

8.  Have your staff been made aware of what to do should an incident occur, how to raise 
the alarm, evacuate the unit, and the exit locations?  
 
 

Yes No 

9.  Have you identified combustible materials that could promote fire spread beyond the 
point of ignition such as paper/cardboard, bottled L.P.G. cylinders etc and reduced the 
risk of them being involved in an incident? 
  
 

Yes No 

10.  Have you identified all ignition sources and ensured that they are kept away from all 
flammable materials?  
 
 

Yes No 

11.  Are the structure, roofing, walls and fittings of your stall or unit flame retardant?  
Note: certificates of compliance will normally be required  
 
 

Yes No 

12.  If any staff sleep in the stall is there a working smoke detector and a clear exit route at 
night? Note : Persons should not be allowed to sleep within a high risk area and some 
Authorities and events do NOT allow any sleeping within units.  
 
 

Yes No 

13.  Are you aware that you must not stock or sell certain items, i.e. fireworks, garden flares, 
household candles, tea lights, Chinese lanterns etc?  
 
 

Yes No 

14.  Do you have sufficient bins for refuse? Is all refuse kept away from your unit?  
 
 

Yes No 

15.  Are you aware that generators are not permitted on site?  
 
 

Yes No 

 

 

 



 
 
 

If you use LPG 

    

16.  Do you have an inspection / gas safety certificate for the appliances and pipework 
(copy to be available for inspection) and are all hose connections made with “crimped” 
fastenings?  
 

Yes No 

17.  Are the cylinders kept outside, secured in the upright position and out of the reach of 
the general public?  
 

Yes No 

18.  Are appliances fixed securely on a firm non-combustible heat insulating base and 
surrounded by shields of similar material on three sides?  
 

Yes No 

19.  Are the cylinders located away from entrances, emergency exits and circulation areas? 
  

Yes No 

20.  Are the gas cylinders readily accessible to enable easy isolation in case of an 
emergency? 
  

Yes No 

21.  Do you ensure that all gas supplies are isolated at the cylinder, as well as the 
appliance when the apparatus is not in use? 
  

Yes No 

22.  Do you ensure that only those cylinders in use are kept at your unit/stall? Any spares 
should be kept to a minimum and in line with any specific conditions for the event  
 

Yes No 

23.  Is a member of staff, appropriately trained staff in the safe use of LPG, present in the 
unit / stall at all times?  
 

Yes No 

 

 
If the answer to any of the above questions is “NO”, 

Please detail the actions you have taken to remedy the situation. 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
Exhibitor /  
Responsible Person : ____________________________________________________________________ 
                                     Signature  Print Name  Date  
 
Designation :               ____________________________________________________________________ 
 
Company :                   ____________________________________________________________________ 

 
PLEASE NOTE 

THIS DOCUMENT DOES NOT PRECLUDE YOU FROM POSSIBLE PROSECUTION  
OR REMOVAL FROM THE SITE BY THE ORGANISERS,  

SHOULD A SUBSEQUENT INSPECTION REVEAL UNSATISFACTORY STANDARDS. 
 

 


