
Registration #__________      Receipt #__________ 
 

 
INDEPENDENCE FOOD FAIR 

 
REGISTRATION FORM 

 
Name of Individual / Organization: _________________________________________ 
 
Address: _______________________________________________________________ 
 
Tel.  Home: ________________ Work: _____________ Cellular:_______________ 
 
Contact Person: _________________________________________________________ 
 
 
Food Handler’s Badge (Mandatory)    Yes   No 
 
            Expiry date______________________ 
 
Zonal Participant       Yes   No 
 
Zone ____________________________ 
 
 
Name of Payee___________________________ Date ________________________  
 
 
Signature________________________________ 
 
 
REGISTRATION FEE: $75.00 (Non-refundable) 
 
 
 
 
 
 



NATIONAL FOOD FAIR 
 

AGREEMENT 
 
 
 
I, __________________________________________ pledge to adhere to 

all given regulations governing the smooth operation of the National 

Independence Food Fair. 

 

Failure to adhere to the stipulated conditions will result in the immediate 

termination of this contract (immediate closure of operation). 

 

_____________________________        ___________________________ 

                Signature          Witness 

 

______________________________ 

Date 

 
 
 
 
 
 
 
 
 
 
 
 



 
GENERAL ACCOMMODATION AND FOOD GUIDELINES 

 
 
 
Accommodation: Each person/group must bring his/its own accommodation in the 

form of Booth or Tent that can be dismantled at the end of the day.  
A spot will be allocated for all persons on a date to be announced. 

 
 SIZE OF TENT: 10’ x 12’ (10 feet by 12 feet) 
 
 
Decorations: Decorations should focus on traditional items such as Yabba, Coal 

Pot, Jar Pot, Dipper, Old Can Cup, Madras, Flags, Bunting etc. 
 
 
Suggested Items: Traditional foods such as Tracha Dumplings, Seasoned rice, White 

Dumplings, Green Banana Dumplings, Yabba Dumplings, Roast 
Potatoes, Fungee and Pepperpot, Doucana, Chop-Up, Souse, Bull 
Foot Soup, Saltfish and Red Herring, Bambula, Boiled Crab, Lobster, 
Corned Fish, Roast Dumpling, Roast corn, Ashum. 

 
 
Drinks: Mauby, Ginger Beer, Sorrel, Lemonade (Brebrige), Bush teas, 

Tamarind, Passion Fruit, West Indian Cherry Drink, Sour Sop Drink, 
Guava Drink, Mango Drink, Sea Moss and other local beverages. 

 
 
Baked Products: Bun Tarts, Bread, Buns, Coconut Tarts, Rock Cakes, Cookies, Cakes 

etc. 
 
Local Antiguan Confectionery 
  Dutty Gal, Fudge, Sugar Cakes, Raspberry jam, Tamarind Stew, 

Guava Cheese, Peppermint candy, Sugar baby, 
 
Preserves: Jams, Jellies, Marmalade, local wines, hot sauce, pepper vinegar,   
 
 
Local Dessert  Local Icecream, Sweet potato pudding, Bread Pudding 
 
Please Note: 
 

 NO ALCOHOLIC BEVERAGES ARE TO BE SOLD AT THE FOOD 
FAIR. 

 NO NON-FOOD ITEMS ARE TO BE SOLD. 



 
GUIDELINES FOR FOOD HANDLERS 

 
Vendors are expected to present their Food Handlers’ Badges to the Food Fair 
Committee before they are allocated a spot for the Independence Food Fair. 
 
 

1. Hair should be covered at all times with a chef’s cap or hair net. 
 
2. Each booth should have a price list prominently displayed.  The list should comprise 

the items/dishes on sale and their prices. 
 

3. Tables should be covered with attractive table cloths e.g. use of madras fabric etc. 
 
4. Avoid the use of aluminum foil for covering food containers and in the preparation 

of foods. 
 

5. Store and display foods in containers with covers.  (Not applicable to baked items). 
 

6. Clean containers with soapy water should be available for washing of hands. (Please 
remember to add a drop of bleach to the water). Water should be changed 
regularly. 

 
7. Food handlers should NOT handle money. 

 
8. Preferably paper towels should be used instead of kitchen towels for wiping hands. 

 
9. If possible, cook and display in your BEST pots and pans. 

 
10. Appropriate garbage bags/bins should be available for garbage disposal. Garbage 

bags should be tied and put away when full. 
 

11. The Booth/Tent surroundings should be kept clean at all times. 
 

12. Food handlers should use full-length aprons (preferable white). 
 

13. Food handlers should use disposable gloves. 
 

14. Make use of bottles and igloos for storing and serving drinks. 
 

15. Vendors are encouraged to have separate serving spoon/tongs for each dish/item. 
 
 
 


