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CHARRED VENDORS


Town Square 2017
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GENERAL INFORMATION


Although this manual is correct at the time of distribution there may be some changes beyond our control that may affect the running of the event. Updated notices may be issued to stallholders by email and take precedence over this document.

Our Story
Tasting Australia is a showcase of South Australia’s premium produce and promotes South Australia as a culinary tourism destination.  We reinforce one of the Premier’s key priorities, showcasing our Premium Food and Wine grown in our Clean Environment.  The 2017 event will mark the first annual event for Tasting Australia and will be led by Creative Director Simon Bryant and our new Creative Curator, Jock Zonfrillo.

Town Square 
Town Square is the eight-day hub of Tasting Australia, situated in Victoria Square.
This is a free setting where the public can consume the best South Australian produce all in one place
Town Square will take a new direction in 2017 with two distinct food offerings – Charred and the Glasshouse Kitchen. The opening hours will differ from 2016 with a focus on night time trade
Charred will feature street food style vendors that will utilise coal based fire as their primary heat source for cooking
The Glasshouse Kitchen is Town Square's new showpiece restaurant where guest chefs from around the country and the globe will join forces with local industry to produce decadent dinners every night
Marco Pierre White is Town Square’s headlining chef and will be cooking throughout the festival
East End Cellars will manage the beverage offering in Town Square
All 11 regions will be represented through produce used in the Glasshouse Kitchen and through the beverage offerings managed by East End Cellars
In addition to these food and beverage offerings, culinary identities will share their experiences and memories from their career in kitchens around the world and the public can meet with them one-on-one in the Living Library


Charred
Stoke up the fire – winter is coming. Warm your body and satisfy your appetite at Charred, Tasting Australia’s Town Square food offering.
Stalls are available to purchase and each stall will utilise coal based fire as the primary heat source for cooking your creations, adding smokiness and searing heat to autumn lunch and dinners.
Using produce from South Australia’s premium clean and green environment, Charred will be the hottest place in Adelaide to try grilled, flamed and roasted foods featuring an edge.

The Date
Held during autumn, the festival runs from Sunday 30 April until Sunday 7 May 2017 throughout South Australia, and Town Square will be open for this duration. 

The Location
Town Square will be located in the northern end of Victoria Square. 

The Benefit
Tasting Australia is a platform that promotes the very best of South Australia’s eating and drinking experiences and gives you access to a national and international audience, a community of producers, industry experts and the chance to tell your story with the backing of an established event. In previous years Tasting Australia has had 45,000 guests walk through the gates of Town Square. This year Town Square will see a 50% increase in operation hours, which in turn will create a knock on effect that, will increase the overall visitation to Town Square. 

How to get involved
You have the opportunity to get involved in Town Square by purchasing a stall at Charred. You can buy a stall for a minimum one full day or for the full week (all sessions). The longer you can stay, the better.

Expressions of interest into the Charred program will be assessed closely and will be curated by our Creative and Management teams. For your application to be considered, please ensure you comply with the following standards: 
Tell us your story. How does your culture or region use coal?
Describe the theatrical and delicious methods you will use for cooking with coal*
Cooking style and variations of using coal to cook – what’s your coal focus?
What will your fire pit look like?
Include details about your equipment but most importantly provide IMAGES
How will you tell your regional story through cooking methods and use of produce?
Are you marketing anything in your stall?
Artisan products
Books
Condiments 
Non alcoholic beverages
Regional experiences 
Focus on provenance, produce and producers 
Meet operational requirements 

*See appendix 1 for fire pit ideas

The Application Process
All applications will be reviewed holistically to ensure diversity across our program; this involves curation of the program and offerings. Suggestions may be made to you by our creative and management team after applications are received to modify your offering to better match the brief and or compliment the mix of offerings.


Before you apply: 
Decide on your charred concept
Ensure you have firm details about your stall before submitting an application 
Review the criteria outlined in the previous section to ensure you can comply with our requirements 

The application process: 
The application process is currently open and will close Friday 3 March 2017
Once you have decided on your concept, you’ll need around thirty minutes to complete the application
All applications will be assessed by our creative and management team, during a one-week period to determine our program
Recommendations might be provided to you to assist with your concept

Notification of acceptance:
You’ll receive notification of your position in our program on Friday 10 March 2017.
If successful, you will be provided with an agreement and an Event Manual with further information about the program and operational matters 

Communication
We use email as our principal means of contacting you with updates and changes. It is your responsibility to provide us with an email address that you check regularly. If your email address changes, please notify us.

Contact
For application queries please contact tara@eventmanagersaustralia.com.au 




Sunday 30th April		FIRST DAY OF EVENTKEY DATES


Monday 1st May		SECOND DAY OF EVENT
Tuesday 2nd May		THIRD DAY OF EVENT 
Wednesday 3rd May 		FOURTH DAY OF EVENT
Thursday 4th May		FIFTH DAY OF EVENT 
Friday 5th May			SIXTH DAY OF EVENT
Saturday 6th May		SEVENTH DAY OF EVENT
Sunday 7th May		FINAL DAY OF EVENT & BUMP OUT AFTER CLOSE
Monday 8th May		BUMP OUT

HOURS OF OPERATION


Charred Vendor Open Times (Town Square open to public)

		    			
	Date
	Time
	

	Sunday 30th April
	11am – 11:00pm
	

	Monday 1st May
	11am – 2:30pm
	

	Tuesday 2nd May
	11am – 2:30pm
	

	Wednesday 3rd May
	11am – 11:00pm
	

	Thursday 4th May
	11am – 11:00pm
	

	Friday 5th May
	11am – 12:00am
	

	Saturday 6th May
	11am – 12:00am
	

	Sunday 7th May
	11am – 5:00pm

	


SITE INFORMATION


Charred

The creative and management teams are looking for theatrical and delicious uses of coal and the ways in which you use South Australian produce. The food that you create for your stall at Charred needs to be fast and furious portable, grazing food. Along with your fire pit space you will also have access to a stall made from a shipping container. Use your stall to prep, plate and sell. We recommend that you create a maximum of 3 dishes or menu items and sell them for around $12 - $26 per meal. 

Included in your site:
Shipping container (20ft) with wooden floor> Standard site size is half a shipping container (10ft), One container shared between two vendors 
The fire pit space 
(2m x 1m standard space)
*2 x 10amp power outlets
1x 1.8 x 700 stainless steel bench
1x 1.8m Wooden trestle table
Basic lighting for your pod
Generic menu board
Shared cool room space
Shared prep kitchen facilities 
ATM onsite 
*Please note that any additional power will be an additional cost to you
Not included in your site: (to be provided by trader)
EFTPOS facilities
*Fire blankets and fire extinguishers (you must provide both of these)
*Hand washing facilities
All cooking apparatus, kitchen smalls and serving dishes

*Compulsory items to comply with food safety laws


Sale of additional products 
In your stall, you are able to sell additional produce, products, and tourism experiences that Tasting Australia guests can immerse themselves in during the week; these will be approved at the discretion of the creative and management team.
Items that you might like to consider selling include:
Artisan products  
E.g. condiments 
Recipe books 
Specialised non-alcoholic beverages 
Lassi, fruit tea, kombucha, home made soft drink and lemonade – showcasing SA’s best. Standard lines of commercial product can not be sold. i.e. water, commercial soft drink
Experiences
Apple picking at Lenswood
Shark cage diving in Port Lincoln
Regional accommodation 


The sale of alcoholic beverages within your site is not permitted as East End Cellars are managing all bar and drink sales. If there is a particular beverage product that you would like to have available at Town Square, please indicate this on your application form and we will put you in touch with the relevant people to negotiate the sale of your product. 

We encourage you to do free sample tastings of your menu items or of the products that you are selling in your space. 

Biodegradable packaging

All food packaging must be served in recyclable compostable packaging. Our recommended supplier details will be provided to you if your application is accepted. 


Food safety standards

As the responsible stallholder, you have ultimate responsibility for the quality and safety of the food that you serve at the event. You must take adequate precautions to ensure that you meet the requirements of the Food Act 2001 and Food Safety Standards enforced by the City of Adelaide’s Environmental Health Department.

Please follow the below link for more information. 
http://www.adelaidecitycouncil.com/city-business/business-responsibilities/health-regulations/food-drinks-safety/

STALL DESIGN AND DRESSING INFORMATION



Stall Design, Dressing and Branding


The shipping containers are clad in timber that has been burnt and sealed. Inside your half of the container you may dress the back wall, this could include the addition of shelving for produce or signage. We will provide two chalkboard menu boards approx. 500mm wide by 1200mm high. You may also put signage on the barricades around the fire pits, the final size and type of these is to be confirmed. In most outlets it is also possible to hang signage above your bench, as there are dome shelters above.

We encourage you to keep your colour palette simple and generally use black, white and one other colour. Wherever possible let your produce be part of the dressing.

If your application is successful, you will be provided with more information and guidelines about the dressing of your site. 
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EXPRESSION OF INTEREST




You are required to complete an application form to be considered in the 2017 Tasting Australia Town Square Charred program. Please note that we will only review completed application forms, which must be submitted by Friday 3 March 2017 to tara@eventmanagersaustralia.com.au . 
The application process is tightly curated and the submission of an application does not secure your place in the 2017 Tasting Australia program.
Applicant Details:
Type your answers in the shaded boxes provided.

Region: 
	[bookmark: Check7]|_| Adelaide 

	[bookmark: Check8]|_| Adelaide Hills
	[bookmark: Check9]|_|  Barossa

	[bookmark: Check10]|_| Clare Valley 

	[bookmark: Check11]|_| Eyre Peninsula
	[bookmark: Check12]|_| Fleurieu Peninsula

	[bookmark: Check13]|_| Flinders Ranges & Outback 

	[bookmark: Check14]|_| Kangaroo Island 
	[bookmark: Check15]|_| Limestone Coast

	[bookmark: Check16]|_| Murray River, Lakes & Coorong

	[bookmark: Check17]|_| Riverland
	[bookmark: Check18]|_| Yorke Peninsula 



[bookmark: Text1]Business Name:      
[bookmark: Text2]Street Address:      
[bookmark: Text3]Postal Address:      
[bookmark: Text4]Mobile:      
[bookmark: Text5]Business Number:      
[bookmark: Text6]Email: (this is our primary method of communication)      
[bookmark: Text7]ABN:      




Your Concept: 
Describe the concept of your fire pit; remember to address the event criteria. What type of coal will you use, what cooking style and variation of coal will you use? What equipment will you use in your fire pit? Be creative as this will aid in your selection by the creative management team.
[bookmark: Text8]Type your description here



What ‘extra’ can you bring to the experience? 

E.g. can you market your regional accommodation, selling your product / supporting your regional friends with product / cookbooks (this is not essential to your application).
[bookmark: Text9]Type your description here


Your Menu:
What dishes are you creating? We are looking for dishes that can be portable, stand up food, not sit down meals. We recommend designing a maximum of 3 dishes or items for your menu, items that are fast and furious e.g. Goat on a spit that can be carved into a yiros.
[bookmark: Text10]Type your description here



Price of your dishes:
We recommend menu items sell for around $12 to a maximum of $26 per dish.
[bookmark: Text11]Type price here



How long do you think your set up for food service will take on a daily basis?
E.g. what is your ideal cooking time, preparation time, amount of time that you need to set up your fire pit, warm your coals to be ready before public are on site?
[bookmark: Text12]Type your answer here



Do you have a coal supplier? 
Please list contact details. The logistics around the supply of coal have not been finalised yet and more information will be provided if your application is successful.
[bookmark: Text13]Type your answer here


Power Requirements: 
Please indicate what appliances require electricity in your stall, i.e. eftpos machine, till, cooking equipment etc. so that we can ensure that we have the correct requirements for you. Please note that if your application is successful, any extra power supplies that you need above the provided 2x 10amp will be at your cost and charged back to you.
[bookmark: Text14]Type your answer here









Booking Details:
Please indicate the days that you would like to participate in Town Square.
Please note that the minimum booking time is one full day e.g. Lunch and dinner on days with both lunch and dinner options and the maximum is one full week (all sessions). Our preference is to have you for as long as possible.
Please note the vendors’ representation will be selected by the creative and management team and your nominated day/s may not be able to be accommodated. Please note that all fees are ex GST.
	Date
	Sun 30th
	Mon 1st
	Tues 2nd
	Wed 3rd
	Thurs 4th
	Fri 5th
	Sat 6th
	Sun 7th

	Session

	AM & PM
	AM
	AM
	AM & PM
	AM & PM 
	AM & PM
	AM & PM
	AM & PM

	Cost

	$600
ex GST
	$150       ex GST
	$150       ex GST
	$350
ex GST
	$350
ex GST
	$600 
ex GST
	$600
 ex GST
	$600 
ex GST

	Preference
	[bookmark: Check23]|_|
	[bookmark: Check24]|_|
	[bookmark: Check25]|_|
	[bookmark: Check26]|_|
	[bookmark: Check27]|_|
	[bookmark: Check28]|_|
	[bookmark: Check29]|_|
	[bookmark: Check30]|_|




Site Space Options:
Extra Space:
If you think that you will require extra space and would like the opportunity to purchase additional space please advise what your ideal scenario would be and how many spaces you think you will require:
[bookmark: Text15]     

Shared Space:
If your set-up is small would you be interested in sharing a cooking space (fire pit) with another vendor who also has a small set-up? 
[bookmark: Text16]     

Gas on site: 
If you will be using for your site, please provide details of how much gas you will have on site at any one time. Please specify in KG’s ie 9kg or 45kg bottle
	
	Sun 30th
	Mon 
1st
	Tue 
2nd
	Wed 
3rd
	Thur 
4th
	Fri 
5th
	Sat 
6th
	Sun 
7th

	Gas on site
	
	
	
	
	
	
	
	



Images:
Provide images of your equipment / concept / set up. Email your images to tara@eventmanagersaustralia.com.au when you submit your application.

I have attached a copy of my public liability insurance for $20,000,000
[bookmark: Check31][bookmark: Check32]|_| Yes, I have attached a copy	|_| No, I will provide a copy by 10 March 2017

Submission:
Thank you for completing this expression of interest form. Please ensure you submit this form to tara@eventmanagersaustralia.com.au no later than Monday 3 March 2017 to be considered in the 2017 Tasting Australia Town Square program. 
Thank you for your submission – we really look forward to receiving it. Please note the information provided is subject to change due to operations, logistics, and budgets.

[bookmark: Text20]Name:      
[bookmark: Text19]Signed:      
[bookmark: Text18]Date:     
Appendix 1
Fire Pit Examples 
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