Johnston Green Days
2026 Food Vendor Information Packet
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Location: Terra Park, Johnston, IA
Dates: Thursday, June 11 - Saturday, June 13
Vendor Fee: $500 


Thank you for your interest in being a food vendor at Johnston Green Days. The following information is designed to ensure a great experience for all. Please reach out with any questions or concerns. 

Documentation Requirements

· Iowa Department of Revenue Sales Tax Permit
This document can be obtained from the Iowa Department of Revenue website and by completing form 92-033 on the Tax Forms Index page (tax.iowa.gov/forms). 

· Iowa Department of Inspections and Appeals Mobile Food Unit License or Temporary Food Establishment License
These documents can be obtained from the Iowa Department of Inspections and Appeals. 

· Johnston-Grimes Fire Department Inspection Report
This document can be obtained from the Johnston-Grimes Fire Department after a mobile food unit inspection has been scheduled and completed. (This fee is covered with your application fee) 

· Certificate of Liability Insurance 
This document can be obtained from the insurance agency that provides your commercial general liability policy. Please make sure that the following two requirements are met: A minimum of $1,000.000.00 (one million dollars) of liability coverage; The certificate holder is the City of Johnston, 6221 Merle Hay Road, Johnston, IA 50131

· Food and Drink Menu with Pricing 
A copy of your proposed food and drink menu (with prices). 

*Please note that food vendors are not allowed to sell cotton candy, corn dogs, or funnel cakes as the carnival concession area has exclusive rights to these items per contract


Operational & Compliance Standards

Safety & Environmental
· Safety Gear: Up-to-date fire extinguisher (Class K for deep fryers) and documented staff training on how to use it.
· Environmental Responsibility: All service ware (plates, utensils, napkins) be compostable to reduce waste and landfill costs.
· Grease & Waste: Prohibited dumping grease or gray water on-site. All vendors must have grease-catching mats under cooking areas to protect the area. 

Fair Play & Variety Rules
· Pricing Transparency: Must post a clear, legible menu with prices at eye level.

Logistics & Site Management
· Self-Sufficient: Must be fully self-sufficient and provide your own generator. Generators must be under 60 decibels to maintain a pleasant atmosphere for nearby diners. 
· Vendor Check-In: Food vendor check-in is from 10:00AM to 2:00PM on Thursday, June 11, 2026. Upon arrival, food vendors should locate the vendor manager to check-in and receive location assignment. Food vendors arriving after 2:00PM may risk losing access to their vending location assignment. Food vendors should be ready to serve the public no later than 3:00PM on Thursday.
· Space Limits: You will have 20 feet by 10 feet. Please ensure all equipment, including prep tables, stays within these boundaries. Let us know if this is not possible and what your needs are.
· Service Speed: Encouraged to be able to provide a meal every 30–60 seconds to prevent excessive wait times. 
· Vending Hours: After setup, food vendors are not permitted to move their mobile food units until the event concludes Saturday evening. Food vendors should plan to be open and actively serving food for the duration of the event all three days. 
· Vendor Teardown and Clean-Up: Food vendors can begin tearing down any time after 11:30PM on Saturday, June 11, 2026. Mobile food units may leave at this time but must be removed from the grounds no later than 10:00AM on Sunday, June 12, 2026. Vending areas found with trash or other debris will forfeit their cleaning deposit

Financial & Administrative Terms
· Cancellation Policy: Refund deadline 45 days prior to event. This allows time to fill empty spots if you drop out.
· Inclement Weather: Johnston Green Days is rain or shine.






Day-of Vendor Inspection Checklist


1. Permits & Personnel 

· License Displayed: Valid Iowa Temporary or Mobile Food License visible to the public.
· Staff Logbook: Active log of all workers (including volunteers) with contact info and hours.
· Handwashing Station: Fully stocked with warm water (min 100°F), soap, and paper towels. 

2. Food Safety & Storage

· Thermometers: Accurate probes for food and internal thermometers in all cooling units.
· Separation: Raw meats stored below/separate from ready-to-eat foods.
· Off-Ground Storage: All food, service ware, and single-service items stored at least 6 inches off the ground.
· No Bare-Hand Contact: Staff using gloves, tongs, or deli tissues for ready-to-eat items. 

3. Fire & Site Safety

· Fire Extinguisher: Minimum 2A:10BC; Class K required if using deep fryers. Must have a current inspection tag.
· LP Gas/Propane: Tanks secured upright and away from heat sources.
· Grease Management: Mats placed under the truck and a plan for off-site grease disposal.
· Cables/Hoses: All lines crossing pedestrian paths must be covered by heavy-duty cable ramps. 
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