Food Vendors

All vendors selling sweets and/ or foods will be inspected. Buncombe County Environmental
Health and NCDA&CS Food & Drug will be conducting these inspections. Please educate
yourself on what is required for you to sell all the types of sweets and foods you will be selling. It
is your job to know what inspection you fall under.

Buncombe County Environmental Health

o requires a $75.00 Temporary Food Establishment application, Due by Aug
21St
o Complete Buncombe County Department of Health Form and send payment
to their office:
Address: 30 Valley Street, Asheville NC 28801;
Phone: 828-250-5016
Fax: 828- 250-6161;
Email: EHRequest@buncombecounty.org
o Check with Buncombe County Environmental Health for current information:
(Scroll down the page to see Temporary Food Establishment on left side.)
https://www.buncombecounty.org/Governing/Depts/health/environmentalh
ealth.aspx
NCDA&CS Food & Drug
o Tosetupaninspection for food vendors under NCDA&CS judication please call
Susan N. Parrish, Food Regulatory Supervisor, 828-400-2973 or
email susan.n.parrish@ncagr.gov
o North Carolina Department of Agriculture, Food & Drug Protection Division
Dairy License
Application of Inspection Certificate for manufacturers for retail ice cream, soft
serve ice cream, imitation ice cream, and frozen yogurt is required before selling.
= This does not include commercial hand dip ice cream.
* Fee: $50 and renewable July 1%t each year after application.
= NCDAR&CS WILL NOT be collecting application fee starting in 2024.
= Vendors must schedule an inspection with NCDA&CD prior to operating soft
serve machine, or other type of ice cream manufacturing equipment (Hit
and Miss Engine) not currently licensed with NCDA&CD.
= Please call Susan N. Parrish, Food Regulatory Supervisor, 828-400-2973 or
email susan.n.parrish@ncagr.gov to ask questions and/or schedule an
inspection.
NCDA&CS Meat & Poultry
o Compliance Officers with NCDA & CS, Meat and Poultry Inspection Division will

verify compliance with general sanitation requirements for storage of meat and
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poultry products as well as ensuring products are properly labeled and originated
from USDA or NCDA inspected facilities. They will conduct unannounced reviews of
your location(s) to ensure compliance.

o All storage trailers and conveyances must be identified with the owner and contact
information so that Compliance Officers may contact you to conduct a review.

o Unwilling to work with our officers on grounds will result in being required to
leave the fair and not allowed back.

o Ifyou have any questions, please reach out to NCDA & CS, Meat and Poultry

Inspection Division, Compliance Officers Philip Renshaw 919-218-1707 and/or
Daniel Moody 919-218-1915.
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NCDAA&CS Standards Division - LP Gas

o Al LP-Gas (propane) installations at the North Carolina Mountain State Fair must be
in accordance with the North Carolina LP-Gas Law and Regulations.

O (984)236-4750

Fax (919) 831-1303

O www.ncagr.gov/standard
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