REGULAR SESSION MARCH 2nd, 2020

The Bradley County Commission meets in REGULAR SESSION at the Courthouse in
Cleveland, Tennessee, at 7:00 P.M. EST. D. Gary Davis, County Mayor; Donna A. Simpson,
County Clerk; and Crystal Freiberg, County Attorney are present. On roll call the following
Commissioners are present: DENNIS EPPERSON, MIKE HUGHES, LOUIE ALFORD, THOMAS L.
CRYE, MILAN M. BLAKE, JOHNNY MULL, CHARLOTTE PEAK, HOWARD LEW!S THOMPSON, BOBBY
GOINS, CINDY SLATER, TIM MASON, ERICA DAVIS, KEVIN RAPER and BiLL WINTERS. TOTAL
PRESENT: 14; ABSENT: NONE. There is a quorum present and Chairman Johnny Mull calls the
meeting to order.

Following the Pledge of Allegiance to the Flag The Chapel Pastor Ritchie Johnson leads in
the invocation.

Commissioner Howard Thompson moves that the Minutes of the February 18th, 2020,
REGULAR SESSION be approved; Commissioner Bobby Goins seconds the motion. On roll call
the Commissioners vote as follows: Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake,
aye; Mull, aye; Peak, aye; Thompson, aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye;
Raper, aye; and Winters, aye. TOTAL FOR: 14; OPPOSES: NONE. The motion passes.

Commissioner Mike Hughes moves that the letter from the Tennessee Comptroller of
the Treasury acknowledging receipt of a certified copy of the fiscal year 2020 budget be made a
part of the Minutes; Commissioner Bobby Goins seconds the motion. On roll call the
Commissioners vote as follows: Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye;
Mull, aye; Peak, aye; Thompson, aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper,
aye; and Winters, aye. TOTAL FOR: 14; OPPOSES: NONE. The motion passes.

COMPTROLLER'S LETTER IS RECORDED AS AN ATTACHMENT

Commissioner Dennis Epperson moves that the Consent Agenda be approved;
Commissioner Cindy Slater seconds the motion. On roll call the Commissioners vote as foliows:
Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye; Muli, aye; Peak, aye; Thompson,
aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper, aye; and Winters, aye. TOTAL FOR:
14; OPPOSES: NONE. The motion passes.

CONSENT AGENDA RECORDED AS AN ATTACHMENT

Commissioner Charlotte Peak moves to authorize the Bradley County Mayor and
Bradley County Attorney to prepare and execute all necessary documents to fully resolve and
settle the matter filed in Bradiey County Circuit Court Case Number V-15-485, regarding the
construction of three fire halls for a total amount payable to Bradley County of $157,000.00;
Commissioner Milan Blake seconds the motion. On roll call the Commissioners vote as follows:
Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye; Thompson,
aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper, aye; and Winters, aye. TOTAL FOR:
14; OPPOSES: NONE. The motion passes.

03/02/2020

nnoaw



03/02/2020

Commissioner Milan Blake puts in the form of a motion to authorize the County Mayor
to send a letter to discontinue the payment of $10,000.00 to ESG [ESG Energy Program];
Commissioner Thomas Crye seconds the motion. On roll call the Commissioners vote as
follows: Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye;
Thompson, aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper, aye; and Winters, aye.
TOTAL FOR: 14; OPPOSES: NONE. The motion passes.

Commissioner Louie Alford moves that the following be approved relative to the
Bradley County Farmers Market North:

1) Opening date April 11, 2020 Closing date November 21, 2020

2) Vendors Application

3) Rules and Regulations

4) lose Gonzalez - - Farmers Market North Committee - - term expires 03/24
Commissioner Dennis Epperson seconds the motion. On roll call the Commissioners vote as
follows: Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye;
Thompson, aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper, aye; and Winters, aye.
TOTAL FOR: 14; OPPOSES: NONE. The motion passes.

BRADLEY COUNTY FARMERS MARKET NORTH RULES AND REGULATIONS and BRADLEY
FARMERS MARKET NORTH VENDOR APPLICATION ARE RECORDED AS ATTACHMENTS

Commissioner Thomas Crye moves that the Meeting Agenda be approved;
Commissioner Bobby Goins seconds the motion. On roll call the Commissioners vote as follows:
Epperson, aye; Hughes, aye; Alford, aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye; Thompson,
aye; Goins, aye; Slater, aye; Mason, aye; Davis, aye; Raper, aye; and Winters, aye. TOTAL FOR:
14; OPPOSES: NONE. The motion passes

MEETING AGENDA RECORDED AS AN ATTACHMENT

Commissioner Milan Blake moves to allow an extension of the HCI Grant contracts term
to December 31, 2021 before they have to reapply or finish; Commissioner Bill Winters seconds
the motion. On roll call the Commissioners vote as follows: Epperson, aye; Hughes, aye; Alford,
aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye; Thompson, aye; Goins, aye; Slater, aye; Mason,
aye; Davis, aye; Raper, aye; and Winters, aye. TOTAL FOR: 14; OPPOSES: NONE. The motion
passes.

Commissioner Milan Blake moves that the Chairman appoint an Ad Hoc Committee to
review the whole process and procedures for HCl Grants with the sole purpose of making
recommendations for this Commission to approve; Commissioner Charlotte Peak seconds the
motion. On roll call the Commissioners vote as follows: Epperson, aye; Hughes, aye; Alford,
aye; Crye, aye; Blake, aye; Mull, aye; Peak, aye; Thompson, aye; Goins, aye; Slater, aye; Mason,
aye; Davis, aye; Raper, aye; and Winters, aye. TOTAL FOR: 14; OPPOSES: NONE. The motion
passes.
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There is no further business to come before the Commission and on a motion by
Commissioner Howard Thompson the Commission adjourns at 8:05 P.M. EST.

Donna A. Simpson
Bradley County Clerk

lohnny Muli, Chairman
Bradley County Commission

03/02/2020
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Jusrin B VAuson Jason E. Mumrower
Comparoller Deputy Comptroller

Revised January 22, 2020
December 4, 2019

" Honorable D. Gary Davis, County Mayor
and Honorable Board of Commissioners
Bradley County
P.O.Box 1167
Cleveland, TN 37364

Dear Mayor Davis and Members of the Board:

Please provide a copy of this letter to all the members of the County Coramission and present it at
the next meeting of the County Commission.

This letter acknowledges receipt of a certified copy of the fiscal year 2020 budget.

We have reviewed the budget and have determined that projected revenues and other available
funds are sufficient to mest anticipated expenditures. Our review of the budget is based solely on
the information. we have received and is for determining that the budget appears to be balanced.
With regard to programs included in the budget such as education, roads, and corrections, we have
not attempted to determine that the local government has complied with specific program statutes
or guidelines, or with any financing requirements prescribed by any state or federal agency. A
property tax rate may be included in this budget, and we would recommend that local government
officials be certain that all program requirements have been met before initiating the tax collection
process.

This letter constitutes approval, by this office, for the County’s fiscal year 2020 budget as adopted
by the County Commission.

Counsiderations Concerning the Budget — Pike Road Fund

The Office of State and Local Finance has determined that the County’s budgst meets basic
statutory requirements, but we have detected a challenge, outlined below, that could possibly lead
to financial problems in the future.

According to the budget submitted by the County, the Pike Road Fund (the “Fund™) is projected
to end fiscal year 2020 with an amount of cash that is less than one-month’s average monthly
spending. The Fund appears to have sufficient cash during fiscal year 2020 to remain balanced;

Corpere Hui BuiLoing _ 425 Fifth Avenue Norch | Nashville, Tennessec 37243
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Letter w ssraidley County — FY 2020 Budget >ﬁ§.c<m~
December 4, 2019
Page2

however, to ensure this continues, the County’s finance staff should provide the following
information to the Commission, if it does not already do so:

* An updated cash flow analysis for the Fund showing actual data from the prior month and
any changes to forecasted data, and

._>wcnmmﬁ.o-moa&_..mwonmonﬁmmgﬂmmu&:&nmvoapmmﬁuzmoo=mnmoummbm
expenditures. ,

Please submit these reports to the Commission at each regular meeting. We recommend that the
County’s finance staff provide the Commission these reports for all funds.

Changes to our Office

We are enclosing a memorandum about the newly created Division of Local Government Finance
within the Comptroller’s Office.

If %om Hﬁmm mE.mumH mmmaﬂmbnm please contact your financial analyst, Hon Barnard, at 615.747.5347

_uoﬁoB om n_ﬁm ﬁmmm m.wommm send it to the attention of your analyst at the Division of Local
Government Finance. Beginning March 1, 2020, your assigned financial analyst will change. We
have enclosed a contact listing for the Division of Local Government Finance as of that date.

Hwnﬁm% Knotts
Director of the Division of Local Government Finance

cc:  Mr. Bryan Burklin, Assistant Director, Division of Local Government Audit

Enclosures:  Comptroller’s Memorandum
Local Government Finance Contact Information — Effective March 1, 2020

Corpgert Hurt BuiLoma _ 423 Fifth Avenuc Norch _ Nashville, Tennessee 37243
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Bradley County Commission
Johnny Mull, Chairman
CONSENT AGENDA
Mazrxch 2, 2020, at 7:00p.m.
Bradley County Courthouse

REQUESTS TO DISPOSE OF ASSETS

1. Juvenile Detention request to dispose of Sears Kenmore ice maker agset
#11746 (see page 4)

2. Juvenile Court request to dispose of Kenmore ice maker asset #143832
(see page 5)

3.  Sheriffs Department request to dispose of 2008 Honda Accord asset
#15428 (see page 6)

4.  Assessor of Property request to dispose of Bell and Howell Scanner Unit
asset #9441 (see page 7)

NOTARY PUBLICS
5.  County Clerk will bring notary list to the meeting.
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SCRAP AND SURPLUS PROPERTY DISPOSAL AUTHORIZATION FORM

sbal AINSF SURTLAS EDAJFONRL L DL Valls DL A A A s s

. Note: For Velicle Disposition Use “Change of Vehicle Status Farm™

This form i¢ to be completed in sccordance with Bradley County genessl fixed assets policies L& procedutes for declaring

property surplus orsctap and to make the property availsble for redeployment, sale or disposal.

mmwwo

DEPARTMENT: Juenlle Dok 5350635  CONTACT PERSON: Jegemy lLedCord

DATE:_Z-45-7070 PHONE NUMBER: { 5.&4%“1 7077

|

List and describe each item to be declared scrap/surplus — List only one ftern per form except for

Complere Desctiption — Inchude color, matesials, meastrements, condition, ete.Sare Kenmaee Teemaker

Seddal Numiber, E52.H2 1314 TPlease Circle: Sutplus or(Scta
Asset Numbez __ 1 746 Original Price-§ f.O =
Currept Values § ——

Themn Location (Bullding mnd/or Office:  sJuemle Detenton Center

Toes the item inchide memory? ZO ¥ mernoty, date clezned by depattraent:

Disposition of Property Desctibed Above
Prce: § Disposal Date:

Avctioned/Scraped by:

Appioved by \\g p, Mﬂhm\i\.\i\ﬁ\ 17 ﬁ_m -2070

Department head/Blected official Date

Must subpir form to Finance Ofice/Parchasing one week prior to §Rnwm.mnmmmqh.

Cormpleted form must accopany budger amendment request|

4.27.2016
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Note: For Vehicle Disposition Use “Change of Vehicle m&h&m. e
¢

propexty sutplus or sceap and to make the property available for redeployment, sale ot disposal.

a8 form is to be completed in accordance with Bradley County general fived assets policies E_em procedutes for declaring

DEPARTMENT:  hvenle Courk 53500  CONTACT PERSON: Jeremy Ledbocd

pATE: 2-75-7070 PHONE NUMBER: (123) f\mwﬁoj

Tist and describe each item to be declated scrap/surplus — List only one jtern per form except for matchi

Complete Description — Include color, materials, measurements, condition, etc. .mebu&.@ Yeemaker

1

Serial Number, K{0837(18 Plesse Circle: mﬁaﬁo@
Asset Number: 14332 Originl Pice:§ f DS

Current Value: .~

\ .
Does the tem inclnde memory? Mo I memory, date cleaned by department:

7 wLocation (Brilding snd/ox Officeyr  Juvenile. Dedention Center d
_

Disposition of Property Described Above _
Price: § Disposal Date:
Auctioned/Scraped by:

wApprovedby:

( Enmummwﬁu%uhm to Finance Qﬁnm\%ﬁnmu&u%chm week »qmaham §nn_% Session.

2 gl 1t

m.ohwu.\mamm form must accompany budget NEmhREmnnhmﬂnmmm

427.2016

5
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CHANGE OF VEHICLE STATUS FORM

“This fotm & to be completed when 2 velidle i transferred or disposed of in accordance with Bradley County general fized
asseis policies and procedires. After you have reached yout assigned divisional vehicle allotment, each vehide received by
transfer or snrplus withont release of anothet vehicle in exchange constifutes a fleet increase for your division.

PLBASE CIRCLE: DISPOS R TRANSFER.

perarmymt SR 'S DEACE, Commerpmmsons _ oo
DATE; ﬁwg 2020 PHONE NUMBER; 1D 1335
VEHICLE ACQUIRED:  viN NUMBER:\ H G H% ARV WS pAssET #: D
Tac NneER OO, yEAR: 20D rrrce: 0,300
nake: AT mopeL__ALCOYD

. DATE ACQUIRED: L AUADIT  accommimE [AdIHID-TIA
If vehicle is acquired from another depattment, list the departraent:
e nﬁﬁﬁuﬁ‘ﬁoqmﬁﬁﬂﬁuﬂ .@\D%&Jﬁ; .MH\D:» Qj»muﬁuﬁ\ mbjﬂﬂ,#ﬂ‘ Dum
W.MMS 490007040, QDQ Usrd _th heuy vehcle. .
DISPOSED VERICLE: VN NUMBER: DOOT, (S OUVE asser# SAML. 0S Gbvg
MILEAGE: _w\ﬂ\‘ 5D DISPOSAL DATE: .
Hvehicle is transferred to anothes depattment, list the department:
X vehicle is disposed of as wrecked/scraped, please specifically explain method of @isposal and inchude
weogmpme WIRLLEL KT D SELL 511 (ovAeals. OB Lol
Yo ack 1o dxud fnd. J

oS&m%m ofvehide. FAIY U

Approved by: mJb\S 1 bm\ yd/| Kfu@f\ A N %%F@Omﬁu

Department head/Elected official Date

Disposition-of Propierty Described Above:

Szle Price: 3 Date:;

Prepared Eﬁ.

Must submit form to Finance Office/Purchasing one week prior to voting session.

Completed form must aceomnpany budget amendment request,

8.22.2016

nnong



mﬂg AND SURPLUS PROPERTY DISPOSAT AUTHORIZATION FORM
Note: For Vebicle Disposition Use “Change of Vehicle Status Form™

This form is to be completed in accordance with Bradley County genetal fixed assets policies and procedures for declating
propetty sarplus or sctap and to make the property available for redeployment, sale or disposal

DEPARTMENT: %&gﬁ CONTACT PERSON: £ 7 TANLEY Trtompsen’
DATE:. Z2-28-7D PHONE NUMBER: 7¥-7Z2 2L

List and desctibe each item to be declared scrap/sueplus — List only one itern pet forin excent for matchi

Compiete Description — Include color, materials, measurements, condition, etc.

Beee, 3 Focneee Semprasre \mt.&,

Serial Number; 7 Please Cixcle: Surplus 9@

Asset Number: __BC 5O 2441 Originl Price: § N/

Current Value: §, ~& -

Ttem Location (Building and/or Office): Hsspssern Oprce Transpeaeey 0 LT
Droes the itern include memory? No Date cleaned by IT department:

Disposition of Property Described Above
Prce: § ~ b Diisposal Date: Y i999
Auctioned/Scraped by:

Approved by: § \\\r\w\iﬁa\@) Z-Z b)\..NmUNU

Departfuent head, Elected officisl Date

Must submit form to Finance Office/Putchasing one week prior to voting sessforn

Completed form must accompany budget amendment request.

4.27.2016
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BRADLEY CcounNIY CLERK
DONNA A. SIMPSON COUNTY CLERK
PO BOX 46
CLEVELAND TN 37364
Telephone 423-728-7226
Fax 423-478-8845

Notaries to be elected March 02,2020

BIANCA BAKER JACK HODGES JR
DOROTHY BERLUS TERESA D MILLER
JULIEAN D BORIN JOE S MUSSELWHITE
BECKY BROWN STACEY PEEL
PATRICIA G COOPER SHARON E PRIEST
BRITTANY H DUKE PENNY W RAGLAND
STEPHANIE J FLYNN CASEY SMITH

MARIA A. GROSSO SHERRA L WHITEHEAD

THEBA S HAMILTON
SHARON HARTLINE

PERSONAL SURETY
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Opening Date: April 11, 2020 Market Closing: November 21, 2020

Market Hours: 8am to 6pm. Vendors will have access to the market 1 hour prior to the opening
time for the purpose of unloading and setting up merchandise, and they must exit the premises no
later than 1 hour after the closing time. Only approved Bradley County Farmers Market North
vendors may set up under the pavilion. Changes in Season Length and daily schedule are at the
discretion of the Bradley County Farmers’ Market North Committee.

1. All produce, fruits, vegetables, plants, flowers and animal products, (eggs, dairy) are welcomed
at the market.

2. All fruits and vegetables have to be sold by weights/measures as required by the Tennessee
Department of Agriculture. If you wish to give samples of your cut or sliced produce, you must keep
that produce in a sealed container and have some means of distributing it to customers. (i.e.
spoons, forks or toothpicks, etc.). Washed and bagged produce falls under the “processed” rules
and regulations. Further information on these rules and regulations can be found at:

hitp://www state.tennesseeus/agriculture/.

3. Homemade baked goods, honey, jams, jellies and canned foods are acceptable granted they
meet all state health requirements, are made in a Domestic or Commercial Kitchen, the person
making them has their Domestic Kitchen Certification and are produced by the vendor selling the
item. Vendor must present all necessary licenses. License must be displayed at alf times when set
up at the market, and the Market Committee must have a current copy of all licenses on file with
the Bradley County Farmers Market North.

All homemade non-potentially hazardous foods such as jam, jelly, candy, dried mixes and baked
goods are acceptable granted the vendor displays a point of sale sign stating, “These food
products were made in a private home not licensed or inspected.” The sign must be 8.5 by 11
inches in size with a 0.75 inch font in accordance with the rules of the Tennessee Department of
Agriculture Regulatory Services Division Chapter 0080-4-11 (see attached).

4. Al prepared and processed foods must include a label that has all information required by the

County, State, and/or Federal Government. t is the responsibility of the vendor to ensure their

labels are in compliance. You will not be allowed to sell a product at this market if they do not

contain all necessary information. All licenses must be displayed in a prominent location each time
1
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the vendor sets up at the market. Compliance with all Health Department and Department of
Agriculture guidelines and restrictions is the sole responsibility of the vendor.

5. Animals slaughtered for sale at the market must be processed in a USDA inspected facility and
have a Department of Agriculture Stamp and vendor’s state required information. Meats are
considered potentially hazardous food items and have to be maintained at a temperature of 41
degrees F. An ice chest with a drain and a thermometer can be used for cooling. NODISPLAYED
FOODS MAY BE SOLD. All meat inspections and licensing are the responsibility of the vendor.

6. Eggs and dairy products are allowed fo be sold at the market, providing all federal and state
regulations are followed, and any required licenses are presented and displayed. Eggs and dairy
are considered potentially hazardous foods and have to be maintained at a temperature of 41
degrees F. or below. An ice chest with a drain can be used for cooling. No foods used for display
may be sold.

7. Handmade items may be sold at the market. No store bought items will be accepted.

8. The Market Committee has the authority to inspect items sold at the market to ensure that such
sales conform to Market Rules. All vendors may be subject to an on-site inspection at any point
during the market season.

9. All plant vendors must have proper licenses to sell at the market. There are different licenses
required for plant vendors’ versus vegetable only plant vendors. Cut flowers and herbs are allowed
to be sold at this market. It is the responsibility of the vendor fo research and obtain the correct
license and supply the Market Committee with the proper license before being allowed to set up at
the market.

10. It is the responsibility of the vendor to research and obtain any and all correct licenses required
by the Tennessee Department of Agriculture and/or the Tennessee Department of Health, as well
as the Federal Government, and the vendor must supply the Market Commitiee with the proper
license before you will be allowed to set up at the market. All licenses must be displayed in a
prominent location each time the vendor sets up at the market. Further information on these rules
and regulations can be found at: http://www state.tennessee.us/agriculiure/

11. ALL PRODUCE NOT GROWN IN BRADLEY COUNTY MUST BE CLEARLY MARKED WITH
A SIGN STATING THE PRODUCTS PLACE OF ORIGIN. ( ex. was grown in
Bradley County, Tennessee).

1. All vendors are required to read the market rules and to fill out an Agreement prior to selling at
the market. Agreements and all required licenses must be submitied a minimum of (1) one week
prior to setting up at the market, and must be reviewed by the Market Committee before the vendor
begins selling to ensure the basic requirements of selling at this market have been met. The
Market Committee may request a farm visit in order to inspect the origin of items sold at the market
to ensure that such sales conform to market standards. If a farm visit is denied, the vendor's
participation in the market may be suspended by the Market Committee until the discrepancy is
resolved.

nnonq
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2. Vendors selling for the first time will be verbally reminded of the vendor/producer requirement
prior to selling, to avoid any misunderstandings. Agreements are available by mail, email, or on our
website, and at the market by contacting the Market Committee.

3. Any Vendor who is not following the market rules will be informed by the Market Committee of
what they will need to do to be in compliance with all market rules. All vendors will be given only
two written warnings for any offense. The third time a vendor is found not complying with the rules,
they will be asked to leave the market and wili not be allowed to set up to sell again until they have
made the necessary changes {0 be in compliance.

4. All items requiring labels need fo contain the specific information as required by the Tennessee
Department of Health and Tennessee Depariment of Agriculture. It is the responsibility of the
vendor fo insure their labels are in compliance. You will not be allowed to sell a product at this
market if they do not contain all necessary information.

5. The signer of this agreement, a family member, or a hired worker will be the only persons
allowed to sell your products at the market. A list of names selling for the vendor must be
submitted to the Market Committee by the vendor, with this application.

6. The Bradley County Farmers Market North Committee, with the approval of the Bradley County
Commission, may at their discretion, amend or add rules for the current market year as deemed
necessary.

7. Vendor must present all necessary licenses which must be displayed at all times when set up at
the market, and a copy shall remain forever on file with the Bradiey County Farmers Market North.

1. Each vendor may occupy a 11 X 11 booth space, and must follow the Market Committee’s
instructions for parking.

2. The Market Committee may change space allocations when it is considered to be in the best
interest of the Market operation.

3. Vendors must provide their own equipment, signs and any setup materials for display of iftems.
4. The Bradley County Farmers Market North will supply one laminated 8.5x11 Vendor Sign per
vendor, which must be displayed in a prominently visible location each time the vendor sets up to
sell at the market. If you misplace your sign, you will be charged $10.00 for a new sign.

5. Vendors must keep all merchandise, refuse, and personal property within the 11 X 11 space

allocated to them. VENDORS MUST SUPPLY THEIR OWN TRASH RECEPTACLES AND TAKE
ALL THEIR REFUSE WITH THEM WHEN THEY LEAVE. NO EXCEPTIONS!

nnoap



SECTION 5: Mankict Openations, dealth and Safety Considenationas

1. Vendors assume liability for unattended items left for sale.
2. Smoking is not permitted under the pavilion of the Bradley County Farmers Market North.

3. Inappropriate language or behavior, profanity, or other harassment or abuse by a member or
participant, employee, or customer of the market is grounds for immediate and permanent
expulsion from the market. The Market Committee makes this determination.

4. It is the responsibility of vendors to satisfy customer complaints. The Market Committee may
cancel a vendor's agreement in the case of multiple customer complaints or if vendor activity
jeopardizes the smooth running of the market.

5. No person shall make a public outery (hawking), or give any musical or other entertainment for
the purpose of drawing customers or aftracting attention without prior permission from the Market
Committee.

6. All vendors shall be held responsible for the actions of their employees, agents, or persons
working in concert with their stand.

7. No vendor shall permit seepage or leakage of water or fluids from any part of their space into
the public areas or other vendor’s spaces.

8. Children under 14 years of age must be supervised by an adult at the market. Bicycles,
scooters, skateboards, and other similar devices are prohibited in the market area at all times.

9. Vendors may not bring live animals (for sale or otherwise) onto market property without advance
permission from the Bradley County Farmers Market North Committee, except as provided by state
and federal laws (i.e. Hearing, guide and service animais.)

10. Vendors are responsible for the individual safeguarding of their products, supplies, and money.
Bradley Gounty or Bradley County Farmers Market North Committee is not responsible for loss or
theft.

11. The vendor (lessee), by signing the Vendor Agreement, agrees to protect and hold the Bradley
County Farmers Market North (lessor) and the Bradley County Recreational Complex harmless
and to indemnify the lessor from any and all claims, demands, suits, actions, judgments and
recoveries for or on account of damage, theft or injury (including death) to property or person
occurring as a result of lessee’s use of the leased property and any other cause whatsoever.
INCLUDING FINES IMPOSED BY STATE AND LOCAL OFFICIALS FOR NON COMPLIANCE OF
STATE/FEDERAL/AND LOCAL LAWS.

12. A vendor must display all food-related products on safe, well-constructed, well-maintained and
clean tables. Produce or other food-related items must be displayed or stored at least 6 inches
above the ground.

13. The Bradley County Parks and Recreation Department will provide, designate the location of,
and empty all public litter containers for use by customers.

4
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14. Each Vendor will be responsible for removing all their spoiled produce, and collect and remove
all refuse generated from sales and activity at their space. Vendors MAY NOT throw any leftover or
spoiled produce in the market trash cans.

15. Each vendor is responsible for leaving his/her space clean at the end of the Market Day.

16. A restroom is available at the market during market hours. Every Vendor is required by the
Tennessee Department of Health to wash their hands before exiting the restroom.

17. Any needed repairs, hazardous conditions or problems in the Market area should by reported
to the Market Committee. Persons causing damage to the grounds may be held financially liable
for the cost of repair or replacement.

18. It is unlawful to sell or consume alcoholic beverages on the Bradley County Farmers Market
North or Recreational Park property.

19. No open flames (grills) are permitted on Bradley County Recreational Park property without the
prior written approval of the Bradley County Farmers Market North Committee.

20. Shirts and shoes must be worn at all times at the Market, and appropriate attire should always
be worn.

21. If anyone has cause to believe a vendor is in violation of any of these rules, they may notify the
Market Committee.

22. All vendors must display their market permit and all applicable licenses at their booth space
and must provide market with a copy of all licenses to the Market Committee o remain in the
Bradley County Farmers Market North files. You wiil not be allowed to set up and sell as a vendor
of the Bradley County Farmers Market North if you do not have your required documents at all
times.

23. This market is run by volunteers, they are not paid. Please treat each one of them with respect,
and help set up and take down. They would greatly appreciate the help.

Farmers Market North Committee
Louie Alford
Thomas Crye
Glotia Hayes

For additional information:
call 423.728.7105
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RULES
oF
TENNESSEE DEPARTMENT OF AGRICULTURE

CHAPTER 0980-4-11
REGULATIONS FOR ESTABLISHMENTS UTILEZING DOMESTIC XITCHEN FACILITIES
FOR BAKERY AND OTHER NON-POTENTIALLY HAZARDOUS FOODS
INTENDED FOR COMMERCYIAL SALE

TABLE OF CONTENTS
0080-4-11-01 Purpose 0089-4-11-,05 General provisions
0080-4-11-.02 Definitions £090-4-13-.06 Facility Requiremeats
0080-4-11~,03 Limitaiions of Sale 0080-4-11-.07 Labeling of Produets
0080-4-11-.04 Permit Requirements 0080-4-11-.08 Exemptions

0080-4-11-01 PURPOSE

The purpose of these rules is to allow individuals using domestic kitchers to prepare, manufacture and sell
non-potentially hazardous foods commmercially, white ensuring that the public health is protected by
compliance with these rules and inspections by the Department of Agriculture.

Awtharity: T.CA §53-1-207. Administrative History: Original rule filed:

0080-4-11-,02 DEFINITIONS.

(1) Domestic kitchen” s 2 home-based kitchen that meets the established requirements herein in order to
process non-potentially hazardous foods for copmervial sale.

2y “Non-potentially hazardous foods” would inchrde jam, jeflies, candy and baked goods that do not mest
the definition of potentially hazardous foods.

(3) “Potentially hazardous foods™ are those foods which consist of meat, pouliry, liguid egps aud partially
cooked egg products, fish, milk and milk products, shelifish, partially cooked bakery products snd/or
other ingredients capable of supperiing rapid and progressive growth of infectious or toxigenic roiero-
organisms when stored at ternperatores in excess of 45 degrees F if a cold foud or below 140 degrees F
if a hot food. Also included as potentially hazardous foods are low acid canned foods (vegetables, fish,
meat, etc.} and acidified foods (pickled vegetables, fish, meat, eggs, efc.}

(4) “Unit of sale” is the form of paeckaging in which the product is normally offered for sale to the
consumer (e.g.1 loaf of bread, I dozen cockies, 1 pie [or piece thereof, as applicable], lcontainer of
jelly, ete.)

Authority: T.CA. §53-1-207. Administrative History: Origind rule filed:
0080-4-11-.03 LIMITATIONS OF SBALE. A domestic kitchen shall pot exceed 100 tmits of sale per week.
Authoriiy: T.C.A. $53-1-207. Administrative History: Original rule filed:
0080-4-11-04 PERVIT REQUIREMENTS.
{I) Al facilities in which foods are manufactured, processed, packed or held for infroduction nto

commerce must obtain and inaintain a corrent license (nown as & “Regaiatory Services Permit™) from
the Tennessee Department of Agriculfure, Regulatory Services, Food and Dairy Section in accordance

nNoan

AF



@

3J

with Tennessee Code Annotated §53-1-208. Compliance with all other business Heense, permit and
Zoning requirements is the responsibility of the applicant.

All domestic Kitchens shalt be available for inspection by the Tennessee Department of Apticniture
between the week-day hours of 7 am. to 5 p.m., and the department shall, if it deems it advisable or
petessary, inspect such premises on Safurdays, holidays or other times commercial foods are being
processed, prepared, packaged, or handied. ’

An individual who wishes to process non-potentially hazardons foeds in a domestic kitchen shall have
adequate kmowledge of safe food bendling practices and shall have successfully completed the
Tennessee Food Safety Certification Comrse presented by the University of Tennessee Departent of
Food Science and Technology or equivalent as determined by the Tennessee Department of
Agricufture,

Authority: TC.A. §53-1-207 and §53-1-208, L&.ﬁ.ﬁ.&w&uﬁ History: Origina rule filed:

0080-4-11-05 GENERAL PROVISIONS.

9]

A food-processing establishraent in an area that is part of a domestic kitchen, shall coraply with ail
provisions of this policy..

(a) Al domestic kitchen doors, if doers are provided, openings to other rooms of the building such
as bathrooms and all openings tc the outside shall be kept closed during fhe processing,
preparing, packaging, or handling of commercial foods. Windows, which are open when
processing, shall be effectively screened to prevent the entrance of insects.

(b}  No person other than the food establishroent Heensee, or someone under the direct supervision of
such Iicenses, shall directly engage in the processing, preparing, packaging, or handling of
commercial foods and no other person shall be allowed in the domestic kitchen during such
periods of operation.

(¢  No pets shall be allowed at any time in the structure or building in which the domestic kitchen fs
located

(d) No processing, preparing, packaging, or handiing of commerciat foods shall be carried on m &
domestic kitchen wiile other domestic activities are being carried on in such domestic kitchen,
including, but not limited to, family meal preparation, serving, eating, dishwashing, clothes
washing and jroning, cleaning of floors, walls, cabinets and appliances, or entertaining guests.

{e}  Use of tobacco products is prohibited in the structwe housing the domestie kitchen during
preparing, processing, packaging or handling of commercial foods.

(f) Employes Health — No food handler shall work in food processing while infected with a disease
in a commmmicable form that can be transmiited by foods, or who is & carrier of organisms that
cause such a disease, or while affected with a boil, or infected wound, or an acute respiratory
infection.

Authority: TC.A. §53-1-207. Administrative History: Original rule filed:

0080-4-11-.06 FACILITY REQUIREMENTS.

m

Each domestic kitchen shall include and be provided with the following:

{8) Anp adequate safe water supply nomqma.mogn
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1. amumicipal service or

2. a private water supply desmed to be safe as determined by inspection and anpeai
microbiological analysis for coliform conducted at a laboratory deemed acceptable by the
Temnessee Department of Apricature. Cizrent documentation of the laboratory analysis
must be kept at the Tacility for review at the time of inspection.

(v}  Storage space for ingredients inchiding partially filled inpredient containers fat have been
properly sealed and labeled, finished product containers, and labels for commercial foods that
provides effective separation from household cleaning meaterials, other chemicals or toxic
substances,

(c) A separate refrigerated mnit equipped with an accurate thermometer located in the same structure
as the domestic Kitchen for storage of perishable products or ingredients wiilized in the
preparing, processing, or handling of commercial foods.

(d) Adequate facilities including a sink for the cleaning and sapitization of afl utensils apd
equipment and adeguate space for the draining or ai~drying of all ufensils and equipment that
are or may become food product contact murfaces.

(&) Adequate hand washing facilities separate from the utensil cleaning facilities, which include hot
and cold water, single service paper towels and hand soap. Properly supplied hand washing
facilities provided in toilet facilities located within the structure containing the domestic kitchen
may suffice for this provision. Hands shall be washed and dried:

1. after restroom use, and

2. immediately prior {o food preparation, processing and/or packaging as often thereafter as
is necessary to properly protect the food.

® A properly functioning toilet facility supphed with single service paper towels, hand soap, tolet
tissue and a covered waste receplacle,

{g) Utensils and equipment that ave made of seooth, nonabsorbent, corrosion-resistant, non-toxic
material so constructed as to be easily cleaned.

(h)  Food packaging materials, containers and closwres that are safe for their intended use. Writien
verification relative to food safety from the marmfactarer of the packaging materials, containers
or closures may be required,

()  Shieided or shafter resistant lighting in the processing area.

{j}  Hair restrainis and clean outer garments which must be wore by =1l persons in the domestic
kitchen during processing, preparing, packaging, or handling of commercial foods. The use of
loose or dangling jewelry, nail polish and chewing gum is prohibited by persons in the domestic
kitchen during processing, preparing, packaging, or handling of commercial foods,

Operation of the facility shall be conducted in such a manmer as to protect the commercial food from
contamination. duriug preparing, processing, packaging, storage and distribution. Where applicable,
containers may require sanitization prior to use. Suitable dispensing/measuring ntensils stored in a
manper so as to preclude contamination shall be used to aveoid unnecessary manual contact with food.

Medical supplies or equipment shall not be stored or alfowed in the domestic kitchen unless stored in
such a manner, which is not eonducive to confamination of food or food product contact surfaces.
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There shall be no evidence of insect or redent activity. Chemical pest control application shall be
conducted in a manmer consistent with manufacturer’s directions so as to not comtaminats food
produsts or foed produst contact suzfaces, A person shall not apply a pesticide within 2 building used
for the preparation or serving of food except under the direct supervision of a person Heensed to apply
pesticides in accordance with General Provision 62-21-124(a)(4), Chapter 21 of the Tennessee
Application of Pesticides Actof 1978.

Waste, including food waste, shall be disposed of in a manner that does not attract Todents, insects or
birds.

Authority: T.C.A. §53-1-207. Adnunistrative History: Original rule filed:

0080-4-11-.67 LABELING OF PRODUCTS.

ey
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All food items packaged at the facility must be properly labeled prior to sale. The following, at a
minimuo, muast be present on all food items:

(2}  Thename, street address, city, state and zip code of the manpfacturer, packer or distributor.

(b}  An accorate staternent of the net amount of food in the package.

{¢) The common or asual name of the Tood.

(d)  The ingredients in the food

All labeling shall comply with the applicable provisions of the Code of Federal Regulations, Chapter
21, pert 101 - FOOD LABELING. Facility may apply for a Small Business Nutritional Labeling
Exemption, if applicable,

Lot detes or nurnbers showuld be evident on, each package or coptainer of food for traceability puzposes

in the event am issue occurs which may require a market withdrawal of the food. A current distribution.
list including quantities sold may also be of assistance should an fncident ocenr,

Authority: TC.A § 53-1-105 and §53-1-207. Administrative History: Original rue filed:

(080-4-11-.08 EXEMPTIONS. Establishments that process non-potentially hazardous foods as defined in 0080-4-
11-.01 DEFINITIONS, {2), of this document prepared solely for the infent of sale at single day public.svents no
more that six times per year on non-sequential days in behalf of a mon-profit mstitetion or chayity are exerspt from
the requirements of these rules. :

Authority: TCA. §53-1-207. Administrative History: Original rule filed:
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News and Information from the University of Tennessee Institute of Agriculture
UT Extension Launches Online Domestic Kitchen Certification Course

KNOXMLLE, Tenn. — Eaming cettification to prepare, manufaciure and sell cerfain foods from &
home kitchen is now more convenient for Tennesseans thanks to a new cofine training motule
from University of Tennessee Exiension.

Dornestic Kitchen Food Safafy Training, which launches Wednesday, Feb. 1, provides instruction
cenfered around the state’s Domestic Kitcher Rule. The rule aflows people fo commerciaily

prepare, manufacture and seil non-potentially hazardous foods in fhe home while ensuring the
public's health is protecied.

Exsmples of non-potentially hazardous feods include jams, jellies, candies and certain baked
¢« goods,

"Wa think that bringing the Domestic Kiichen Food Safety training onfine will improve accessibility
10 the required training for entrepreneurs who wish to produce non-potentially hazardous foods in
their domestic kitchen,” said Dr. Faith Critzer, an assistant professor in the UT Department of
Food Science and Technotogy and a UT Extension specialist

_ Critzer — along with Dr. P. Michael Davidson, professor and head of UT's Department of Food
Science and Technolagy, and John Sanford, Tennessee Department of Agriculture administrator
for food manufacturing — will teach the course.

Richard Karel with UT's Office of Informafion Technology helped Critzer and Davidson transform
the course from a traditional classroom format to the new cnling version. For those who prefer
face-to-face fraining, Critzer and Davidson will continue to lead the course in a traditional
classroom seifing several fimes per year.

Participants who successfully complete the program earn cerfificafion from the University of
Tennessee Food Science and Technology Extension program, Certification: is the first step

toward meefing requirements to manufacture non-potentially hazardous foods in = domestic
Kitchen.

Foods are considered non-potentially hazardous if they do not consist mainly of meat, poultry,
fiquid eggs, partialty cooked egg products, fish, milk and milk products, shelifish, partiatly cooked
bakery products, or other ingredients susceptible fo the rapid growth of microcrganisms when
stored out of recommended temperafure ranges for cold or hot foods.

Other prohibited foods include low-acid canned vegeiables and acidified foods such as salsa or
pickled vegetables.

Individuals interested in forming a catering business (made-to-order birthday cakes, wedding
cakes, efc.} are not required to take the course and should contact a local health department for
information regarding regutations.

In addition, individuals with an inside pet of any kind wili not qualify as a food manufacturer under
the Domestic Kitchen Rule.

Tennessee residents sseking the onfine certification shouid visit the UT Extension Cniine
Learning website at hitp:/ftiny.utk edikitchencert beginning Feb. 1. The course fee is $75, which
is payable onfine, First-ime site users must create ap account

For more inforrnation, contact Nancy Austin in the Depariment of Food Science and Technology
at 865-974-7717 or paustin@utk edy.

10
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Parpose of the Domestic Kitchen Rules:

The purpose of these rules is to allow individeals using

domestic kitchens to prepare, mamfacture and sell
non-potentially hazardous foods to the public, while ensuring that
the public health is protected by compliance with these rules and
inspections by the Department of Agriculture,

Please note: [fyou are in a catering business or are interssted in
starfing a catering business {e.g., made-{n-order bixthday cakes,
wedding cakes, etc.) this course is not a requirement for your
business. For that type of business, you need to contect your
local Health Department. Also, if you are interested in
manufacturing foods that ave considered “potentially hazardous,”
fhe Domestic Kitchen Rule does not allow these to be produced in
a home kitchen, A partial list of common foods that are
potentially hazardous and not aflowed to be manofactired under
the Dasnestic Kitchen Rule includes: salsa, pickled vegetables,
relishes or chow-chow, cheese cakes, canned vegetables or meals,
fermented vegetables and dairy or meat products.

Note: ¥you have an inside pet, of any kind, you do not
gualffy as a food manufacturer under fhe Domesiic
Kitchen Rufe.

Course Schednie:
Date: .
Time: 8:30 am to 4:00 pm (C8T)

Registration and Generzl fnformation:
The $100.00 registration fee includes instruction materials, lunch
and certificate earned.

Enroliment:

Pre-registration with payment is mandatory.
Regisiration fes is nor-refundabfe. To enroll, mail the en-
closed registration form and a check or money order payabie to
The University of Tennessee to:

Mancy Austin

The University of Tennesses
Food Science & Technology
26035 River Drive, 116 FSPB
Knoxville, TN 37996-4591

Or you may register and pay on-line with a credit card at
https://web.dii.nik.edu/aostore/pe-2692-241 [-domestic-kitchen
-tennessee-food-safety-certification-epurse-april-27-

2012, as0%

For firther information please contact Nancy Austin at
Phone: 865-974~7717; e-mail: nanstin@utlk.edu
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Domestic Kitchen Registration Form

Gost: §100 per person
Made check or meney order payable fo:
The Universify of Tennessee
Box Lunch Preferance: please check one
Smoked Turkey
Roast Beef
Ham

1__- Veggie

Nare

Address

City

State Zip Code

m Pheone

E-raail

Duplicate this form as needed and complete a
H separate form for each participant.

e
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TENNESSEE DEPARTMENT OF AGRICULTURE

Julius Johnson REGULATORY SERVICES .

COMMISSIONER

SUBJECT:  Amendments to the Domestic/Home-based Kitchen Wﬂ%ﬂﬁmﬁw

DATE: June 18,2012

The Tennessee General Assembly passed legislation allowing non-potentialty hazardous foods
produced in home-based kitchens to be sold at cettain vennes without the requirement to be lcensed
and/or inspected. Public Chapter 1105 found at http://state.tn us/sos/acts/107/pub/pe 1 105. df
provides the specific requirements, In general, the resulting requirements are:

Zoﬂ.&%@oﬁ&u non-licensed, non-potentially hazardois food ﬁoeﬁm may be om,owom Tor sale at
& person’s residence, community or social event (including church bazaars and festivals), flea
markets, and farmer’s markets provided:

1. A sign with % inch font on 8 % by 11 inch paper is prominently displayed af the point of
sale stating, “THESE FOOD PRODUCTS WERE MADEIN A Hugmﬁww HOMENOQOT
LICENSED OR INSPECTED”.

2. Each container of product offered for sale shall be labeled with the mouoém
information:

a. Name and address of the person ‘who. E.mmmﬁ.& the food Eomcoﬁ

b. The coromon of usunal name of the food product

¢.” Date on which the food product was packaged

d. The net quantity of the food product

e. The statement, “This product was made in a private home not licensed or
mspected”

f A list of ingredients in order of vm&omzamano of weight. If any ingredient
contains milk, eggs, fish cragtacean shellfish, tree nuts, wheat, peanuts, or
soybeans the list of ingredients shall include the common name of the ingredient

Tndividuals who process non-potentially hazardous foods are ouomﬁmm&u but not required,
to complete a food safety course and have their recipes and processes reviewed by a
knowledgeable party.

Persons holding a current domestic kitchen license through the Department of Agriculture may
legally offer their non-potentially hazardous foods ot any vernue: These desiring to retain their
license, please remit your renewal with the required fee. Those choosing not to retain their
icense require no further action.

Please be aware that Farmer’s Markets have the [iberty to require that products offered for sale at
their respective market must meet designated standards.

mmﬁmﬂom Agricuttural Ctr., Box 40627, Nashville, TN 37204 Phone (615) B37-5150 Fax (615) §37-5335
Toray Hopper@.tn.gov

12
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TENNESSEE DEPARTMENT OF AGRICULTURE
REGULATORY SERVICES ATTN: FOOD & DAIRY
© BOX 40627 MELROSE STATION
NASHVILLE, TN 37204
PHONE # 615-837-5153 OR 615-837-8534 FAXH 615-837-5005

DOMESTIC KITCHEN ESTABLISEMENT QUESTIONNAIRE

To be completed by the owner / operator and submitted to the Regulatory Authority.

Please refer to the Tennessee Domestic Kitchen Regulations Chapter 8080-4-11, 21 CFR Part 110 Good Manufacturing Practices,

and the basic Reguirements for more information. *=* DO NOT SEND MONEY ***

NAME OF ESTABLISEMENT NAME OF OWNER

ADDRESS CITY P CODE__-
MATLING ADDRESS

PHONE . COUNTY

PROPOSED DAYS { HOURS OF OPERATION ___ OPENING DATE

PLEASE PROVIDE THE FOLLOWING INFORMATION:

___COPY OF CERTIFICATE OF COMPLETION OF THE TEMVESSEE FOOD SAFETY CERTIFICATION COURSE OR EQUIVALENT COURSE

NAMES DF PERSON(S) COMPLETING COURSE AND DATE

__ LISTOF ALLPRODUCTS AND HOW MANY UNITS OF EACH SOLD PER WEEK,

___ ATTACHSTEPS OF COMPLETE PROCESSING OF PRODUCT
____LABFLING FOR PRODUCTS PRODUCED AND PACKAGED

__ COPY OF HOME QCCUPATION PERMIT (i applicable )

CHECK ONE: WELL WATER CITY WATER SPRING DATE OF ANALYSIS
Submit well water approval from local Health Depariment or spring approval from Enviromuent & Conservation.

CHECK OME: CITY SEWAGE BEPTIC TANK

BUSINESS LICENSE: SUBMIT DOCUMENTATION / COPY

STATEMENT: IHEREBY CERTIFY THAT THE ABOVE INFORMATION IS CORRECT.

SIGRATURE(S): ‘DATE:

DATE:

ENCLOSE ALL APPROVALS, LABELING INFORMATION AND REQUIRED DOCUMENTATION,
PLEASE FORWARD TO THE TENNESSEE DEPARTMENT OF AGRICULTURE.

Elington Agricuitoral Center, Box 40627, Nashville, TN 37204 Phape (615} 837-5153 or (615} 837-5534 Fax (615) £37-5005
Revised 7/28/106 )
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Return Completed Contracts to:
Lotri Moultrie, Bradley County Courthouse, Room 105, P.O. Box 1167, Cleveland, Tennessee 37364
Imoultrie@bradleycountytn.gov

Vendor Name

Name of Business

Address

E-mail Address

Home Phone Work Phone
Celi Phone Fax
Website

The vendor, a vendor's family member, or a hired worker will be the only persons allowed
to sell your products at the market. Please list the names of anyone that will be selling:

| have received, read and understood, and agree fo abide by all rules and regulations
governing the Bradley County Farmers Market North, | understand that faifure to follow
the guidelines may mean my removal from the Market at any time and may mean

exciusion from the Market.

Vendor Printed Name

Date

Vendor's Sighature

Date

Farmers Market North Committee
Louie Alford, Thomas Crye, Gloria Hayes

For additional information:
call 423.728.7105
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How long have you been in business?

Are you a grower/producer (fruits, vegetables, flowers, plants, etc)
grower producing prepared product which has been raised on your farm,
i.e. jams, baked goods, dairy, honey, meat, eggs,
business (bakery, etc. fresh or processed product not grown by you)
organization
home gardener

What type of products do you expect to bring to market?

How may acres are in production?

certified organic sustainable conventional

nNoSD



VENDOR NAME

PHONE #

[ WILL SELL, GROW AND/OR PREPARE: (Al products you intend to seli must be listed.)

Fruits

Vegetables

Flowers
Perennial

Annual

Cut flower

Plants
Flower

Vegetable

Herb

Baked Goods

Dairy
Milk

Cheese

Other

Honey

Meat

Eggs

Business (bakery, etc. processed product not grown by you)

nnosy



WAIVER OF BRADLEY COUNTY FARMERS MARKET NORTH
LIABILITY

Agreement made this day of 2020,

between

(name of vendor}

and the Bradley County Farmers Market North,

I, , shall

{print name)
indemnify and agree to hold harmless Bradley County, Bradiey County Farmers Market North the
Bradley County Parks and Recreation Department from and against any and ali liability, damage,
expense, cause of action, suits, claims, penalties, or judgments arising from injury to person(s)
sustained by anyone as a result of consuming food acguired from me and/or resulting in any way
from the operation of my stall/stand and /for vehicle.

| shall, at my own cost and expense, defend any and all suits against myself or the Bradiey County
Farmers Market North resulting through my participation as a vendor. My failure in defending
against any and all suits can result in Bradley County Farmers Market defending such suits at
vendor's expense.

Signed:

Address:

Phone:

Date:

For Fammers Market North Committee Use Only
APPROVAL

The Bradley County Farmers Market North has reviewed and approved the contract:

Chair, Bradley County Farmers Market North Committee Date

Vendor Name:

Phone: Date Appiication Received:
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Bradley County Commission
Johnny Mull, Chairman
VOTING SESSION AGENDA
March 2, 2020, at 7:00p.m.
Bradley County Courthouse

Call to order

Pledge of Allegiance

Invocation — The Chapel Pastor Ritchie Johnson
Roll Call

Approval of Minutes

Report from County Mayor

Consent Agenda (see pages 3-7)

Reports from Committees and/or Districts
Unfinished Business

Approval of Agenda

Agenda Items

A. Motion to extend the HCI grant contract term to December 31, 2021 —

Commissioner Milan Blake

B. Motion to form an ad hoc committee to review the scope, process, and

procedures for HCI grants — Commissioner Milan Blake

nnose,
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12. Communication from the audience
13. Announcements

14. Adjourn

Next meeting: Work Session — Monday, March 9, at 12:00p.m., Courthouse

Upcoming Events
*Board of Education, March 5, 5:30p.m., Central Office
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Bradley County Commission
Johonny Mull, Chairman
WORK SESSION MINUTES
February 24, 2020, at 7:00p.m.

Members present: Louie Alford, Milan Blake, Vice Chairman Thomas Ciye, Etica Davis, Dennis Epperson,
Bobby Goins, Mike Hughes, Tim Mason, Chairman Jobony Mull, Charlotte Peak, Kevin Raper, Cindy Slater,
Howard Thompson, Bill Winters

Members absent: None

Chairman Johnny Mull called the meeting to order.

Following the Pledge of Allegiance led by Vice Chairman Thomas Crye, Living Word Church Prayer
Coordinator Nancy Clatk prayed the invocation.

REPORT FROM COUNTY MAYOR
County Mayor D. Gary Davis had no report.

REPORTS FROM COMMITTEES AND/OR DISTRICTS
7% District
Commissioner Bifl Winters had no report.

Commissioner Kevin Raper congratulated the Cleveland High School wrestling team on another
championship and the Bradley Central High School wrestling team on their solid fourth place finish.

6™ District
Commissioner Erica Davis announced the SPCA meeting scheduled for February 26, has been moved to
March 18, 2020, at 6:00p.m., at the Juvenile Center.

Commissioner T Mason had no report.

5% District
Commissioner Cindy Slater had no report.

Cormmissioner Bobby Goins reported rough areas along Wildwood Avenue.

4® District
Commissionets Howard Thompson and Charlotte Peak had no report.
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2™ District
Vice Chairman Thomas Crye and Commissioner Louie Alford had no report.

1% District
Commissioners Mike Hughes and Dennis Epperson had no report.

AGENDA ITEMS

There were no agenda items.

COMMUNICATION FROM THE AUDIENCE
Elmer Earls reported ongoing difficulty breathing at his residence near the landfill.

Dan Jones, 905 Fotestview Place, exptessed concern with the recently passed tesolution declaring suppott for
the Second Amendment of the United States. Jones suggested the Commission also consider resolutions
declaring support for the 1%, 13%, 14", and 15" amendments, Black History Month, and Equal Rights
Amendment.

Christy Dutham, 192 Chestuee Drive, requested assistance with resolving the issue of 2 three hundred dollar
($300.00) water bill recently received from Ocoee Utility District. Durham reported the utility company
informed het there was a transmission issue causing the extra charge. Commissioner Thompson asked Ms.
Dutham to meet him at February 25, 2020, at 9:00a.m. at the Ocoee Utility District Office.

Earl Johnson, 905 Hancock Road, reported receiving a three hundred eighty-five dollar ($385.00) water bill
from Ocoee Utlity District.

Charles Bean, 162 Hancock Oaks Trace Road, reported an average one hundred dollar ($100.00) water bill
from Ocoee Utility District.

ANNOUNCEMENTS

*Next meeting, Voting Session, March 2, 2020, at 7:00p.m., Courthouse

*North Lee Elementary groundbreaking, February 28, 11:00a.m., North Lee School
*Black Fox Elementary groundbreaking, February 28, 12:30p.m., Black Fox School
*Finance Committee, March 2, 11:3a.m., Commission conference room

There being no further business, the meeting was adjourned.
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