
J u l y  2 6  &  2 7 ,  2 0 1 0 ,  G a y l o r d  T e x a n  R e s o r t ,  G r a p e v i n e ,  T e x a s  
 

 

EXHIBIT COOKING & HEATING 
PRODUCING FORM  

 

  

 
Approval to cook and/or operate any heat producing device inside the Gaylord Texan Resort must be 
obtained from the Grapevine Fire Department, through Texas Food & Fuel Expo Show Management.  
 
● A 3A40 B.C. fire extinguisher must be in your booth for any cooking, open flame or heat producing    
   device to be permitted.   
 

 ● Fire extinguisher must be no more than thirty (30) feet from each cookingdevice.  

 
PLEASE “X” ALL THAT APPLY: 
 

 
 Electrical cooking appliances other than deep fryers. 
 Deep-Fat Fryers. 
 Heat lamps for maintaining serving temperature. 
 Sterno or other “jellied” fuel heat source.  

Permitted only when used in a device designed to prevent container or fuel from tipping over. 
 Candles 

Only votive or hurricane enclosed, self-extinguishing candles permitted; numbers may be limited based on booth size. 
 Other open flame and/or heat producing devices. 

 Must be reviewed prior to approval.  Attach a description or appliance literature.  
 

List other devices:  
 
 
 

 The above application(s) need to be left operating overnight. 
 
 

Event Name: Texas Food & Fuel Expo, Exhibit Hall C-E, July 26&27, 2010 
Contact Person:  
Exhibiting Company:  
Booth Number:  
Phone:  
Fax:  
Email  
Date Submitted:  
 

 
Signature Acknowledging Requirements:  

 
Dana Fuller  
TGCA/Texas Food & Fuel Expo 
7719 Wood Hollow Dr., Ste. 150, Austin, TX  78731 
Fax:  512/342-9131 
Phones:  800/856-8342, 512/926-9285   

  
RETURN NO LATER THAN JUNE 7, 2010 

 


