
 
 
 

“Our Community Platter - showcasing our Grains and Grazing” 
MARKET STALL INFORMATION 
26 August 2023 (10 am – 7pm) 

 
Dalby’s Delicious and Delightful Festival celebrates Dalby’s diverse population with an annual 
Multicultural festival which focuses on multicultural food and entertainment and includes a 
spectacular lantern parade.  
 
In  “Our Community Platter - showcasing Our Grains and Grazing” we are inviting local 
producers, specialty cooks, caterers and bakers from across our region to join us in showcasing 
the amazing produce which is grown in our region and how to best put it to use in an array of 
culinary delights.  
 
We want to delight and involve our visitors – we want them to roll up their sleeves and “have a 
go” Dalby style and release the baker within them in a variety of cooking activities!  We want 
them to meet the makers and creators all while learning about the incredible grains, pulses and 
different meats produced in our wonderful region. We will have celebrity chef Jan Cranitch 
demonstrating how to cook a range of our produce with exciting, creative recipes for all the 
“foodies” to enjoy.  For the quieter visitors we want opportunities for them to simply browse 
the range of produce and have the chance to taste test and purchase their favourites!  

 
We encourage you to not only sell your cooking and baking, but to showcase some of our 
locally grown produce by being a contributor in “Our Community Platter”: 

• Choosing a locally grown grain, pulse, or meat (e.g. mungbeans, oats, sorghum, 
chickpeas, garlic, wheat, lamb or beef) and having a small sign/blackboard with some 
interesting facts about your chosen produce.  

• Creating 50 to 100 small samples/tasters of a baked item to be shared in “Our 
Community Platter” using your chosen produce (e.g. Oats: Oat biscuits/slice, Chickpeas: 
hommus or honey roasted Chickpeas) 

• Selling a larger version of your sample/taster in your market stall 
• Selling an array of your locally baked goods  

 
  For more information, phone Beth on 0419645671 or email 

admin@deliciousanddelightful.com.au 
 

Terms & Conditions 2023 Festival 

• Own shade/gazebo structure is required, and stall holders are responsible to ensure any structures do not compromise public 
safety. 

• Stall sizes are 3m x 3m, please book multiple sites in these sizes if larger site is needed. 
• Site numbers are limited to a maximum of 30 and detailed maps with site locations will be supplied several days before the 

festival with to your designated email address. 
• All stall holders must have a current food handling licence, current public liability insurance and supply a 'Certificate of 

Currency' upon application. 
• Bookings are not guaranteed until you have been accepted and payment if made.   
• Applications close Friday 28th July, 2023.    

 
 



 
 

 
 

 

  
 
 

“Our Community Platter    - Showcasing our Grains and Grazing” 
MARKET STALL APPLICATION FORM 

26 August 2023 (10 am – 7pm) 

Cost of site is waived when contributing to Our Community Platter with samples and tasters 
 
Group/Trading Name  

 

 
Contact Person  

 

 
Goods Sold 
 

 

 
Email  

 

 
Mobile  

 

 
Facebook Page/Website  

 

Please attach your Public Liability 
Certificate and Food Handling 
Certificate 

 

 
What is the grain, pulse or meat 
you will showcase? What sample 
will you be contributing to “Our 
Community Platter”?  Can you give 
an estimated number of pieces?   

eg: Oats: Anzac/caramel slice 100 pieces  

Standard Site 3m x 3m 
 
 

Number of Sites Required  Total Payment Due 
       $0 

 
We give permission to Dalby’s Delicious & DeLIGHTful Festival to use any photographs and/or videos 
taken for promotional and marketing purposes 
 
Signature: ……………………………………………                Date: ……………………………………. 

 
For more information:  
Contact admin@deliciousanddelightful.com.au or phone Beth - 0419645671  
You can visit our webpage www.deliciousanddelightful.com.au to download a registration form and 
find out more information about our amazing festival.  We look forward to meeting you at our 
inaugural “Our Community Platter – showcasing our Grains and Grazing” 2023 
 


