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P 0ot Durand Area Retailers, Trades, & Services Vi vt oY

PO Box 133
Durand, IL 61024

6" ANNUAL DURAND BIKER BASH
SATURDAY, SEPTEMBER 13, 2008
11:00AM - 10:00PM

APPLICATION FOR VENDORS PERMIT

E FOOD BOOTH fee: $85.00 includes Winnebago County Health Dept. fee (10°x10’ area)
fee: $110.00 includes Winnebago County Health Dept fee (10°'x20’ area)

[ JARTSICRAFTS fee: $50.00
D NPO GROUP fee: $50.00 for food booth (includes WCHD fee); $15.00 for non-food booth

H RETAIL/SERVICES fee: $50.00 for 10’x10’ area
fee: $75.00 for 10’20’ area

VENDOR NAME:

ADDRESS:

CITY, STATE.ZIP:

PHONE: CELL: FAX:
CONTACT NAME & PHONE:

DESCRIPTION OF ITEMS TO BE SOLD:

< [
< »

Make checks payable to DARTS Special Events. Return completed vendor application, Winnebago County Health Department
application (if required), proper fee, and proof of liability insurance to above address no later than 8/22/08. By submitting this
application, | agree to abide by all the rules and regulations of DARTS, the Village of Durand, Illinois, and the Winnebago C ounty Health Department if
applicable. | assume all risks associated with this event and hold harmless DARTS, the Village of Durand, its sponsors, promoters, assistants, directors,
employees, agents, servants and volunteers. Having read this waiver and knowing these facts and in consideration of your acceptance of my entry, |, for myself
and anyone entitled to act on my behalf, waive and release all parties, individual or group, from all claims and liabilities. | realize that | am responsible for any
loss, injury, unknown damage, judgments and/or any causes whatsoever that may be to my person or property. | also acknowledge that | will be charged a

$35.00 fee if my check is returned, unpaid by my bank for any reason, and that | am responsible for any and all legal fees as a result of my unpaid check. If you
have any questions or problems, please contact Carol Myers 815/248-2762.
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Shes. Durand Area Retailers, Trades, & Services
4 4 PO Box 133
Durand, IL 61024

6" ANNUAL DURAND BIKER BASH
SATURDAY, SEPTEMBER 13, 2008
11:00AM — 10:00PM

CONTACT PERSONS: MIKE SAYLOR 815/262-3137 or
CAROL MYERS 815/248-2762

APPLICATION PROCEDURES

Your completed application, proof of insurance, health department application (if applicable), current health
department permit (if applicable) and fees must be postmarked no later than August 22, 2008. Your application will
not be considered until full payment has been received. If your booth requires a Winnebago County Health
Department permit, that permit will be issued by the WCHD when they inspect your booth on September 15, 2007.
By being accepted, you are automatically considered permitted by the Village of Durand, lllinois. Important note:
Your payment will not be processed until you have been accepted. If you pay by check and are not accepted for any
reason, your check will be returned to you. If you pay by money order, a refund check will be issued promptly.

BOOTH INFORMATION

NO electricity is provided. If you need electricity, you will have to furnish your own generator. All exhibits must be
contained within the area assigned to you. Booth set-up will be allowed from 9:00AM until 11:00AM on Saturday, Sept.13, 2008.
Food preparation may begin at 9:00AM. Volunteers will be on site to direct you to your location. All vehicles must be parked
away from the area of operation. Food booths will be subject to the Winnebago County Health Department rules (Enclosed).
Trailers or tents and sighage to be provided by the vendor. Please remember to bring your event permit with you. It must be
displayed in your booth during the entire event.

SALEABLE ITEM INFORMATION

Only food items that have been pre-approved will be allowed. We do this to protect the integrity of the event and to furnish
festival go-ers with an abundance of choices. Under no circumstances will the sale of illegal items be allowed. If you aren’t sure
if your items are legal or not, just call and ask.

ON-SITE SECURITY

Local law enforcement will patrol the area occasionally during operation hours. This presence, however, does not guarantee
against theft or loss; rather, it is to supplement any precautions that participants should already take. DARTS recommends that
you do not leave valuables unattended.

CARE OF AREA

All vendors agree to keep their area clean and sanitary during the term of the festival and to restore the area to a thoroughly
clean condition immediately upon completion of their participation in the festival. Trash containers will be provided throughout
the festival for use by your customers. All vendors’ trash bags will be sealed and placed in a designated area at the close of
each day's operation. Grease and oil must be removed by the vendor. Grease and oil must not be poured into the
sewers, on grass or into trash barrels.

INCLEMENT WEATHER

DARTS will make every effort to operate the event in a safe and secure environment during rain or shine. However, should the
event be forced to close or festival hours are lost due to severe weather conditions or circumstances beyond its control, there
will be NO REFUNDS of fees paid, nor shall losses incurred from cancellation be reimbursed.




FOR OFFICE USE ONLY !
Date Rac'd:
Amt Rac'd:
Checki/Cash;
Racalpt.
Parmit #:

Late feas applied

Vielid for 50 mare than (Two] 2 WRGKE ul a speciiisd looation.
FEES and FERMITS ars non-refundabls and non-transisrable.

: Fill out application in tte spiirety and retum same Io the WCHD together with tha fes of $35.00 |2) two
wWealp prior io the avert. Make chack payable o tha Winnebago County Heath Daparimant, (WCHD),
LATH FEER: Applications faceiyed lsan than 14 gays to T days before an evant pay i penaky fes of 33500 (7 addtbionsl
“f-.} In godition o the ooginer SIEO0 BNTITIE PE, EDE LY B Appllui'tlnﬁl rataved faps than 7 dl}l" to 24 hra
befarm Hhe avent wil pay $70.00 (2 additionw) inte fess of $30.00 esch] piue the cricingd $38.00 permil fex (Totef fex
$108.00) A brochure on Tamparary Food Fasdtias requirements is svaiiable from e Winnebags County Health Dept. Food

Barvices Divixon.
DURAND BIKER BASH

FESTIVAL NAME:

FESTIVAL HELD AT/ADDRESS, DOWNTOWN DURAND

FESTIVAL ORGANIZER'S NaME S HOL MYERS oon, B15/248-2762
aDDRESS, | 1225 LAUBE ROAD ciry, DURAND soares] L 61024

NAME OF ESTABLISHMENT/BOOTH: ¥
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W
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WHERE WILL FOOD BE PREPARED? ON SITE
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'PROCEDURES FOR CONCESSION STAND OPERATORS

PACKET OF MATERIALS:;

1.

Applicatian for Tamporary Food Parmil. Plaaes complaisly fill oul lha applicabfon (front snd

back). Relum iha application along with the payment to the Winnebego County Health

Dapanmant, 401 Oiision Strest, Rockford, IL 81404, Applications submilted at least twe ”
weeks in advance have a fes of $3500. Applications submitted 7 to 13 days priar ta the aveni
have a fee of $EH M, Applications received the woek of the avant have a fea of ¥6.J0." An

tnepector wil be presant o conduct an inepaction and Haue your Food Permil on tha day of

your avant,

2. Signs and partinent information for your booth sre available from your event organizer or at tha
Winnsbage County Heslth Department. The packet may be pickad up or malled. '
THINGS TO BRING ALDNG:

1.

Threa pans or buckets: one wih clear waler for hand washing, one with bleach water Tor hand
rinsing, and one with bleach waler for wiping cloths.

Paper lowsls for drylngfwiping hands.

A metal slemmed thenmometer range 0°F 1o 220°F Lo measure food lemperalurs.  ul faods
cooked 1o 185°F or above, hot loods hold at 140°F or abowe, cold foods held at 41°F or below.

EHaclive hair resiraints (hals, haimets, vieors).

Single service tems for food service 1 the customers. Extra ssrving utenslls. Do not wash
uviensils, pans, efc. al the conceasion atand.

Adequala numbar of hal holding devices {i.e.: rpasters) 1o keep hot foeds hot. Do not uze
“stamo” type warmers st an gutdoor avant.

Electrle refrigeration for cakd foads.

Tables for focd prap, foad service, and product storage. AN foods and single service lems
muat ba storad wp off of the ground,

9. Adaquale garbage andrefuse conlainars.

FOOD SOURCE:

1.

Z,

Lss only commarclally packaged ke
Do not use any hame cannad feods. Fresh home grown produce may be used.
Usa only labeled iloms, Be carelul ol Ingredients.

Hamburger for sandwiches must be purchased in paily [omm.



5.

Cooked potaloes must be gerved hol {140°F or above). Do hot serve homs mada potalo
salad. Cold potate selad mus! ba commercially propared.

HANDLING FOOD AND SINGLE SERVICE ITEMS:

LR
2.

Stora all focd and single service tams up ofl of the ground.

Keap bare hand conlact with food 1o 8 minimum. Use utensils, deli lissues, or food service
ginves whan possibla,

Cook potentially hazardous foods (meats, dairy progucts, spge, cocked vagotables, cooked
grains and pasta) to 165°F or abave, hokd hot at 140°f or abeve, Keap potantially hazardous
ooid foods al 41°F or below.

Rapicly reheal canned or commercially prepared foods 10 165°F .

Do not leave food in car frunka, on Ihe graund, cr just sitting oul,

Keep fopds covered 1o protect from cough, sheeze, insecis, and dehris,

Provide condimente in packels of in cloasd contaknara {l.a. aqueeze boities).

Foods are 1o be preparad on site or in &h approved kitchen, Foods cannot ba praparad in
yaur home Kitchan, You will not be allowed o serve home prepared food.

The araa for preparing and sarving foud is lo be protecied as much as possltde fi.e. threa-
aidad tent with a roof, traller, Ble. ).

10. Use a limiled number of ingredients and limited amount of preparation where passible.

11, No taft over potentislly hazardous Tood may be saved for next day swrvice.

12. Do not allow unauthorzed persons In the concession stand.

13.Designale & manger 1o be in charge of each shifl.

PERSONAL HYGIEME:

1.

2.

Wash your hands with soap and water befora you begin your work shift.

Wash your hands alter using tha toilet, smoking, aating, drinking, or taking a break.
Waar clean clothes and an effeclive hair raslraint,

Wear a minimum amaunt of jewelry. Jewelry is difficull {0 keeg clean.

Do not towch or handle food when: %) you bave an infeched cut, boll .or wound on your
hurds arm, face, o nack: 2) you have recenily had diarrhea, loose slocl, or vomiting.



»~5. Do not eal, drink, or smoke in the concession gtand excepl in an approved designater break
e—=iiren,

OTHER ITEMS TO CONSIDER:

1, Amange a weorkshop for all persons to work in food concessions. Health Departmant gaff ia
availabla to conduct workshops and answer questians,

2. Make sure you have the following items before the festival opans: 1) a safe dinking water
supply (vacuum breakers for hoses, safe well water}; 2) adequate elecinical service (electrician
an stard-by); 3) adequate waste diaposol; 4) three-sided fent with a roof ang flooring in Ihe
prep and sarvica areas; 5) screensd windaws and self-closing doors on trailars; §) mechanical
refrigeration and/or refrigerated truck; 7) Spare roastersfeguipmant in case of malfunclion; B)
chamical or conventional tollets,

3. Safe mathods 10 lhaw frozen foods {never thaw at room temperalure). 1) cook Ine Tood
frazen; 2} thaw under cold running water far less than wo hours then cook immedialely, 3)
thaw in a microwave then cook immediately, 4} thaw in the refrigerator,

4. For those who have bean pre-approvad to prepare food In advances, hot toods musl be
eacded quickly. Cool from 140°F to 70°F in two hours. Cool from 7G°F to 41°F in four hours
{total of six hours). Some “quick chill” mathods are: 1) Use several refrigerators; 2) never put
more than ona galion of food inte a containar; 3) food shoukd be no deeper than bwo to three
inches In a canlainer; 4} use an ica bath, 5} stir food every filtean to thidy minutes, &) omit
some waler from 2 recipe and add ice during cooling; cul, chop, or slles farge culs of maat; T)
dip large cuts of meat in an ice bath for several minutes.

5 To protact the public’s heafth, [t is the policy of the Winngbago Counly Health Depariment
Food Proteclion Program to destroy patentially hazardous loed whan il is found between BO°F
and 120°F andfor is obviously being mishandied.

winnebago County Health Department
Divisian of Environmental Health
401 Division Strest
Rockford, 1L 61104
{815) 720-4100
FAX (815) 7204202

02404



The fotlowing list Is
Carefully read the

WINNEBAGQ COUNTY DEPARTMENT OF PUBLIC HEALTH
TEMPORARY FOOD SERVICE ESTABLISHMENTS

SELF-INSPECTIONS FOR TENTS

the required equipment, DO NOT OPEN.
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NOTE: PotentiaMy hazamious food
t40°F. Any laftovar, polontialy haza
$ood having lemperatures between 42°

A food peri-must be eppiled and paid for al the Healh Department at leas!
10 the festival date. Applications Wi it be sccepled al
tihwt Hime of Inspeciion.

Three buckets:

a) 1 with clear water for handwashing.

b} 1 wih blaach water for hand rnsing.

¢} 1 with blasch watsr for storage of wiping cloths.

& 3-sided tent with a roof (excaption: beer and soft-drink stands)

Tamporery fooring (plywood, tam) Is required, if not sat up on asphel or
aoncrels.

Sufficient glectiic refrigeratlon Is required. lce chasts and coolers may not be
used without health depariment pre-approval.

Thermomaters for sach sleciric rafrigeration unit (refrigerator of freazer) accurats
o £ 3°F are required.

Hot-holding equipmant that wil mamntain hot food temperaturas at 140°F or
above Is required (no chaffing dishea).

A motal-stemmed thermometer {not glass) which is accursls 1o 3 2°F lor
checking food tempearatures £ reguined.

Hand sosp and paper towels for handwashing are raquired.
Halr restraints must be avallable and usad by all employees.

horma shaii ba dexiroyed.
5/04

to maalat you in conducting & setfnapaction of your sland bafors you opan.
altached shests for more compiste Information. If you are missing any ol

mmisst be madntainad at temperatures below 41°F or above
rdoug food frum the previcua day o potentially hazardous
F and 139°F shall ba destroyed. Any foods prepared at



