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CHILI SHOOT-OUT RULES
FOR
September 13, 2008

pURAND BIKER Bpg)y

t

All teams must submit Health Department application and check or money order in the
amount of $65.00, payable to Durand Biker Bash, by August 22, 2008. NO EXCEPTIONS!

All chili ingredients must be purchased at licensed retailer (Sam’s, Kroger, Aldi etc.). NO
HOME CANNED INGREDIENTS ALLOWED. Fresh, homegrown produce is allowed.

Chili must be prepared at the Shoot-Out. You will be allowed to start setting up your area
at 9:30 AM, and you can begin cooking as soon as you're ready. Tent and tables will be
provided. Contestants must furnish their own cooking utensils, etc.

All chopping, dicing, slicing and any other prep work MUST be done at the Shoot-Out. No
ingredient may be pre-cooked in any way prior to commencement of the official shoot-out.
Exceptions include commercially canned/bottled/frozen tomatoes and tomato products,
peppers, onions, pepper sauce, beverages, broth. Meat may not be pre-cooked.

Read and follow Health Department guidelines provided in this packet. The Health
Department will inspect each booth. Use only USDA inspected meats or furnish lllinois Dept.
of Agriculture certification for processed meats. Health Dept will look at meat packaging.

Sampling cups and spoons will be provided. Cups and lids for the judge samples will also be
provided. Serving will begin at 1:00 PM. Judging will be done by an independent panel of
judges. Winners will be announced around 5:00PM. The first place winner receives an
automatic paid entry into the Rockford Chili Shoot-Out on Saturday, October 4, 2008.

No electricity is provided---no electrical appliances will be permitted. Cooking and holding
(minimum 140 degrees) can be done as you wish. Propane burners (turkey fryers), gas grills
etc. work fine.

How much chili you prepare is up to you. Two gallons is a suggested minimum.

A contestant may decorate their area as they wish as long as it is in a tasteful manner. Chili
Shoot-Out personnel reserve the right to remove decorations if deemed distasteful or vulgar.

Each contestant must provide three containers of water for hand washing station. See
Health Dept. regulations attached.

All hazardous foods (meat, chopped vegetables) must be kept in coolers with adequate ice
to maintain a temperature of 40 degrees or colder.



CHILI SHOOT-OUT APPLICATION

TEAM NAME:

CHILI NAME:

TEAM CAPTAIN:

CONTACT NUMBER:

ADDRESS:

SPONSOR NAME (iF APPLICABLE):

RETURN COMPLETED SHOOT-OUT APPLICATION, COMPLETED
WINNEBAGO COUNTY HEALTH DEPARTMENT APPLICATION AND $65.00
FEE (PAYABLE TO DARTS SPECIAL EVENTS) NO LATER THAN AUGUST 23,

2008, TO:

CAROL MYERS
14225 LAUBE ROAD
DURAND, IL 61024

IF YOU HAVE ANY QUESTIONS, PLEASE FEEL FREE TO CALL CAROL AT
815/248-2762.
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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,

Sions and pertinent information for your booth are available from your event organizer or at tha
Winnsbage County Heslth Department. The packet may be pickad up or malled. '

THINGS TO BRING ALONG:

1.

9,

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

Faper lowsls for drying/wiping 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,

Adequale garbage and-refuse conlainars.

FOOD SOURCE:

Z,

iy

. Use only commarclally packaged lca.

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,

Arrange 2 workshop for all persons to work in food concessions. Heatth Department staff ia
availabla to conduct workshops and answer questians,

Make sure you have the following itlems before the festival opens: 1) a safe dnnking 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,

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

For those whao have bean pre-approved to prepare food In advance, hot foods 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.

To protact the putlic’s heakh, It i3 the policy of the Winnsbago Counly Health Dapariment
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



Tha following list Is to aaslst you in conducting a sait-nspection
Carefully read the attached shests for more compiste Informatio

WINNEBAGQ COUNTY DEPARTMENT OF PUBLIC HEALTH
TEMPORARY FOOD SERVICE ESTABLISHMENTS

SELF-INSPECTIONS FOR TENTS

the required equipment, DO NOT OPEN.

[]
il

[}
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[]

NOTE: PotentiaMy hazardous food mist be maintainad
$40°F. Any laftover, polentislty hazardous faod from the previcus day of potentially hazardous

food having temparaiures between 42°F and 138°F shall ba deptroyed. Any foods prepared at

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.

504

of your siand bafore you open.
n. I you are missing any of

at femperatures below 41°F or above



