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%m% Durand Area Retailers, Trades, & Services ‘3::{3:2"&

PO Box 133
Durand, IL 61024

8" ANNUAL DURAND BIKER BASH

SATURDAY, SEPTEMBER 11, 2010
11:00AM - 8:00PM

APPLICATION FOR VENDORS PERMIT

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)

|:| ARTS/CRAFTS fee:  $50.00
|:| 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'x20’ 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 8/21/10. By submitting this
application, I agree to abide by all the rules and regulations of DARTS, the Village of Durand, Illinois, and the Winnebago County Health Department if
applicable. 1 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, I, for myself
and anyone entitled to act on my behalf, waive and release all parties, individual or group, from all claims and liabilities. I realize that I am responsible for any
loss, injury, unknown damage, judgments and/or any causes whatsoever that may be to my person or property. I also acknowledge that I will be charged a
$35.00 fee if my check is returned, unpaid by my bank for any reason, and that I 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.



Durand Area Retailers, Trades, & Services
PO Box 133
Durand, IL 61024

8" ANNUAL DURAND BIKER BASH

SATURDAY, SEPTEMBER 11, 2010
11:00AM - 8:00PM

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 21, 2010. Your
application will not be considered until full payment has been received. During the week of August 24,
2010, you will receive your letter of acceptance or denial. If you are accepted, you will also receive your
event permit at this time. This permit must be prominently displayed at your booth during the entire 3-day
event. 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 11, 2010. By being accepted, you are
automatically considered permitted by the Village of Durand, Illinois. 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.11, 2010. 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
signage 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.
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FEES snd PERMITS are non-refundable and non-Aranaisrabile.

+ Fill out application in [te eptirety and mium same 1o the WCHD ogother with the fes of 335.00 (1) two
wWeelts prior o the avert. Make chack payable to tha Winnebago County Haatth Daparmant, (WEHD),

LATH FEES: Applicatons received fsen than 34 daye to T dayd bafore an svant pay i panaiy fes of 33500 (Y ndditions|
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DURAND

FESTIVAL NAME: BIKER BASH

FESTIVAL HELD AT/ADDREsS, DOWNTOWN DURAND

FESTIVAL ORGANIZER'S NaME, S ROL MYERS prong 519/248-2762
ADDRESS: 14225 LAUBE ROAD CITY: DURAND STATE!IL-—ZIFE
NAME OF ESTABLISHMENT/BOOTH: X

OPERATOR IN CHARGE OF THE BOOTH: _X Daysine) PRONE. X
ADORESS: _X ey X statl__ <
FOOD MENL:

WHERE WILL FOOD BE FREPARED? ON SITE
Oate To Cpen: ' ' TYPE OF WATER SUPPLY SEWAGE

T 2010 BOOTH DISPOSAL
Preg Bagins: AM P TENT SELF SELF
9:00 CONTAINED CONTAINED

Serving Begins: AM 11:00 PM- | TRAILER MUNICIPAL MUNICIPAL
Duts To Closa: 9/14/2010 OTHER OTHER OTHER

& Fethval o |nividual fee will ba charged for all fativals 1 indhidual food tacilites regardiess of non-for-profit tex

wgﬂ wiatus or holder{s) of cursnt Ymnabags County Food Pemit (e}

Applicant hersty Baley ha'she n farniler wilh tha provisiors of ihe Haslth Crdinanca of Winrsbsge Counly, Rincle, and

that hatahe will oparate this sstablshmaent o compianca with seld provisions bl &l Bmes.

X
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'PROCEDURES FOR CONCESSION STAND OPERATORS

PACKET OF MATERIALS:

1.

Applicatian for Tamporary Food Pammil. Plaaee complaiely Bl oul lhe applicatfon (front end
kack). Relum ihe application along with the paymetit to the Winnebege County Health
Oeparimant, 401 Division Strast, Rockford, IL 81404, Applications submitted at lenal two
weeks in sdvance have a fes of $33500. Applications submittsd 7 to 13 days priar to 1he aveni .
have a fee of ${44 (0. Applications received the week of the evant have a fea of $6.00" An
tnepecior wil be pressnt o conduct an inepaction and Haue your Food Permil on tha day of
your avant,

Slons and partinent information lor your booth are available from your event organizer or at the
Winnebago County Heelth Department. The packet may ba pickad up ar malled. .

THINGS TG BRING ALONG:

1. Three pans or buckats: one with clear waler for hand washing, one with blaach water Tor hand

rinsing, and ane with bleach waler for wiping cloths.

Faper lowels Tor drying/wiping hands.

A metal slemmed tharmometer range 0°F 1o 220°F Lo measure food lemperalurs. ol foods
coaked 1o 165°F or above, hot loods hold at 140°F or abowve, cold foods held at 41°F or below.

EHactive hair restraints {hals, haimets, visors).

Single service tems for food service 1o the customers. Extra serving utenslls. Do not wash
wiensils, pans, etc. al the conceasion atand.

Adequale numbar of hol holding devicas {i.e.: roasters) io keep hot foods hot. Do not uss
“stamac” typs warmers st an gutdoor avent.

Electric refrigeration for cak! foods.

Tables for food prap, foed sarvice, and product storage. AN foods and slngle senace lems
muat ba storad up off of the ground.

9. Adaquala garbage and refuse conlainars.

FOOD SOURCE:

1.

Use only eommarclally packaged bca.
bo mot use any home canned foods. Fresh home grown produce may be used.
Usa only labeled ilems. Be camlul ol Ingredients.

Hamburger for sandwiches musl be purchased in paily [emm.



5.

»

Cooked potaloes must be served hol {140'F or above). D het serve homs mada potalo
salad. Cold potate selad mus! ba commercially propared.

HANDLING FOOD AND SINGLE SERVICE ITEMS:

LR
2.

Store all focd and single service tams up ofl of the pround.

Keap bare hand contact with food 1o 3 minimum. Use utensils, deli lissues, or food service
goves whan possitia,

Cook potentially hazardous foods (meats, dairy products, epge, cocked vapgetables, cooked
gralna and pasta) to 165°F or abave, hold hot at 140°f or above. Kaap poteniially hazardous
cold foods al 41°F or below.

. Rapiily reheal canned or commercially prepared foods lo 165°F.

D not leave food in car Irunks, on the ground, or just eitting oul.
Keep foods covered o protect from cough, sneeze, insecls, and dehris,
Provida condimente in packels of in cloaed contakars {|.&. aquaezs bolties).

Foods are 1o be prepared on sile of in an approved kitchen. Foods cannot be prepared in
your hame kitchan, You will not be allowed to serve home prepared food,

The araa for preparing and sanving food is lo be protecied as much az possitde (i.e. thaa-
aiad tant with a roof, traller, elc.].

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 service.

12. Do not allow unauthordzed psrsons In the concession stand.

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

PERSOMNAL HYGIEME:

1.

2

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

Wash your hands alter using tha toilet, smcking, aating, drinking, or taking a break.
Waar clean cloibes and an effeclive hair reslraint,

Wear a minimum amaunt of jewelry. Jewslry is difficull 1o keep clean.

Do nat touch or handle food when: %) you bave an infacted cut, boll .or wound on your
hirids arm. face, of nack: 2) you have recenily had diarrhea, loose eloal, or vomiting.



5. Do not eal, drink. or smcke in the concession stand excepl in an appraved designated hreak
t=iirea.

OTHER ITEMS TO CONSIDER:

1.

Arrange 3 workshop for all parsons to work in food concessions. Health Depariment staff is
available to conduct workshops and answer questians,

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

Safe mathods 10 lhaw frozen foods {never thaw at room temperalure). 1) codk Ihe Tood
frazen; 2} thaw under cold running water for less than wo hours then cook Immedialely, 3)
thaw ih a microwave then cook immadiately, 4} thaw in the refrigerator.

For those who have baan pre-approved to prepare food In advance, hot foods musl be
cocded quickly. Cool from 140°F to 70°F in two hours. Cool from 7G°F to 41°F in feur hours
{total of six hours). Some “quick chill” mathods are: 1) Use several refrigerators; 2} never put
more thah ona gallon of food inte 3 containar; 3) foed should be no deeper than bwo to three
inches In a conlainer; 4} use an ica bath, 5) stir food every filtean to thily minutes, ) omit
some waler from @ recipe and add ice during cooling; cul, chop, or sllces farge culs of maat; T)
dip large cuts of meat in an ice bath for several minutes.

To protact the public’s heakh, It ig the policy of the Winnsbago Counly Health Dapariment
Food Proteclion Program to destroy patentially hazardous loed whan il is found between B0°F
and 120°F andfor is obviously being mishandied.

winnebago County Health Department
Division of Environmenial Haalih
401 Division Sirest
Rockford, IL 61104
{815) 720-4100
FaX (815) 7204202

02104



WINNEBAGQ COUNTY DEPARTMENT OF PUBLIC HEALTH
TEMPORARY FOOD SERVICE ESTABLISHMENTS

SELF-INSPECTIONS FOR TENTS

The fotiowing list Is to aaalst you in conducting a seif-napaction of your siand bafore you cpen.
Carefully read the attached sheats for more compiste Information. If you are missing any of
the required equipment, DO NOT OPEN. :

[1 A food permit-must be epplied and paid for al the Health Depariment at least
in the festivel date. Applications wiN [igt be accepled Bt
the time of inspecilon.

[] Threa buckets:
a) 1 with claar water for handwashing.
b} 1 wih bleach water for hand rinsing.
¢} 1 wih blasch water for storags of wiping cloths.
[1 A 3-sided tent with a roof (excaption. beer and soft-drink stands)

[ ] Temporary Rooring (plywood, farp) Is required, ¥ not sat up on asphel or
ooncnsle.

[] Sufficient glectric refrigeration Is requirad. Ice chasts and coolers may not be
used without health depariment pra-approval.

[] Tharmometers for sach slecirc rafrigeration unit {refvigerator of freszer) accurals
io £ 3°F ara required.

[] Hotholding equipmant that wil maintain hot food temperaturas at 140°F or
above is required (ro chaffing dishaa).

[] A metal-stevmad (hermometer. (not glass) which s accurmis 1o & 2°F for
checking food temperatures £ reguined.

1] Hend sosp and paper towels for handwashing are requimad.

[ ) Halr restraints must be avallable and usad by all employees.
NOTE: Potentialy hazardous food misst be maintained at tempeoratures below 41°F or above
+40°F. Any leftover, polentislty hazardous faod from the previcus day of potentially hazardous
food having temperaiures between 42°F and 138°F ghall be dastroyed. Any foods prepared at
homa shali be deniroyed.

64



10.

11.

CHILI SHOOT-OUT RULES
FOR
September 11, 2010

L]

. All teams must submit Health Department application and check or money order in the amount of

$75.00, payable to Durand Biker Bash, by August 21, 2010. 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.

The people eating the chili will do judging. Each person will be given one ticket to drop in the
receptacle at his or her favorite chili station. Sampling cups and spoons will be provided. Serving will
begin at 1:00 PM. Voting tickets will be counted at 4:30PM and winner announcement at 5:00 PM.
The first place winner receives an automatic paid entry into the Rockford Chili Shoot-Out on Saturday,
October 9, 2010.

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 (i APpLICABLE):

RETURN COMPLETED SHOOT-OUT APPLICATION, COMPLETED WINNEBAGO
COUNTY HEALTH DEPARTMENT APPLICATION AND $75.00 FEE (PAYABLE TO
DARTS SPECIAL EVENTS) NO LATER THAN AUGUST 21, 2010, 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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FESTIVAL HELD AT/ADDRESS, DOWNTOWN DURAND
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.4
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that hatahe will oparate ihis sstablhment in compianca with said provistons el &l Bmae.

X

Oparmter g e County Santtarmn
P




MEWM Approved:

Danlwd:
Dabe:
EVENT: DURAND BIKER BASH & CHILI SHOOT-0UT
Conosanion Nema;
Appleant's Neme: ™
Addreas: X =
oty: X p— Zig Code:
Tatephone: { Bus./Daybime) X {Homa) X
oo s “"w‘"z"u M SOURCES OF FOODE PROBLICTS
. '
CHILI
‘. Skatoch how you entlcipate satting up your Booth in thee wecs bekow
PREP AREA HANDWASHING STATION o

SERVING TABLE

[



b

'PROCEDURES FOR CONCESSION STAND OPERATORS

PACKET OF MATERIALS:

1.

Applicatian for Tamporary Food Pammil. Plaaee complaiely Bl oul lhe applicatfon (front end
kack). Relum ihe application along with the paymetit to the Winnebege County Health
Oeparimant, 401 Division Strast, Rockford, IL 81404, Applications submitted at lenal two
weeks in sdvance have a fes of $33500. Applications submittsd 7 to 13 days priar to 1he aveni .
have a fee of ${44 (0. Applications received the week of the evant have a fea of $6.00" An
tnepecior wil be pressnt o conduct an inepaction and Haue your Food Permil on tha day of
your avant,

Slons and partinent information lor your booth are available from your event organizer or at the
Winnebago County Heelth Department. The packet may ba pickad up ar malled. .

THINGS TG BRING ALONG:

1.

9,

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

Faper lowels Tor drying/wiping hands.

A metal slemmed tharmometer range 0°F 1o 220°F Lo measure food lemperalurs. ol foods
coaked 1o 165°F or above, hot loods hold at 140°F or abowve, cold foods held at 41°F or below.

EHactive hair restraints {hals, haimets, visors).

Single service tems for food service 1o the customers. Extra serving utenslls. Do not wash
wiensils, pans, etc. al the conceasion atand.

Adequale numbar of hol holding devicas {i.e.: roasters) io keep hot foods hot. Do not uss
“stamac” typs warmers st an gutdoor avent.

Electric refrigeration for cak! foods.

Tables for food prap, foed sarvice, and product storage. AN foods and slngle senace lems
muat ba storad up off of the ground.

Adaquale garbage and-refuse conlalnars.

FOOD SOURCE:

1.

Use only eommarclally packaged bca.
bo mot use any home canned foods. Fresh home grown produce may be used.
Usa only labeled ilems. Be camlul ol Ingredients.

Hamburger for sandwiches musl be purchased in paily [emm.



5.

»

Cooked potaloes must be served hol {140'F or above). D het serve homs mada potalo
salad. Cold potate selad mus! ba commercially propared.

HANDLING FOOD AND SINGLE SERVICE ITEMS:

LR
2.

Store all focd and single service tams up ofl of the pround.

Keap bare hand contact with food 1o 3 minimum. Use utensils, deli lissues, or food service
goves whan possitia,

Cook potentially hazardous foods (meats, dairy products, epge, cocked vapgetables, cooked
gralna and pasta) to 165°F or abave, hold hot at 140°f or above. Kaap poteniially hazardous
cold foods al 41°F or below.

. Rapiily reheal canned or commercially prepared foods lo 165°F.

D not leave food in car Irunks, on the ground, or just eitting oul.
Keep foods covered o protect from cough, sneeze, insecls, and dehris,
Provida condimente in packels of in cloaed contakars {|.&. aquaezs bolties).

Foods are 1o be prepared on sile of in an approved kitchen. Foods cannot be prepared in
your hame kitchan, You will not be allowed to serve home prepared food,

The araa for preparing and sanving food is lo be protecied as much az possitde (i.e. thaa-
aiad tant with a roof, traller, elc.].

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 service.

12. Do not allow unauthordzed psrsons In the concession stand.

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

PERSOMNAL HYGIEME:

1.

2

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

Wash your hands alter using tha toilet, smcking, aating, drinking, or taking a break.
Waar clean cloibes and an effeclive hair reslraint,

Wear a minimum amaunt of jewelry. Jewslry is difficull 1o keep clean.

Do nat touch or handle food when: %) you bave an infacted cut, boll .or wound on your
hirids arm. face, of nack: 2) you have recenily had diarrhea, loose eloal, or vomiting.



5. Do not eal, drink. or smcke in the concession stand excepl in an appraved designated hreak
t=iirea.

OTHER ITEMS TO CONSIDER:

1.

Arrange 3 workshop for all parsons to work in food concessions. Health Depariment staff is
available to conduct workshops and answer questians,

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

Safe mathods 10 lhaw frozen foods {never thaw at room temperalure). 1) codk Ihe Tood
frazen; 2} thaw under cold running water for less than wo hours then cook Immedialely, 3)
thaw ih a microwave then cook immadiately, 4} thaw in the refrigerator.

For those who have baan pre-approved to prepare food In advance, hot foods musl be
cocded quickly. Cool from 140°F to 70°F in two hours. Cool from 7G°F to 41°F in feur hours
{total of six hours). Some “quick chill” mathods are: 1) Use several refrigerators; 2} never put
more thah ona gallon of food inte 3 containar; 3) foed should be no deeper than bwo to three
inches In a conlainer; 4} use an ica bath, 5) stir food every filtean to thily minutes, ) omit
some waler from @ recipe and add ice during cooling; cul, chop, or sllces farge culs of maat; T)
dip large cuts of meat in an ice bath for several minutes.

To protact the public’s heakh, It ig the policy of the Winnsbago Counly Health Dapariment
Food Proteclion Program to destroy patentially hazardous loed whan il is found between B0°F
and 120°F andfor is obviously being mishandied.

winnebago County Health Department
Division of Environmenial Haalih
401 Division Sirest
Rockford, IL 61104
{815) 720-4100
FaX (815) 7204202
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WINNEBAGO COUNTY DEPARTMENT OF PUBLIC HEALTH
TEMPORARY FOOD SERVICE ESTABLISHMENTS

SELF-INSPECTIONS FOR TENTS

The foliowing list Is to aaslst you in conducting & seif-nmpection of your stand bafore you open.
Carefully read the attached shests for more compiste Information. i you are missing any of
the required equipment, DO NOT OPEN. .

[1 A food permit-mut be epplied and paid for o the Heaith Department at least
in the fastival dats. Applications wii [igt be accepled at
the time of Inspeciion.

[ ] Three buckets:
a) 1 with chear watar for handwashing.
b} 1 wih blanch wataes for hand rneing.
c) 1 with blssch water for storage of wiping clothes.

[1 A 3-skied lent with a roof (excaption. beer and soft-drink stands)

(] Temporary Rooring (plywood, 1amp) Is requiced, if not est up on anphel or
cancrele.

[] Sufficient glectric refrigeratlon Is required. Ice chasts and coolers may not be
usad without health depariment pre-approval.

[] Thermometers for sach sleciric refrgeration unit {refigerator of freazer) accurate
io £ 3°F are required.

[1 Hotholding equipmant that wil maintain hot food temperaturas at 140°F or
above is required (no chaffing dishan).

[1 A maial-stevmad thermometer. (not glass) which is accurste 1o & 2°F for
checking food temparatures t3 requived.

1] Hend soep and paper towels for handwashing are raquined.

[ ] Halr restraints must be avallable and usad by all employees.
NOTE: Potentiahy hazardous food must be maintainad at temperatures below 41°F or abave
$40°F. Any laftover, polontialy hazardous food from the previcus day of potentially hazardous
food having lemparaiures between 42°F and 138°F ehal be destroyed. Any foods prapaved at
hama shall ba deatroyed.

504



Re: Chili Sho-&tut

September 11,2010

To All Registered Teams:

[ just wanted to pass along a few important reminders regarding this year’s (
outevent. Prep time is 9:30 AM on the Square. All food items mustfrumwe
cookedand in original containers. NO HOME CANNED ORHOME FROZ:
will be allowed. Remember, the Health Dept. inspector will probably show
about prep starting time, so be prepared to show him the things he wants to ¢

l.

AN D B W

3 buckets of water: lipJ& with bleach water (1 for hand washing and «
keeping wiping rags.

Hand soap and paper towels

Metal stemmed food thermometer

Proper sanitation practices to avoid cross contamination

Coolers and ice to maintain temperature of raw meat& ttkiees F

Hair restraints, hats, visors must be available to all workers

Now for the fun part. I'll try to remind you of a few essentials that you will
along for the cooking:

~ N DN B WD

Cutting boards, knives, cleavers, choppers

Spoons for stirringdles for serving

Ingredients and spices

Cooking apparatus i.e. Turkey fryer, gas grill etc.(make sure gas tanks
Big pots orpans (don’t forget the potholders, too)

Dish rag, paper towels, buckets of water and bottle of bleach, hand so
Signagdor your booth (we all want to know who you are)

Okay, if I’ve forgotten anything, please call me and remind me of what it is
forgetit, too. If you have any questions, just give me a call at hom27621.5/24
Let’s have fun and raise semoamey for a good cause. See y’all Saturday.

Carol Myers



