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LOG IN TO OUR NEW WEBSITE TO APPLY ONLINE FOR A
TEMPORARY EVENT PERMIT!

https://energovcitizenaccess.tylertech.com/LakeCountylL/SelfService#/home

Follow the screenshots to apply for a temporary foodservice evertmit online for fairs, festivals
andf ar me r s 'in Laka CokirgyAllsyou need is an email address to get started.

@ https://energovcitizenaccessylertech.comy/LakeCountyl /SelfService#/home
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Welcome
Welcome to the official Citizen Self Service e-portal! This site has some great features to make it easy for citizens to search for, view, and apply for permits and plans,in
addition to being able to request an inspection on an existing permit.
Not a Member? Register.
Search Permits Create a new account now - click Sign Up to get started.
This tool can be used to search for existing permits.
SignUp +—
Today's Inspections
Search Plans View the jurisdictions' scheduled inspections by date.
This tool can be used to search for existing plans.
Login
Search Inspections Loginwith an existing account.
This tool can be used to search for inspections associated with
permits. Login D —
Need Help? Email
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https://energovcitizenaccess.tylertech.com/LakeCountyIL/SelfService#/home

Once logged into your account you can apply fosiagle eventfood permit, multi-eventfood permit or view any
pending, active, draft or recent permits.
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This screen is to complete the application.

i Add Locationapplicant billing addresgot the eventaddressthis is filled out on the next screen in the
additional information pagg ¢ Add Contactapplicantcontact information ancE Add Attachmentupload

any attachments such as certifications, &)donprofit or commissary agreement.

ClickNextto complete the Event/Food Items information page
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Permit Application Assistant

Categories
Health - Food : Temporary Foodservice Event Permit
All €D Permit to receive approval to serve food at a public event
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Complete the Event Information and click Next to review the application and then click Submit to send.
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You will receivean email from aepresentativefrom LCHDwith the fee that is due for the permit.
To pay your permitee, log back in to your account actick onMy Invoices

You can therrhoose thenvoice number you want to pagndclickAdd To Cart

%::Ké LakeCounty
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ILLINOILS

Once the fee is paid, a permit will be issuwad emailed toyou, then itcan be printed.

If you have completed thigrocess onlinethen there isno need tofill out the attached application.

Please call 84877-8020 for any questions.

Applications and fees must beeceived at least 7 dayprior to the eventor a late fee will be assessed.
Fees are nosefundable.
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Community Health Center CASH_____ CHECK#_____
500 W. Winchester Road, Suite 102 CREDIT CARD: VISA MC AMEX DISC
Libertyville, IL  60048-1331
Phone  847-377-8020 LAST 4 DIGITS

www.lakecountyil.gov EXP DATE /

FEE CODE C WITH CFM ¢ W/OUT CFM

C NFP C MULTIEVENT C LATE FEE

2018 APPLICATION FOR TEMPORARY FOOD SERVICE EVENT

Applications and fees must lveceived at least 7 days prior to the eveort alate fee will be assessedrees are nofrefundable

APPLICANT INFORMATION |
NAME OF RESTAURANT/ORGANIZATION/INDIVIDUAL AP P LVHNESHEBRIT

CONTACT NAME CONTACT TELEPHONE #
ADDRESSFRESTAURANT/ORGANIZATION/INDIVIDUAL APPLYING FOR THIS | CITY STATE | ZIP COE
FAX # EMAIL ADDRESS

ARE YOU A LICENSED FOOD SERVICE ESTABLISHMENT OUTSIDE OF | ARE YOU CURRENTLY REGISTERED AS A COTTAGE FOOD OPERATI

—YES — NO IF YERAATTAH A COPY OF YOUR MOST —_YES _NO IF YESATTACH A COPY OF YOUR REGISTRATION
RECENT HEALUNSPECTIQREQUIRED)

Note: To qualify for a reduced fee or fee waiver you must have one of the certificate types listed below

IF YOU WILL HAVE SOMEONE ON SITE WHO HASOBPLETED AND RECEIVED A CURRENRAINING CERTIFICATECOMPLETE THIS SECTION

[] LCHD TEMPORARY EVENT FOOD SERVICE TRkE$NGM in Libertyvilleyee page Sor schedule

[1 ANSI FOOD HANDLERAINING (online onlgee page Jor websites

[J ILLINOIS DEPARTMENTPOBLIC HEALTH (IDPH) APPRO\HEDURR FSSMC COURSE AND SUCCESSFULLY PASSED A STATE EXAMINATION
[ CHICAGO SUMMER FOOD FESTIRAINING

NAME OF CERTIFIED PERSONHE EVENT ID OR CERTIFICATE # (leave blank for LCHD| EXPIRATION DATE
/ /

ARE YOU A NBFDRPROFIT ORGANIZATION APPLYING FOR A PERMIT FEE WAIVER?
__YES_NO If yes, Attach a copy of your tax exempt letter OR list your tax exempt number

FOOD STORAGE, PREPARATIONSERMICE INFORMATION |

FOOD PURCHASED PRIOR TO THE EVENT MUST BE EITHER STORED IN A LICENSED FACILITY (SEE ATTACHED COMMISS
PURCHASED THE DAY OF THE EVENT AND RECEIPTS OF PURCHASE PROVIDED. NO FOOD MAY BE STORED OR PREP

WHERE WILL FOOD BE STBREIR'O THE EVENT?

__ LICENSHBOOD RACILITY (NAME OF FACILITY & ADDRESS)
_ PURCHASETHE DAY OF EVENT AND PROVIDE RECEIPTS

WHAT TYPE OF HANDWASHING WILL BE PREEZQEIREBOR EVERY VENDOR SOURCE OF WATEHR

___ PORTABLE (CLOSED CONTAINER W/HANBBIERHE HANDWASH SINK __ CITY

Not e: Hand “sanitizers” are NOT -washingsetlupe pt abl e substitute f| __ WELPsample
may needed




LakeCounty

Health Department

&

and

Community Health Center

A SINGLE PERMIT IS VROR UP TO 14 CONSECUTIVE DAYS AT THE SAME LOCATION

500 W. Winchester Road, Suite 102

Libertyville, IL  60048-1331
Phone  847-377-8020
www.lakecountyil.gov

LIST YOUR EVENT(S)

AFARMERS MARKETSHRASONAL PERMIT IS VROB® SIX MONTHS

EVENT INORMATION |

1. STARDATE
/ /

ENDDAE

TIME OF FOCBERVICE

AM |/ PM

NAME OF EVENT

ADDRESS OF EVENT

CITY

2. STARDAE
/ /

ENDDAE

TIME OF FOCBERVICE

AM / PM

NAME OF EVENT

ADDRESS OF EVENT

CITY

3. STARDAE
/ /

ENDDATE

TIME OF FOCBERVICE

AM |/ PM

NAME OF EVENT

ADDRESS OF EVENT

CITY

MENU ITEMS/FOOPREPARATION METHOD

The Lake County Health Department reserves the right to exclude any menu item

MENU ITEM

ListALL items that will be
served/sold except canned sodas,
bottled water, bagged chips, or
candy bars.

SAMPLES
ONLY

RAW FOOD
COOKED ON SI1

FOODCOOKED AT | FOOD COOKED AT

LICENSED FACILIT LICENSED FACILATY
—TRANSPORTED | REHEATED ON SITE
HOT

FOOD ITEMS ALL
COMERCIALLY
PREPAREBNO
COOKING

OTHER
(PLEASE
DESCRIBE)




MENU ITEMS (these are not complete lists butes@mples only)

CATEGORY-3.0W

All prepackaged foods (sandwiches, salads, fruit cups, cheese, etc.)

Juices

Baked goods

Lemonade shakeps

Bulk candy Milk

Cooked corn on the cob Nacho cheese with dispenser
Corn dogs (prdattered) Pancakes/waffles

Cotton candy Peanuts/nuts

Creamers (for coffee), milk, whipped topping

Pizza slicesmade at a licensed facilifyith a certified manageftrained operator)

French fries, onion rings, mozzarella sticks, etc.

Popcorn/kettle corn

Frozen drinks

Pretzels

CNBI Sy YSIG 6Ydzad LINROARS 0 NER1 S| Samplesonly (i.e., salsa, dips, baked goods, etc.)
Funnel cakes Shakes/malts
Hotdogs(with a certified manageltrained operator) Smoothies

Ice cream

Snow cones/Italian ices

CATEGORY-MEDIUM

Allreadyto-eat meats/sandwiches (not preackaged)

Hot dogg(without a certified manageftrained operator)

Bratwurst,polish, sausage (preooked or not)

Italian beefcommercially packaged

Chicken breasts or fish fillets for sandwiches

Onion blossoms

Chili (canned)

Pizzaslices- made at a licensed facilifyvithout a certified manageftrained operator)

Corn dogs (battered on site)

Potato pancakes

Cut fruit, sliced cheese (prepared-site)

Preccooked poultry (i.e., chicken wings)

Hamburgers

Sampleonly (i.e., chicken, vegetables, etc.)

CATEGORY-HIGH

BBQ beef/pork

Chili (not canned)

Poultrywhole/quartered/pieces, raw, marinated or required other-site preparation

Egg rolls, tempura vegetables Ribs/Rib tips
Gyros Seafoodsushi
Italianbeefprepped at a licensed facility & reheated at event Tacos/burritos/tamales

Meat roasts of all types

Turkey/turkey legs

What type of permit are you applying f& ***If you have questions regarding what category you will bePLEASE call us at (847) SB020***

2018 FEES LISTED ARE EFFECTIVE 12/1/17 THRU 11/30/18

NOT-FORPROFIT ORGANIZATIONS 2018 FEB
Category |, Il, or 11l (certified manager/trained operator required) -0-
CATEGOR¥-LOW
1-14 daypermit $23
Farmers marketF SAMPLING ONLBEE PAGE 6) $86
Seasonal permit $86
CATEGORY-MEDIUM
1-14 day with a certified manager/trained operator $46
1-14 day without a certified manager/trainazperator $86
Farmers marketenly (certified manager required/trained operator) $125
Seasonal permit (certified manager required/trained operator) $125
CATEGORY-HIGH
1-14 day permit with a certifiechanager/trained operator $69
1-14 day permit without a certified manager/trained operator $144
LATE FEE
Late fee if application is not received at least 7 days prior to event $34

Make check payable to Lake County Healdlepartment and mail to
500 W. Winchester Rd., Suite 102pertyville, IL 60048.
To pay with a credit card

please complete the paymerfiorm on page9 and return with your application.
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500 W. Winchester Road, Suite 102
Libertyville, IL  60048-1331
ountv Phone 847 377 8020

i www.lakecountyil.gov
Health Department and

Community Health Center
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TEMPORARY EVENT APPLICATION CREDIT CARD PAYMENT

TO PAY BY CREDIT CARDEASE COMPLETE

VENDOR NAME DATE OF EVENT

Pleasecheck one: MASTERCARD VISA DISCOVER AMERICAN EXPRESS

Credit Card #: -- - -

Cardholder Name: Expiration date: / Security Code #:
(Print name exactly as it appears on the card) (Back of Card)

Billing Address:

Street # Street Name City State Zip
Amount to be charged: $ (if your apgication is receved within 7 days of the evenive will add a $33 late fee to the amount charged)
Contact Telephone: - -

Signature:




\l l/ 500 W. Winchester Road, Suite 102
" o, SR T Libertyville, IL  60048-1331

é é La ke Lount Phone 847 377 8020

“7JIN"  Health Department and www.lakecountyil.gov

Community Health Center

COMMISSARY AGREEMENT
(Do _notcomplete if you are using your own facility)

Date

of
k)
(Name of owner/operator) (Name of stablishment)

located at

(Address of establishment)

do hereby give my permission ta

(Name of mobile unit/temporary event vendor)

to use my kitchen facilities to perform the following:
__ Preparation of fods such as vegetables or fruits, cutting meats, cooking, cooling, reheating
— Storage of foods, single service items, and cleaning agents

__Service and cleaning of equipment

X

Commissary owner/operatot SIGNATURE REQUIRED Phone Number

*** |f this facility is licensed outside of Lake County, provide a copy of the most
recentfood inspection report with this commissary agreement. ***

This Commissary Agreement is valid for this calendar year only

10



Farmers Market Food Product Sampling Handler Certificate Traning

The Food Handling Regulation Enforcement Act wasamended to include Food Product Sampling atFarmers
Markets and the lllinois Food Service Sanitation Gode now includes Subgart N, 750.4300 Food Product Sampling
Handler Certificate for Farmers Markets.

The Farmers Market Food Product Sampling Handler Certificate training isnow available on I-TRAIN. The training
courseis free and canbe aacessed here: https://i.train.org Gourse number 1061218 (Note: effective upon
implementation of the Division@ new technology, this processwill change due to incorporation of the training
completion, documentation submission and certificate isauance in the new system).

Any vendor at afarmers market that would like to sample their product (fruits, vegetables, baked goods, meat,
etc.) cando so without a sparate permit from the localhealth department, aslong asthey have a valid lllinois
Farmers Market Food Product Sampling Handler Certificate. This certificate canbe used throughout the state

and isvalid for three (3) years from date of issiance. S A eere———
JIDPH State of lllinois Farmers Mdfket g
Uepartmcnt of Public Health

The certificate lookslike thisand shall be prominently displayed by
the vendor atthe point of sale

The Farmers Market Food Product Sampling Handler Certificate is only issued by the Department once the required
documentation hasbeenreceived:

1. If the sampler possessesavalid lllinois Food Service Sanitation Manager Certification (FS#C)hey must:
a. Submit acompleted Farmers Market Food Product Sampling Handler Certificate gpplication; and

b. Copy of valid FS$IC and
c. $10.00 application fee submitted with required documentation to addressprovided on gpplication.

2. If the sampler does not possessa valid ILFS$IC,they must:
a. Submit acompleted Farmers Market Food Product Sampling Handler Certificate gpplication; and

b. Bvidenceof successiul completion of an ANS accredited food handler training @urse; and

c. Bvidence of successil completion of Department Farmers Market Food Product Sampling Handler
training; and

d. $40.00 application fee submitted with required documentation to addressprovided on gpplication.

If the sampler shows or postsonly avalid ILFS®C,food handler training certificate or Farmers Market Food Product
Sampling Handler training aurse completion certificate, they are not in compliance and should not be sampling their
product without a permit to do so from the LHD. Only avalid Farmers Market Food Product Sampling Handler
Certificate (asshown &bove) is acceptable for sampling their food product at a farmeNJinarket without a permit from
the LHD.

Only samplescanbe offered with this certificate. S, for example, if the vendor is cooking and sampling pork chops,
he/ she could not then sell pork chop sandwicheswith only the Farmers Market Food Product Sampling Handler
Certificate, but would need a temporary permit from the LHD in order to sell pork chop sandwiches.

Any questions from the public should directed to dph.food@illinois gov

11


https://i.train.org/

Allz
7/"\T Lake County

Temporary Event Training Options
Health Department and

Community Health Center

In order to receive a reduced fee or not-for-profit fee waiver for Category Il (medium risk) or IlI (high risk)
Temporary Food Service Event, LCHD accepts any of the following trainings.

LCHD Temporary Food Service Event Training Class - (1) year expiration;
ANSI Food Handler Training Program 1 (3) year expiration; or
ANSI Food Protection Manager Certification (CFPM) 1 (5) year expiration

The LCHD Temporary Food Service Event Training Class covers food safety, sanitation and code
requirements that are essential to conducting a safe and sanitary temporary food service event in Lake
County. This class provides temporary food service event vendors/workers with a better understanding
of how handling food correctly prevents foodborne iliness. Although the class is aimed to educate not-
for-profit temporary event vendors who do not have an IDPH certified food service sanitation manager
or trained food handlers, any vendor may attend. The Temporary Food Service Event Training is valid
for one (1) year from the date of training.

2018 LCHD Temporary Food Service Event Classes

Central Permit Facility
500 W. Winchester Road Libertyville, IL
Follow the signs to the Permit Center

April 2" 3:00-4:30 pm
May 7" 8:30-10:00 am
June 5" 3:00-4:30 pm
July 10" 8:30-10:00 am
August 7" 3:00-4:30 pm
September 4™ 8:30-10:00 am
October 9" 3:00-4:30 pm

Please call 847-377-8020 to sign up!

Vil
w’ \‘ /
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The ANSI (American National Standards Institute) Food Handler Training Programs expires three
(3) years from date of completion. The course and assessment can be completed online, 24 hours /
7 days a week. Upon passing the assessment, the certificate is immediately available to print.

https://www.ansi.org/Accreditation/credentialing/certificatéssuers/AllDirectoryL.isting

1. Food Handler Training Certificate Program 123 Premier Food Safety
2. Food Handler Training Course 360training.com, Inc.
3. Food Handler Training Certificate Program Food Safi AboveTraining/StateFoodSafety.com

Essentials

4. Safe Food Handler Certificate Cogneti LLC
5. Food Handler Classes DSBWorldWide, Inc. / EduClasses.org
6. eFoodhandlers Basic Food Safety eFoodhandlers Inc.
7. SafeMark QuicReference: Food Safety for Food Food Marketing Institute
Handlers
8. eFoodcard Food Safety Educators
9. Food Handler Training Certificate Program Institute of Food Safety, Health, & Hygiene,

Inc.

10. Food Handler Training Certificate Program MyCertify

11. Food Handler Training Certificate National Environmental Health Association

12. Food Safety First Principles for Food Handlers | National Registry of Food Safety
Professionals®

13. ServSafe Food Handler Program National Restaurant Association

14. Responsible Training Food Safety Program Responsibldraining / Safeway Certifications
LLC

15. Food Safety for Handlers Rserving

16. Food Handler Course and Assessment TAP Series

17. The Level 2 Award in Food Safety for Food Hand The Always Food Safe Company, LLC

Food Service Sanitation Manager Certification

Effective January 1, 2018, per PA 10094, the lllinois Food Service Sanitation Manager Certification
(FSSMC) will be eliminatedDPH will no longer issue FSSéé@ifications, post course listings, or certify

instructors/proctors on or after January 1, 2018. Please note, the lllinois Food Code still requires a valid IL

FSSMC per 750.540 through the end of 2017.

Beginning January 1, 2018, an ANSI accreditedfi€edrifood Protection Manager (CFPM) certification

obtained through a course and passing the exam are still required, but students will not need to apply for the

additional Illinois FSSMC certificate. The City of Chicago will still maintain their destifidor questions,
please emaitiph.fssmc@illinois.gov
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https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryListing
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1841&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=536&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1838&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2249&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2133&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1856&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2164&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2135&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2042&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2042&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2219&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1851&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1859&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1859&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=87&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1862&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1862&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2188&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=1842&statusID=4
https://www.ansi.org/Accreditation/credentialing/certificate-issuers/AllDirectoryDetails.aspx?&prgID=237,238&OrgId=2208&statusID=4
mailto:dph.fssmc@illinois.gov

As of July 1, 2014, Section 750.570 of the lllinois Food Service Sanitation Code requires food handler trainin
certain conditions.! G F22 R RINREFSENR SYLX 28SS¢ YSIya Fy AYRA
food equipment or utensils, orfoe®2 y i OG0 & dzNFI 0Sad aC22R SYLX 28SS¢
unpaid volunteers in a food establishment, whether permanent or tempordieimplementation date and
GeL)S 2F F22R KFIYRESNIUNIFAYAY3d YySSRSR Aa RSUSNXAY
non-restaurant. Please review the food handler frequently asked questions (FAQ) in thenaghitcolumn

under PUBLICATNIS for more information.

Approved FSSMC Course Instructors/Proctors:
https://ildph.usasafeinspect.com/Education/CourseSearch.aspx

ANSICFP Accredited Food Protectidhanager Certification Exams:
https://www.ansi.org/Accreditation/credentialing/personnalertification/food-protection-
manacer/ALLdirectoryListing

1. Learn2Serve Food Protection Manager Certificati 360training.com, Inc.
Program

2. Certified Food Protection Manager (CFPM) Exan AboveTraining/StateFoodSafety.com

3. Food Protection Manager Certification Program | National Registry of Food Safety Professionals
International Certified Food Safety Manager

4. ServSafe Food Protection Manager Certification | National Restaurant Association
Program

5. Food Protection Manager Certification Program | Prometric Inc.

14


https://ildph.usasafeinspect.com/Education/CourseSearch.aspx
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/ALLdirectoryListing
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/AllDirectoryDetails.aspx?&prgID=8&OrgId=536&statusID=4
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/AllDirectoryDetails.aspx?&prgID=8&OrgId=1838&statusID=4
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/AllDirectoryDetails.aspx?&prgID=8&OrgId=122&statusID=4
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/AllDirectoryDetails.aspx?&prgID=8&OrgId=87&statusID=4
https://www.ansi.org/Accreditation/credentialing/personnel-certification/food-protection-manager/AllDirectoryDetails.aspx?&prgID=8&OrgId=86&statusID=4

CERTIFICATION COURSES FOR FOOD PROTECTION MANAGER

https://ildph.usasafeinspect.com/Education/CourseSearch.aspx

The lllinois Department of Public Health (IDPH) requires all food service establishments to have a
manager/supervisor certified in food service sanitation. IDPH approved courses are offered by the companies
listed below in various locations throughout theorthern portion of lllinois:

*Classes also offered in Spanish

*Foodservice Safe *Food Protection Systems, Inc.
Lake/Cook/ DuPage/M cHenry/ Kane Gunee

Phone: 847.254.5405 Phone: 847.244.0432
John@foodservicesafe.com mak@foodprotectionsystems.net
www.foodservicesafe.com www.foodprotectionsystems.net
*City Qolleges of Chicago *Cadlege of Lake Gounty

Chicago (Chssesavailable in Chinese) Grayslake

Phone: 312.553.5807 Phone: 847.543.2041
www.ccc.edu www.clcillinois.edu

*Qakton Conmunity College *[llinois Restaurant Assaiation
Des Plaines/Skokie Chicago

Phone: 847.982.9888 Phone: 312.787.4000
www.oakton.edu www.illinoisrestaurants.org
Food Safety and Environmental Solutions *Safe Food Handlers Corporation
Lake New Beilin

Phone: 847.865.5106 Phone: 888.793.5136
www.fse-solutions.com www.sfhcorp.com

Nutrition Cae Systems, Inc. *Food Industry Training

Hgin Lake/Cook/ DuPage/ Kane

Phone: 847.888.8170r 800.761.9200 Phone: 630.690.3818
WWW.nutritioncaresystems.com www.foodindustrytraining.net
*Paladin Management Consultants Linda Rdbertsand Associates
Naperville Wheaton

Phone: 630.554.3663 Phone: 630.752.8823
www.safefood.com www.rdoffice.net

Greg Solisand Assaiates Paul McDonnell & Assaiates
DuPage/ Lake Aurora/ Bgin/ Geneva

Phone: 630.960.1135 Phone: 630.896.3662
*Corporate Training Center *McHenry Caunty Qollege
Chicago Area Qystal Lake

800.705.8204 Phone: 815.455.8588
www.ctcfoodsanitation.com www.mchenry.edu

*The Safe Dining Assa@iates *Safe Chefs

DuPage/ DownersGrove Chicago/ O Hare/ Cryst al
Phone: 630.434.0588 Phone:630-957-7687
www.safedining.com www.safechefs.com
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A\IVL L akeCou nty Checklist for Temporary
7/][\V Food Service Events

Health Department and
Community Health Center

The following is achecklist to assist you in onducting a sdf-inspection of your temporary event.

The itemslisted represent the minimum essential equipment/supplies needed to operate.

5 Gallon Thermal Container

*** Aclosedcontainer with ahandsfree spigot dispengng ckan, running
water and hucket to catch the wastewaterhand soapand paper towels s« g

(for hand washing- minimum 20 seconds) \‘»’({
A
o

5 Gallon
<« Discard
Bucket

FourLABELEDbntainers forequipment washing D
1.Wash (W) ‘

BLEACH

<A
(«

2. Rinse (R)
3. Sanitize (S)
4. Wiping ClothSorage

P ==
RINSE SANITIZE
Bleach

Sufficient potable water (hoss usedo obtain municipal watermust be food grade)
Didwashing soap andanitizer (bleachipdine, or quaternaryammonia)

Approprate chemical test strips tbest sanitizer concentrations

Metal stemthermometer accurate to'/-2°Fand reads 0 to 20°F
Equipment and utensils which are gpod condiion (no chipspits, etc.)
Equipment andutensils that have been cleanédNDsanitized

Qufficient refrigeration to holdcold, potentially hazardous foodsat 41°For below (refrigeration shalbe plugged
in earlyenough so that units reach 4186Fbelow before storingood in them)

Hot holdng devicesnust be proviled to maintainhot, potentially hazardousfoods at 135°For above

Foodshall be froman approved source (labeled and stoiieadood grade ontainers) andorepared ina licensed
food servicdacility or atthe event home preparednot allowed

Qufficient (durable ancakasilycleareble) garbageontainers (including umpsters with lids) to hol@ll garbage
and refuse that acauulates - must be covered when not in uss filled

Single service articles (plastic forks, plates, @@yided forcustamers

Food,utensils and fod equipmenta (i 2 NB 8ve theEgroind

Provide facilities to dmp wastewater and/or used grease)

Provideenough utends to avoidbare hand catact with readyto-eat foods (e.g. glees, deli tisges, tongsetc.)
Foodstand construatd to preventcontamination of foodand facilitate cleaning of the food prepation area
All toxic chenicals stored in a separate area aweym food and food pep surfaces

Hfective hair restraints provideddr all enployees fandling food
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