FOOD

A Mmuumm.mmmw
misbranding.

B. nwwmm«mmmmww
sources.

C. MM“W&MNWM&M
with clean drinking water prior 10 service.

D. mw«mw«mnum«mm
wmmwmmnw)ummuomm
served Or given away.

E Wmmm.w-smwywmmm.
mumuwmmmmum
washing.

CONTAINERS AND LABELS

A uwmmmnmmwﬁnramw
anmmnnmmmuu
properly labeled.

B. HBMWMNWMMM.
mlﬁdmmm“pﬂhm.

FOOD PROTECTION
A ummummnmmmwdm
MWHamMorbeﬁpbyedmww(O)bﬂ
mumnwwmum
B. Customer self-service is prohibited.
nmm“umhamnmw
1. MMWMMMMN
MummmndwoForbm.

2 wmwmmwmwmmmnuﬂ
served.

3. Precooked food (pemitted only from licensed facilies) must be
mmnmmwsot:wnmmam

D. Ice shall be obtained from a licensed commercial source In either
mw«wwmuuwnwm
closed bags. Ice must be stored in clean and sanitized slorage
containers which are self- draining. The ice must be protected from dust,
insects and other potential contaminan{’s.

E Mwmumaugm(egmmorms'
mmm)mwumnummwm
insects, rain and other contaminant’s.

Fi mammmuum.mumdm
mmw(e.gmmm)munm
mnmmamwomamnw
wmwmdn&)wiwawmm
uminmunwummawmcm
umuuwummnummmmu
water is at least 100 ppm.

G. mwwmuummmmnm
cross-contamination.

H. memmuumuedh-m
m(mFam).aheoldmmmua

k licensed facility, or cooked frozen.

BOOTH CONSTRUCTION

A

TOXIC MATERIAL

A

MMWMM“M!’“MM

temperature. |Mmmnmwoc

1. wwmmwwmumw
to an intemal temperature of 1650 F.

2. Pork and hams-1550 F.

3. Beef-1550 F. Ground meat for hamburgers, efc, and other
mmmummnmm
temperature of 1550 F.

m(u.mmd.w.en)wnem

w«wm-m.w::ww-ew
mdw.mmummm

MWWHWMMMM%.

wummmmumu

No bare hand contact with ready-to-eat foods. All food and ice shall

ummmmu\tnmumorwm

utensils. MMMNWUWMMMN
mﬂhadwumiawawmm.

Serving utensils shall be stored either:

1. hmmummmduw

2. Stored clean and dry;

3. MhOMMM‘INMMMB
wammmummnmmuw
and containers clean.

Al potentially hazardous foods must be removed from the booth at the

maucq.mmmwmmFa

m)mummmmmm«m)m

MWMM(N*W“C“

originating licensed retai food establishment. Leflover prepared foods

MmMdeuuﬂdwdﬂm No re-service of

lefiovers is permitted.

Each mechanically refrigerated unit shall be provided with a

thermometer which is accurate 1o plus or minus 2o F.

E-mmvummrmmmwmwuu

ammhwm»mumw

mamwrmmmmu
uwwmumeauMan&F,

and be accurate 10 plus or minus 2o F.

mmwmwumdwcx.muwm
MM“MMMM&.
Mmmummwnuitmnm
and non-absorbent.
mmdumwmmmamam
layer of double-faced Kraft box board material.
Mwmwummﬂmadﬂybﬂ
23 a minimum or more ofien as needed.
wmmmwuww.w
demmmwwbw
i :

mmm«mummn«mnw
WNMMMM.MMM“
MMNWMMWWUN
Summer Festival Centificate holder.

D
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A

A

PERSONNEL PERSONAL HYGIENE

mmmummmwm
1. mmmmm«mmmﬁmam
and/or
2. Personnel with diarrhea or who are camiers of a food-bome pathogen,
andlor
3. Personnel with respiratory infections.
m“umwmmmwmu
wom.
mmmmmmmmmmm.m
memwaswumyh
maintain clean hands and amms.
MMWMNMMMMwW.M
mwmuuammm
muwmmm.uommw:a
tank or halter tops, are permitied.
mmummmmamam
wmmum-mwmmmu
wwnmmmm.wamm
cubombfmbddmimdhommma\m
Eﬂum«mmdmbmnum
preparation area.

FOOD EQUIPMENT

m)“uw&dbum.mummmﬂy
be reused.
WMN&MO’NMMMM
Whmwwm“muw
handle-first from containers.
medﬂhWﬁwmwmm
umumm&ﬂﬁuwmwmum.
nnmuumwnammmmd
the interior or extenior lip of the cup.
MMEMM;WMWW
sanitized cutting boards and utensils to meet the daily needs. All dirty
mwwmumbawwum.
mewmmqumwm
mhwmﬁ.mdwmmm«
MMMM“WMM
m(u.tumwmmmmd)nww
food contact surfaces. Wooden daubers are prohidited.
mmuumaumam.wm
frequently if needed.
mmmumwwmmw
surfaces shall be kept clean and stored in separate, clearly labeled
containers. MMMWammd1mpp
chiorine (1 tablespoon per gallon of water). The water shall be changed
Qvalyhl«)hwndmw

WASTE

A mmamdmmmmlmm
mmwmm‘mmuumﬁde‘m
mbmwmmm.mmm
umwwmmmmmm
mmm)wuwmmbyammm
vacuum truck equipment. The accumulated water must be delivered to
mdmwmhmmmumm.

B. mﬁmmwmmmw
bemi.dbprwidtmﬂ)ommd&ﬂm&unuﬁasﬁdld
in which &l generated waste oil and grease will be disposed of. This
mmmmmw-wmmh
mwmmmdummmum
sewers al the sita.

C. mmmmwamhmm
ummummmms&mmmaw
filtting lid for ash disposal. Additional drums may be necessary as the
msmwuuwdum»mmm
fire potential.

D. c«mummmmmumm
marked on its side and each shall be color coded as follows:

1. Blue-waste water

2. Black-grease

3. Red-charcoal/ash wasie
4. Yellow or brown-trash

BOOTH CONSTRUCTION

A mﬂmmqudemamm

B. MMWNNMW”MRBWM
and non-absorbent.

C. mmammwummamdm
wawmwwmmwm
WWMNWmaMMuam«

If there are any questions or a pre-event consultation is
needed, please contact the Food Protection Division
of the Chicago Health Department at (312) 746-8030.
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CHICAGO FIRE DEPARTMENT
BUREAU OF FIRE PREVENTION GENERAL INFORMATION

Wiawdmmmdmwwm.uﬁmwnww“wwm.mmmmmw
wdyourmmmﬂuwi«mmmwmsdoomﬁondmm

FREPREVEMREGMTONSANDREMATDNSFMG%WOOUWFESTN&S

1. Code Section 13-96-490
'rm-umma.mamwumammudhmm.mdwmmmwm
laboratory certifying fire retardance shall be required.

2. Code Sections 15-16-160 15-16-640

an-dm-emum.m«wuwhmumwmmwmwmmmmwum(cm
anido)ofABCW&ymnmdm(zo)mATmemmswmdhmywdm. Fire extinguishers

must be visible and accessible o all employees.
3. Code Sections 15-26-540,15-26-590, 13-96-490

LP.G.Mwss)mwmdu.e.awmmmmmm1wmm«nuwdmmrn
WhmdmwdﬁnmmLP.G.W:MMWMMdeMmaﬁmmmMM
msd’muMNManWMNmmLP.G.MWHWNWMﬁmmm“m
mdarnL.P.e.qinoemsmLP.G.mwmwmwmamm.umw piping, hose or accessories shall be of 2
WWWmmwmmewmmwmuhmwwampatm‘lbaodonphm

.mmmma&mwmmmwammwwuw.mdmwmmumwuh

Petroleum Gas.
4. Code Sections 13-84-230 13-84-270

sulng-TmminapuoadwﬂydﬂbesocundtogwnrmmdwmmM(S)sam.wnammwnd)uaper

row. Amdm(u)mwumwmdm.mwmuadeM)m.
5. Code Secion 15-4-250

Wm-mmmmmmwmn“umwmwdmmm«smw
6. Code Section 15-24-310

WMUMWmmmmmwamumdwmMamwﬂf«mm«mdw

food.

7. Code Secion 15-4-970
wumualommmhawnmmamumwumhMMﬁhMM

8. Code Section 13-180-070
Taoooaouwmdm\sMbcw«aﬁddnﬂwiﬂmmammbmmmumhmm. Dial 9-1

\ case of emergency.

to hinder

-1in
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ADDITIONAL RECOMMENDATIONS
wmwwmmuaummmmwwm

3. What to do prior to the amival of an ambulance:

8. Stay calm and reassure patient.

b. Avoid any patient movement.

¢. Protect patient from the weather.

¢mmmmoum

¢. Clear a pathway for the Paramedics.

f. mammmmmmmmommumm
4 mc.PR.mFmNdmmWﬁrﬂm
F«.d‘ymhMmm

o

Station.

Chicago, llincis 60610 (312) 744-4762.

1. mmmuwmwmm:-m.mmmwm«mawmmmm

mmumwawwwwunmmmmmm“mmmbmm

6. nrnwm-.u—semncemﬂmbmmwummmumzmﬂiwnmu-mm

AnyquosﬁasMbode:CHCAGOFlRE oepmmem.smasnm.mmsmmmwm




FIRE PREVENTION REGULATIONS FOR
CHICAGO OUTDOOR FESTIVALS

13-96-430_Assembly occupancy.
(h) Liquefied petroleum gas tanks
("GAS TANKS") shall not be

ABC or CO2

FRONT
OF TENT

FIRE
EXTINGUISHERS

SHALL BE VISIBLE

permittad intents or canopies, or
within ten feet of either.
Municipal Code of Chicago

NO GAS TANKS
ALLOWED ON THE
SIDES OF TENT
WHERE FOOD IS
SOLDTO PATRONS

NOSMOKING

|Tent/Canopy |

WITHIN15
FEET OF GAS
TANKS AND

REAROF

10 FEET

TENTS

PROVIDE 3 FEET

CLEARANCE AROUND ALL

.

TR

3FEET

v

METAL TRASH
CAN WITH LID
REQUIRED

GASTANKSSHALL BE
SECURED TO PREVENT

TIPPING

4
:F///////////////7/7///////////7/////7//V/Y

HOSE OF THE PROPER SIZE SHALL

AND ACCESSABLE
AT ALL TIMES

TYPE K"
(Kitchen Rated)
Fice_EXtinguis!
Required for any

deep frying.

PIIIIITIIITIT

BE USED TO PROVIDE
10 FEET CLEARANCE
BEIWEEN GAS TANK AND TENT

;564;;;;({////////////////////ﬁl///////ﬁ

tent, booth or canopy used
for cooking or vending shall
have an approved fire
extinguisher, and shall be
C02 (CarbonDioxide),
ABC (Multi-Purpose) or
TYPE “K" (Kitchen Rated)

o om s L
FIRE EXTINGUISHERS Every

VV/AAO

Rubbish shall pot_be allowed to collect in or near any tent or booth.
ALL RUBBISH SHALL BE STORED IN METAL CONTAINERS WITH METAL COVERS




