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Friday, September 20, 2024: 5pm-11pm
Saturday, September21, 2024: 1pm-11pm
Sunday, September 22, 2024: 1pm-6pm
FOOD VENDOR

EVENT SPONSORSHIP

Sponsorship opportunities are available that will provide additional exposure for your business.
Please contact Camryn Ivancicts <info@tinleychamber.org at the Tinley Park Chamber Office
for more details.

LIABILITY INSURANCE

All vendors are required to carry proof of Liability Insurance while participating in the Tinley

Park Oktoberfest. The Tinley Park Chamber of Commerce MUST be named as the Certificate

Holder and the Village of Tinley Park as additional insured. Information for COI’s is as follows:
Event Information:

Location:

80™ Avenue Metra Train Station
18001 S 80" Ave North Lot
Tinley Park, IL 60477
Certificate Holder:

Tinley Park Chamber of Commerce
17316 S Oak Park Ave

Tinley Park, IL, 60447
Additional Insured:

Village of Tinley Park

16250 S Oak Park Ave

Tinley Park, IL 60477

If you have any questions or concerns with regard to Insurance requested, please contact
Camryn Ivancicts directly: <info@tinleychamber.org> or 708.532.5700.

I have read all the information provided on this page and understand that I must adhere to these guidelines.
Initial:
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VILLAGE OF TINLEY PARK

4 16250 S. OAK PARK AVE
WW TINLEY PARK, IL 60477
Life Amplified PHONE: 708-444-5070
FAX: 708-444-5199

TEMPORARY FOOD SERVICE PERMIT APPLICATION

EVENT NAME: LOCATION:

SET UP- DATE: TIME: EVENT TIMES:
EVENT DATES: STARTING / / ENDING / /
WILL BE AT THIS LOCATION FOR DAYS/DATES

**THIS PERMIT IS GOOD FOR ONE LOCATION ONLY FOR DATES APPROVED**

ORGANIZATION/BUSINESS NAME:

ADDRESS:

CITY: STATE: ZIP CODE:
PHONE: FAX:

NAME: PHONE:

**Attach copy of Certified food handler manager certificate, allergen certificate, and/or food sampling
certificate**
**Attach copy of last inspection for base of operation/restaurant report**










Equipment

1.

Food contact surfaces must be smooth and easily cleanable, maintained in good
condition and protected from contamination.

. Scoops for potentially hazardous foods shall be stored with the handle up in running

water wells, in still water above 135°F or below 41°F, or in the product.

. Accurate metal-stemmed thermometers reading between 0°-220° shall be used to

check food temperatures.

Temperatures of all refrigeration and hot food holding units shall be checked at least
every 2 hours of operation. If a unit cannot be adjusted to maintain proper
temperatures, discontinue using it for storing potentially hazardous foods.

Cleaning

1.
2.

o

Utensils, equipment and the stand must be kept clean.

Three sink/bucket basins are required for manual utensil cleaning. Use the first basin to
clean utensils, the second for rinsing and the third for chemical sanitizing.

Replace water when dirty. Air dry and store clean utensils in protected location.
Sanitizing solutions shall be equivalent to 50ppm chlorine (bleach) and 200ppm of
quaternary ammonium. Follow directions on container. Chemical test strips MUST be
used to measure sanitizer concentration.

. Wiping cloths shall be stored in a clean sanitizing solution between uses. 100ppm

chlorine (bleach) or 200ppm of quaternary ammonium. Paper towels may be used with
a sanitizing solution from a spray bottle.

Waste Disposal

1.
2.

All sewage, including liquid waste, shall be disposed of according to the law.
Trash shall be held in a manner that does not create a nuisance.

Personal Hygiene

1.

Hand washing facilities equipped with clean warm water, soap and paper towels shall
be accessible at all times. A large container with a free flow stay-on spout may be used
to supply clean water with a catch bucket below.

. Hands and arms must be washed, rinsed and properly dried before starting work and

after breaks. Common towels are prohibited. Wash hands before using single use
gloves, after handling raw foods, coughing, or sneezing, and whenever contaminated.

. The food handler who has fever, vomiting, diarrhea, jaundice, severe burns, boils, or

cuts or who is a known carrier of an infectious disease transmittable by food shall not
be allowed to work in a food stand. Minor cuts or burns must be covered with both
clean adhesive bandages and disposable gloves.

Hair restraints are required for all food handlers.

Eating Smoking or any personal care is not be done inside stands. Sitting on counters
and equipment is prohibited. A single service cup with a lid and straw will be acceptable
for drinking inside stands, if stored and used at a non-food preparation location.









