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MAYOR'S OFFICE OF SPECIAL EVENTS

SPECIAL EVENT PERMIT APPLICATION

THS FORM MUST BE SUEMITTED 20 DAYS PRIOR TO THE EVENT

INSTRVGTIONS [LLAeh TYTR OF PRINT SLEATLY. NGO PLITE ArTLICATIONS WILL MCT Q0 MRecLoTihy

TEMPORARY FOOD VENDOR LICENSE APPLICATION

FFF: & 125 PFR VFNDOR

THIE FORM BAUST 2E SUBRITTED 20 DAYS PRIOR TO THE EVENT

FOR CFFICE USE ONLY
GILA #:

ALDERLWAN WARD

Mame of Event

Address ot bvant

[Diate(s) of Euvert Heours of Evant
Mame of SPE}I"IBD”FE EvengCocrdimatosr Fhrome Mumber
MName of Food Vendor Cepamrnent of Buziness Affaire & Licensing Sccount Nurrber
Contac: Mewmon Mhone Murmber ' pou Gl Ot Smow MOLF Jo00UnE nuethosr ploase phone (DI0] T O8N
fyou Jo not have & Gify of Ghicags Gepavtiment of BlWsnes: AMErs
|IooUnt nUTTRer you Wil need io GO plefe the Duriness indbrmation Sineet
on pages 15 & AE ar usit W sipoithisagn g hus ine s s aYsn

Addrass City Ziz Code
Summer Festival Food Vendor Sanitation Cerziicate Mumbser Each event recuirez a Sumimear Food Vendor Gertified perzomn at each
booth at all times food iz handled.

Liat the mame and addreas of the lcersed kitchen or fod esablishment to be used for the inital food prepasation and storage of equipment (whers
Frwd B Lo be avludly prepared ang eguipene L sanilees] and storedl. Fowd o eguiprmenl may mel be gbored in e boree (ALLzclimed) sigrmed
Affidanit)

Lesariize the mathod of tranapartieg tood and the temosrzture il 2e held a3t the sent ame (e revigeated ool etorage contanens, remgzrates
vapizle smpaile oF pisinesining terperetures of 205 T oae below, ot facds 1205 T oar mbawa)

Describe the mathod of storage at the event ste (.=, refrigersted cold storsge containers, refigeated tuck capable of maintaining enmperatures of

ALF F cr below] Hot foodo muwst e nmaintaincd ata termperature of 1107 F or above. Lot the temperaturco food itore will be ooolscd to.

Indcane The locadan of resmrolm faclites within peasimity o the fe0d wending. Dodth on the anached e Ean.

Describe the hamd washing facilities &t the food vending beoth. Portatie hand sinks e reguired. 4 permit will not be izsued without aand washing
faclitizs,

Ieyore Office of Spacial Events 2208 Permit Application Page 1l af 16



MAYOR'S OFFICF OF SE=CIAL FYFNTS TFMPORARY FOOND VENDOR 1ICFNSF APPICATION aarvines

INETRUSTIONS, PLEASE TYPE OF PEMT SIEARIY. INCOUPLETE ARSLICITICNS WILL MCT B FROCEZSED.
THIS FORM MUST BE SUBMITTED 20 DAYE PRICR T2 THE EVENT

SPECIAL EVENTS MENU APPRCVAL REQUEST

Must Be Hiled Uut [Frovide detailed information for esch question).  Hequiremerns may be impossd to protect the publics health or o prohibit the
azke of some or sl potentizlly hazardows foode such 2 raw fooda, sushi or oyeters. When no heslth hazerd exiets. some reguiremens mmay be waived.

List the propozed Tfoeds and Ingredients to be served at the event. vou may 12 up w0 4 ema on one sheet (Uee Back of enSel If nedeasarny)

Mood lem 1

Food hem 2

Food hem 3

Food hem 4

Lict couroc where itemo will be purchased (Mame, Addroas, Phone Mumber . . . retzin all cocipte for incpootion)

ol e 1

Food hem 2

Food lem 2

Food hem 4

List any equipment that may be used st the event in the preparation of food or beverages (i.e. mixers, blendzre, eto. include dranings & spec-
fications

Food hem L

Food lam 2

Food lem 2

Foed hem 4

Dezcribe the method of cooking at the event: Raw animzl productz must be cooked to the following intamal temperature for at leas 135 seconda:
Poultry and stuffad foods - 185° F, Pods; grourd, ciced or shredoed meats and fien; egds cooked in advanced - 453° F, wholz cut meats and fizh, eggs
113° F Uit the wmperatrce foed ivone will 2c coekad ta.

ol e 1

Food hem 2

Food hem 3

Food hem 4

All vendorz must have a paszing inspection deted not more than six months befors the event. Non-Chicago establizhments must submit
their latest sanitation report from their local Heakh Department jurzsdiction dated no more than gix months before the event. A copy of
tha folowing must ba attachad to esach application: Sie Plan. Summer Fastival Food Vendor sanitalion certificatesz), signed affidavit, if
you received permission to use a licensed kitchen. A copy of your current health inspection must be attached to each application.

Bignaturc of Food Yiondor Dt

Mayor's Cffice of Special Events 2008 Permit Application Pege 12 of 16



