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ENTRANT:
Address:

Contact Person:
Contact #: Fax #:

Email:

CHILI ENTRY INFORMATION

1. Choose a Category: Amateur Professional

2. Name of your Chili Entry:

3. Do you need electricity to keep your chili warm? Yes No

All entrants will be provided signhage, voting program, plastic serving gloves, disinfectant wipes, a covered table,
plastic cups, spoons and knapkins. There will also be garbage containers and a couple of cleaning stations centrally
located.

Special Note: All entrants must complete a Food permit app by no ater than May 4, 2017
htte://www.fraserhealth.ca/media/Temporary_Food_Premises_Aprplication_rev0510.pdf

The entrant agrees to indemnify, hold harmless and defend any action against Clover Square Holdings Ltd. ¢/o Col-
liers Macauly Nicolls [nc. dba Colliers [nternational and the Cloverdale Business [mprovement

Association. For more information contact the Cloverdale BIA at 604-576-3155 or email: cloverdale bia@telus.net

APPLICATION DEADLINE: WED., MAY 4, 2017. Entry form must be received at the Cloverdale
BIA office 5748 176 St., Surrey, BC Email: cloverdalebia@telus.net Fax: (604) 576-3145




Yes it’s CHILI TIME again. Friday, May 19, 2017, 4:30pm - 6:30Ppm

Q1. WHO WILL BE THE JUDGES?
This vear’s Rodeo Days Chili Cook-off will be judged by all of the customers/patrons of Clover
Sauare Village and local residents.

Q2. HOW DOES THE RATING SYSTEM WORK?

First, a “CHILI PASSPORT”’ will be designed and then distributed at the event. Each customer/
taster/judge will travel aroung the event tasting as many chili’s as they can and they will rank
them. For judging purposes the top ranked Chili from each category (Amateur vs Professional)
passport submitted to the organizers will be tallied and ranked with 3 top winners from the Ama-
teur and Professional Categories. The ballots will be tallied and announced at the end of the event.
We are asking that merchants consider providing a prize or gift certificate to be used in a draw just
prior to Chili Trophy Announcements.

Q3. HOW TO PARTICIPATE?

In order to get all the participants’ hames printed on the Passports, we need to know who will be
participating at [east a week in advance. More importantly, there is a need to fill out the Fraser
Health Temporary Food Premise Application that has been provided which is due to 14 days prior to
the event.

Q4. WHAT ARE THE RULES?

a. Chili Cook-off open to the public at 4:30pm. Set up time: 3:30pPm

b. Make lots of Chili if you want a better chance to win. (4-5 gallons recommended)

¢. You can provide refreshments to cool things down.

d. PLEASE DO NOT BRING OR SERVE ANY ALCOHOL!

e. Keep all extension cords secured with tape to avoid any tripping potential

f. Keep all hot pots and serving units back out of harms way and reaching hands.

g. Professional entries that have an existing Health Operating Permit can cook their entries
in their kitchens but they must submit the attached Fraser Health Temporary Permit
Aprlication to attend the event.

h. Amateur entries must make arrangements to cook their entries at our Amateur Host
Kitchen located at the Pacific Community Church located at 5337 180 Streeft, Surrey, BC.
Call Jim Heuving at (604) 308-6191 to make arrangements. They will give you a time slot
at the Community Kitchen.

THE MUST IMPORTANT RULE OF ALL [S TO HAVE FUN AND THANK YOU FOR KEEPING
THE RODEO SPIRIT ALIVE IN CLOVERDALE. WE ALSO ENCOURAGE YOU TO SHOW SOME
FORM OF RECOGNITION FOR THE 150TH BIRTHDAY OF OUR COUNTRY!

Participating merchants are reauired to supply their own cooking eauirment, ingredients, etc.
The Cloverdale BlA/Clover Sauare Village will provide taster cups, spoons, entertainment, judging
Passports and tables. Please advise us if you heed a pop up tent.

PLEASE CONTACT THE CLOVERDALE BIA IF YOU HAVE ANY QUESTIONS:
OFFICE T: (604) 754-2592 C: (604) 754-2592 E: cloverdalebia@telus.net
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Temporary Food Premises Application

Review and complete all relevant parts of this form

The personal information collected relates directly to and is necessary for program operation per Section 26 of the Freedom of Information and Protection of
Privacy Act. If you have any questions about the collection and use of this information, contact your local Environmental Health office.

Important things to remember

=  This application needs to be submitted to the local Health Protection Office at least 14 days before the event.
= Incomplete applications or those submitted after the deadline may not be approved.

=  There is No Charge associated with the application.

= You may not serve food without an operating permit or written approval from the Environmental Health Officer (EHO).
=  This application applies only to premises operating less than 14 days per year.
=  This application does not need to be completed for private events (i.e. weddings, family reunions)

Applicants operating a mobile food premises with a Fraser Health or Vancouver Coastal Health

approval or operating permit
=  Complete only Part A of the application.

=  Sign and submit the application to the local Environmental Health Officer.
= Attach a copy of your permit or approval to this application.

Part A

APPLICANT INFORMATION

NAME OF INDIVIDUAL / ORGANIZATION OPERATING FOOD PREMISES TELEPHONE NUMBER CELL PHONE NUMBER
( ) ( )
MAILING ADDRESS FAXNUMBER E-MAIL ADDRESS
STREET ( )
CITY PROVINCE POSTAL CODE
NAME OF APPLICANT (IF DIFFERENT THAN ABOVE) TELEPHONE NUMBER CELL PHONE NUMBER
( ) ( )

NAME OF PERSON IN CHARGE ON DAY OF EVENT

EVENT INFORMATION

NAME OF EVENT

NAME OF EVENT COORDINATOR (FOR EVENTS WITH MORE THAN ONE FOOD VENDOR)

NAME OF PREMISES/PROPERTY WHERE EVENT IS HELD (E.G. NAME OF PARK)

ADDRESS (STREET/CITY)

DATE(S) YOU WILL BE OPERATING

HOUR(S) YOU WILL BE OPERATING

Temporary Food Premises Application — rev. May 2010

PrintShop #256372

Environmental Health Services, Health Protection
Page 1 of 6



A&7 fraserhealth

Part B

Temporary Food Premises Application
Review and complete all relevant parts of this form

FOOD SERVICE — All applicants to complete this section

INSTRUCTIONS

®  Column A — List all food(s) that will be prepared, served, sold, sampled or given away (include beverages, condiments and all extra ingredients
served at the event). If you need more space please add a separate sheet.

®  Column B — List of suppliers. All food needs to be obtained from a commercial food business.

®  Column C - If food is prepared in advance of the event indicate who will prepare the food and where it will be prepared. Food(s) cannot be

prepared or stored at home.

(Attach Additional Sheet If Required)

Column A Column B

Column C
If food is prepared in advance

Food & beverages Supplier/Producer

Where is food prepared? (physical

Who will prepare food? address)

Part C

PHYSICAL DETAILS — All applicants to complete this section

What type of premises will be used to prepare and/or store food at the site of the event?

(check (v) one)

A temporary food booth (tables & tents)

Self contained mobile food preparation trailer

Professionally constructed mobile food preparation
cart (e.g. prefabricated hot dog cart)

Kitchen located in a building at the event (e.g. church,
community hall)

U Oooo

a
d

Premises will be located outdoors
Premises will be located indoors

The Environmental Health Officer may
require a diagram of your set-up.

See Appendix A

Name of Facility

Physical address

Part D

OPERATIONAL PLAN — All applicants to complete this section

Equipment for Food Storage, Preparation and Service

How will you do the following?
(check (v) one or more option(s) from each category below)

Transport food to event

a Cooler(s) with ice/ ice packs
d Refrigeration/freezer unit(s)
a Insulated container(s) (hot foods)
a Other
Keep food cold
a Refrigeration/freezer unit(s)
a Cooler(s) with ice packs
a Other
a Foods will not need to be kept cold
Prepare / serve foods
a Utensils (e.g. tongs, spoons)
a Pots/pans/bowls
a Cutting board(s)
a Other
a Utensils will not be needed
Cook / reheat food
a Barbeque
a Stove/oven
a Other
a Foods will not need to be cooked or reheated

Keep food hot

Barbeque

Stove/oven

Insulated containers

Chafing dishes

Other

Foods will not need to be kept hot

ocooodo

Check temperatures
a Probe thermometer (for foods)
a Refrigerator thermometer
U Thermometers will not be needed

Protect food from contamination
Tent/umbrella

Food wrap

Food storage containers
Sneeze guard

Other

Provide dishware/cutlery for customers
U Single use (disposable)
O Other
O Dishware/cutlery will not be needed

coooo

256372 - Temporary Food Premises Application - rev. May 2010
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Part D - Continued

Temporary Food Premises Application
Review and complete all relevant parts of this form

Utilities

How will you provide the following?
(check (v) one or more option(s) from each category below)

Water source (for washing hands, cleaning, drinking)

a City water
a Private water source (address)
a Other
a Water is not needed
Power source
a Battery
a Electricity
a Gas / propane
a Generator
4 Other
a Power source is not needed

Garbage collection / disposal

O Garbage cans & haul away
a Garbage cans & dumpster on-site
O Other (describe)

Waste water collection

O  Holding tank
a Container / bucket (larger than potable water container)
a Direct connection to existing plumbing
O Other (describe)
a Waste water collection will not be needed
Waste water disposal
O City Sewer
d  Other

Cleaning, Sanitizing and Hand Washing

What will you use for?
(check (v) one or more option(s) from each category below)

Dishwashing sinks

a 2 compartment sink with hot and cold running water on-site
a Other
a Dishwashing sinks will not be needed

Hand washing sinks (select all that apply)

a

Portable hand sink with hot and cold running water within
ft/meters of food preparation area

A temporary hand wash station will be set up as per the
diagram below

Liquid soap and paper towels

Other (describe)

ocoo O

Hand washing sinks will not be needed

Cleaning and sanitizing equipment

O  Dishwashing detergent

a Bleach: 2 tablespoon bleach in 1 gallon water or 1 tsp bleach per litre
water)

O Other (describe)

U Sanitizer is not needed

How to Set up a Temporary Hand washing Station

This set-up may be considered for only one perishable
food.

= Always wash your hands before starting work and after using
the toilet.

=  Wet your hands, lather with soap for 20 seconds, rinse, and
dry with paper towel.

= Ensure you provide enough potable water. At least 25 litres /
5 gallons is recommended.

= Dispose of wastewater into a sanitary sewer connection only
(toilet or laundry sink).

Insulated Jug
with
Warm Water

Non Self-Closing
Spigot (Turn Valve or
Flio Valve)

Liquid Soap
and Paper
Towels

Wastewater
Bucket

256372 - Temporary Food Premises Application - rev. May 2010

Environmental Health Services, Health Protection
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Review and complete all relevant parts of this form

Part E
SAFE FOOD PREPARATION, SANITATION PROCEDURES AND FOOD HANDLER TRAINING

Note: Complete this section only if you will be preparing food on site on the day of the event.

If you are preparing food at the event you need to provide a written plan that describes how you will make sure food is safe to eat
and preparation areas are clean. Depending on the type of food and method of preparation the EHO may approve the use of the
Food Safety and Sanitation Procedures listed below or may require the submission of a more detailed “Food Safety Plan” and
“Sanitation Plan”.

Food Safety Procedures
INSTRUCTIONS

Review the Food Safety Procedures listed below and check if applicable. The EHO may require more detailed information

Cold food will be stored and/or served at less than 4°C (40°F) O All food will be obtained/purchased from a commercial food
Food will be cooked and/or reheated to at least 74°C (165°F). business

Hot foods will be served immediately or U Food handlers will wash hands thoroughly before handling foods
Hot foods will be stored at a minimum temperature of 60°C U Food and/or utensils will be protected from contamination
(140°F). L Clean utensils will be used to serve foods

If minimum temperatures are not maintained, food will be

discarded

An accurate probe thermometer will be used to measure hot
and cold food temperatures

Food temperatures will be checked before food service begins

o0 0O 0O OO00O

Food temperatures will be routinely checked during food
service

Sanitation Procedures
Food contact surfaces, equipment and utensils will be frequently:
a Washed with dishwashing detergent and warm water

a Rinsed with clean water
a Sanitized using the method specified in Part D

FOODSAFE Training

At least one person needs to be present at all times who has successfully completed the FOODSAFE Level |
course. Food handlers should have a copy of their FOODSAFE certificate with them during the event.

INSTRUCTIONS

= List the name(s) of the person(s) who is/are FOODSAFE certified and will be present during event.
= Attach a copy of the FOODSAFE certificate to this application

Name(s) of FOODSAFE certified food handler Date of Certificate

Environmental Health Services, Health Protection
256372 - Temporary Food Premises Application - rev. May 2010 Page 4 0of 6
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Review and complete all relevant parts of this form

Part F
APPLICANT SIGNATURE

Please ensure you have completed the required sections in as much detail as possible. Incomplete information could delay
processing of your application.

The information | have provided is complete and accurate to the best of my knowledge. | further agree to comply with the
provisions of the Food Premises Regulation (BC Reg 210/99) and any requirements of the Fraser Health Authority.

DATE OF APPLICATION PRINT NAME SIGNATURE
(day/month/year)

For Office Use Only
Q  Permit Issued

Approval Issued

(see reasons below)

M
| Permit/Approval not required
a

Rejected (see reasons below)

DATE APPLICANT NOTIFIED (day/month/year)

Conditions of Permit:

Reasons:

EHO PRINTED NAME

EHO SIGNATURE

DATE (day/month/year)

Environmental Health Services, Health Protection
256372 - Temporary Food Premises Application - rev. May 2010 Page 50f6
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Temporary Food Premises Application

Appendix A

Diagram of a Temporary Food Premises

INSTRUCTIONS

= Provide a diagram of your temporary food premises
= Your diagram should include:
- Equipment for food storage and preparation

- Location of hand washing station(s)
- Location of dishwashing station(s)
- Wastewater and garbage containers

- Flooring may be required

L/
A G
I 1
| | |
F
I I
B |
C ! E
H D G}
N
20 ft
< >

Diagram of My Temporary Food Premises Set-up at

set-up

- Where food, utensils and single service items will be stored

- A canopy or acceptable roof cover or flooring may be required

Example Diagram of Temporary Food Premises Set-up

A — Customer order/service table
B — Refrigerator

C — Handwashing station

D — Food preparation table

E — Barbecue grill

F — Chafing dishes

G — Condiment table

H — Dishwashing double sink

| — Garbage containers

Set-up is on a concrete walkway
Tent will cover entire set up

(name of event)

256372 - Temporary Food Premises Application - rev. May 2010

Environmental Health Services, Health Protection
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