Metcalf School Concession Stand/Food Sales Procedures

Groups interested in selling food at any Metcalf School Event should complete the attached Temporary Food Permit Application and submit it to Christy Bazan at the address indicated on the form at least two weeks prior to the event.

All applications will be reviewed and a letter of approval will be sent to the group applying for the permit on or prior to the event date.

It is suggested that all foods for sale on the Metcalf property or associated with Metcalf School Event should be commercially purchased and packaged to minimize direct contact or handling of food items.  The food items in question need to be indicated on the application for approval, should questions regarding the methods of preparation or practice for handling foods arise, the contact person indicated on the application will be called for clarification.

The following is a list of suggested food for sale at Metcalf School Events:

La Gondola

Avanti’s 

Commercially prepared pizza( Sam’s, Dominoes, Papa Johns, etc)

Packaged chips, cookies, candies and other snack items

Bottled drinks

Cans of Soda

Popcorn (when using the school popcorn machine along with the proper tools such as gloves or a scoop when handling the popcorn)

Use of hot dog roller-discussion of use required prior to approval

The Following items may be needed in the concession or food service area during the event:

Food handling gloves

Extra utensils, scoops, and other items needed to handle food, etc.

Sanitizing water/bleach bucket

Handwashing station with soap, paper towels, free flowing water and hand sanitizer

Illinois State University

Temporary Food Service Permit Application

Please complete the following application form and return it to Christy Bazan at Illinois State University Campus Box 5220

Normal, IL 61790

Name of Event:___________________________________

Location:_______________Room Location:____________

Dates:__________________Times:___________________

Organization Name:_______________________________

Person in Charge:_________________________________

Address:________________________________________

Telephone:_________________Set Up Time:___________

Please list all of the food items that will be served, prepared, and sold by your organization at this event.  No more than three potentially hazardous food items allowed.

Menu Items:




Source:

_____________________

____________________

_____________________

____________________

_____________________

____________________

_____________________

____________________

_____________________

____________________

_____________________

____________________

_____________________

____________________

Does anyone in your organization hold a Food Safety Manager Certification Training Certificate? __YES __No

If yes, Please identify the persons name and FSSMC ID Number:  Name______________ID #_____________


Office Use Only	


___Approved	___Not Approved				___Letter Sent











