Important safety information for handling of food, serving the public:

1. No one on your team can be sick the day of food preparation and serving.

2. Proper temperature for all of your food needs to be monitored. Sedalia will have serv-safe
volunteers check temp of your chili throughout the day. We recommend you have a meat
thermometer and do the same. If food is not held at proper temps, consumers may become ill:

a.

b.
C.
d

Poultry-considered safe at 165 degrees

Ground meat (beef, pork, other) 155 degrees

Seafood 145 degrees

Sliced or cubed pork, beef, veal, and lamb 145 degrees

1. Keep cold stuff COLD. It’s going to be warm on Saturday!

3. Cross-Contamination — cleaning and sanitizing

a.

You can contaminate food in many ways including dirty aprons or clothes, running fingers
through hair, wiping nose, coughing in hands, etc. We will supply gloves, you need to wear
these when serving the public. Toss gloves if you have contaminated.

Cross — contaminating — be sure to clean and sanitize your surfaces frequently. We will give
you cleaning supplies (antibacterial hand wash, paper towels, water, antibacterial wipes,
wastewater buckets)

Triple sink access — you will have access to our triple deep sink in the Blue Room kitchen on
Friday and Saturday. We have one in concessions, but prefer this be left for our caterer. Triple
sinks are used for cleaning and sanitizing as needed. Instructions are posted by the sink.

NO bare hand contact with ready to eat foods. Gloves or utensils can be used as a barrier for
CLEAN hands when touching ready to eat foods like toppings (crackers, cheese, etc.)

No precooking of any foods. The only prep work you can do before cooking begins is
chopping, marinating, meats and veg. Once food has moved to cook stage it has to remain
hot throughout the event, even if cooking begins the night before (after inspection).

The Gross Stuff — so, there’s always the chance someone will puke, though hopefully, not
because of your chili. Please designate one member of your team to read through the VDH
guidelines in case this happens (with this attachment). You will find bleach, kitty litter, and
other supplies at the team table manned by team captains, Bim and Cathi Mason.

Please feel free to contact me, via email, if you have any questions.



