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Community Vendor Workshop
Welcome back to our Community Vendor Workshop. This program is designed to 
support small businesses and non-profits from North Lawndale and Little Village by 
providing the tools, access, and opportunities needed to participate in Riot Fest 2026 
and other major events across Chicago.

Join us to build your business, connect with the community, and take advantage of 
real opportunities during the upcoming festival season.

Workshop Objectives
• Understand participation requirements for Riot Fest 2026 and similar large-scale 

events

• Learn key industry updates including equipment needs, food safety, staffing, and 
budgeting

• Gain insights and best practices from Riot Fest organizers and experienced 
vendors
Build connections with other local businesses and community partners

Vendor Opportunities
6 food vendor spots reserved for North Lawndale and Little Village restaurants

- Open to new and existing businesses
- $3,500 discount

COMMUNITY VENDOR WORKSHOP 



                      

LOCAL RESTAURANT PARTNERS
• Lindsay Italian Ice
• Lawndale Lemonade
• Douglass 18
• La Casa De Samuel
• Uncle Dave’s Fish Joint
• Taylor’s Tacos
• A Safe Haven Catering
• Los Comales
• Tips & Toes BBQ Chicken
• Ida’s Ice Cream
• Bombon Cake Gallery
• Yum Yum Lemonade
• Brunch N Burgers
• Box Lunch Café
• Taqueria Mi Lindo Mexico
• 3 Kings Jerk
• Doll’s Kitchen & Catering
• Corgwell Catering
• The Black Vegan
• Los Candiles
• Dave's Hotdog
• Atlas Sweets

NOT FOR PROFITS & ARTISAN PARTNERS
• Douglass Park Advisory Council
• Mount Sinai Hospital
• Light Up Lawndale
• Pilsen Chamber
• Little Village Chamber Of Commerce
• Helen & Joe Foundation
• Boxing Out Negativity 
• Barnone
• Village Leadership Academy
• Lawndale Pop-up Spot
• Chicat
• Open Books
• Weekenz Boutique
• Instituto Progresando
• Firehouse Community Art Center
• North Lawndale Eagles Football Team
• Blakemore Designs

PAST COMMUNITY PARTNERS



SPECIAL EVENT FOOD SAFETY TRAINING



FDA

5 LEADING RISK FACTORS TO FOOD-BORNE ILLNESS

Food held at improper temperature

Inadequately cooked or “Undercooked” food 

Contaminated food equipment

Food from an unsafe source

Poor hygienic practices/hand washing
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TIME / TEMPERATURE CONTROL FOR SAFETY FOODS
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• Means a FOOD that requires time/temperature control for safety (TCS) to limit 
pathogenic microorganism growth or toxin formation.

• Some examples:

o Raw Sprouts

o Cooked Pasta / Cooked Rice

o Cooked Vegetables / Cooked Plant Food

o Cooked Beans

o Certain types of sliced/cut produce

o Tomatoes

o Melons

o Leafy Greens

o Milk / Cheese / Dairy Products

o Eggs

o Shellfish

o Fish

o Meats

o Meat Alternatives

o Untreated Garlic & Oil Mixtures

o Baked Potatoes
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Reheating Foods: TCS food that is cooked, cooled, and reheated for hot holding shall be reheated so that all parts of  

the FOOD reach a temperature of  at least 165°F for 15 seconds.



                      

ONSITE - HOT HOLDING UNITS 9-101.20

32

• TCS foods that are held hot for service must be
maintained at 145°F or above.

• The harmful bacteria that typically contaminates
foods and causes foodborne illness is not able to
multiply, or multiplies very slowly, when they are
held at temperatures above 145°F.

• Food is to be held hot in approved hot holding
units. Steam tables, baine maries, and steam
cabinets are designed for maintaining food at or
above 145° F. A double boiler on a stove can also
be effective for holding some hot food items.

• Hot holding equipment is only designed to
maintain product temperature and should
never be used to heat or reheat product.



                      

ONSITE - COLD STORAGE
• Mechanical refrigeration is required for cold TCS foods, sufficient

to maintain cold food at 41°F or below.

• Coolers filled with ice/dry ice will not be approved for use for TCS

foods.

• Time as a Public Health control is not permitted at special

events.

31

• Provide refrigerated and or freezer trucks with a thermometer.

• Check the air temperature of all refrigerators (including refrigerated trucks) 

• Check the temperature of the food every 2 hours.

• Record the temperature on a log (recommended).

• Correct all problems immediately and keep a record of the action taken.

• Store cold refrigerated foods in the coolest part of the truck without freezing the product.

• Ensure proper product temperature before putting food on the truck for storage and when removing the
food from the truck. Use your clean and calibrated thermometer to take temperatures of the food.



APPROVED FOOD SOURCES
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•Food and food ingredients must be obtained from an 
approved source, such as a licensed wholesaler

•Food cannot be prepared or stored in a residential 
home



                      

BASE OF OPERATION
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• A licensed, commercial commissary must be used in conjunction with the
festival operations

• Restaurant, Shared Kitchen, Commissary

• The commissary or retail food establishment used for base of operations shall
have a passing inspection within six months prior to the application date

• All complex food preparation must be done at the commissary

• Washing produce

• Slicing of produce

• Other complex food preparation activities



                      

BASE OF OPERATION

14

• Areas to consider at the Base:

• Receiving – Foods from approved sources

• Storage – Foods stored at proper temperatures

• Cooking – Cook foods to the proper 
temperatures

• Cooling – Cool foods with ice baths or shallow pan

• Storage – Store foods after cooling and before delivering
to the site



                      

TRANSPORTATION OF FOOD

15

• From the Base of Operation to the Festival Site, food 
temperature and safety must be maintained

• Questions to consider -
• How will the product be transported?

• Is product protected from contamination?

• How will products be maintained at the proper 
temperature?

• How will the product be kept cold? (41°F or below)
• Will the product be transported hot? (135°F or above)



                      

PLANNING - MAKE A FLOW PLAN

Source of Food
When food is to 

be Obtained
Storage Location 
at Commissary

What Preparation 
will be done at 
Commissary

Method of 
Transportation to 

Site

Method of 
Maintaining 

Temperatures 
Onsite

11

Preparation 
Process Onsite



                      

TRANSPORTATION

16



                      

ONSITE - SITE SET UP

• CONSIDER THE FOLLOWING 
FACTORS:

• Good workflow – minimum 
handling of food

• Avoid opportunities for cross 
contamination

• Provide a clear exit path

• Do not block the fire hydrant

• Hand sink location and access
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SAMPLE BOOTH LAYOUT

57



                      

SAMPLE BOOTH LAYOUT – NOT APPROVED

57

Dishwashing is not allowed



                      

ONSITE - SETUP

• Setup booth correctly before the event begins.

• Equipment to keep hot foods hot and cold foods cold.

• Place equipment for the proper flow of food and easy cleaning.

• Food items stored off the floor 6 inches.

• Corn covered with a waterproof tarp to prevent contamination from the 
elements.

• As needed - proper floor covering to keep the booth clean. (Use 
corrugated box board. Remove and replace when soiled.)

• Ensure the event is set up in a clean area free from rodents.

• Setup in a dry location. Free from puddles of water to prevent water 
from pooling and insects from breeding.
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ONSITE - PERSONAL HYGIENE
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• Clean clothing

• No Sleeveless shirts

• No shirts with exposed mid-drifts

• Proper hair restraints

• All employees must wash hands as required to 
prevent the spread of disease

• Sick employees with diseases transmitted via 
food are excluded



                      

ONSITE – EMPLOYEE HEALTH POLICY (SICK EMPLOYEES)
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• No person, while affected with a disease in a communicable 
form that can be transmitted by foods or who is a carrier of 
organisms that cause such a disease or while afflicted with a 
boil, or infected wound, or acute respiratory infection, shall
work in a food service establishment in any capacity in which 
there is a likelihood of such person contaminating food or food 
contact surfaces with pathogenic organisms or transmitting 
disease to other persons.

• Frequent trips to the restroom may indicate a person who is ill 
with diarrhea.



                      

HYGIENIC PRACTICES AND HANDWASHING

25

•Proper hand washing technique

•When to wash

•Where to wash

•How to wash

•No eating/drinking in food preparation areas

•Do not come to work when sick with vomiting, 
diarrhea, sore throat with fever, etc.



                      

ONSITE - HAND WASH FACILITIES

• Portable self-contained hand wash facilities with water 
under pressure must be available

• Filled with potable water, soap, supply of paper towels and 
handwashing sign at every sink.

Please note:

o Bucket set-up is NOT allowed

25

Soap

Running 

Water

Paper 

Towels
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ONSITE - NOT AN APPROVED DRINKABLE WATER SOURCE



                      

ONSITE - NO BARE HAND CONTACT WITH READY-TO-EAT FOODS

• Gloves, Tongs, Tissues, Or other approved

barriers to protect ready-to-eat food from

direct hand contact.
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• Gloves should be put on clean hands

• Replace when ripped or torn

• Replace before beginning a new task

• Replace after handling raw foods and 

before handling ready-to-eat food

• Change every hour during continuous use



                      

ONSITE

Prevent cross-

contamination

Keep Food 

Contact 

surfaces clean

29



                      

ONSITE - DON’T PREPARE TOO MUCH TOO SOON

34

•Cook what is needed.

•Don’t prepare too much food in 
advance of service. Keep foods out of 
the temperature danger zone.

•KEEP IT HOT, KEEP IT COLD, KEEP IT 
MOVING.



                      

ONSITE - NEVER DISPLAY FOOD NEXT TO THE CUSTOMER

• Display 6 ft. from the Public

• Prevent Public Contamination

• Place a barrier between food 

and the customer
36

• Display foods away from the public and

other sources of potential

contamination.

• Foods should be displayed 6 ft. away

from the customer.

• Protect refrigerated display cases from

the

sun to prevent food from warming into the

temperature danger zone.



                      

ONSITE - NO SELF-SERVICE
Risk of 

Contamination

38



                      

ONSITE - DRINKING WATER

• Provide safe drinking 
water such as bottled 
water or water from an 
approved source.

• Purchase crushed ice 
from an approved 
supplier. Hand shaven 
ice is not allowed.

39



                      

ONSITE - APPROVED BEVERAGE DISPENSERS

• Use approved beverage dispensers that provide protection of the beverage.

• Contact the Chicago Department of Health to see if your dispenser will be
approved for use at an outdoor festival.

41



                      

ONSITE – KEEP YOUR BOOTH CLEAN

Empty Trash and 

Replace Soiled 

Floor - Box Board

44



                      

ONSITE

• Discard Leftover Foods at 

the End of the Day

• Leftover cooked foods 

cannot be reserved.

• Do not put cooked foods 

back into your coolers to be

reserved.

• Leftover foods must be 

discarded.

45



                      

PLANNING - MONITORING RECORD KEEPING

• It is important to keep 
records.
• All documents become part of 

the recording keeping system

• Time/Temperature log
(recommended)

• Logs of equipment checks -
thermometers

• Checklist

• Corrective action records

• Standard operating procedures

12



                      

INSPECTION FINDINGS - COMMON VIOLATIONS & CLOSURES

• Temperature abuse

• Not enough refrigeration

• Inappropriate transportation

• No person with summer certificate

• No hand sink or hand sink issues

• Lack of effective barriers for food protection

47

• Some examples of why a booth is closed by CDPH (not allowed to operate):

• No PIC with an original/valid Summer certificate

• Not enough mechanical refrigeration

• No hand sink or hand sink issues (no water, etc.)

• Lack of effective barriers for food protection



                      

APPLICATION, FOOD LICENSE, &  PERMITS

47



                      

FESTIVAL APPLICATIONS

66

RIOT FEST APPLICATIONS

• Food vendor – Online Application

riotfest.org/community

CITY OF CHICAGO APPLICATIONS

• 180 Special event food booth

• 180 Special event food truck

• Single -  Special event food booth

• Single -  Special event food truck

• BIS – Small business information sheet



                      

TYPES OF APPLICATIONS

1. Single Event Food License Application
2. Single Event Food Truck License Application

3. 180 Day Special Event Food Booth License Application (BACP > CDPH)

4. 180 Day Special Event Food Truck License Application (BACP > CDPH)
5. Special Event Food Sampling Application

If the 3rd party location is in Chicago, it must be a licensed shared kitchen or have a supplemental 

shared kitchen license. Inspection must be within 6 months.

If the 3rd party location is outside Chicago, a labeled plan with equipment list will be required. 

Additional documentation may be requested. Inspection must be within 90 days.

When listing the supplier information on the application.

List the full name(s) and complete addresses of the food supplier(s) used for the event (wholesalers, 

distributors, etc.). Retain all receipts for inspection.



                      

VENDOR APPLICATIONS

54



                      

LICENSE CERTIFICATE

• Both 180-day vendors and single
event vendors receive City of Chicago
License Certificate

• Copy sent via email

• Original mailed out to address provided
by vendor

• Should have a copy of the license on-
site at the event (posted)

• Inspectors may ask for the license

58



                      

  Cit y of  Chicago Department  of  Business Af fairs and Consumer Protect ion | Small Business Center 

  121 N. LaSalle St reet , Room 800, Chicago, IL 60602 | (312) 74-GOBIZ (312-744-6249) | Chicago.gov/ BACP 

• This pre-application form is for IN-PERSON City of Chicago business license applicants’ use at the Small Business Center only.

• Forms not submitted in person will not be processed.

  Type of PRE-Application Business License 

Adding a new site Change of Location* | Account # Site # 

* PLEASE NOTE THAT PUBLIC WAY PERMITS AT YOUR PREVIOUS SITE MUST BE CANCELLED, AND PROOF OF REMOVAL IS REQUIRED.

Business Ent it y Informat ion 

Type of Business Sole Proprietor 
 
Partnership 

 
LLC 

 
Corporation 

 
Non-Profit 

 
Trust 

 
Other 

Legal Name of Business

The exact “legal name” as it appears in the 
official business formation documentation. 

o For Sole Proprietors, this is the full name of the business owner as it appears on their valid government-issued photo ID. 
o For General Partnerships, this is the full name of each business owner as it appears on their valid government-issued photo ID. 
o All other business entity types must use the legal name, and DBA (below), as it appears in the official registration documentation. 

“Doing Business As” Name

The exact “Doing Business As” (DBA) name as it 
appears in the official business formation 

documentation. 

Sole Proprietors or General Partnerships conducting business  in Illinois under an assumed name (a name other than your own) 
are required to file for an Assumed Name Certificate with the Cook County Clerk’s office at 118 N. Clark Street, Room 120, 
Chicago, (312) 603-5652, or at www.cookcountyclerk.com > Vital Records > Assumed Business Name Registration.

 A State of Illinois File Number & Date are REQUIRED for all (Illinois & Non-Illinois based) Corporations/Not For Profits, LLCs, LLPs, LPs. 

State of Illinois File # 
Assigned by the Illinois Secretary of State at 69 W. Washington St., Suite 1240, 
(312) 793-3380, or at www.cyberdriveillinois.com/departments/business_services/ 

Incorporation/File Date 

Also assigned by the Illinois Secretary of State. May be found in your Articles of 
Incorporation (for Corporation/Not For Profit Corporation); Articles of Organization 
(for Limited Liability Company); Statement of Partnership Authority (for Limited
Liability Partnership); or Certificate of Limited Partnership (for Limited Partnership.)

 A Federal Employer Identification Number (EIN) is REQUIRED for all business entity types except for Sole Proprietorships.

Employer Identification # 
Assigned by the Internal Revenue Service at 230 S. Dearborn St., (312) 292-4912 
or (800) 829-4933, or at www.irs.gov/businesses > Employer ID Numbers (EINs)  

 An Account ID Number is REQUIRED for ALL business entity types that conduct business in the state of Illinois or with Illinois customers.

(formerly IBT #) IDOR Account ID # 
Assigned by the Illinois Department of Revenue at 555 W. Monroe, Suite 1100, 
(800) 732-8866, or at http://tax.illinois.gov > Business Registration 

Business Act ivit y and Locat ion 

Business Activity
 

List your business activities, including all 
products and/ or services to be offered.

If selling goods, what type of sales? Retail (Consumers Only) Wholesale (Business to Business Only) Both 

Business Site Address
 

Provide the full business location address where 
the business transactions and/or activities occur. 

If applicable, provide the extended address 
(e.g. 100-102 N. Main St.).

Street Number(s) N/S/E/W Street Name         Ave./St. Ste./Apt. # Floor # 

City State ZIP Code 

Square footage used by the business: Amount of employees at this site:  

Primary Business Contact  Informat ion 

First Name Middle Name Last Name 

Home Phone 

( ) 
Fax Number 

( ) 
Email Address 

--

-

-

SQ. FT., ,

  BUSINESS INFORMATION SHEET 

Page 1 of 2 Last updated 10/2022



                      



                      

Summer Festival Food Service Sanitation Certificate

A temporary food establishment that operates at a special event or summer festival must obtain a special 
event food license in accordance with the applicable City of Chicago Municipal Code and Rules.

A temporary food establishment shall have a Person In Charge (PIC) onsite at the temporary food 
establishment during all times that food is being prepared, held for service, or served. The PIC shall have an 
original and valid Summer Festival Food Vendor Sanitation Certificate (SFFVSC). Each booth or vendor shall 
have a PIC with a SFFVSC. All food related operations shall cease when there is no PIC with an original and 
valid SFFVSC.

Upon request by any authorized city official such as the Sanitarian (health inspector), the PIC shall make such 
certificate immediately available for inspection by such authorized city official.

How To Get A CDPH Summer Festival Food Vendor Sanitation Certificate
To obtain a SFFVSC you must attend an approved CDPH training course. The SFFVSC is issued in collaboration 
with third party providers. SFFVSC must be obtained yearly and expires March 31st of the following year. 

A list of approved training providers is available at the following link:

Approved Summer Festival Food Vendor Sanitation Certificate Training Providers

47

https://www.chicago.gov/content/dam/city/depts/cdph/FoodProtection/2026/Summer-Fest-Food-Vendor-Training-Providers-2026-ax.jm.em.pdf


                      

SUMMER FESTIVAL CERTIFICATE

Summer Festival Food Vendor Certificate (SFFVC)

• A Person in Charge or designee must be onsite at the temporary food 
establishment during all times that food is being prepared, held hot, 
and served.

• The person with the SFFVC and their original SFFVC is required to 
be onsite and available for inspection.

• Copies of the SFFVC or letters from course providers are not
accepted during booth operation.

• All food related operations shall cease when there is no person with 
an original and valid Summer Festival Food Vendor Certificate.
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RESOURCES, STRATEGIES & BUDGETS
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EQUIPMENT RENTAL

Hall’s Rental

P. (847) 929-2222  

info@hallsrental.com

PRICES SUBJECT TO CHANGE



                      

 

 

Community Vendor Workshop for North Lawndale and Little Village Businesses 
 
Budgeting and Financial Planning 
Let's walk through an example of a budget and Profit & Loss (P&L) Statement for a food vendor 
participating in a 3-day festival with attendance of roughly 50,000 people per day, and where 
there are approximately 30 other food vendors. 
 

• Operating hours: 10 hours per day. 
• Staff: 2 cooks, 2 registers, 2 servers, 1 runner,  

and a load-in crew of 2 people for a total of 6 hours 
• Menu: Burgers, Hot Dogs, Fries, and Soft Drinks 

 

 
Scenario 1: 500 Customers Per Day  
 
Revenue 
Total Customers: 500 customers * 3 days = 1500 customers 
 

• Burger Sales: $12 * 500 customers * 3 days = $18,000 
• Hot Dog Sales: $8 * 500 customers * 3 days = $12,000 
• Fries Sales: $8 * 500 customers * 3 days = $12,000 
• Soft Drink Sales: $3 * 500 customers * 3 days = $4,500 
• Total Revenue: $46,500 

 
Cost of Goods Sold (COGS) 

• Burger: $2 * 500 customers * 3 days = $3,000 
• Hot Dog: $1.5 * 500 customers * 3 days = $2,250 
• Fries: $0.75 * 500 customers * 3 days = $1,125 
• Soft Drinks: $0.5 * 500 customers * 3 days = $750 
• Condiments: $0.25 * 500 customers * 3 days = $375 
• Total COGS: $7,500 

 
Gross Profit: $39,000 (Total Revenue - COGS) 
 
Operating Expenses: 

• Staff wages: $20/hour * 10 hours/day * 3 days * 7 staff = $4,200 
• Load in crew: $20/hour * 6 hours * 2 people = $240 
• Signage: $800 
• Event License: $75 
• Vendor Fee: $10,000 
• Food Equipment and Refrigeration Rental: $1,000 
• Disposable Items (napkins, paper plates, etc): $500 
• Booth Decorations (lights, extensions cords, etc): $400 
• Transport and Fuel: $300 
• Propane hook up and gas: $500 
• Total Operating Expenses: $18,015 

 
Net Income Before Tax: $20,985 (Gross Profit - Operating Expenses) 
Taxes: 

• Sales Tax (11.25% on total revenue): $46,500 * 11.25% = $5,231.25 
• Corporate Tax (Illinois, 7% on net income before tax): $20,985 * 7% = $1,468.95 
• Total Taxes: $6,700.20 

 
Net Income After Taxes: $14,284.80 (Net Income Before Taxes - Total Taxes) 

BUDGETING AND FINANCIAL

PLANNING ( Starter )



                      

BUDGETING AND FINANCIAL

PLANNING ( Pro ) 



                      

KEY CONSIDERATIONS AND

STRATEGIES FOR RIOT FEST & BEYOND

Food Vendor Tips & Strategies for Success

Pricing Strategy
Set prices that are attractive to festival-goers while covering your food costs, labor, and 
overhead. Focus on menu items with strong profit margins and quick preparation times. 

Cost Management
Monitor food costs, labor, packaging, propane, and other expenses. Minimize waste 
through efficient inventory planning and portion control. 

Sales Tax
Be sure to account for all applicable sales taxes when setting your prices. Consult your 
accountant or tax advisor to ensure compliance. 

Staffing
Schedule enough trained staff to handle busy periods efficiently while maintaining 
excellent customer service and food quality. 

Streamlined Operations
Keep your menu simple and easy to execute. Prepare as much as possible in advance to 
reduce wait times and improve throughput. 

Booth Appearance
Use attractive signage, menu boards, and a clean, professional setup. A strong visual 
presentation can significantly increase sales. 

Compliance and Food Safety
Ensure all permits, licenses, insurance, and health department requirements are in place. 
Follow all food safety and sanitation guidelines. 

Additional Costs
Plan for hidden costs such as propane, generators, disposable supplies, transportation, ice, 
and equipment rentals. 

Demand Forecasting
Estimate inventory carefully based on your menu, price point, and service speed. 
Being prepared helps maximize sales and reduce waste. 

Weather Planning
Weather can impact attendance and purchasing behavior. Prepare for heat, rain, 
and changing conditions with appropriate equipment and inventory. 

Speed of Service
Fast-moving lines generate more sales. Design your menu and workflow to serve 
customers quickly and efficiently. 

Payment Options
Accept credit cards, mobile payments, and cash to ensure you do not miss 
potential sales. 

Menu Signage
Clearly display your menu and pricing so customers can make decisions quickly 
before reaching the counter. 

Best Sellers
Highlight your most popular or signature items to attract attention and simplify 
ordering. 

Customer Experience
Friendly staff, consistent food quality, and efficient service encourage repeat 
purchases and positive word of mouth.



                      

Food Vendor Selection Process
At the heart of Riot Fest’s success are our vibrant and diverse food vendors. After completing the Vendor Workshop, 
applications will be reviewed based on the following criteria:

Compliance with Legal Requirements – Vendors must have all required permits, licenses, health certifications, and insurance. 
Quality of Food and Presentation – We look for vendors offering high-quality food and professional presentation. 
Experience and Readiness – Preference may be given to vendors with experience operating at festivals and large-scale events. 
Customer Service – Vendors should provide friendly, professional, and efficient service. 
Menu Diversity – We aim to offer a wide variety of cuisines and menu options to create a diverse food experience. 
Operational Capacity – Vendors must demonstrate the ability to serve high volumes of attendees in a timely manner. 
Community Impact – Priority may be given to businesses making a positive impact in their communities. 

Discounted Food Vendor Opportunities
As part of this initiative, Riot Fest will offer up to 6 discounted food vendor spaces to selected restaurants and food businesses.
Priority will be given to businesses based in North Lawndale and Little Village.

$3,500 discount

VENDOR SELECTION PROCESS



                      

THANK YOU FOR STAYING!

As a special thank you for your time and dedication, I'm excited to announce that each 

of you will receive a pair of tickets to this year's festival! 



THANK YOU!

RIOT FEST COMMUNITY LINE
Phone: 312.210.0721 | Email: community@riotfest.org

RIOTFEST.ORG/COMMUNITY

FOOD SAFETY GUIDELINES PROVIDED BY
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