
 

MEDICINE HAT AND DISTRICT 
CANADA DAY SOCIETY 

 

        
 

PARTICIPATION CONTRACT 
 

Non Profit Organization:            

Address:              

City:            Postal Code:      

 

Contact (1):           Contact (2):      

Home:              Home:       

Cell:             Cell:       

Business:            Business:      

Nature of Participation:         _________ 
            _________ 
_________________________________________________________________ 
 
In Park Requirements (water, power – please state how many outlets (max. -15 
amps) and for what).  You must supply your own extension cords. 
             
             
 
Hours of Operation (min of 6 hours from 10:00 am to 5:00 pm):    
 
Cost: $75.00 for standard frontages (Double width frontages are $150.00) 
Please make cheques payable to The Medicine Hat and District Canada Day Society 
 
����- 10’ by10’area will be assigned to each participant  
���� Participants are required to provide all equipment, tents and props for their event 
 
Signatures:              
 Participant     Medicine Hat and District Canada Day Society 
         

DATE:        

Mailing Address: 580 – 1
st
 Street SE, Medicine Hat, Alberta T1A 8E6 

Office Location: Medicine Hat Cultural Centre – Rehearsal room #4  
From first Monday in Mat to last Friday in July. 

E mail: canadamh@telus.net 
Website: www.candadaymedicinehat.ca 

Telephone: (403) 527-9242 (After first Monday in May) 
Fax: (403) 504-3554 



 

CANADA DAY CELEBRATION 

 

 

A perfect opportunity for all NON-PROFIT ORGANIZATIONS  

 to promote awareness and understanding through  
(brochures, literature, displays and demonstrations) 

new contacts are made - resulting in new memberships. 
 

Please note that fundraising is not permitted 
 during the Canada Day Celebration. 

 
 

PPAARRTTIICCIIPPAANNTT  IINNFFOORRMMAATTIIOONN  

For the safety of everyone we ask your cooperation  
� keeping all roadways within the park clear of all vehicles  

 allowing easy access for emergency vehicles and ongoing hayrides  
 
Each non-profit organization will receive (2) passes: 
Allowing your entrance to Kin Coulee Park via south entrance only on July 1st,at 
 
� 7:00 am – 9:30 am -   set up purposes and 
� 6:00pm –7:00 pm -   removal of your goods 
 

ALL VEHICLES MUST REMOVED FROM THE PARK NO LATER THAN 9:30 AM 
VIA SOUTH ENTRANCE ONLY 

 
 
 
 



Notification of Special Event                                                           
Form A - Organizer’s Form       
   
A l b e r t a  H e a l t h  S e r v i c e s  
E n v i r o nmen t a l  P ub l i c  H e a l t h   
 
M ed i c i n e  H a t :   R i v e r  H e i g h t s  P r o f e s s i o n a l  C e n t r e ,  S u i t e  2 0 0  –  8 8  V a l l e y v i e w  D r i v e  SW ,  M ed i c i n e  H a t ,  A l b e r t a ,  T 1A  8 N6                                                                                                                                      

P h o n e :  ( 4 0 3 )  5 0 2 - 8 2 0 5 ,  F a x :  ( 4 0 3 )  5 0 2 - 8 2 5 6         
B r o o k s :   P r o v i n c i a l  B u i l d i n g ,  2 2 0  –  4 t h  A v e nu e  Wes t ,  B r o o k s ,  A l b e r t a ,  T 1 R  0 E 9  
             P h on e :  ( 4 0 3 )  3 6 2 - 2 6 8 2  o r  2 6 4 2 ,  F a x :  ( 4 0 3 ) 7 9 3 - 2 7 7 2   
 
Notification of a Special Event shall be submitted to Environmental Public Health at least fourteen (14) days prior to the function.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Notification of Special Event                                                 
 
 
 
 

FOR OFFICE USE ONLY 
 

Received: ______ / ______ / ________ (dd/mm/yyyy) 
 
Received by: ___________________________ Forwarded to:__________________________ 
 

Food sanitation and hygiene education provided:  � Yes     � No  
 

 
Name of Event: ____________________________________________________________________________ 
 
Location of Event: _________________________________________________________________________ 
 
Estimated Number of People Attending Special Event: _________________________ 
 
Date of Event: _____ / _____ / _____   to  _____ / _____ / ______  Time: ____ am / pm to _____ am / pm 

 
Name of Organization: ___________________________________________________________ 
 
Name of Person in Charge of Function: _______________________________________________  
 
Mailing Address: ________________________________________________ Postal Code: _________ 
 
Telephone: (____) __________ Fax: (____) __________ Email: ____________________________ 
 
 

Other Services Offered: 

� Tattooing   (# Booths_____)  � Piercing   (# Booths_____)   

� Other ______________  

Food Establishments: 
Each vendor selling and/ or serving food products must complete FORM B.  
The organizer of the event must attach a site map which indicates the locations of the vendors, washroom 
facilities, and hand wash stations. 

Public Facilities: 
 
Washrooms: # Male Permanent Toilets__________   # Female Permanent Toilets_____________  
  # Male Wash Basins______________   # Female Wash Basins_________________        
  # Male Urinals___________________   # Female Portable Toilets_______________         
  # Male Portable Toilets____________ 
 

Sewage Disposal:   � Municipal � Septic   
 

Water Supply: � Municipal   � Treated Dugout  
  � Well   � Other __________ 
  If private water supply, date of last satisfactory result________________ 
 
Garbage Disposal:   # of Receptacles _____________ 
 



 
Form B – Vendor’s Form 
   
A l b e r t a  H e a l t h  S e r v i c e s  
E n v i r o nmen t a l  P ub l i c  H e a l t h   
 
M ed i c i n e  H a t :   R i v e r  H e i g h t s  P r o f e s s i o n a l  C e n t r e ,  S u i t e  2 0 0  –  8 8  V a l l e y v i e w  D r i v e  SW ,  M ed i c i n e  H a t ,  A l b e r t a ,  T 1A  8 N6                 
          P h on e :  ( 4 0 3 )  5 0 2 - 8 2 0 0 ,  F a x :  ( 4 0 3 )  5 0 2 - 8 2 5 6                               
B r o o k s :   P r o v i n c i a l  B u i l d i n g ,  2 2 0  –  4 t h  A v e nu e  Wes t ,  B r o o k s ,  A l b e r t a  T 1R  0E 9  

 P ho n e :  ( 4 0 3 )  3 6 2 - 2 6 8 2  o r  2 6 4 2 ,  F a x :  ( 4 0 3 ) 7 9 3 - 2 7 7 2   
 
Notification of a Special Event shall be submitted to Environmental Public Health at least fourteen (14) days prior to the function. 

Environmental Public Health 
River Heights Professional Centre 

Suite 200 – 88 Valleyview Drive SW, Medicine Hat Alberta  T1A 8N6 

Phone: (403) 502-8205  Fax: (403) 502-8256  ehs@palliserhealth.ca 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food Vendor/ Concession: 
 
Name of Event: ____________________________________________________________________________ 
 
Location of Event: _________________________________________________________________________ 
 
Date of Event: _____ / _____ / _____   to _____ / _____ / ______ Time: ____ am / pm to _____ am / pm 

 
Name of Organization: ___________________________________________________________ 
 
Food Vendor Contact Person: _______________________________________________  
 

Mailing Address: __________________________________ Postal Code: _________ 
 

Telephone: (____) __________ Fax: (____) __________ Email: _______________________ 
 
Food Products (Use separate sheet of paper if more space is needed): 

  

Menu Items:___________________________________________________________________________

        ___________________________________________________________________________ 

Source of Food Items: __________________________________________________________________ 

If foods are prepared off site:  1) Where ____________________________________                

                        2) When _____________________________________                    

                      Equipment: 
 

Cooking:  � BBQ   � Stove   � Other ______________   � None 
 

Cold Holding:  � Refrigerator   � Ice Chest   � Reefer Truck   � Other ________________    � None 
 

Hot Holding: � Steam Table   � Stove   � BBQ   � Other ________________   � None 
 

Food Transportation Methods:  � Ice chest   � Reefer Trucks   � Other ______________   � None 
 

Number of Thermometers: _________       Disposable Dishes:  �  Yes  �  No 
  

Hand Wash Stations:  �  Plumbed in  �  Temporary   �  Other _____________  � None  Total #_______ 
 Note: Hand wash stations shall be supplied with hand soap and paper towel. 

 

Sanitizer: � Chlorine (100ppm)   � Quaternary Ammonium Compound (200ppm)   � Iodine (12.5ppm) 

FOR OFFICE USE ONLY 
 

Received: ______ / ______ / ________ (dd/mm/yyyy) 
 
Received by: ____________________________  Forwarded to: _________________________ 
 

Food sanitation and hygiene education provided:  � Yes    � No  
 



 
 
 

 

FACT SHEET  
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Environmental Public Health 
Medicine Hat – Suite 200, 88 Valleyview Drive SW T1A 8N6 (403) 502-8205 fax: (403) 502-8256 
Brooks – Provincial Building 220 4

th
 Avenue West T1R 0E9 (403) 362-2682 fax: (403) 793-2772 

ehs@palliserhealth.ca  www.palliserhealth.ca 

Whether preparing food for a special event or a 
community gathering, people who are great cooks at 
home may not necessarily know how to safely prepare 
and store large quantities of food for large groups. Food 
that is mishandled can cause foodborne illness. However, 
by following some simple steps, the event can be safe 
and successful! 
 

Plan Ahead 
Plan ahead! Make sure the location or facility you have 
selected to hold your function meets your needs. Does it 
have adequate storage space in the refrigerator and 
freezer? Does it have the cooking and hot-holding 
equipment you need? Is it clean? 
 
Select a person who is familiar with food safety and food 
service sanitation to be in charge of your function. Many 
individuals in the Palliser Health Region have been 
successful trained and certified in Foodsafe. 
 
Make sure that water source you are using is safe. If not, 
bring water for preparation and cleaning. 
 
Always obtain food from approved sources. Uninspected 
meat and dairy products are not permitted. 
 
Read the label of foods you have purchased to make 
sure you are familiar with the proper preparation and 
storage directions (i.e. keep refrigerated, keep frozen) 
 

Keeping Food Safe During Preparation 
Wash hands often with hot soapy water. Proper hand 
washing practices are essential after using the 
washroom, and especially before handling any food.  
 
Don’t cross-contaminate! Keep raw meat away from 
ready-to-eat foods such as lettuce, fruit and bread. Never 
place cooked food back on the same plate or cutting 
board that held raw food. 

 

 Always wash and sanitize cutting boards/surfaces. You 
can make a simple sanitizing solution by mixing 1 
tablespoon of household bleach into one gallon of water. 
 
Always cook food to the recommended safe internal 
temperature. Use a food thermometer to check the 
internal temperature of meat, poultry, casseroles, and 

other food. Check the temperature in several places to be 
sure it is safely cooked. 

 

Never partially cook food for finishing later because you 
increase the risk of bacterial growth. 
 
Keep time between cooking and serving to a minimum; 
preferably prepare food and serve immediately. 
 
Always wash fresh fruit and vegetables thoroughly. 
Especially those that will be served raw, and fruits that do 
not have their peel removed before eating. 
 
Food handlers who are ill or have infected cuts and/or 
sores should not be allowed to handle food in anyway. 
Harmful bacteria and viruses can be spread from infected 
food handlers to the food they are preparing. 

 
 
 
 
 
 
 
 
 
 
Keeping Food Out of the Danger Zone 
• Refrigerate or freeze perishable food within 2 hours of 
shopping or preparing. 

• Harmful bacteria can grow rapidly between 4C (40F) 
and 60C (140F). 

• Keep hot food hot – at or above 60C (140F). 
• Keep cold food cold – at or below 4C (40F). 
• If you are cooling large amounts of cooked food such 
as chili, poultry and roasts, break them down into 
smaller portions to allow for quicker cooling. This will 
minimize the time foods spend in the Danger Zone. 

• Always defrost foods in the refrigerator, under cold 
running water, or in the microwave. 

• Never leave perishable foods to thaw at room or 
outdoor temperatures. 
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Sanitizer can be  
made with  

1 cap of bleach in  
4 litres of water 



 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Special Event Food Safety Basics 
 

Keeping Food Safe When 
Transporting 
Always keep cold foods cold. Perishable foods 
must be kept at 4C (40F) or less. You can 
accomplish this by placing perishable foods in a 
cooler with ice or freezer packs. 
 
Always keep hot foods hot. Hot foods must be 
held at 60C (140F) or above. This can be 
accomplished by using insulated containers or 
by tightly wrapping the food container in several 
wraps of tin foil or by wrapping the food 
container in a heavy blanket.  
 
 Always pack these foods right before you leave 
and do not open them until serving time. 
 
Never transport food with animals. 

 
Keeping Food Safe When Serving  

Keep hot food hot – at or above 60C (140F). 
Place cooked food in chafing dishes, pre-
heated steam tables, warming trays and/or slow 
cookers. Never place food into a steam table 
that has not been preheated. 
 
Keep cold food cold – at or below 4C (40F). 
Foods are to be refrigerated or stored on ice if 
only for a few hours. 
 
Use clean dishes and utensils to serve. Bacteria 
can survive and grow on dishes and utensils 
that have not been properly washed and 
sanitized. 
 
Keep serving portions small when you are not 
sure how quickly the food will be eaten. 
 
Replace empty platters and dishes with freshly 
filled ones. Never add new food to a serving 
dish or platter that is partially empty. 
 
Check temperatures frequently! Temperature 
control is a critical issue for volunteer food 
handlers. 

 

By understanding and recognizing these risks 
and by following food safety basics you can 
help your organization ensure another safe and 
successful special event. Safe food handling is 
important, especially when large groups of 
people are fed at special  events.  

 

 

  

BOILING 

COOKING & REHEATING 

HOT HOLDING 

BODY TEMPERATURE 

CHILLING & THAWING 

FREEZING 

STORING FROZEN 

212ºF 

165ºF 

140ºF 

98.6ºF 

40ºF 

32ºF 

0ºF 

74ºC ���� 

60ºC ���� 

37ºC ���� 

4ºC ���� 

0ºC ���� 

-18ºC ���� 

100ºC ���� 

BACTERIA 
MULTIPLY 
RAPIDLY 

MOST BACTERIA  
SURVIVE BUT WILL NOT 

MULTIPLY QUICKLY 

MOST BACTERIA 
SURVIVE BUT WILL 

NOT GROW 

BACTERIA DIE 
SPORES & TOXINS 

MAY SURVIVE 


