
 

County Cattlemen Grill Team Food Safety Resources 
Food safety resources available for planning and managing grilling events, to ensure 

fundamental safe food handling. 

• Safe Beef for County Grills (PowerPoint): for training and updating grill team 

members 

 

• Regulation Questions (Link): contact local health department by county  

 

• Requirements for Temporary Food Events (Link): Iowa Department of Inspections & 

Appeals 

 

• Iowa State University Extension Resources (Link) 

 

• Food Stand Operations – What You Need to Know (Link): ISU Extension N3285 

 

• Food Safety Tips for Event Volunteers (Link): ISU Extension SP452 

 

Test Strips for Testing Sanitizer Solutions: 

• Test strips are required for checking appropriate concentration of sanitizer solution. 

• Chlorine sanitizer mixed to 50-100ppm, refer to manufacturer dilution instructions. 

• Order: Amazon 

County Cattlemen Affiliate Insurance Certificate Contact 

ICA Office at 515-296-2266 

Additional Questions: 

IBIC Office at 515-296-2305 or erin@iabeef.org  

 

 

 

https://www.iabeef.org/Media/IABeef2018/Docs/00-safe-beef-for-county-grills-with-notes.pdf
https://dial.iowa.gov/
https://dial.iowa.gov/licenses/food-hotels/temporary-food-establishments-events
https://www.extension.iastate.edu/humansciences/foodsafety
https://store.extension.iastate.edu/product/Food-Stand-Operations-What-You-Need-to-Know-Safe-Food
https://store.extension.iastate.edu/product/Food-Safety-Tips-for-Food-Event-Volunteers
https://www.amazon.com/s?k=Chlorine+Test+Strips+for+Restaurants+and+Food+Service%2C+Precise+Bleach+Test+Strips%2C+1+x+Vial+of+100+Sanitizer+Test+Strips%2C+0-200+ppm+Test+Strips+for+Sanitizing+Solution.&crid=3AQWOJSOYVRSS&sprefix=chlorine+test+strips+for+restaurants+and+food+service%2C+precise+bleach+test+strips%2C+1+x+vial+of+100+sanitizer+test+strips%2C+0-200+ppm+test+strips+for+sanitizing+solution.%2Caps%2C145&ref=nb_sb_noss
mailto:erin@iabeef.org

