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Important Temperatures for Safe Food Handling
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Sanitize dishes with hot water in a
dishwashing machine, at 82°C, for
10 seconds .

Sanitize dishes with hot water in a
sink, at 77°C, for 2 minutes.

Cook most foods to a minimum 
internal cooking temperature 
of 74°C, for 15 seconds. Reheat
foods to 74°C in 2 hours or less.

Keep hot foods hot , at 60°C or 
warmer, with proper hot holding
equipment.

Between 4 °C and 60 °C, disease-
causing bacteria can quickly grow
and produce toxins in potentially 
hazardous foods.
Keep cold foods cold , at 4°C or 
colder, with refrigeration equipment
or with ice. 
Keep frozen foods at -18°C or lower.
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Keep potentially hazardous foods out of the Danger
Zone as much as possible, and no more than 2 hours. 

This includes meat, seafood, eggs, dairy, cooked cereals & cooked vegetables.
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The following caterers have put their business information
forward for your consideration. 

Claresholm Lions Club (100 servings or more)
                David (403)863-8892
                claresholmlions@gmail.com

MA Catering Company Ltd. 
                Mike (403)849-7529  or Angela (403)715-6079
                macateringco@gmail.com

Mary’s Catering
                maryholgate11@gmail.com

 Prairie Stone Catering
                 prairiestonecatering@gmail.com

 Sky & Table Events (Lethbridge)
                 info@skyandtable.ca
                 Phone: 403-320-7702

Caterers

The following entertainers have put their business
information forward for your consideration. 

Desperado Sound (DJ) 403-625-1033

Entertainment

Bartending Services
The following bartending services have put their business
information forward for your consideration. 
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Coffee Maker (Main Hall)

Updated May 22, 2024

Turn on switch on the cupboard
below the coffee maker. 
Insert a round bottom coffee
filter into the funnel. 
Add 3/4 cup of fresh ground
coffee into the filter and level
the bed of grounds by gently
shaking. 
Slide the funnel into the funnel
rails until it stops. 
Place an empty 2.2L carafe
under the funnel, having
removed the spout.
Verify that the "ENABLE BREW
ON/OFF" indicator is on. When
starting the coffee maker for
the first time, the temperature
will rise to 200 degrees before
you can start to make a carafe
of coffee.
 Press and release the "BREW"
switch. The display will read
"NOW BREWING" and show the
time remaining in the brew
cycle. 
After the coffee finishes
dripping from the funnel tip,
remove the carafe, add the
spout back into the carafe,
closing the lid. Carefully
remove the brew funnel and
discard the grounds and filter
in the garbage.
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