
Guidelines for Cookouts on Asa Campus 
Student Center Facilities 

incur@lehigh.edu 610-758-4163 
 

Below are established guidelines that will ensure the safety of all individuals hosting and attending outdoor cookouts and to minimize the 
risk for Lehigh University.    The information has been a collaborative effort between the offices of Environmental Health and Safety, Risk 
Management, and Student Center Facilities. 

 

 Food cannot be sold at the event.  This includes solicitation of donations.  
 

 A reservation must be made with the U.C. Reservation Desk for any Asa Campus exterior location adjacent to an academic or administrative building at 
http://www.lehigh.edu/~indost/uc.htm click on Outside Event Form.   For locations outside of a Residence Hall contact the Residence Life Coordinator at 
610-758-6598; Fraternity or Sorority outdoor locations contact the Greek Life Coordinator at 610-758-4157.   All outdoor events require the completion and 
approval of a City of Bethlehem Activity Permit.    

 
 The organization will be responsible for identifying the designated cook(s) for the event.  The designated cook(s) will be required to review the for food 

safety The designated cook(s) will be required to review food safety information at least one week prior to the event Cooking for Groups: How to Keep 
Food Safe guide at http://www.fsis.usda.gov/oa/pubs/cfg/napsfeature.htm and Barbecue and Food Safety at the following website:  
http://www.fsis.usda.gov/fact_sheets/BarbecueFood_Safety/index.asp at least one week prior to the event. 
 

 The event must be closed to the general public and limited to a small group.  Cooking for groups in excess of 50 people will require approved 
professional ServSafe trained, licensed, and insured cook or vendor. 
 

 All groups will be required to obtain a Food License from the City of Bethlehem Health Bureau for each event.  The City of Bethlehem Health 
Bureau reserves the right to send a health inspector to the location to make sure all guidelines are being followed and food is prepared safely. 
 

 Sanitary gloves must be worn when serving food and all food must be placed in proper serving units.   
 

 The use of alcohol is not permitted, standard University procedures apply for the serving of alcoholic beverages; please contact our office for a 
request form.  

 
 A person should be designated to handle emergency response issues and should have with them a telephone and emergency phone numbers - 

Campus police 610-758-4200 - or 84200 from a campus phone. This person should also make the decision to cancel the cookout if a storm 
develops or if lightning or high winds occur.  
 

 University Police must be notified in writing at least 24 hours in advance of the event. Fire exits (including routes to buildings) are not to be 
blocked. The area the cookout occurs should be free of debris including combustibles such as leaves and it should be located away from 
windows and building air intakes to avoid triggering building smoke detectors. 
 

 An individual must be identified as the spokesperson for the group.   
 

 Cooking:   
o Using a gas grill is preferred as it eliminates the need to use charcoal lighter and can be extinguished immediately.   
o If that is not possible one individual, who has experience lighting charcoal grills shall ignite the grill(s) making certain that the area is clear of 

people.  Once the grill(s) have been ignited the lighter fluid must be put away.  Charcoal fluid shall not be used on hot coals!  
o A fire extinguisher is to be available and someone who is trained in how to use the fire extinguisher on site. 

 
 At the end of the event a proper clean up must follow.  Charcoals are to be emptied into a metal can after they are used and have cooled. Personnel 

should wait 24 hours prior to disposing charcoals in the garbage.  During this time they should be kept outdoors away from combustibles and out of the 
wind.  To ensure the charcoals are cooled add a slight amount of water. 

 
 The area must be cleaned up and litter free at the end of the event.  

 

I have read and agree to adhere to the above guidelines.  Failure to comply will result in any additional costs incurred by our sponsoring organization 
and/or individuals involved.  By placing my signature on this document, I am stating that I have read, understand and accept the conditions under 
which our organization is permitted to sponsor a cookout.  Any additional charges incurred as a result of non-compliance with the above guidelines, 
will be charged directly to our organization’s account and/or individual(s) involved.  Depending on the severity of the violation, our organization may 
have other sanctions taken against it, including, but not limited to probation, suspension or elimination of the group. 

 
Event Date:__________________  Estimated Attendance: ______ Sponsoring Organization: __________________________________ 
Event Location: ________________________________________   Beginning Time: _____________  Ending Time: ________________ 
Description of Event: ______________________________________________________________________________________________ 
Spokesperson (print name): __________________________________  Spokesperson (signature): _______________________________  
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