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TIPS FOR A SUCCESSFUL PICNIC 
 

1. Plan ahead,  

a. Book a site (up to 6 months!). Be detailed - the more you share, the better we can help you 

prepare.  

b. Pay and Permit -    Sound Permit?  Moonwalk?  Are you bringing tents? 

c. Play.  Remember you are in an outdoor setting.   Stay hydrated! 

2. Be green!  Leave NO trace!  Pack it in, pack it out!  Use recyclable products!   

Food Safety Check List - https://www.foodsafety.gov/ 

 

Prepping and Packing 
 Ice chest – 1 for food, 1 for drinks   

(food will be safer & colder if thirsty guests 
are NOT opening and closing the cooler 
repeatedly) 

 Gel packs, freezer packs, or ice (backup ice!) 
 Sanitary wipes and paper towels 
 Bring food thermometer. Use it to grill to safe 

internal temperatures. 
 Keep cold food cold, and hot food hot!  
 Keep coolers and food OUT of the sun. 

 

Cooking 
 Separate Raw and Cooked Food: Avoid 

cross-contamination among different picnic 
foods, bring plenty of plates & utensils. 
Designate utensils for handling raw foods 
and others for handling cooked foods.  

 Return chilled foods to the cooler right after 
serving.   

 According to the USDA, discard leftover 
meat, chicken, fish, eggs, and foods made 
with them if left out for 1 hour or more in 
temperatures over 90 °F. 

Personal Items Pack List 
 

 NO Styrofoam, NO glass and NO smoking! 
 bug spray 
 sun screen 
 layered clothing 
 extra trash bags 

 reusable water bottles 
 handy wipes blankets/umbrellas 
 towels and extra foot ware (swimming?) 
 cell phone (charged!) 
 personal medicines (allergy?) 

QUESTIONS? 
CALL (512) 974-6797 
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