Park Pavilion Rentals

—
Central, Somonauk and Logan parks are Park ]j OreSt

Recreation & Parks Facilities

Aqua Center great places for family gatherings or group Live Grow Discover
Par?l?lg(r);?’;,?:[(:hé%‘géé picnics. For more information visit our
Phone: (708)747-9490 website at www.villageofparkforest.com or
call Recreation, Parks & Community Health SUPZP COO ker'
Freedom Hall at (708)748-2005. Rental Information

Manilow Theatre
410 Lakewood
Park Forest, IL 60466
Phone: (708)747-0580

Recreation Center
215 Wilson St.
Park Forest, IL 60466
Phone: (708)748-2005

Tennis & Health Club
290 Westwood Dr.
Park Forest, IL 60466
Phone: (708)481-6060

Village Hall Activity Rooms
Park Forest Village Hall
350 Victory Dr.

Park Forest, IL 60466

Recreation, Parks & Community Health
Office Hours
Monday 9 a.m. - 8 p.m.
Tuesday-Friday 9 a.m. - 5 p.m.

Visit us on the web at Closed Saturdays & Sundays

www.villageofparkforest.com

Phone: (708)748-2005
www.villageofparkforest.com
(Rev. 1/1/20)

Recreation, Parks &
Community Health
Village of Park Forest
350 Victory Drive
Park Forest, IL 60466
(708)748-2005
www.villageofparkforest.com



Rent one of our super cookers when
cooking for a crowd. Super cookers
are available to rent for use at parks
in Park Forest. The giant charcoal
grill consists of a 2' x 5' cooking
surface which is sure to handle the

largest of group appetites. This unit
will cook 50 hamburgers, 200 hot
dogs or 30 steaks.

Reserving the Cooker

Rental Fee: $60.00 per day

Super cookers can be delivered fo
pavilions at Central, Logan or
Somonauk parks. No deliveries
before 8:00 a.m. Self pick-up is not
allowed.

You can reserve the cooker at

the Department of Recreation, Parks
& Community Health, 350 Victory
Dr'.l,l)Par'k Forest, IL 60466 (Village
Hall).

An Equipment Permit is required and
full payment is due at time of
reservation. We accept cash, check,
money order, Visa, Master Card,
Discover and American Express.
Equipment Permits are subject to a
5% cancellation fee. A $35 fee will
be charged for returned checks or
cancelled charges.

Super Cooker Preparation

If you are planning to utilize the entire
cooking surface, arproximm‘ely 1 large
bag of charcoal will be required for a
good coal bed. Make sure coals are
good and hot before starting
(approximately 45 minutes to one
hour). The amount of coals that will be
required varies according to the
amount of meat and the number of
times the cooker is opened. Cooking
times will be less than on an open grill.
Extra coals may be added by raising
the cooking rack. Raise the cooking
L‘adh( if the cooking temperature is too
igh.

Super Cooker Cleaning

Cooker must be cleaned after use.
Metal grate should be cleaned with a
stiff wire brush. Hot coals must be
extinguished before placing them in
designated containers.




