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FOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES

)0 | | 1. Demonstration of knowledge; food safety certification NN 16. Food obtained from approved source ] [
“Food Safety Cert Name: Exp. Date CORONAVIRUS GUIDANCE IMPLEMENTATION

T

P 17. Takeout, Curbside Pickup, or Delivery Only
A A . 12.Sool Ditoneing Inpemented N
: \
N\ 3. Communicable disease; reporting, restrictions & 9] L Coverlng Used : i \\\\\\
)0 \\\ s + feporting, Highly Susceptible Populations
p.2 4. No discharge from eyes, nose, and mouth 20. Llce.nsed hgallh care facilities/ public & private
: - = \| schools; prohibited foods not offered
‘o 5. Proper ealing, tasting, drinking or tobacco use NN y
. PREVENTING CONTAMINATION BY HANDS < WAIERHOL WaTR
6. Hands clean and properly washed; gloves used )o \\ 21. Hot and cold water available
& S properly S t\\
7. Adequate handwashing facilities supplied & \ LIQUID WASTE DISPOSAL
X &\\ accessible &\ 1O RN 22. Sewage and wastewater properly disposed [ [ |
TIME AND TEMPERATURE RELATIONSHIPS { VERMIN
8. Proper hot and cold holding temperatures \

Yo 9. Time as a public health control; procedures & 23. No rodents, insects, birds, or animals
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N 10. Proper cooling methods
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