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ENVIRONMENTAL HEALTH DIVISION :
FOOD SAFETY EVALUATION REPORT
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In =In compliance N/O = Not observed N/A = Not applicable COS = Corrected on-site MAJ = Major violation OUT=0ut of Compliance
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] DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
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Food Safety Cert Name: y Exp. Dale 4 : CORONAVIRUS GUIDANCE IMPLEMENTATION |
MNMeocz MNASHLUID (i ( e 7. Takeoul, Curbside Pickup, or Delivery Only 3/
| | 2.Allfood handlers have valid Food Handler Cards | i —

EMPLOYEE HEALTH & HYGIENIC PRACTICES

19. Face Covering Used

I

18. Sacial Distancing Implemented k&\\
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w 3. Clon]municable disease; reporling, restriclions & 7 Highly Susceplitle Populations
= ERCUSIONS ; 20. Licensed health care [aciliies/ public & privale
4.No d'lsmar.ge fmm.eyes_.no:se_ and oyl X s:hools prohibited foods not offer:d P
5. Proper ealing, lasting, drinking or labacco use NN OTWATER
PREVENTING CONTAMINATION BY HANDS \ } HALERHOT Wi
6. Hands clean and properly washed:; gloves used 4 \\ 21. Hol and cold waler available
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\\Q 7. Adequale handwashing faciliies supplied & \N LIQUID WASTE DISPOSAL
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B. Proper hot and cold holding lemperatures
9. Time as a public health conlrol; procedures & 23. No rodents, insects, birds, or animals
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10. Proper cooling methods . :
(1. Proper cooking lime & tempecalures .
~hf— | 12. Proper rehealing procedures for hot holding i
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13. Relumed and re-service of food NN

NN\ 14 Food in good condilion, sale and unadullerated
15. Food contad sudaces: clean and sanitized
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FOOD SAFETY AND CORONAVIRUS (COVID-19) SPECIAL INSPECTION OBSERVATIONS
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