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ENVIRONMENTAL HEALTH DIVISION

EFOOD SAFETY EVALUATION REPORT
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DEMONSTRATION OF KNOWLEDGE FOOD FROM APPROVED SOURCES
Y| | 1. Demonslration of knowledge; food safely certificalion NN S NN\  16. Food obtained from approved source ] |
Food Safety Cert Name: Exp. Dale CORONAVIRUS GUIDANCE IMPLEMENTATION
e M Lousaniw 3 l 9 [2" R N 17. Takeout, Curbside Pickup, or Defivery Only
X 1 | 2.Allfood handlers have valid Food Handler Cards | T I X 18. Social Distancing Implemented NN
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S. Proper ealing, lasling, ddnking or lobacco use NN WATERIHOT WATER
PREVENTING CONTAMINATION BY HANDS \
6. Hands clean and properly washed; gloves used \\\' 21. Hot and cold waler available
N propedy N\ X b\\ LIQUID WASTE DISPOSAL
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7

TIME AND TEMPERATURE RELATIONSHIPS

B. Proper hot and cold holding lemperatures
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records
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—¢— | 11. Proper cooking ime & temperalures
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13. Relumed and re-service of foad NN
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15. Food contacl sudaces: clean and sanilized
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23. No rodents, insects, birds, or animals
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FOOD SAFETY AND CORONAVIRUS (COVID-19) SPECIAL INSPECTION OBSERVATIONS
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