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FOOD SAFETY EVALUATION REPORT

270 Counly Hospital Rd., Ste 127 Quincy, CA 95971
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Food Safety Cert Name: Exp. Dale / - CORONAVIRUS GUIDANCE IMPLEMENTATION |
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b4 ] 2.Allfood handlers have valid Food Handler Cards | ] [ e 18. Sacial Distancing Implemented . NN
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>( \ 3. Communicable disease; reporling, restictions & Highly Susceplitle Populations
& o e 20. Licensed health care facilities/ public & privale
v 4. No discharge {rom eyes, nose, and mouth
5 - s N schouls prohibiled foods not offered
4 5. Proper ealing, tasling, drinking or labacco use NN TR
PREVENTING CONTAMINATION BY HANDS y e WAT
6. Hands clean and properly washed; gloves used 7( \\ 21. Hol and cold waler available
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)( \N 7. Adequale handwashing faciliies supplied & \Q LIQUID WASTE DISPOSAL
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