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GLENN COUNTY ENVIRONMENTAL HEALTH DEPARTMENT
247 North Villa Avenue, Willows, CA 95988
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In_> 1. Demonstration of knowledge 24. Person in charge present and performs duties
{In_> 2. Communicable disease restrictions 25. Personal cleanliness and hair restraints
({ In> N/O 3. Discharge of eyes, nose, mouth 26. Approved thawing methods used
In_) N/O 4. Eating, tasting, drinking, tobacco use 27. Food separated and protected
| In ) N/O 5. Hands clean & properly washed, glove use 28. Washing fruits and vegetables
LIn D 6. Handwashing facilities available 29. Toxic substances properly identified, stored and used
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In “N/AD 20. Health care/ School prohibited food 44. Premises clean. vermin proof; personal items separate
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