
R E T A I L  F O O D  F A C I L I T I E S

Food Facilities are not permitted to allow large gatherings, concerts, bands or any other

activity that will promote the spread of the coronavirus. Such actions place the Nevada

County community at risk and may result in fines assessed to the Facility Owner/Operator

along with Facility Closure.

R E Q U I R E M E N T S  F O R  O P E N I N G

A S  P A R T  O F  P H A S E  2

All Retail Food
Facilities/

Restaurants MUST
have the following

requirements
completed, and

actively in play in
order to offer

Dine-In Services

Employee Health Policy and Training

Completed Employee Health Training and Policy, that includes hand washing, facial covering requirements and Employee
reporting for COVID Positive

Signed Employee Health Training Documentation on site for EH Review  

Daily Employee Health Check In w/Documentation on site for EH Review  

Facial Coverings provided to Every Front House Employee
Owner/Operators shall provide facial coverings to their front line staff/Wait Staff etc.

 
All Front line employees/Wait Staff shall wear facial coverings while at work.

Social Distancing Plan and Protocol in Place
Owner/Operators shall implement 6 ft. distancing between tables, for to-go waiting/seating or for customer seating

waiting for table

Owner/Operators shall implement protective barriers or 6 ft. distancing between at point of sale stations or bars (that

are part of the seating for dine-in and are integral to the food operations)

Utilize reservation processes to prevent gatherings

COVID-19 Restaurant Operating Procedures
Completed COVID-19 Restaurant Operating Procedure and Policy

COVID-19 Restaurant Operating Procedures posted and available for customer review

Education for the Dining Public: Owner/Operators shall post signage at the entrances to

the facility that ensure the public are educated on: social distancing, customer etiquette or

code of conduct, recommend facial coverings for customers, customers should stay home if

ill  and washing hands upon entry to facility.

Cleaning and Disinfection Policy and Training

The policy shall include but not limited to: high contact touchpoints and disinfection frequency, condiment containers

and handling, employee shift manager or person in charge overseeing the implementation of the policy and policy for

public restroom disinfection and frequency.

Owner/Operators shall provide and implement a cleaning and disinfection policy that enhances the existing

policy or creates a new policy.

For more information please visit www.mynevadacountycom/coronavirus

https://www.mynevadacounty.com/2924/Coronavirus

