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COVID19 Business Specific Health & Safety Form
TASTING ROOMS and BARS

NOTE: In order to self-certify compliance at . . mendocinocountybusiness.org, you must
read and implement the County of Mendocmo spec:f{c guldehnes for Tastlng Rooms and Bars
issued in the June 12, 2020 Public Health Order.

in order to ﬁll out this form and create a health and safety plan for your busmess refer to the
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12,

, Guidelines for < and the ¢ f Mendoc
1 Order dated June 12, 2 A health and safety plan is requlred to operate
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Describe the type of signage you will have and locations. g,'éfﬂ e W, woow D‘M"Q

Describe the PPE you will provide to your employees and guests. JAT RILE é LovES {;:?55 é"’*”m

Describe your plans for training employees and temporary workers on the use of PPE; disinfection;
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sanitation and other cleaning techniques. Ren 7

Describe your plans for protecting your employees' health Face lover,n8 s, locove S WaskH Hanss OFE
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Describe your plans for protecting the health of clients and guests. Wé‘ma Foree e w :‘}' & Dirsrrued

Describe how you will prevent crowds gathering at your facility. /// FremsmeaT QOWVLY ;( «Re S0
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Describe how your will enforce physical distancing at your facility. / L eour(r )& | AT AT s

Describe the payment methods you will use (contactless is preferred) (:QE‘B T ﬂi RD

What are your hours of Operation (restrictions apply): /OAM to 5PM.

Reservations are encouraged. What are your methods for taking reservations and appointments? ﬁmm‘; )

Describe your plans for utilizing outdoor areas to promote social distancing. /fé’ T USNEG O«T peopst

Describe your system for providing menus to clients. (Menus must be dlsposable digitally available,

or made viewable from video-screens or "no touch” pads.) Drﬁf"ﬁﬁ”‘f&“ﬁ '9/3 i /ﬁ"q PER
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13. How will you train employees from using equipment such as "drop stops”, or allowing bottle necks

to make contact with patrons’ used cups, glasses, etc.? Usé Leoves Face loveriwes

14. What are your alternatives for communal dump buckets, spit buckets, spittoons, etc.? E ,,,3»7754 P39

Your Business Specific Health & Safety Plan will become public record.




