
VARIANCE TO STAGE 2 OF 

CALIFORNIA'S ROADMAP TO MODIFY 

THE STAY-AT-HOME ORDER 

COVID-19 VARIAt'9CE ATTESTAfte)t-q FORM­

FOR Kings County 

May 18, 2020 

Background 

On March 4, 2020, Governor Newsom proclaimed a State of Emergency because of the 
threat of COVID-19, and on March 12, 2020, through Executive Order N-25-20, he directed all 
residents to heed any orders and guidance of state and local public health 
officials. Subsequently, on March 19, 2020, Governor Newsom issued Executive Order 
N-33-20 directing all residents to heed the State Public Health Officer's Stay-at-Home order 
which requires all residents to stay at home except for work in critical infrastructure sectors or 

otherwise to facilitate authorized necessary activities. On April 14th, the State presented the 
Pandemic Roadmap, a four-stage plan for modifying the Stay-at-Home order, and, on May 
4th, announced that entry into Stage 2 of the plan would be imminent. 

Given the size and diversity of California, it is not surprising that the impact and level of 
county readiness for COVID-19 has differed across the state. On May 7th, as directed by the 
Governor in Executive Order N-60-20, the State Public Health Officer issued a local variance 
opportunity through a process of county self-attestation to meet a set of criteria related to 
county disease prevalence and preparedness. This variance allowed for counties to adopt 
aspects of Stage 2 at a rate and in an order determined by the County Local Health Officer. 
Note that counties desiring to be stricter or move at a pace less rapid than the state did not 
need a variance. 

In order to protect the public health of the state, and in light of the state's level of 
preparedness at the time, more rapid movement through Stage 2 as compared to the state 
needed to be limited to those counties which were at the very lowest levels of risk. Thus, the 
first variance had very tight criteria related to disease prevalence and deaths as a result of 
COVID-19. 

Now, 11 days after the first variance opportunity announcement, the state has further built 

up capacity in testing, contact tracing and the availability of PPE. Hospital surge capacity 

remains strong overall. California has maintained a position of stability with respect to 

hospitalizations. These data show that the state is now at a higher level of preparedness, and 

many counties across the state, including those that did not meet the first variance criteria 

are expected to be, too. For these reasons, the state is issuing a second variance 

opportunity for certain counties that did not meet the criteria of the first variance attestation. 

This next round of variance is for counties that can attest to meeting specific criteria 

indicating local stability of COVID-19 spread and specific levels of county preparedness. The 

criteria and procedures that counties will need to meet in order to attest to this second 

variance opportunity are outlined below. It is recommended that counties consult with 
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plans; and facility communication plans. This plan shall describe how the county 
will ( 1 ) engage with each skilled nursing facility on a weekly basis, (2) share best 
practices, and (3) address urgent matters at skilled nursing facilities in its 
boundaries. 

Kings County Department of Public Health has a proactive relationship with each 
SNF in Kings County including the CDPH district office in Fresno. Each SNF in Kings 
County participated in a COVID-19 readiness assessment with a representative from 
CDPH licensing and then consulted with our department on their respective 
mitigation plans. These mitigation plans included targeted testing, patient cohorting 
plans, infection control precautions, access to PPE, staffing contingency plans and 
facility communications plans. The Kings County Department of Public Health Lab 
has supplied each SNF with a batch of sample collection supplies to immediately 
provide targeted testing should the need arise. Each SNF has also identified areas of 
their facility where they can isolate and cohort patients. They have policies and 
procedures in collaboration with the hospital to test each receiving patient and also 
isolate them for 14 days in specific wings of their facility before moving them with 
non COVID-19 patients. In addition, each SNF has been assigned a team of 
Infection Prevention nurses from the LHD to be of immediate assistance or provide 
consultation in regards to infection control. Each SNF has a Communication plan 
which includes 24 hour contact with the LHD and the MHOAC program for 
emergency needs. 

The LHD engages weekly, to include PHEP and nursing communications, with each 
SNF. The LHD has ensured that SNFs are reminded of the weekly SNF Infection 
Prevention COVID-19 call on Thursdays at noon hosted by CDPH. These calls are 
used as bridQes to discuss and share best oractices and address urQent matters. 

o Skilled nursing facilities (SNF) have> 14-day supply of PPE on hand for staff, with
established process for ongoing procurement from non-state supply chains.
Please list the names and contacts of all SNFs in the county along with a
description of the system the county must track PPE availability across SNFs.

FEMA has provided each SNF with a 14 day supply of PPE on hand for staff. This is on 
top of the seven day supply of PPE that the MHOAC program has supplied. The 
MHOAC program maintains weekly contact with SNFs requesting situational 
updates. This ensures that situational awareness is maintained and puts the MHOAC 
program in a more favorable position to provide support. SNFs in Kings County are 
well versed in the resource requesting process and PPE optimization strategies are 
regularly discussed and shared among them. SNFs have been able to procure PPE, 
with the exception of gowns, through non-state supply chains. Finally as stated 
above, our PHEP program has been able to build a 60 day supply of N95 masks and 
gloves for our local healthcare system. Even when items have been backlogged, 
the MHOAC program has been able to provide assistance. 

In addition the MHOAC program has a cache of PPE supplies specifically 
designated to support the SNFs as they burn through PPE. 

Hacienda Post Acute, Barbara Bennett- 
Hanford Post Acute, Kurt Adams-
Kings Nursing and Rehabilitation, Mike Owen -
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Adventist Health Hanford 
115 Mall Drive 
Hanford, CA 93230 
559-582-9000 

 

May 19, 2020 

 
Kings County Department of Public Health 
Edward Hill, Public Health Director, Kings County 
330 Campus Drive 
Hanford, CA 93230 
559-584-1401 

 

Dear community partner: 

In response to your request, Adventist Health Hanford: 

• Is prepared to accommodate a surge of 35% due to COVID-19 cases in addition to 
providing care to non COVID-19 patients; and 

• Has adequate PPE to protect our associates and clinicians. 

• Has stable hospitalizations on a 7-day average of daily percent change of less than 5%. 

We understand Kings County will use this letter to apply for a variance to move through the 
stages to lift certain California stay-at-home orders. 

Sincerely,  

 

Dr. Frank Gavini, medical officer 

 
Adventist Health in the Central Valley 





Kings County Sector Scoring Sheet 

         

Sector 

Contact Intensity 
Contact 

Score 

Modification 
Modification 

Score 
Total Score Contact 

proximity 
Contact 
length 

# 
Contacts 

Social 
distancing 

Disinfection 

Paint Ball Facility 1 1 1 1.0 1 1 1 1.0 

Personal Service Car Wash 1 1 1 1.0 1 1 1 1.0 

Landscape Gardening 1 1 1 1.0 1 1 1 1.0 

Outdoor Museums 1 1 1 1.0 1 1 1 1.0 

Open Gallery Spaces 1 1 1 1.0 1 1 1 1.0 

Surf Ranch Private Operations 1 1 1 1.0 1 1 1 1.0 

Personal Service pet grooming 1 1 2 1.3 1 1 1 1.2 

Shopping Malls (Modified Curbside) 2 1 2 1.7 1 1 1 1.3 

Service Organization / Non profit board 
meetings 2 2 1 1.7 1 1 1 1.3 

Tanning Facilities 1 2 1 1.3 1 2 1.5 1.4 

Sound Recording 1 2 1 1.3 1 2 1.5 1.4 

Religious groups (In-home small group 
services) 1 2 1 1.3 1 2 1.5 1.4 

Museums, zoos, and botanical gardens 1 2 3 2.0 1 1 1 1.5 

Nature parks, beaches, and other 
outdoor spaces 1 1 1 1.0 2 2 2 1.5 

Non-essential manufacturing 1 2 3 2.0 1 1 1 1.5 

Surf Ranch Non-Spectator Sports 1 2 2 1.7 1 2 1.5 1.6 

Shopping Malls (Limited In Store 
Operations) 2 1 2 1.7 1 2 1.5 1.6 

Art Classes/Expanded Learning (Limited 
Attendance) 1 2 1 1.3 2 2 2 1.7 

Retail Sector (Limited In Store 
Operations) 2 2 2 2.0 1 2 1.5 1.8 

Restaurants (Dine-in with 
Modifications) 2 2 2 2.0 2 1 1.5 1.8 

Company sponsored training 
conferences 2 2 2 2.0 2 1 1.5 1.8 

Spectator Sports (No Spectators) 2 2 2 2.0 2 2 2 2.0 



Close contact services (personal 
grooming) 3 2 2 2.3 2 2 2 2.2 

Performing Arts (Limited attendance) 2 3 2 2.3 2 2 2 2.2 

Dance/Gymnastics 2 2 2 2.0 2 3 2.5 2.3 

Spector Sports (Limited Attendance) 2 3 2 2.3 2 3 2.5 2.4 

Restaurants (Normal Capacity) 3 2 3 2.7 3 2 2.5 2.6 

Childcare (with modifications) 3 3 2 2.7 3 2 2.5 2.6 

Contact Fitness/Sports 3 3 1 2.3 3 3 3 2.7 

Indoor and Outdoor Fundraising Events 
- brewfests  3 3 3 3.0 3 2 2.5 2.8 

Higher education 3 2 3 2.7 3 3 3 2.8 

Primary / secondary education 3 3 3 3.0 3 3 3 3.0 

Amusement & Gambling 3 3 3 3.0 3 3 3 3.0 

Sponsored social events - Evening 
Under the Stars 3 3 3 3.0 3 3 3 3.0 

Swap Meets 3 3 3 3.0 3 3 3 3.0 

Motion Picture 3 3 3 3.0 3 3 3 3.0 

Fitness and recreation centers 3 3 3 3.0 3 3 3 3.0 

Childcare (normal operations) 3 3 3 3.0 3 3 3 3.0 

Bars 3 3 3 3.0 3 3 3 3.0 

Nightclubs 3 3 3 3.0 3 3 3 3.0 

Performing Arts (Normal Operations) 3 3 3 3.0 3 3 3 3.0 

Spectator Sports 3 3 3 3.0 3 3 3 3.0 

Art Classes/Expanded Learning (Normal 
Operations) 3 3 3 3.0 3 3 3 3.0 

Private Events - weddings, funerals 3 3 3 3.0 3 3 3 3.0 

 



TESTING BY APPOINTMENT 
COVID-19  

The Kings County Department of Public Health is partnering with the 

State of California and OptumServe to offer COVID-19 testing to those 

who live and/or work in the County of Kings that meet the current state 

prioritization of COVID-19 testing.  
 

For information regarding COVID-19 testing from the California Testing 

Task Force, please visit www.testing.covid19.ca.gov. See ‘Expanding 

Access to Testing’ for updated state prioritization of COVID-19 testing. 
 

COVID-19 testing is available by appointment only and registration is 

required. Register online by visiting www.lhi.care/covidtesting or by 

calling (888) 634-1123.  
 

Information regarding COVID-19 updates will be posted on the County 

website at www.countyofkings.com/community/covid-19-updates  when 

available.  

Testing Facility:    Kings County Day Reporting Center 

        1520 Kings County Drive, Hanford, CA 93230 

Facility Hours:      Monday—Friday, 7:00 AM—7:00 PM 

        (Closed 12:00 PM—12:30 PM and 5:00 PM—5:30 PM) 

OPEN TO THE PUBLIC 

COVID-19 testing will be offered regardless of insurance or immigration status. 



TESTING BY APPOINTMENT 
COVID-19  

OPEN TO THE PUBLIC 

COVID-19 testing will be offered regardless of insurance or immigration status. 

KINGS COUNTY DAY REPORTING CENTER 

1520 Kings County Drive 

Testing Facility:    Kings County Day Reporting Center 

        1520 Kings County Drive, Hanford, CA 93230 

Facility Hours:      Monday—Friday, 7:00 AM—7:00 PM 

        (Closed 12:00 PM—12:30 PM and 5:00 PM—5:30 PM) 

ONLY THOSE WITH APPOINTMENTS WILL BE TESTED. 
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ATTACHMENT A 
 

Pandemic Safety Measures for Business Re-Openings 
 

Public Health Officer Milton Teske, M.D., has concluded that, in response to the 

pandemic and as long as a major surge in COVID-19 infections, 

hospitalizations, or deaths do not occur, businesses could reopen if they follow 

the actions listed below.  These actions are necessary to continue to slow the 

spread of COVID-19 and to protect the health of the public, employees, third-

party personnel, and customers. 

As California moves into Stage 2 of our Resilience Roadmap, owners and 

operators must ensure that all operational decisions appropriately balance 

public safety, the health and safety of their workforce, customers, and the 

continued delivery of goods, and services. 

Businesses in Kings County must follow early Stage 2 statewide guidance, 

where retail (curbside and delivery only), related logistics, manufacturing, office 

workplaces, limited personal services, outdoor museums, and essential 

businesses can open with modifications. 

Therefore, the following minimum requirements are required to protect the 

public health for the businesses that are covered under the CA Stage 2 

reopening guidance. 

 
 

FACILITIES 

• Opening -All facilities should open in phases to allow for any 

necessary staff training or adjustments to new policies. 
 

• Hours of Operation - Extended hours should be considered to limit 

the number of customers on the business premises at any given time. 

Special or reserved hours should also be considered for elderly or 

immunocompromised individuals to minimize their risk of infection. 
 

• Social Distancing - Maintain and enforce a "social distance" of 6 

feet of separation between people. Floor markings are good for 

visualizing the appropriate distancing. For example, in a seated 

dining area, remove seating or tables as necessary to maintain 6 

feet of separation between patrons. 

https://covid19.ca.gov/roadmap/


2  

• Hand Washing - Practice proper hand hygiene. This is an 

important infection control measure. Wash your hands regularly with 

soap and water for at least 20 seconds. An alcohol-based hand 

sanitizer containing at least 60% alcohol can be used, but not as a 

substitute for cleaning hands with soap and water. 
 

•  Face Coverings- Require the use of face coverings. Face coverings 

are recommended by the Kings County Department of Public Health, 

the California Department of Public Health (CDPH) and the Centers for 

Disease Control (CDC) to slow the spread of COVID-19 transmission. 

When a person talks, sneezes, and coughs, the act of wearing cloth 

face coverings decreases the release of infectious particles into the 

air.  This includes the release of particles from a COVID-19 positive 

person who feels well and does not show signs or symptoms of a 

respiratory illness. The use of face coverings is recommended in 

addition to, not a substitute for, the implementation of physical 

distancing of at least 6 feet and frequent hand washing. 
 

• Cleaning and Sanitizing - Clean and disinfect frequently touched 

surfaces such as workstations, cash registers, payment terminals, 

door handles, tables, and countertops on a routine basis. Follow the 

directions on the cleaning product's label and clean hands afterwards. 

 

•  Use EPA-approved and recommended sanitizers. 

(https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-

against sars-cov-2) 
 

•  Place or install partitions with a pass-through opening at the bottom of 

the barrier in customer contact areas such as checkout lanes, 

customer service desks, pharmacy and retail store counters as a 

barrier shield, if possible. 
 
 

EMPLOYEES 
 

• Stay home if you are sick. Notify your management and stay home if 

you have symptoms (fever, cough, or shortness of breath). 

Management should instruct sick employees to stay home. 

 

•  Implement employee temperature screenings. Check employee 

http://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against
http://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against
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 temperatures when they report to work. Employees with a 

temperature greater than 100.00° F should be sent home. 
 

•  Limit close contact with others and maintain a distance of at least 6 

feet, when possible. 

• Remind customers to maintain 6 feet distance from workers and 

other customers with verbal announcements on the loudspeaker, 

visually with floor markings, and written signage as appropriate. 
 

• Require the use of cloth face coverings in public settings, especially 

where social distancing measures are difficult to maintain, Cloth face 

coverings may prevent people who don't know they have the virus from 

transmitting it to others. 
 

• If possible, stagger employee schedules (shift and break times) to 

promote social distancing.  Take special care to avoid having several 

employees present in the break areas during meal times when masks 

must be removed. 
 

• Encourage customers to use touchless payment options, when 
available. Minimize handling cash, credit cards, reward cards, and 
mobile devices, where possible. 

 

• When exchanging paper and coin money: 
 

o  Do not touch your face afterward. 
 
o Ask customers to place cash on the counter rather than directly 

into your hand. 
 

o  Place money directly on the counter when providing change back 

to customers. 
 

o  Disinfect counters between each customer at checkout. 
 

• Key times to clean hands include: 
 

o  Before, during, and after preparing food 
 
o  Before eating food 
 
o After using the toilet 
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o After blowing your nose, coughing, or sneezing 
 
o After putting on, touching, or removing cloth face coverings 
 
o Additional workplace-specific times to clean hands include: 
 

• Before and after work shifts and periodically throughout shift 
 

•  Before and after work breaks 
 
•  After touching money or objects that have been handled 

by customers, such as reusable grocery bags, and 
 
• Before putting on and taking off disposable gloves 

when performing food prep 
 
 
 

MAINTAINING A HEALTHY WORK ENVIRONMENT 
 
Re-opened businesses should implement measures to physically separate 

and increase the distance between employees, other coworkers, and 

customers. These measures should include: 
 

• Require customer face coverings be worn at all times (unless eating). 
 

• Configuring partitions with a pass-through opening at the bottom of 

the barrier in checkout lanes, customer service desks, pharmacy 

and store counters as a barrier shield. 
 

• Use every other check-out lane to aid in distancing. 
 
• Move the electronic payment terminal/credit card reader farther away 

from the cashier in order to increase the distance between the customer 

and the cashier, if possible. 
 

• Use verbal announcements on the loudspeaker and place signage 

throughout the establishment, at entrances, in restrooms, and in 

breakrooms to remind employees and customers to maintain distances 

of 6 feet from others. 

 
• Place visual cues such as floor decals, colored tape, or signs to indicate 

to customers where they should stand during check out. 
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• Shift primary stocking activities to off-peak or after hours when possible to 

reduce contact with customers. 

•  Remove or rearrange chairs and tables or add visual cue marks in 

employee break rooms to support social distancing practices 

between employees. Identify alternative areas such as closed 

customer seating spaces to accommodate overflow volume. 
 

•  Provide remote shopping alternatives for customers, including drive 

through, delivery, pick-up, and order by phone to limit customers in 

the establishment. Set up designated pick-up areas. 
 

•  Control the flow of traffic into the establishment by ensuring that 

maximum capacity plans are adjusted and managed at the front door. 
 

•  Provide tissues and no-touch disposal receptacles for use by employees. 
 
•  Clean and disinfect frequently touched surfaces within the 

establishments. If the surfaces are visibly dirty, clean them prior to 
disinfecting. 

 
•  To disinfect, use products that meet EPA's criteria for use against 

SARSCoV-2external icon, diluted household bleach solutions 

prepared according to the manufacturer's label for disinfection, or 

alcohol solutions with at least 70% alcohol, and are appropriate for the 

surface. Follow manufacturer's directions for use. 
 

•  Clean frequently touched shelving, displays, and reach-in refrigerator 

units nightly when closed to the public. 
 

•  Conduct frequent cleaning of employee break rooms, rest areas, and 

other common areas. 
 

•  Clean facility equipment (i.e. grocery carts and baskets) on a 

frequent basis. 
 

•  Require employees to clean out lockers nightly to facilitate overnight 

deep cleaning processes. 
 

•  Provide disposable disinfectant wipes, cleaner, or spray so employees 

can wipe down frequently touched surfaces such as workstations, cash 

registers, credit card touch pad, door handles, conveyer belts, tables, 

cart handles, and countertops. 
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• Follow all applicable local, state, and federal regulations and public health 

agency guidelines. 

• Implement a system in which relief workers rotate into the cashier station 

to allow cashiers to leave the station to wash their hands regularly. 

• Consider decreasing open business hours to perform more frequent deep 

cleans. 

Statewide sector-specific directives are jointly issued by CDPH and CalOSHA 

and are available at covid19.ca.gov/industry-guidance/ and will inform employers 

about providing their employees and patrons a safe and healthy work 

environment. 

 

https://covid19.ca.gov/industry-guidance/


Checklist of Pandemic Safety Measures for Kings  

County Business Re-openings  

Kings County Public Health Officer Milton Teske, M.D., has concluded that, in response to the 

pandemic and as long as a major surge in COVID-19 infections, hospitalizations, or deaths do not 

occur, businesses added by the state as part of a stage progression could reopen if they follow the 

actions listed below. These actions are necessary to continue to slow the spread of COVID-19 and to 

protect the health of the public, employees, third-party personnel, and customers.  

While adhering to the relevant public health guidance, owners and operators must ensure that all 

operative decisions appropriately balance public safety, the health and safety of their workforce, 

customers, and the continued delivery of goods, and services. 

Therefore, the following minimum requirements must be required to protect the public health while 

businesses reopen. 

 

Opening - All facilities should open in phases to allow for any necessary staff training or 

adjustments to new policies. 

Hours of Operation - Extended hours should be considered to limit the number of customers 

on the business premises at any given time. Special or reserved hours should also be 

considered for elderly or immunocompromised individuals to minimize their risk of infection. 

Social Distancing – Maintain and enforce a “social distance” of 6 feet of separation between 

people. Floor markings are good for visualizing the appropriate distancing. For example, in a 

seated dining area, remove seating or tables as necessary to maintain 6 feet of separation 

between patrons. 

Hand Washing - Practice proper hand hygiene. This is an important infection control measure. 

Wash your hands regularly with soap and water for at least 20 seconds. An alcohol-based 

hand sanitizer containing at least 60% alcohol can be used, but not as a substitute for cleaning 

hands with soap and water. 

Face Coverings - Require the use of face coverings. Face coverings are recommended by the 

Kings County Department of Public Health, the California Department of Public Health (CDPH) 

and the Centers for Disease Control (CDC) to slow the spread of COVID-19 transmission. 

When a person talks, sneezes, and coughs, the act of wearing cloth face coverings decreases 

the release of infectious particles into the air. This includes the release of particles from a 

COVID-19 positive person who feels well and does not show signs or symptoms of a 

respiratory illness. The use of face coverings is recommended in addition to, not a substitute 

for, the implementation of physical distancing of at least 6 feet and frequent hand washing. 

Cleaning and Sanitizing - Clean and disinfect frequently touched surfaces such as 

workstations, cash registers, payment terminals, door handles, tables, and countertops on a 

routine basis. Follow the directions on the cleaning product's label and clean hands afterwards 

and use EPA-approved and recommended sanitizers. (https://www.epa.gov/pesticide-

registration/list-n-disinfectants-use-against sars-cov-2) 

 

 



FACILITIES CHECKLIST 
 

SOCIAL DISTANCING  
(Check All Recommended Measures You Plan to Implement)  

 Maintain and enforce a “social distance” of 6 feet of separation between people. 

 Floor markings that are good for visualizing the appropriate distancing are installed. For 

example, in a seated dining area, remove seating or tables as necessary to maintain 6 

feet of separation between patrons.  

 Will limit occupancy to 50% of capacity. 

 Place or install partitions with a pass-through opening at the bottom of the barrier in 

customer contact areas such as checkout lanes, customer service desks, pharmacy and 

retail store counters as a barrier shield. 

 Will limit tables to groups of 6. 

 Will arrange tables so they are 10 feet apart OR affix closed signs on tables that cannot be 

moved. 

 Other measure (specify): 

____________________________________________________________________ 

____________________________________________________________________ 

 

WAITING AREAS  
(Check All Recommended Measures You Plan to Implement) 

 Will use a reservation model or call ahead appointment methods. 
 Will close the lobby and waiting areas (if applicable), or limit their occupancy to 50% of 

capacity. 

 If the establishment cannot eliminate a waiting area or lobby completely, describe how you will 

ensure that groups in the waiting area are socially distanced from each other. (attach 

additional page if needed): 
___________________________________________________________________________ 

___________________________________________________________________________ 

 

CLEANING AND DISINFECTION  
(Check All Recommended Measures You Plan to Implement) 

 Clean and disinfect frequently touched surfaces such as workstations, cash registers, payment 

terminals, door handles, tables, and countertops on a routine basis. Follow the directions on 

the cleaning product's label and clean hands afterwards. 

 Use EPA-approved and recommended sanitizers. (https://www.epa.gov/pesticide-

registration/list-n-disinfectants-use-against sars-cov-2) 

 Will train employees on cleaning and disinfecting procedures, and protective measures, per 

CDC and FDA guidance and ensure implementation. 



 Will have dedicated staff sanitize tables and high contact surfaces between uses. 

 Will frequently clean and disinfect high touch surfaces (e.g., menus, mobile order devices, door 

handles, floors, bathrooms) during operation. 

 Will not use the same pens, payment touch pads without sanitizing after each use. 

 Will clean and disinfect coolers, to-go containers, and delivery vehicles frequently. 

 Other measure (specify): 

_______________________________________________________________________ 

_______________________________________________________________________ 

 

RESTAURANT DINING AREAS  
(Check All Recommended Measures You Plan to Implement) 

 Will keep the bar area closed (if applicable). 
 Will keep the playground area closed (if applicable). 
 Will use a board or sign to display menu items that will not be touched by patrons. Will have an 

app or website for patrons to view menus on a personal device. 
 Will use disposable menus that will be discarded after each use. 

 Will disinfect menus between each use. 

 Will use a contactless payment and non-signature methods. 

 Will require staff to wash or sanitize their hands before helping the next patron or handling of 

food after accepting payment. 

 Will require staff to sanitize check holders and pens after use by patrons. 

 Will use the same methods for outdoor seating section, if applicable. 

 Describe other plans below (attach additional page if needed): 

___________________________________________________________________________ 

___________________________________________________________________________ 

 

EMPLOYEE HEALTH AND HYGIENE  
(Check All Recommended Measures You Plan to Implement) 

 Stay home if you are sick. Notify your management and stay home if you have symptoms 

(fever, cough, or shortness of breath). Management should instruct sick employees to stay 

home. 

 Implement employee temperature screenings. Check employee temperatures when they report 

to work. Employees with a temperature greater than 100.0°F should be sent home. 

 Limit close contact with others and maintain a distance of at least 6 feet, when possible. 

 Remind customers to maintain 6 feet distance from workers and other customers with 

verbal announcements on the loudspeaker, visually with floor markings, and written 

signage as appropriate. 

 Require the use of cloth face coverings in public settings, especially where social distancing 

measures are difficult to maintain, Cloth face coverings may prevent people who don't know 

they have the virus from transmitting it to others. 



 If possible, stagger employee schedules (shift and break times) to promote social distancing. 

Take special care to avoid having several employees present in the break areas during meal 

times when masks must be removed. 

 Encourage customers to use touchless payment options, when available. Minimize handling 

cash, credit cards, reward cards, and mobile devices, where possible. 

 When exchanging paper and coin money: 

o Do not touch your face afterward. 

o Ask customers to place cash on the counter rather than directly into your hand. 

o Place money directly on the counter when providing change back to customers. 

o Disinfect counters between each customer at checkout. 

 Key times to clean hands include: 

o Before, during, and after preparing food 

o Before eating food 

o After using the toilet 

o After blowing your nose, coughing, or sneezing 

o After putting on, touching, or removing cloth face coverings 

o Additional workplace-specific times to clean hands include: 

 Before and after work shifts and periodically throughout shift 

 Before and after work breaks 

 After touching money or objects that have been handled by customers, such as 

reusable grocery bags, and 

 Before putting on and taking off disposable gloves when performing food prep 

 Other measure (specify): 

_______________________________________________________________________ 

_______________________________________________________________________ 

 

MAINTAINING A HEALTHY WORK ENVIRONMENT  
(Check All Recommended Measures You Plan to Implement) 

Re-opened businesses should implement measures to physically separate and increase the distance 

between employees, other coworkers, and customers. 

 Require customer face coverings be worn at all times (unless eating). 

 Configuring partitions with a pass-through opening at the bottom of the barrier in checkout 

lanes, customer service desks, pharmacy and store counters as a barrier shield. 

 Use every other check-out lane to aid in distancing. 

 Move the electronic payment terminal/credit card reader farther away from the cashier in order 

to increase the distance between the customer and the cashier, if possible. 

 Use verbal announcements on the loudspeaker and place signage throughout the 

establishment, at entrances, in restrooms, and in breakrooms to remind employees and 

customers to maintain distances of 6 feet from others. 

 Place visual cues such as floor decals, colored tape, or signs to indicate to customers where 

they should stand during check out. 

 Shift primary stocking activities to off-peak or after hours when possible to reduce contact with 

customers. 



 Remove or rearrange chairs and tables or add visual cue marks in employee break rooms to 

support social distancing practices between employees. Identify alternative areas such as 

closed customer seating spaces to accommodate overflow volume. 

 Provide remote shopping alternatives for customers, including drive through, delivery, pick-up, 

and order by phone to limit customers in the establishment. Set up designated pick-up areas. 

 Control the flow of traffic into the establishment by ensuring that maximum capacity plans are 

adjusted and managed at the front door. 

 Provide tissues and no-touch disposal receptacles for use by employees.  

 Clean and disinfect frequently touched surfaces within the establishments. If the surfaces are 

visibly dirty, clean them prior to disinfecting. 

 To disinfect, use products that meet EPA's criteria for use against SARS COV-2external icon, 

diluted household bleach solutions prepared according to the manufacturer's label for 

disinfection, or alcohol solutions with at least 70% alcohol, and are appropriate for the surface. 

Follow manufacturer's directions for use. 

 Clean frequently touched shelving, displays, and reach-in refrigerator units nightly when closed 

to the public. 

 Conduct frequent cleaning of employee break rooms, rest areas, and other common areas.  

 Clean facility equipment (i.e. grocery carts and baskets) on a frequent basis. 

 Require employees to clean out lockers nightly to facilitate overnight deep cleaning processes. 

 Provide disposable disinfectant wipes, cleaner, or spray so employees can wipe down 

frequently touched surfaces such as workstations, cash registers, credit card touch pad, door 

handles, conveyer belts, tables, cart handles, and countertops. 

 Follow all applicable local, state, and federal regulations and public health agency guidelines 

 Implement a system in which relief workers rotate into the cashier station to allow cashiers to 

leave the station to wash their hands regularly. 

 Consider decreasing open business hours to perform more frequent deep cleans.  

 

 Other measures (specify): 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 

_______________________________________________________________________ 



* 

Call, text, and (safely) knock on doors to make 
sure our neighbors, friends, and family are 
connected and have the support we all need! 
Use this Community Check‐In Checklist, then 
share it with at least five people you know. 

DO YOU OR SOMEONE YOU KNOW NEED: 

 GROCERIES OR MEALS? If YES, call 211 to 
connect to food banks and more. 

 MEDICINE OR MEDICAL ATTENTION? If YES, 
call your health plan or doctor’s office for help. 
In an emergency call 911. 

 COMMUNITY CONNECTION? If YES, reach 
out to 5 people for regular check‐in calls, or call 
Friendship Line CA at 1‐888‐670‐1360 for 
someone to listen 24/7. 

 PROTECTION FROM ABUSE, NEGLECT, OR 

EXPLOITATION? If YES call Adult ProtecƟve 
Services at 1‐833‐401‐0832. 



* 

¡Esten concetados, llame, envíe mensajes de texto 
y con seguridad toque a la puerta de que sus 
vecinos, amigos y parientes para asegurarse de 
que tengan el apoyo que necesitan! Use esta lista 
de verificación de comunicación comunitaria y 
luego compártala con al menos cinco personas 
que conozca. 

USTED O ALGUIEN QUE USTED CONOCE  
NECESITA: 

 ¿ COMIDAS O ALIMENTOS? ? Si la 
respuesta es SÍ, llame al 211 para conectarse 
con los bancos de alimentos y otros recursos. 

 
 ¿MEDICINA O CUIDADOS DE SALUD? Si la 
respuesta es SÍ, llame a la farmacia de su plan 
de salud. En caso de emergencia, llame al 911. 

 
 ¿APOYO COMUNITARIO? Si la respuesta 
es SÍ, comuníquense con cinco personas con 
las que pueda conectar de forma regular. 

 
 ¿PROTECCIÓN CONTRA EL ABUSO Y LA 
NEGLIGENCIA? En caso afirmaƟvo, llame a los 
Servicios de Protección para Adultos: 833‐401‐
0832. 
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To promote and protect the health and well-being of Kings County residents through education, 

prevention, and intervention. 

Confirmed COVID-19 at a Food Facility (Requirements) 

Upon notification that a food facility employee has tested positive for COVID-19 or is presumed 
positive based on symptoms associated with COVID-19, the food operator is required to take the 
following actions: 

1.  Ensure affected employee is excluded from the food facility and adheres to the CA State 
(State of California) Governor’s Executive Order N-33-20 and the State of California Health 
Officer Order (HOO) for the Control of COVID-19:    

https://covid19.ca.gov/img/Executive-Order-N-33-20.pdf 

https://www.cdph.ca.gov/Programs/CID/DCDC/CDPH%20Document%20Library/COVI
D-19/Health%20Order%203.19.2020.pdf 

⇒     Additional guidance for those confirmed with COVID-19 can be found at: 
https://covid19.ca.gov/stay-home-except-for-essential-needs/ 

https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/Immunization/ncov2019.as
px#What%20if%20I'm%20sick? 

https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-
coronavirus-disease-2019-covid-19 

2. Clean and sanitize the facility according to CDC guidance at 
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-
disinfection.html 

⇒     Existing cleaning and sanitizing requirements for food-contact surfaces are effective  

3. Retail food facilities should require personnel identified as a close contact of an employee 
who has been identified as a COVID-19 case to self-quarantine in compliance with the CA 
State Health Officer Order. 

 https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-
stores-restaurants-and-food-pick-updelivery-services-during-covid-19 

The Department of Public Health’s Environmental Health Division will work with the food operator 
to provide guidance and ensure that all required actions are completed. For any questions, contact 
our office at 559-584-1411. 

https://covid19.ca.gov/img/Executive-Order-N-33-20.pdf
https://www.cdph.ca.gov/Programs/CID/DCDC/CDPH%20Document%20Library/COVID-19/Health%20Order%203.19.2020.pdf
https://www.cdph.ca.gov/Programs/CID/DCDC/CDPH%20Document%20Library/COVID-19/Health%20Order%203.19.2020.pdf
https://covid19.ca.gov/stay-home-except-for-essential-needs/
https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/Immunization/ncov2019.aspx#What%20if%20I'm%20sick?
https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/Immunization/ncov2019.aspx#What%20if%20I'm%20sick?
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://urldefense.com/v3/__https:/www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html__;!!IHQZcDRNJicHIQ!kOD_hJ9mdxWx7RCFsWNzfT-OP4w6UJOApjFmY5JjZaKAMxL2U1yLZYQxBw46jLHGBCJVEsA$
https://urldefense.com/v3/__https:/www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html__;!!IHQZcDRNJicHIQ!kOD_hJ9mdxWx7RCFsWNzfT-OP4w6UJOApjFmY5JjZaKAMxL2U1yLZYQxBw46jLHGBCJVEsA$
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
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INFORMATION FOR RESTAURANTS THAT OFFER DELIVERY/TAKE-OUT/PICK-UP 
SERVICES 
Foods from restaurants are often consumed immediately. Delivery or take-out foods may 
be purchased in advance for eating at a later time, such as sandwiches or a cooked meal. 
Proper food handling during the preparation, holding, pick-up and delivery of the food is 
essential in ensuring food is safe for consumption.  
 
COLD AND HOT FOOD HANDLING 
Cold foods must be held at an internal temperature of 41°F or below.  Hot foods must be 
held at an internal temperature of 135°F or above. Once food is cooked it should be held 
hot at an internal temperature of 135°F or above.  Just keeping food warm (between 41°F 
and 135°F) is not safe.  If not consumed, refrigerate all perishable foods as soon as possible, 
always within two hours after purchase or delivery.  
 
DELIVERY  
When delivery time exceeds 30 minutes, food must be held either cold (below 41°F) or hot 
(above 135°F). Delivery food must be transported or held in containers made of smooth, 
washable and impervious materials that are able to withstand frequent cleaning. 
Containers should be leak-proof and maintain food at proper holding temperatures.  
 
PROPER FOOD HANDLING PROCEDURES 
Protect food from contamination during the pick-up and delivery process.  Food should be 
packaged/covered and maintained as not to be exposed to potential contamination from 
delivery personnel or food handlers. Only packaged/covered food is to be 
delivered/picked-up.  
 
LEFTOVER FOOD 
Discard all perishable foods, such as meat, poultry or eggs left at room temperature longer 
than two hours. This includes leftovers taken home from a restaurant. Refrigerate or freeze 
leftovers in shallow containers. Wrap or cover the food.  
 
FOOD SOURCES 
Food should be delivered/received from food facilities permitted with Kings County 
Department of Public Health, Division of Environmental Health Services.  
 
If you have any questions regarding this information, please call (559) 584-1411 or visit 
our website at: www.countyofkings/ehs. 
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GROCERY STORE GUIDANCE FOR PUBLIC HEALTH & SAFETY 

All Markets (Including Grocery Stores, Farmer’s Markets, Charitable 

Food Distribution Sites, etc.) 

 • Limit the number of customers at the market at any given time.  

• Ensure “social distancing” of six (6) feet per person for non-family members.  

• Ensure employees are washing their hands with water and soap for at least 20 

seconds, paying particular attention to fingertips and thumbs. 

 • Increase the cleaning and sanitizing of restrooms and high-contact locations. 

 • If possible, provide additional hand washing or sanitizing stations.  

• All stores are encouraged to switch to online ordering with outside pick-up or 
delivery if these are not yet in place. 

 
 

 

 

 

 
SOCIAL DISTANCING 

 

 
SANITIZE CARTS REGULARLY 

 

 
SANITIZE ALL SURFACES 



   

  

Senior Shopping Hours in Kings County  
  Armona 

Dollar General (10817 14th Ave) - Daily: 8:00am - 9:00am 

  Avenal 
Family Dollar (601 Skyline Blvd) - Daily: 8:00am - 9:00am 
State Foods Supermarket (708 Skyline Blvd) - Daily: 7:00am-8:00am 

  Corcoran  
Dollar Tree (1100 Whitley Ave) - Mon - Sat: 8:00am - 9:00am, Sun: 9:00am - 10:00am 
Family Dollar (2217 Whitley Ave) - Daily: 8:00am - 9:00am 
Dollar General (1802 Dairy Ave) - Daily: 8:00am - 9:00am 

  Hanford 
Aldi (1789 W Lacey Blvd) - Tuesdays and Thursdays: 8:30- 9:30am 
Foods Co (1850 W Lacey Blvd) - Daily: 6:00am – 7:00am  
Dollar Tree (2 Locations: 1818 W Lacey Blvd, 2584 N 10th Ave) –  
Mon - Sat: 8:00am - 9:00am, Sun: 9:00am - 10:00am 
Save Mart (715 W Grangeville Blvd) - Tuesdays and Thursdays: 6:00am – 9:00am 
Best Buy Market (1798 N 10th Ave) - Daily: 7:00am-8:00am 
Smart & Final (552 N 11th Ave) - Tuesdays and Thursdays 6:00am – 8:00am 
99 Cent Only Store (550 N 11th Ave) - Tuesday and Thursdays, 7:00am-8:00am 

  Lemoore 
Best Buy Market (1135 W Bush St) - Daily: 7am-8am 
Save Mart (105 W Hanford Armona Rd) - Tuesdays and Thursdays 6AM - 9AM 
Dollar General (2 Locations: 1148 N Lemoore Ave, 155 S 19th Ave) - Daily: 8:00am - 9:00am 
Dollar Tree (95 W Hanford Armona Rd) - Mon - Sat: 8:00am - 9:00am, Sun: 9:00am - 10:00am 
 

 

 

 
 

 

  



Control Measures& Screening

Employee
Training

Written
Worksite Plan

Cleaning &
Disinfecting
Physical
Distancing

countyofkings.com/reopen

We’re ready to

REOPEN
RESPONSIBLY



Working hard to 

KEEP YOU 
HEALTHY

Learn more about reopening responsibly: 

countyofkings.com/reopen Kings



Keep Kings Healthy

THANK YOU 
FOR STAYING 
6 FEET APART.

Learn more about reopening responsibly: 
countyofkings.com/reopen Kings



Learn more about reopening responsibly: 
countyofkings.com/reopen 

We’re stepping up 
sanitation to

KEEP OUR
COMMUNITY 
HEALTHY

Kings



STAY
HOME.

If you are 
feeling unwell,

Learn more about reopening responsibly:  
countyofkings.com/reopen



6’

Implementing Public Health 
recommendations

Routinely sanitizing 
high-touch surfaces 

Supporting 6’ of physical 
distancing between people

Reminding people to stay 
home if they feel unwell

Encouraging the use of 
face coverings in public

We are working hard to 

KEEP YOU HEALTHY

Learn more about reopening responsibly:
countyofkings.com/reopen



Check employees and 
visitors for signs or 
symptoms of illness, 
including fever, before 
entering the facility 

Maintain six feet of 
distance between 
individuals, whether 
they are employees or 
customers

Frequently clean and 
disinfect high-touch areas 
and shared equipment

Avoid unnecessary 
physical contact such 
as shaking hands

Encourage employees 
and customers to 
wash or sanitize their 
hands often

Avoid in-person 
meetings in favor of 
video conferencing, 
email or phone 
communication 

Limit the need for 
employees to share 
phones, desks and 
other equipment

Emphasize the 
importance of staying 
home if an employee 
is feeling sick

Recommend face 
coverings when 
physical distancing 
is not feasible

Providing a safe

WORKPLACE
6’

Updated May 13, 2020

Kings
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To promote and protect the health and well-being of Kings County residents through education, 

prevention, and intervention. 

COVID-19 Cleaning Recommendations For Home & Residential 
Settings With Persons With Known or Suspected COVID-19 Infections 

February 27, 2020 

These recommendations are based on what is currently known about the Coronavirus Disease 2019 
(COVID-19) and will be updated as needed and as additional information becomes available. 
Recommendations are given below for: 

• Cleaning, 
• Laundry, and 
• Disposal of Waste 

Intended audience:  Persons with known or suspected COVID-19 infections, Persons Under Investigation 
(PUIs), persons in voluntary or involuntary quarantine, and persons caring for such persons or living in 
the same household. 

RECOMMENDATIONS 

Cleaning: Clean All “High Touch” Surfaces Every Day:  

• High touch surfaces include counters, tabletops, doorknobs, bathroom fixtures, toilets, 
phones, keyboards, tablets, and bedside tables, every day.  

• Also clean any surfaces that may have blood, stool, or body fluids on them. This cleaning 
should be done immediately. 

• Use a household cleaning spray or wipe.  

No additional disinfection beyond routine cleaning is recommended. Neither the US Centers for 
Disease Control and Prevention (CDC) nor the Kings County Department of Public Health (KCDPH) 
recommends that additional or special disinfection procedures or products be used at this time.  

When cleaning, follow the label instructions for safe and effective use of your cleaning product.  

• Pay particular attention to the safety equipment such as gloves which are specified on the 
label. 

• For concentrated products requiring dilution, do not use more of the product than is 
specified on the label.  Using more product does not improve cleaning, and can cause 
problems for users or room occupants. 

• Make sure you have good ventilation during the use of the product. 

• Household bleach, ammonia, “pine oil”, and perfumed products can cause respiratory 
irritation to persons with coughs or respiratory illnesses. Consider using alternate, lower 
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odor cleaning products when such persons are present. 

Laundry:  

• Wear disposable gloves while handling soiled items and keep soiled items away from your body. 
Clean your hands (with soap and water or an alcohol-based hand sanitizer) immediately after 
removing your gloves. 

• Immediately remove and wash clothes or bedding that have blood, stool, or body fluids on 
them. 

• Read and follow directions on labels of laundry or clothing items and detergent. In general, 
using a normal laundry detergent according to washing machine instructions and dry thoroughly 
using the warmest temperatures recommended on the clothing label. 

Waste Disposal: 

• Place all used disposable gloves, facemasks, and other possibly contaminated items in a 
plastic bag or lined container. Tie the bag off or close the lined container disposing of it with 
other household waste. 

• Clean your hands (with soap and water or an alcohol-based hand sanitizer) immediately after 
handling these items. Soap and water should be used preferentially if hands are visibly dirty. 

RESOURCES 

CDC:  Interim Guidance for Preventing the Spread of Coronavirus Disease 2019 (COVID-19) in Homes 
and Residential Communities 

https://www.cdc.gov/coronavirus/2019-ncov/hcp/guidance-prevent-spread.html 

 
 

 

https://www.cdc.gov/coronavirus/2019-ncov/hcp/guidance-prevent-spread.html
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prevention, and intervention. 

COVID-19 Cleaning Recommendations for Non-Healthcare Businesses 
and Organizations Serving the Public 

February 27, 2020 

These recommendations are based on what is currently known about the Coronavirus Disease 2019 
(COVID-19) and will be updated as needed and as additional information becomes available. 

Intended audience: non-healthcare businesses and organizations that serve the public, including (but 
not limited to) public transportation, city agencies, offices, and stores.  

RECOMMENDATIONS 

Perform routine environmental cleaning:  

 Routinely clean all frequently touched surfaces in the workplace, such as workstations, 
countertops, and doorknobs. Use the cleaning agents that are usually used in these areas and 
follow the directions on the label.  

 Provide disposable wipes so that commonly used surfaces (for example, doorknobs, 
keyboards, remote controls, desks) can be wiped down by employees before each use. 

No additional disinfection beyond routine cleaning is recommended at this time.  

Neither the US Centers for Disease Control and Prevention (CDC) nor the Kings County Department of 
Public Health (KCDPH) recommends that additional or special disinfection protocols or products be 
used at this time.  

If an agency or business chooses to purchase a new or different disinfectant for COVID-19, 
consideration should be given to purchasing one for which the manufacturer has stated “has 
demonstrated effectiveness against viruses similar to COVID-19 / 2019-nCoV on hard, non-porous 
surfaces”. If no product with that statement is available, then consider purchasing a product which 
has a human coronavirus claim on the label.  

Always use disinfectants in accordance with label instructions, paying attention to the required 
personal protective equipment (PPE) and the contact time needed to achieve disinfection. 

RESOURCES 

CDC: Interim Guidance for Businesses and Employers to Plan and Respond to Coronavirus Disease 2019 

(COVID19), February 2020  

https://www.cdc.gov/coronavirus/2019-ncov/specific-groups/guidance-business-response.html  

 

https://www.cdc.gov/coronavirus/2019-ncov/specific-groups/guidance-business-response.html
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COVID-19 Cleaning Recommendations for Businesses, Organizations, 
and Their Employees Serving the Public 

 

March 9, 2020 
 

These recommendations are based on what is currently known about the Coronavirus Disease 2019 
(COVID-19) and will be updated as needed and as additional information becomes available. 

 

Intended audience: Businesses and organizations and their employees that serve the public, including 
(but not limited to) food facilities, gas stations, public swimming pools, hotel-motels, health clubs 
and stores. 

 

RECOMMENDATIONS 
 

 It is highly recommended that any employees who are showing flu-like symptoms should be excluded 
from the business operations until they are symptom free.  

 

Perform routine environmental cleaning: 
 

 Routinely clean and sanitize all frequently touched surfaces in the business, such as prep 
stations, countertops, weight handles and bars, customer tabletops, bathroom fixtures, 
toilets, keyboards, tablets, pool lounges, benches and door handles. Use the cleaning agents 
and sanitizers that are usually used in these areas and follow the directions on the label. 

 

 Provide disposable wipes so that commonly used surfaces (for example, door handles, 
keyboards, remote controls, desks can be wiped down by employees before each use.) 

 

Laundry:  
 

 Wear disposable gloves while handling soiled items and keep soiled items away from your body. Clean 
your hands with soap and water, or an alcohol-based hand sanitizer, immediately after removing your 
gloves. 

 For lodging facilities, immediately remove and wash clothes or bedding that have blood, stool, or body 
fluids on them as per normal cleaning procedures. 

 Read and follow directions on labels of laundry or clothing items and detergent. In general, using a 
normal laundry detergent according to washing machine instructions and dry thoroughly using the 
warmest temperatures recommended on the clothing label. 

Waste Disposal: 

 Place all used disposable gloves, facemasks, and other possibly contaminated items in a plastic bag or 
lined container. Tie the bag off or close the lined container disposing of it with other household waste. 

 Clean your hands (with soap and water or an alcohol-based hand sanitizer) immediately after handling 
these items. Soap and water should be used preferentially if hands are visibly dirty. 

 

No additional disinfection beyond routine cleaning is recommended at this time. 
 

The US Centers for Disease Control and Prevention (CDC) does not recommend that additional or 
special disinfection protocols or products be used at this time. 
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If an agency or business chooses to purchase a new or different disinfectant for COVID-19, 
consideration should be given to purchasing one that has demonstrated effectiveness against 
viruses similar to COVID-19 / 2019-nCoV. See EPA link below for specific product information. 
 

Always use disinfectants in accordance with label instructions, paying attention to the required 
personal protective equipment (PPE) and the contact time needed to achieve disinfection. 

 

For more information visit our website at https://www.countyofkings.com/departments/health-

welfare/public-health/coronavirus-disease-2019-covid-19 or contact our Department at 559-584-1401. 

RESOURCES 
 

CDC: Interim Guidance for Businesses and Employers to Plan and Respond to Coronavirus Disease 2019 

(COVID19), February 2020 
 

https://www.cdc.gov/coronavirus/2019-ncov/specific-groups/guidance-business-response.html 
 

https://www.epa.gov/sites/production/files/2020-03/documents/sars-cov-2-list_03-03-2020.pdf 
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