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Official Return to WorlstateGuidelines for Foodservice Establishments

Updated on 924/20 with updates forConneticut, the District of Columbijdndiang MassachusettsPennsylvaniaand Wyoming

1 ConnecticutGovernor Lamondn 9/24announcedhe plan to move the state into Pha3en OctobeB. Phase will permit
expanded operating capacity for restauraritgsreasing indoor capacity from 50% to 75%

9 District of Columbia©n 9/21, Mayor Bowseannouncedhe Streatery Winter Ready Grant program, which providestiome grants
to help restaurants wintgze their outdoor dining areas to maintain outdoor dining operations through the colder months. Businesses
can apphhere

1 Indiana:Governor Holcomb announced 9/23that Indiana will move int&tage5 of theBack on Trackamework on
SeptembeR6, to last through Octobel7. According tmewsreports, the forthcoming executive ordeill permit restaurantgo
open atfull capacity

1 MassachusettsOn 9/22, state officials publish&hfety Standards and Checklist for Restauramitsch sets forth mandatory
workplace safety standards for Restaurants (as definedjrddgg reopening Phase I, inding, party sizes of 10 and barea
seating will be permitted with limitg he standards are effectivom 9/28.

1 PennsylvaniaAs Governor Wodnnouncedast week restaurants may increase indoor dining to 50% once they have completed a
selfcertification process. The restaurasglfcertification portalis now live, and FAQs about the process can be foerel
Enforcement will begin OctobBr

1 Wyoming:Governor Gordon stated in a press briefimg9/24that he intends to issue amended orders next week to ease restrictions
in the state, including potentially expanded indoor seating capacity at restaurants. Officials are also finalizing upgdatezk da
longterm care visitation and will amend school protocols so that student quarantining is not required if face coverings were worn
during the exposure.

TheOfficial Return to Work Guidelines for Foodservice Establishnialso availablenline or you may contacingelo |. AmadorExecutive Director of the
Restaurant Law Center, 202-492-5037 or via email ataamador@restaurant.orgith questions or to request a copy of the latest version. Special thanks to
Michael J. Lotito and Walt Mullon fromA ( G f SNIDa 2 2 NJ [fdf theld &ssistadice ik drafting thyisdddchinteatz( S

In addition, the ServSafe Compliance team has created this documesittmReopening Training & Certification Requirements/Recommendaiitis
document is updated regularly and covers all training and certification requirements for restaurants by state asteexhew reopening phasesoutlined
below. It also covers any state food protection manager and food handler certificate expiration extensions and requitéidagoardeadlines.
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https://portal.ct.gov/Office-of-the-Governor/News/Press-Releases/2020/09-2020/Governor-Lamont-Announces-Connecticut-Moves-Toward-Phase-3-Reopening-on-October-8?utm_medium=email&utm_campaign=Governor%20Lamont%20Announces%20Connecticut%20Moves%20Toward%20Phase%203%20Reopening%20on%20October%208&utm_content=Governor%20Lamont%20Announces%20Connecticut%20Moves%20Toward%20Phase%203%20Reopening%20on%20October%208+CID_c1c837c1829d53a6fd331fb0732a4530&utm_source=Office%20of%20the%20Governor%20Campaign%20Monitor&utm_term=Governor%20Lamont%20Announces%20Connecticut%20Moves%20Toward%20Phase%203%20Reopening%20on%20October%208
https://mayor.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/Situational-Update-Presentation_09-21-2020.pdf
https://coronavirus.dc.gov/recovery-business
https://backontrack.in.gov/
https://www.wthr.com/article/news/health/indiana-coronavirus-updates-for-september-23-2020/531-f3f4e91b-14bf-4722-84cd-c6a027d26de2
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants
https://www.governor.pa.gov/newsroom/wolf-administration-signs-orders-that-restaurants-may-increase-indoor-occupancy-to-50-percent/
https://www.pa.gov/covid/business-unites/certify-my-restaurant/
https://dced.pa.gov/wp-content/uploads/2020/09/Open-Certfied-Pennsylvania-FAQs.pdf
https://restaurant.org/downloads/pdfs/business/covid19-return-to-work-guidelines-for-foodservice.pdf
https://restaurant.org/downloads/pdfs/business/covid19-return-to-work-guidelines-for-foodservice.pdf
mailto:aamador@restaurant.org
mailto:aamador@restaurant.org
https://www.littler.com/service-solutions/workplace-policy-institute
https://restaurant.org/downloads/pdfs/business/covid-19_state-re-opening-tc-requirements-recommen.pdf

FederalGuidelines

Official
Guidelines

Opening Up America Again Guidelines

CDC Considerations for Restaurants and Bars

Limiting Workplace Violence Associated with COMIPrevention Policies in Retail and Services Businesses
EEOC FAQNhat You Should Know About COXEDand the ADA, the Rehabilitation Act, and Other EEO Laws
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https://www.whitehouse.gov/wp-content/uploads/2020/04/Guidelines-for-Opening-Up-America-Again.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/limit-workplace-violence.html
https://www.eeoc.gov/wysk/what-you-should-know-about-covid-19-and-ada-rehabilitation-act-and-other-eeo-laws?utm_content=&utm_medium=email&utm_name=&utm_source=govdelivery&utm_term=

Statelndoor Dining Occupancy Map

Restaurant
Capacity:
Bl 100%

B 5%

66%

l 60%
B 50%

25%
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Note: The percentages shown represent the maximum allowable indoor dining occupancy in a particular state. However, there are
many other state restrictions, such as number of patrons allowed, mand&tbty distancingand others, plus city and county
limitations, whichneed to be taken into accounPlease refer to the details below for complete and accurate information for your
state.

State Guidelines

state Alabama
Official Orders I Saferat-home order expiration date: 1@/20
and Guidance 1 Reoening Alabama Guidance
1 Alabama Department of Health Guidelines
1 Alabama Restaurant & Hospitality Association Reopening Guidelines
Dine-In 1 Permitted, with restrictions
9 Curbsidepickup and delivery are strongly encouraged
Employee PPE 1 Each employee shall wear a mask or other facial covering that covers his or her aostritouth at all times while in regular
interaction with patrons or guests
Employee Health| § Plan call§or monitoring the health of employees and sending home any employee who displays symptoms
Checks 1 All employees are required to report any fever or illness to supervisor
Customer Health | § N/A
Checks / PPE
Sanitation 1 Hand washing required; no provisions regarding frequency or breaks
91 High customer contact areas (e.g. door entrances) will be cleaned every two hours
9 Drink refills shalbe in clean/unused glass/cups
1 Menus, if laminated, should be cleaned after each usageaper menus shall be designed for single use and disposed of
I Use singlause items as much as possible, lsas packets of ketchup or salt
1 Have hand sanitizer and sanitizing products readily available for employees and guests
1 Create a plan for and checklist of all surfaces your staff aedtg will come in contact with
o Train your staff on these surfaces and prepare procedures for elevated cleanisguitiding of these surfaces
1 Dedicate staff members on each shift to saimitigsurfaces in dining areas and restrooms
Distancingand I Tables must be distancegifeet apart with no more than 8 guests per table
Occupancy 1 Staff will limit the number of customers in the restaurant to those that caadequatelydistanced 6 feet apart
Restrictions 1 Adhere to social distancing guidelines in bar areas
1 Avoid gathering of guests at entrances and exits and designate appropaeitd dstancing spacing
1

Designate with signage, tape, or by other means appropriate sostalnging spacinfpr employees and customsr

RES AURANT
awCenter >
National Restaurant Association


https://governor.alabama.gov/assets/2020/08/Safer-at-Home-Order-Final-8.27.20.pdf
https://ltgov.alabama.gov/wp-content/uploads/2020/04/Reopening-Alabama-Responsibly-Phase-1.pdf
https://alabamapublichealth.gov/covid19/assets/cov-sah-restaurants-bars.pdf
https://documentcloud.adobe.com/link/review/?pageNum=1&uri=urn%3Aaaid%3Ascds%3AUS%3A864b7af9-d461-4bf6-9bed-3b96b08a6a21

o0 Spacing should be illustrated, as much as possiblewiaiting area, kitchen, back of the house, laundry, and prep areg

1 Anyindoor or outdoor waiting area must be marked so that social distancing standametre
0 One member of a party may be allowed in waiting area while other members ofptheir wait in their car
Changes to 1 Where practicable, use physical barriers such as pamstor plexiglass at registers.
Payment Systemg
Other 1 All ABC licensees are requiredcease the service and/or sale of alcoholic beverages fggremises consumption between the
Operational hours of 11 p.m. and 6 a.m. with garemise consumption to end at 11:30 p,meffective 8/1/20 for 12@ays
Guidelines 1 Businesses open to the public should post a sign at the entrance stating that individuals who have a fever, cough oofany si
sickness should not enter, and should also post a description of their sanitation and social distancing measures
1 Condimens are not to be left on tablesypvided by request and sanitized after usage or disposable packets should be used
i Employees are encouraged to take ServSafe Food Handler class to learn more about foassafetges to COVIRL9
Local Exceptions | T N/A
state Alaska
Official Orders 1 Alaska Cabaret, Hotel, Restaurant, and Retailers Association Reopening Guidance
and Guidance
Dine-In i Yes
Employee PPE T N/A
Employee Health| 1 Consider preshift screening of staff for symptoms (while protecting staff’acy)
Checks 1 Encourage sick staff to stay home and provide a sick leave policy that is fedbf®nrpunitive, as well aselework policies
where possible
1 Estalish an action plan in the event that someone becomesdtbis should include contact tracing and notifications, notificati
of authorities, and closing and properly disinfecting affected areas
Customer Health | § N/A
Checks / PPE
Sanitation 1 Promote social distancing and healthy hygiene practices, such as handwashing atigcel@bwverings;xamples include:
0 UsetouchF NBS YSiK2R&a 2F 0O2YYdzy A Ol (i A 2 yotifidatatstof tablé availBbiliy an® A
allowing dne-in customers to order ahead
o Avoid any selkerve food or drink options such as buffets, salad bars, and stétions
1 Maintain high standards for cleanindjsinfection, and ventilationyportant actionsinclude:

o Cleaning and disinfecting frequently touchsurfaces at least daily, and shamdujects between use

o 'aS LINRPRdzOG A& @rfafofiuseYagainst SARBY2a ONX (

0 Avoid sharing items as much as possiplese disposable or digital menus, singéving condiments, touchless paymen
methods, and &posable food servideems

0 Sanitize pens between use

o Ensure that ventilation systems operate property and where possible, incoéasgation of outdoor air
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https://www.alaskacharr.com/uploads/1/2/9/0/129096788/covid-19_reopening_guidance_alaska_charr_sdot_final_compressed.pdf

Distancingand 1 Provide drivethrough, delivery, or curbsideick-up options, and provide outdoaeating as much as possible
Occupancy 1 Provide physical guides to ensure that customers remain six feet aparptarsical barriers where maintaining distance is diffic
Restrictions (such as sneeze guardsd partitions at host stands)
Changes to T NA
Payment Systemg
Other 1 Implement a comprehensive and operations ptarprevent spread of the virus
Operational
Guidelines
Local Exceptions|  On8/28, Anchorage Mayor Berkowitz issuohergency Order EDI-v2, which returns the municipality to a modified Phase Tw
of the Safe Anchoragplan
0 Restaurants, bars, breweries, and nightclubs caopen sitdown service at 50% max. occupancy (although outdoor
service should be prioritized)
o0 The order is effective Monda$/31 at 12 a.m. and until revoked
state Arizona
Official Orders  Stay at home expiration dat&/ 15/20
and Guidance 1 Order to resume dining room operations, effective $20
0 Accompanying restaurant guidance
0 Requirements for Restaurants and B&roviding Dinén Services
1 Order allowing alcohol with tgo orders
1 Arizona Restaurant Associatigir 2 Sf O2YS . O] (2 GKS ¢FofSé¢ wS2LISyAy3 DdzA
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 If the local government has not mandated mask or cloth face covering requirementspstsare required for all servers, host
staff and employees thahteract with customers
o Develop and enforce standards for the use of iamedical grade masks or clothcecoverings by employees when near
other employees and customers
Employee Health | § Implement symptom screening for employeesopito the start of their shift
Checks 0 Wellness/symptom checks, including temperature checks for all restapemsbnnel, ashey arrive on premises and
before the opening of a restaurant
Customer Health | T Post physical and/or electronic signage posting at the restaurant entrance of public hdgigories prohibiting individuals who
Checks / PPE are symptomatic fom entering the premises
Sanitation 1 Restaurants should sanitize customer areas after each sitting withrégfstered disinfectant, including but not limited to:

0 Tables

0 Tablecloths

0 Chairs/booth seats

0 Tabletop condiments and condiment holders

0 Anyother surface or item a customer is likely to have touched
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https://www.muni.org/covid-19/documents/eo-14v2.final.pdf
https://www.muni.org/covid-19/documents/final%20safe%20anchorage%20-%20roadmap%20to%20reopening%20the%20municipality.v2%20%281%29.pdf
https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/infectious-disease-epidemiology/novel-coronavirus/eo-stay-home-stay-healthy-stay-connected.pdf
https://azgovernor.gov/file/34745/download?token=kz_fRE5B
https://azgovernor.gov/sites/default/files/guidance_for_restaurants_one_page.pdf
https://azgovernor.gov/sites/default/files/requirements_for_restaurants.pdf
https://azgovernor.gov/file/34251/download?token=avmge6FQ
https://secureservercdn.net/50.62.89.138/520.7f7.myftpupload.com/wp-content/uploads/2020/05/Welcome-Back-to-the-Table-Reopening-Guidance-Final-5.4.2020.pdf

1 Enforce hand washg, covering coughs and sneezes
1 Ensure adequate supplies to support healthy hygiene practices for both employees and customers including soap, hand s¢
with at least 60 perent alcohol (perhaps on every tablésupplies allow), and tissues
1 Intensify cleaning, disinf#ion and ventilation practices
1 Wash, rinse, and sanitize food contact surfaces, food preparation surfawbbezerage equipment after use
1 Avoid using or sharg items such as menus, condiments, and any other food. Instead, use disposable or digital menus, sing
serving condiments, ahno-touch trash cans and doors
1 Avoid using or sharing items such as memosdiments, and any other food
0 Use disposable or digl menus, single serving condimentsdamo-touch trash cans and doors
I Train all emploges in the above safety actions
1 Implement comprehensive sanitation protocols, including increased sanitation schedules fovdrathr
1 Develop and enforce handwashinglioy for servers as it exists in th@od Code
Distancingand 1 Indoor seatingcapacity is limited to less than 50% of total occupancy, effective 7/11
Occupancy 1 Enforce physical distancing of aa$t 6 feet between customers
Restrictions 1 Maintain physical distancing of at least 6 feet in between tables, includingrigrparties to no more than 10
0 Cleary mark tables ad chairs that are not in use
1 Maintain clearly marked-§oot spacing marks and/or signage along entrances, waiting areas, hallways, patios, and restroonmn
any other location within a restaurant where queues may form or patrag congregte
I Bar top or counter seating is not allowed, unless each party is dpggeroximately 6 feet apart
1 Operate with reduced occupancy and capacity based on the size of the business location with special attention to limging g
where customes and emploges can congregate
Changes to 1 Changes to payment systems: If possible, use touchless payment (pay without touching money, a card, or a keypad). If yo
Payment Systemg handle money, a card, or use a keypad, usedhsamitizer immediately after
Other 1 Avoid instances whereustomers serve their own food
Operational
Guidelines
Local Exceptions | § N/A
state Arkansas
Official Orders 1 Restaurant restrictions ease starting 4/29/20
and Guidance 1 Restaurant Reopening Guidanc®hase 2
Dine-In 1 Permitted, withrestrictions
Employee PPE | § All staff who come in contact with patrons must wear a face mask that conipleteers their nose and mouth
o Staff in the back arencouraged to wear a face mask
1 All stéf are required to wear gloves

0 Gloves shall be changed out between eacktemer, customer group, or task
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https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf
https://governor.arkansas.gov/news-media/press-releases/governor-hutchinson-announces-certain-nonessential-procedures-may-resume
https://www.healthy.arkansas.gov/images/uploads/pdf/directive__restaurant_dine-in.pdf

Employee Health | §  All staff shall be screened daibefore entering thdacility
Checks 1 Any employee with a cough, sore throat, fever, or shortness of breath shall be imeigdiacluded from the facility
1 Facilities with any employee testing positive shall be reported to the Arkansas Department of Health immediately
Customer Health | T Patrons must wear a face covering upon entrance and while in the restauréihthenfood or drink is served
Checks / PPE 1 Service may be declined to patrons not wearing masks
Sanitation 1 Following each meal service, the tablekairs, menus and any other frequently contacted surfaces including, but not limited t
condiment containers, napkin holders and salt/pepper shakers shall be cleaned and disinfected prior to seatingthstamdr
o0 Products with an EPApproved emergingiral pathogen claims are expected to be effective against GO¥.IBollow the
YI ydzFl OG dzZNBNRA& Ay aidNHzOG A 2 y-approveddmérding pathogedNsBrRize®:i a ® C2 N
https://www.epa.gov/pesticideregistration/listn-disinfectantsuse-against sarscow2. (Nonfood contact surfaces may
be sanitized with 1/2 cup of regular, unscented bleach per gallon of water followed 4oyiaube contact time.)
1 Food contact surfaces shall be sanitized in accordance wiB084114 of theRules Pertaining to Retail FoBdtablishments
1 SingleUse itemsncluding, but not limited to, disposable silverware, condiment packets, and straws shall be removed from
access and provided only upoaquest
I Restrooms and other higtouch areas shall be disinfected figgntly based on customer volume
Distancingand 1 Seating shall be limited up t66% of total seating capacity. This includedoor and outdoor dining areas
Occupancy 1 Seatingshall be adjusted to maintainf®ot physical distancing between tables so occupied seats are sikdee seats at
Restrictions adjacent tables
1 Groups shall barited, not to exceed 10 people
Changes to T NA
Payment Systemg
Other 1 Reservations shodlbe encouraged when practical
Operational o If reservations are not made, physical distancing musnbétained when customers are waiting to be seated
Guidelines 9 Signage must be placed at the front of restaurants to alert patrons not to enter the facility if they are sick or havensysyoth
as cough, sore throafever, or shortness of breath
1 Encourageustomers to preorder meals to redce time spent in the facility
0 This includes for takeout services.
1 Restaurants are encouraged to have a senior hour to provide exclusive access to thesekhiglividuals
1 Bars and entertainment operations (such ag lmusic, irseat gaming devices, or arcades) within restaurants are prohibited
o0 Normal service of alcohol within the restaurant seating area is allowed; this does not restrict the preparation of alc
beverages in the bar area
9 Selfservice operations, including, but not limited to, salad bars, buffets, and condiment bars may op#hatieerfollowing

requirements:
o Capacity of the buffet area will be dependent on the ability of customers to maintain six (6) feet physicaledistanc
each other at all times
o Facility should provide an employee to monitor physical distanairgix (6) feet is maintained
0 Masks are required for all persons witlhe customer selservice area
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https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

0 Hand sanitizer and singlese food service glovesshall be located at all entrances to the customer selfservice area al
gAGK &aA3ylF3aS adlGAy3aYy a!'asS 2F KFEyR &l yAlATl SiNDleasy ise & 3
new plate and a new glove for eatrip to the buffet/saladd | NE

0 Serving utensils shall be replaced every sixty (60) minutes and/or every time a€fooid replaced on the buffet

Local Exceptions | 1 N/A
state California
Official Orders  Stay at home order in effect until rescinded
and Guidance 1 Phased Roadmap for Recovery
o DineAy NBEGIGNROGA2yE &SiG (2 SlesiffdAy G9ELI YyRSRé t KF&$S |
1 Guidance forestaurants
1 Specific guidance for restaurants providing takeout, drivethru, or delivery
Dine-In 1 Outdoor dining permitted
1 Indoor dining:

o On 8/28,Governor Newsomnveileda new colofcoded, countyspecific framework with four tiers for assessing and
publicizing the status of the recovery. Under theieprint for a 8fer Economyeach county will be assigned a tier base
on local case and positivity rates

0 Gt dzNLJ S éres@araing fehanaesicted to outdoor dining only

o GwSR¢ O2dzyiAaSa Ol y 2 LIS ycudtoiners) whiichedeyiRfénamMNJ OF LI OAG& 2 NJ N

o GhNYy3ISe O2 dzydt 50%Dr 200-cystorderdS NI G S

o a,Stft2pé O2dzy iASa R2 y2i KloagSs dapadity remairislay50% dzY o SNJ 2 ¥ H

Employee PPE | 1 Employers should provide and ensure workers use all required protective equipment, including face coverings and gloves
necessary
1 Employers should consider where disposable glove use may be helpful to supplement frequent handwashing or use of har
saritizer; examples are for workers who are screening others for symptoms olihgrabmmonly touched items
o0 Workers should wear gloves when handling items contaminated by body fluids
1 Face coverings are strongly recommended when emplogesn the vicinityof others

0 Workers should have face coverings available and wear them when at work, in offices, or in a vehicle chlketpted
travel with others

o Face coverings must not be shared

1 Servers, bussers, and other workers moving items used by customeyscigs, plates, napkins, etc.) or handling trash bags
should use disposable gloves (and wash hands before putting them on and after removing them) and provide aprons and
frequently

1 Dishwashers should use equipment to protect the eyes, nose, andmfilmam contaminant splash using a combination of face

coverings, protectig glasses, and/or face shields
o Dishwashers must be provided impermeable aprons and change frequently. Reusable protective equipment such
shields and glasses should beperly dsinfected between uses
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https://covid19.ca.gov/img/Executive-Order-N-33-20.pdf
https://covid19.ca.gov/roadmap/
https://covid19.ca.gov/pdf/guidance-restaurants-bars.pdf
https://files.covid19.ca.gov/pdf/guidance-takeout-restaurants.pdf
https://covid19.ca.gov/safer-eco
https://covid19.ca.gov/safer-economy/

Employee Health
Checks

Provide temperature and/or symptom screenings for all workers at the beginning of their shift and any vendors, contractors
other workers entering the establishment. Make sure the temperature/symptom screener avoids close contact with workery
extent possible. Both screeners and employees should wear daverings for the screening
If requiring seHscreening at home, which is an appropriate alternative to providing it at the establishment, ensure that scree
was performed prior to the workeehving the home for their shift and follov@DC guidelines

Customer Health
Checks / PPE

Guests and visitors should be screened for symptoms upon arrival, asked ttand sanitizer, and to bring and wear a face
coverig when not eating or drinking

Appropriate signage should also be prominently displayed outlining proper face covering usage and current physical distar,
practices in use at all entraas and throughout the property

Sanitation

Provide disposable menus to guests and make menus biaigitally so that customers can view on a persabattronic device,
if possible

o If disposable menus cannot be provided, properly disinfect mérafigre and after customer use

o0 Consider options for @tomers to order ahead of time
Discontinue presetting tables with napkins, cutlery, glassware, food ware, etc.

0 These should be supplied individuallyaastomers as needed

o Do not leave card stands, flyers, napkindesk, or other items on tables
Suspend use of shared food items such as condirbetites, salt and pepper shakers, etc. and provide these foods in sagle
containers, if possible

0 Where this is not possible, shared items such as condiment bottles, shakers, etc., should be supplied as needed t

customersand disinfected after eachse

Preroll utensils in nakins prior to use by customers

0 Employees must wash hands befgme-rolling utensils in napkins

0 The preroll should thenbe stored in a clean container

0 After customers are seated, the prell should be put on the table by amployee viho recently washed their hands
Reusable customer items including utensils, food ware, breadbaskets, etc., must be pvegerd, rinsed, and sanitized
Cleaned flatware, stemware, dishware, etc., must be properly stored away from customeps@odnel until ready for use

0 Use disposable items if proper cleanifgeusable items is infeasible
Takeout containers must be filled by customers and available only upon request
Perform thorough cleaning in high traffic areas, such as customer wait#@g and lobbies, break rooms, lunch areas and area
ingress and egress including host stands, entry ways, stairways, stairwells, escalators, handrails, and elevator controls
Frequently disinfect commonly used surfaces including doors, door handles, leass, light switches, waiting area chairs, credit
card terminals, ATM PIN pads, receipt trays, bus tubs, serving trays, water pitcher handles, phones, toilets, and handwash
facilities
Frequently clean items touched by patrons, especially thoserttight attract contact from children including candy and toy
vending machines, decorative fish tanks, display cases, decorative fountains, etc.
Dirty linens used at dining tables such as tablecloths and napkins should be removed after each cust@eménizseported
from dining areas in sealed bags
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https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html

= =

=

o Employees should wear gloves when handling dirty linens
Thoroughly clean each customeinihg location after every use
o This will include disinfecting tables, chairs, booster seats, highchairs, boothspe@ll@ving adequate time for proper
disinfection, following prodct instructions
o0 Many EPAapproved disinfectants require minimal contact time (seconds to onaita)ragainst human coronavirus
Close areas where customers may congregate or touch food dni@oe tems that other guests may use
o Provide these items to guests individually and discard or clean and disinfect after each use, as appropriate.
0 This includes but is not limited to:
A Selfservice areas with condiment caddies, utensil caddies, nagidssstraws, water pitchers, tgo containers,
etc.
A Selfservice machines including ice, soda, frozen yogurt dispensers, etc.
A Seltservice food areas such as buffesalsa bars, salad bars, etc.
Clean touchable surfaces between shifts or betwaears, whichever is more frequent, including but not limited to working
surfaces, phones, registers, touchpads/touchscreens, tablets, timeclocks, appliances, kitchen and bar utensils and implem
oven doors, grill and range knobs, carts and trolleygsketc.
Avoid sharing audio equipment, phones, tablets, laptops, desks, pens, and other work supplies wherever possible
Discontinue shared use of audio headsets and other equipment between employees unless the equipment can be properly
disinfected after use
o Consult equipment manufacturers to determine appropriate disinfection steps, particularly for soft, porous surfaceg
as foam earmuffs
Provide time for workers to implement cleaning practices during their shift. Cleaning assignshenid be assigned during
G2N]lAy3a K2dzNB Fa LI NG 2F GKS SyLX288SaQ 220 RdziASa
Procure options for thirgbarty cleaning companies to assist with the increased cleaning demand, as needed
Equip spaces such as dining rooms, bar areas, host stands, and &iteiieiproper sanitation products, including hand sanitizer
and sanitizing wipes to all staff directly assisting customers
Ensure that sanitary facilities stay operational and stocked at all times and provide additional soap, paper towels, and hang
sanitizr when needed
Whenchoosing cleaning chemicals, employers should use products approved for use againsi€0vibe Environmental
Protection Agency (EPApproved list and follow product instructions
0 Use disinfectants labeled to be effective againsteeging viral pathogens, diluted househdiéach solutions (5
tablespoons per gallon of water), or alcohol solutions with at least 70% alcohol that are appropriate for the surface
o t NEPOPARS SyLX2e8S8S8Sa GUNXAyAy3d 2y Y ghdaifisifddsaizhigB NDa RANB O
0 Workers using cleaners or disinfectants should wear gloves as required by the product instructions
Restaurants should increase fresh air circulation by opening windows or doors, if possible to do so
Consider installing portable higgffA OA Sy O0& I ANJ Of SIF ySNA X dzLJANI RAYy 3 (G(KS odzif
making other modifications to increase the quantity of outside air and ventilation in all working areas
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Discontinue tableside food preparation and presergatsuch as food item selection carts and conveyor belts, guacamole
preparation, etc.
Do not leave out aftemeal mints, candies, snacks, or toothpicks fostomers; dfer them with the check or provide only on
request.
Install hand sanitizer dispensetspchless if possible, at guest and employee entrances and contact areas such as driveway
reception areas, in dining rooms, near elevator landings, etc.
Discontinue use of shared entertainment items such as board games, pool tables gezadsyending machines, etc

o Close game and entertainment areas where customers may share items such as bowling alleys, etc.
Continue to follow existing codes regarding requirements for sanitizing (rather tharedisig) food contact surfaces

Distancingand
Occupancy
Restrictions

= =4 —a |8
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Prioritize outdoor seating and curbside pickup to minimize cross flaausibmers in enclosed environments
Restaurants, bars, and wineries aapand their outdoor seating if they comply with local laws segllations
Remove tables and chairs from dining areas so that six feet of physical distance can be maintained for customers andsemy
o Iftables, chairs, booths, etc., cannot be moved, use visual cues to show that they are not available for uak or ins
Plexiglas or other types of impermeable physical barriers to minimize exposure between customers
Bar areas should remain closed to customers
Discontinue seating of customers where customers cannot maintain six feet of distance from employee waddaald drink
preparation areas
Adjust maximum occupancy rules inside the establishment based on its size to limit the number of people inside and/or us
impermeable barriers between service tables to protect customers from each other and employees
o Foroutdoor seating, maintain physical distancing standards outlined above
Limit the number of patrons at a single table to a household unit or patrons who have asked to be seated together
0 People in the samparty seated at the same table do not have to befeét apart
o All members of the party must be present before seating and hosts must bring the entire party to the table at one t
Limit the number of employees serving individual parties, in compliance with wage and hour regulations
Face coverings are singly encouraged for all employees, however, they are required for any employee (e.g., server, manag
busser, food runner, etc.) who must be within six feet of customers
o All restaurant workers should minimize the amount of time spent within six feetie$tg
Close breakrooms, use barriers, or increase distance between tables/chairs to separate workers and discourage congrega
during breaks
0 Where possible, create outdoor break areas with shade covers and seating that ensures physical distancing
Reconfgyure kitchens to maintain physical distancing in those areas where practical and if not practical staggers shifts it@og
do work ahead of time
5A402dzNF 3S F22R LINBLINIXdA2y SYLX 28SSa FTNRY OKIy3aAy3a 2N
Discairage employees from congregating in high traffic areas such as bathrooms, hallways, bar areas, reservation and cre
terminals, etc.
Implement measures to ensure physical distancing of at least six feet between workers and customers
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0 This can includase of physical partitions or visual cues (e.g., floor markings or signs to indicate to where employee
and/or guests should stand)

1 Install physical barriers or partitions at cash registers, bars, host stands, and other areas where maintaining ptgsicalalisix
feet is difficult
1 Any area where guests or employees queue should also be clearly marked for appropriate physical distancing
0 This includes cheedtands and terminals, deli counters and lines, restrooms, elevator lobbies, host standsiéing
areas, valet drop off and pickup, and any other area where customers congregate
1 Physical distancing protocols should be used in any office areas, kitchens, pantrieis, fregkers, or other highensity, high
traffic employee areas
o Face coverirgare required where employees cannot maintain physical distancing including in kitchens, storage are
etc.
1 Employee preshift meetings and trainings should be conducted virtually or in areas that allow for appropriate physical dista
between emploges
o Food, beverages, food ware, etc., should not be shared
9 Prioritize outdoor seating and curbside pickup to minimize cross flow of customers in enclosethemyrits
0 Restaurants can expand their outdoor seating, and alcohol offerings in those areas, if they citmfisgal laws and
regulations
1 Provide takeout, delivery, and drive through optfofor customers when possible
1 Encourage reservations to allow for timedisinfect restaurant areas and provide guidance via digital platforms if possible to
customers for physical deshcing while at the restaurant
1 Consider allowing din& customers to order ahead of time to limit the amount of time spienthe establishment
1 Ask customers to wait in their cars or away from the establehimvhile waiting to be seated
o LT LIRaarotSz fSNI LI GNRBya GKNRdzZZK GKSANI Y20Af S LIK?Z
1 Establish directional hallways and pagsways for foot traffic, if possible, to eliminate emplegdrom passing by one another
1 Require employees to avoid handshakes and similar greethmg break physical distance
1 Eliminate persoxio-person contact for deliery of goods whenever possible
o Designate dropoff locations to receive deliverseaway from high traffic areas
0 Maintain physical distance of at leasik feet with delivery drivers
0 Guests should enter through doors that are proppmzen or automated, if possible
A Hand sanitizer should be available for guests who must touch kiaodles
1 Implement peak period queueing procedures, including a host to remind guests to queue with at least six feet of distaeen &
parties outside or in waiting areas
I Takeout food iters should be made available using contactless-pjrknd delivery protocols
Changes to T N/A

Payment Systemsg
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Other
Operational
Guidelines
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Display a set of clearly visible rules for customers and restaurant personnel at the restaurant entrance(® thdite a condition
of entry
0 The rules could include instructions to use hand sanitizer, maintain physical distance from other customers, avoid
unnecessary touching of restaurant surfaces, contact information for the local health departmerdhangedo
restaurant services
0 Whenever possible, the rules should be available digitally, include patagrand included on/with menus
Establish a written, worksitspecific COVHR9 prevention plan at every location, perform a comprehensive risk assessinaiht o
work areas, and designate a person at each ldgghment to implement the plan
Identify contact information for the local health department where the restaurant is located for communicating informatah &
COVIEL9 outbre&ks among employees or cashers
Train and communicate with employees and enygle representatives on the plan
Investigate any COVAD iliness and determine if any werklatedfactors could have auributed to risk of infection; pdate the
plan asneeded to prevent further cases
Identify close contacts (within six feet for 15 minutes or more) oindected employee and take steps to isolate CO3positive
employee(s) andlose contacts
Regularly evaluate the establishment for compliance with the plan and documerdaarett deficiencies identified

Local Exceptions

=

Information and county speéfic restaurant reopening plans can be foulmere

State

Colorado

Official Orders
and Guidance

Stde of emergency order
Restaurant guidance effective 6/18/20
Face Covering Order

Dine-In

Permitted, with estrictions
Restaurants are encouraged to continue curbside-pigkdelivery,options and recommend for vulnerable individuals

Employee PPE

=a (=4 =a=a =8 =

All employees must wear facial coverings that cover the nosenaouth, except where doing so would inhiitK I & A y R A
health, inwhich case reasonable accommodations should be pursued to maintasafbty and health of all parties, or when the
work space allows for 6 feelistancing at all times
Employees may utilize disposable gloves as normally medjbiytheir governing regulations
o Employees that are directly involved widlisinfecting equipment and surfaces within critical business and/or direet
contact with customers shall wear gloves when involved in tlaesiwities

Employee Health
Checks

= =

Implement symptom monitoring protocols (including workplace temperature monitoring and symptom screening questions
possible Additional Guidance

Require employees showing any symptomsigns of sickness, or who has been in contact withwn positive cases to stay hom
Appoint one employee per shift tmonitor staff and public for adherende safety measures

Customer Health
Checks / PPE

Facialcoveringamustbe worn bycustomers when not seated falining
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https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/COVID-19/Local-Variance-Attestations.aspx
https://drive.google.com/file/d/1uy0ge04LTU44oHGEuLQDZu3V-2_hAbnP/view
https://drive.google.com/file/d/1BdMbwLeI0sY5xmvWk555jCewPvgTJb9e/view
https://drive.google.com/file/d/1KQPWakSWyOY7utsi2rbkaWKw9Ugo6NIq/view
https://covid19.colorado.gov/symptom-screening

Sanitation 1 Post clear signs notifying patrons and employees of hygiene and saniip@ctations, including not entering if they or anyone
their household igxperiencing any symptosof illness
1 Cleaning and disfaction of all shared surfaces must be ddmtween seatings
1 Minimize objects touched by multiple patrons including:
0 Remove/close games and dance floors that require or encowstagaling around (darts/pool tables/shuffleboard, arcag
games)remove board games
o Discontinue use of tablecloths, or move to singie, or removend replace launded tablecloths between patrons
1 Disinfect any shared objects such as check presenters and POS ma#obinaghly between uses
1 Increase cleaning and digection protocols and track with publicly posteteaning logs including:
0 Use disposable singlesse menus, menu boards, or create onlimenus for guests to regw from their electronic device
o Provide singlaise or single serving condiments
o Disinfect restrooms every hour
0 Block off stalls and urinals with proper signage to support 6lfetiveen patrons
A This may require reduced bathroom capacityegen only ongoerson in a bathroom at a time
1 Provide hand sanitizer at cheakarea and througbut the venue.
1 Frequently sanitize all higtouch areasAdditional Guidance
9 Eliminate or regularly sanitize any items in comnspaces (i.e., break rooms) that are shared betwigeividuals (i.e.,
condiments, coffee makers, vendingachines) Additional Guidance
1 Provide hand washing facilities/stations and hasaahitizer
1 Encourage breaks to wash hands or use hsartizer
1 Require gloves or frequemandwashing
0 Encourage frequerttreaks to wash hands (at least everyrBihutes) including upon arrival artéparture
Distancingand 1 Indoor dinein service can be held at a 50% of the postedupancy codémit and a maximum of 50 patrons, if the following
Occupancy requirements can benet:
Restrictions o Patrons in different parties must be a minimumeéofeet apart
0 The spacing of tables may need to be 6 feet or more to engroper physical distancing betweeliners from different
parties
0 Ensure maximum ventilation by opening windows and minimiaingondtioning to the extent possible
0 Deep clean and disinfect all shared surfaces between partiesfett turnover
0 Keep parties together, and do not allow themrtongle with eactother
1 Indoor and outdoor irperson services
o Patrons in different parties mti®e a minimum of 6 feet apart
A Thespacing of tables should be a minimum of 6 feet to ensure prdigancing
0 Limitparty size to 8 people or less
1 Limit pary size to eight people or fewer

o0 Make efforts to reduce congregating inside and outside the establishinehtding:
A Encouraging reservations, and preferably requiring reservatiofesasible
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https://covid19.colorado.gov/cleaning-guidance
https://covid19.colorado.gov/cleaning-guidance

>

Waiting parties mushot congregate in entrance areas and showit in their cars or off premises until seagin
is available
No communal seating
No =lf-service stations or buffets
No seatyourself options to ensure that a table has bedisinfected prior to a nevpatron
Do not seat people in the bar if it is being used to prepare foodriok
1 If the bar area is not beingsed to prepare food or drinlgarties could sit there under the same
distancing requirements asragular table
A Clearly mark floor andround to delineate 6foot spacing fopeople in lines, and mark how foot tfaf should
move
A Clearlymark closed tables naivailable for seating customers
Provide appropriate signs or markings within the Restauramaorto space lines, indicate whitdbles are unavailable, prohibit
gamesand dance floors that encourage gatings, and direct foot traffic
Ensure 6 foot distancing at all times by implementing the following:
o0 Block of lobbies or waiting areas completely, or estaldisstomer waiting aresmthat maintain proper social distancing
from otherguests, and
0 Restrict standing or congregating in public spaces such as thadmrentrance or exit;
Employers must implement the following measures for employees to minidiseaseransmission:
o0 Establish a minimum of 6 foot physical distancing standards andemaployees on maintaining distancing between
employees to the greatest extepbossible
A Consider implementing workflow requirements, dividers at payinters and hostess arsaand modifying the
menu to free up kitchespace
A Limit group interactions including staggering of shift changesaks, no consumption of fiaily or shift meals
onsite, etc
A Conduct virtual staff meetings whenever possible, any all stafitings musmeet 6 foot distancing
requirements

v > >

Changes to
Payment Systemg

Use contadess payment solutionshenever possible
Provide contactless payment prepayment options whenevearossible

Other
Operational
Guidelines
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Alcohol sales are prohibiteafter 11:00 p.m. each dgyeffective 8/22 until 9/21

Provide an option for customeis2 & &A 3y Ay ¢ (ittem FdnOxpdsidiocciirS y2GA Fe Ay 3
Establish customer waiting areasytdoors if possible, thataintain poper physical distancing frowther guests

Restrict standing and/ozongregating in the bar areantrance/exit, and any interiospaces

Continue curbside pickp/delivery options andecommend them for vulnerablimdividuals

Request customers to wear faceverings when not eating alrinking, e.g.walking past othetables to get to delivery areas or
restrooms

Consider refusing service tmstomers who refuse to adhete hygiene and physicdistancing requirements
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1 Make accommodations fandividuals unable to adhere tmasking and physical distancireguirements, such as takeout,
curbside or delivery
Local Exceptions |  N/A
state Connecticut
Official Orders 1 EXECUTIVE ORDER N@. 7
and Guidance 1 Restaurant Guidanceipdated 7/20/20
Dine-In I Permitted, with restrictions
Employee PPE | 1 PERSNAL PROTECTION FOR EMPLOYEES
o Allemployees are required to wear a facemask or other cloth face covering that completely covers the nose and m
unless doing so would be contrary to his or her health ortgatee to medical conditions
o Employees may utilize their own cloth face covenngr that provided byheir employer if they choose
0 Gloves are required for table servers, andst be replaced frequently
0 Gloves and eye protection are requireti@n using cleaning chemicals
o Kitchen workers shall follow FDA guidelines ongesaf glovesvhere appropriate
1 EMPLOYERS ARE RESPONSIBLE FOR PROVIDING PERSORALTRRTHERTEMPLOYEES
o If businesses do not have adequate peraloprotection, they cannot open
Employee Health | 1 DAILY HEALTH CHECK
Checks 1 Ask employees resumiran-premise work to confirm they have not experienced CAIARCD&efined symptoms; and to monito
their own symptoms, including cough, shortness of breath, or any two of the folipgymptoms:
o Fever
o Chills
0 Repeated shaking with chills
0 Muscle pain
0 Headache
0 Sore throat
0 New loss of taste or smell
1 Enployees shall stay home if sick
1 INTHE BBNT OF A POSITIVE Ca9IDASE
o0 Employees shall inform their employers, and follow state tgstind contact tracing protocols
Customer Health | § PERSONAPROTECTION FOR CUSTOMERS
Checks / PPE o0 Customers are required to bring and wear masks or cloth face coverings that completelyhesomese and mouth unless
doing so would be contrary to his or her health or safety due meedical condition owhen eating in theestaurant
Sanitation 1 HAND SANITIZER
0 Hand sanitizer shall be made availableatrance points and common areas, whgressible
1 HANDWASHING

0 Ensure employees wash their hands routinetyng soap ash water for at least 20 seconds
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https://portal.ct.gov/-/media/Office-of-the-Governor/Executive-Orders/Lamont-Executive-Orders/Executive-Order-No-7ZZ.pdf
https://portal.ct.gov/-/media/DECD/Covid_Business_Recovery-Aug-14-updates/CTReopens_IndoorDining814.pdf

CLEANING, DISINFECTRRMUCTS, AND/OR DISPOSABEENFECTANT WIPES
0 Make available near commonly ussdrfaces where possible (e.g., tables @hdirs, bathrooms, seffervice areas)
CLEANING AND DISINFECTING
o Follow federal guidelines (CDC, EPA) on what specifitipt® should b used and how:
A 1aS LINRPRdzOGa GKI G YSSG 9-CdvRand thakive appridgridte foF te\surtime S |
9 Prior to wiping the surface, allow the disinfectant to sit for the necessary contact énwmmended by
the manufacturer
1 Trainstaff on proper cleaning procedures to ensure safe and correct application of disimfecta
Disinfectants are irritants and sensitizersdashould be used cautiously
Avoid all food contact surfaces when using disinfectants; these surédoesd be sanitied instead
Clean and disinfect common areas, high transit areas, and frequently touched surfaces on an ongoing bag
least daily) and mor&equently if used more often
A Clean and disinfecthared objects after each usesamples include:
1 Entrances anéxits
1 Payment devices (e.g., PIN pad)
1 Chairs

>

MENUS

o Offer paper menus and dispose after gudsase ordered, or display menu onall/white board, and/or encourage

customergto view the menu on their phone

SILVERWARE

0 Use rolled or packagesllverware
CONDIMENTS

0 Use single use packets or containers
TOUCHLESS APPLIANCES

o Install touchless appliances wherever possibieluding:

A Contactless payments, paper towdispensers, soap dispensers, and trash cans

SEATING AREA AND TABLES

0 Sanitize seatig area, tables, and commadatems after each seating
KITCHEN

0 Sanitize kitchen and kitchen equipment an ongoing basis (at least daily) and mivegjuently if used more often
SHARED EQUIPMENT

o0 Ensure employees do not share equipmémthe extentpossible (e.g., cookirgguipment, trays, etc.)
BATHROOMS

o Clean frequently, implement use ofeaning log for tracking

Distancingand
Occupancy
Restrictions

INDOOR CAPACITY
0 50% of its regular indoor seating capacity
A Increasing to 75% on October 8
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ENTRY & EXIT
o Consider an exit from the facility separate from the entrance to allow forwag foot traffic
SOCIAL DISTANCING MARKERS
o Install visual social distancing markers to encourage customers to remain 6 ft apart (e.g., the entrancestetiant,
lines to be seated, lines to make paynt®, lines to use the restroom)
SEATING/TABLE ARRANGEMENT
0 Rearrange space to maintain at least 6 fekdistance between customers
0 BEnsure tbles are at least 6+ ft apart
o If customers are sitting in boothm seating is fixed, groups of custers must still be 6+ ft apart
0 This may require keépg some booth®r seats empty
o Distance shall be measured from the closest chair at one table toltisest chair at another table
DISCRETE WORK ZONESEGRERS
0 Sewers shall serve specific zones in thstaurant to minimize overlap, where possible
IN THE KITCHEN
0 Rearrange workstations so that food workels not face one another and are 6 ft aparhere possible (e.g., stagger
workstations oreither side ofprocessing lines)

Changes to
Payment Systemsg

Use contactless payment systems whenever possible

Other
Operational
Guidelines

Institute a training program and ensure employee participafiothe program prior to reopen
0 Training shall include:
A The wles contained in thisocument
A Protocols on how to clean and use cleaning products (including disinfectants) safely
A Additional guidance can Heund here
SIGNAGE Post clear signage that supports new policies, like:
0 Social distancing protocols
0 Cleanng and disinfection protocols
o0 Personal protection (face masks, gloves)
o0 Employees shall stay honifesick/experiencing symptoms
0 Customers shall not enter if they are experiencing symptoms
BUFFETS
o Eliminate buffet selserve stations; onlpermit employees to serve from foatbunters
NONESSENTIAL AMENITIES
o Close or remove amenities n@assentiato business' main function (e.g., danideors, pool tables, playgrounds, etc.)
VENTILATION
0 Increase ventilation rates and increase tercentage of outdoor air that circulatésto the systen where possible
A Note: This only applies to operatioriatoor areas (e.g. the kitchen), givenstomers will only be outside
HOTLINE FOR VIOLATIONS
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https://portal.ct.gov/-/media/DECD/Covid_Business_Recovery/CTReopens_Restaurants_C5_V1.pdf?la=en
https://osha.washington.edu/sites/default/files/documents/FactSheet_Cleaning_Final_UWDEOHS_0.pdf

0 Post clear signage that includes ttate hotline (211) for employees amdstomers to reporpotential violationsof
these rules

1 WHISTLEBLOWER PROTECTION

o Employers may not retaliate against workers for raising concerns about @€l¥i&d safety and health conditions

0 Additional information an be accessed atww.OSHA.gov

0 Additional information for the public sector cdre accessed atww.connosha.com

Local Exceptions | 1 N/A

state Delaware
Official Orders  State of Emergency Order

and Guidance 1 Reopening Guidance

0 Phase 1 to begin on /20

0 Phase 2 to begin on 6/15/20

0 Phase 2 Guidance

i Phase 3 start date to be announced week of 6/29/20
Dine-n 1 Restaurants may offéndoor dining at a maximum of 60% occupancy
1 Restaurantsnay apply to expand their outdoor seating for serving food and drinks by submitting to the appropriate political
subdivision a plan that meets the following minimum requirements

0 The plan mustonsider local traffic patterns and parking capacity needs, but may extend the boundaries of seating
beyond current property boundaries, subject to the discretion of the appropriate political subdivision and applicable
property owners on all local right efays;

0 The plan must not, at any time, intrude upon the State right of way, unless otherwise approved by the Delaware
5SLI NIYSyild 2F ¢NIYALRNIFGA2Y 64a5St5h¢é0 Ay GNRGAY 3T

0 The plan must maintain current access, unless otherwise approved by DelDOT in writing;

0 The plan must maintain proper access to the property for all emergency services;

0 With the exception of th&0% indoor fire code capacity limitation, the plan must follow all additional requirements fo
food and drink establishments outlined in the Phadgukiness Guidelines, including any subsequent amendments,
including but not limited to requiring social distancing between individuals from different households;

0o ¢CKS LIy Ydzad O2YLX e 6AGK GKS ' YSNAROlFIya 6AGK 5Aal oA

0 The plan must adhereotall local noise ordinances;

0 The plan must allow for proper control over the distribution of alcoholic beverages, including a clear property boun
prevent beverages from being removed from the premises;

0 The plan may allow for the service of drinkicoholic or otherwise) without the requirement to serve food; and

0 The plan may not result in total outdoor seating capacity that exceeds the indoor seating capacity that the establis
was authorized to have prior to the State of Emergency

Employee PE 9 Staff must follow the general guidance on the wearing oftcface coverings at all times

Employee Health
Checks

1 All employees required to go to work should perform a daily health chepkessribed bythe Delaware Division of Public Health
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http://www.osha.gov/
http://www.connosha.com/
https://governor.delaware.gov/health-soe/twenty-third-state-of-emergency/
https://governor.delaware.gov/health-soe/twenty-third-state-of-emergency/
https://governor.delaware.gov/wp-content/uploads/sites/24/2020/05/Delaware-Economic-Reopening-Guidance_Phase.pdf
https://governor.delaware.gov/health-soe/nineteenth-state-of-emergency/
https://news.delaware.gov/2020/06/02/june-2-2020-covid-19-briefing/
https://governor.delaware.gov/wp-content/uploads/sites/24/2020/06/Delaware-Economic-Reopening-PHASE-2.pdf
https://news.delaware.gov/2020/06/25/statement-governor-carney-announces-delay-in-phase-3-of-economic-reopening/
https://coronavirus.delaware.gov/wp-content/uploads/sites/177/2020/05/5.7-Essential-Services-Screening-Policy.pdf

Customer Health
Checks / PPE

Qustomers must follow the general guidance on the wearingathdace coverings at all timesxcept for customers seated at a
table to eat or drink, who may remove the cloth face covering while seati¢ide table in order to do so

Sanitation

=a —a -9
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All employees should wash hands regularly with soap and wiateughout thework day, and in particular after any time they
come into contact with @ustomer

Hand sanitizer should be used to supplement hand washing througheutay

Businesses must make hand sanitizer or handwashing stations readily aviaitadllemployees and customers

All surfaces touched by customers, including doors, restrooms, and point dhBakgructure must be disinfected using an EPA
approved disinfectant every Iffinutes to 2 hours

Tables must be disinfected in between each party

Guests should be provided with sieglise, paper, disposable menus

All condiments (salt, pepper, ketchupustard, mayo, sugar, etc.) must be provided directly to diners in susgalisposable
containers or reusableontainers thatare cleaned between each party

Cups, lids, napkins, and straws must be delivered to the tabde the party has been seated

Proper precautions must be taken @t handling readyo-eat foods

Variances or other allowances foare hand contact are void tihthese restrictions are lifted

Any togo containers for food guests bring home after dining must be protected from possibtamination

Distancingand
Occupancy
Restrictions
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The total number of guests within a facility shall at no time exd4d of the fire code occupancy
Tables and booths must be arranged in a way that ensures seated customers at one table are atflsststzixt from seted
customers at another table

0 Fa booths, this typically will mean seating customergwagry other booth

o For freestanding tables (with pull out chairs), there should be eight feet apart to etizatra seated guest is six feet fro

seated guests at other tables

o0 Inside and outside seatj must bothcomply with these standards
Outside seating areas must be confined to their-State of Emergendpotprints
Only members of the same household unit may be seated at a table, and guests must all have segted)eand remain seate
unlessgoing to the restroom
Orders must be placed from the table, and bétlod and drink must be delivered to the table by the staff of the facility, a gues
should not leave the table tretrieve food or drink
For restaurants that do not provide table servi€ounter service locations must be spaéefget apart
Signage and floor markings must be present to guide patrons in ppptely spacing while in line
Staffmust be designated to monitor patrons entering facility, monitor lines and ensure stisiahcingthroughout facility
Customers should be guided to seats by staff to control traffic in, out, and through restaurant to ensusafthaocial distancing
is maintained as much as possible

o If guiding to a table is not practical or safestaurart should provide clear signage and instructions to control the flow

traffic through the facility

Employees must also social distarficen each other while workinghis can be accomplished through spacing or moving
workstations, gaggering shifts or otbr means
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Changes to
Payment Systemsg

N/A

Other 1 Food and Drink establishmerase requiredto give customers the option to leave information on file to help with contact tracir
Operational in the event of a positive case Ingj linked to theestablishment
Guidelines 0 Such establishments are not required to deny service to customers who choose not to provide such information
1 Employers should post signs on how to stop the spread of CO8/IBandhygiene, and properly wear a cloth face covering
1 Everyrestaurant is expected to have its own reopening plan and must follow DPH guidance
1 For restaurants that provide table service: diners must have a reservation in order to sit down in a(fak#ityit can still
continue under prePhase 1 guidelines, bubsuld be done without those orderingntering the dining facility when picking up
order)
I Signage must be posted to remind people not to ememtaurant without a reservation and provide a number to call from their
in order to place a reservation
1 Selfservice food ad buffet options may not reopen
I Bar service andesting at a bar may not reopen
0 The bar of a restaurant may open to prepare drinks tdbmight to diners at their tables
1 No activities, outside of those guests engage in while seated atle, talay take place, and any commareas where people
would typically stand must be off limits if not otherwise occupied by tables with seatedts
0 This includes dance floors, arcade/bar game areas, pool tables, and similar spaces
LocalExceptions | T N/A
Jurisdiction District of Columbia
Official Orders 1 Stayat home order expiration date:/2920
and Guidance 1 Phase? Restaurant Guidance
I Face Mask ordgeating and drinking exempted)
Dine-In 1 Permitted, withrestrictions
Employee PPE T N/A
Employee Health | § Screen employees by assessing symptoms of workers (including fever) with a questionnairéegithing of their shift, ideally
Checks before enteing the facility or operation
0 Sick employees should nmport to work
1 Inform all employees in writing that they should not come to work if sick and of applicablécpaigl provision
o0 Implement leave policies that are flexible and Raumnitive, and allow sickmployees to stay home
Customer Health | § Post signage stating that nobody with a fever or symptoms of CO¥IBpermitted to enter théacility and that individuals must
Checks / PPE wear a mask or face covering
Sanitation 1 Clean and disinfect surfaces that are frequently toutbe used by employees (e.g., door handles, work stations, computers)
least every four to six hours, and shared objects and surfaces (e.g., ordering and payment terminals, cash registers, tables
countertops/bas, receipt trays) between uses
1 Handsanitizer must be made easily accessible at the entrance of every establishment
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https://coronavirus.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/MO2020-067.pdf
https://coronavirus.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/06162020_DC_Health_Phase%20Two%20Guidance_for_Restaurants20202.06.18%20FOR%20POSTING.pdf
https://coronavirus.dc.gov/sites/default/files/dc/sites/mayormb/release_content/attachments/Mayor%27s%20Order%202020-080%20Wearing%20Masks%20in%20DC%20to%20Prevent%20COVID19.pdf

1 The use of disposable paper menus is strongly encouraged. Disposable menus shiist@faked after each patron use. If
reusable menus are used, they should be cleaneddisidfected between each use
1 Items from seHlservice areas such as drink stations, condiment stations, and utensil and ségians should be removed, and
employees should instead provideese items directly to patrons
0 The use of single use items is stghnencouraged
1 Alltable items must either be single use and disposed of after use, or cleaned angesbbédtween uses/table seatings
0 This includes digital ordering screens, utensils, dinnerware, drinkware, tablecloths, and napkin and condimentrson
(i.e., any items that may hav®en touched by customers)
1 Tables and chairs must be cleaned and disinfected after each seating, and check presenters are to berdedisedexted after
every use
o0 Ensure that cleaning or disinfecting product residues are not left on table ssrface
1 Restrooms must be cleaned and disinfected frequently and appropriately marked and monitored to ensure saciaihgjst
guidelines are followed
0 Ensure an adequate supply oap and papetowels is present at all times
9 Allfood contact surfaces must be cleaned anditized at least every 2 hours
o Cleaning procedures throughout the restaurant must be developed in advance of opening and shared with employ
that they canbe properly trained
1 Verify that dishwashing machines are operating at the required wash and rinse temperatures and ensure adequate supplig
appropriate detergents and sanitizers
I For more information about disinfectants that are effective againstuines that caugs COVID19, see tltdDC website
Distancingand 1 Service is limited to outdoor service and indoor service up to 50% capacity to seated patrons only (including hotel tegtaural
Occumncy with tables placed so that patrons are at least 6 fapart, or to carryout service
Restrictions 1 Bar areas where a bameler is present must remain closed to patrdos seating and standing
0 Bar areas where a bartender will not be present may seat patrons with proper socéaldisj and table style service
o Establishments with multiple bar areas must designate each baraseeither for staff use for bartending or for patron
seating. No standing permitted at the bar area
9 Tables are still limited to 6 persons, pregbly from the same household
1 Reservations are encouraged and customers should provide names and contact information and record time of arrival. Din
records mushbe saved for at least 30 days
Changes to T N/A
Payment Systemsg
Other 1 Buffets, salad bars armther commural serving areas are prohibited
Operational
Guidelines
Local Exceptions | § N/A

State

Florida
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file:///C:/Users/WMullon/Documents/WPI%20-%20Walt/RLC%20Covid-19%20Project/Docs/cdc.gov/coronavirus/2019-ncov/community/organizations/cleaningdisinfection.html

Official Orders  Phase 1: Safe. Smart. StepStep. Plan for Florida's Recovery, effective 5/4/20
and Guidance 1 Phase 2: Guidance, effective 6/5/20
1 Florida Restaurant and Lodging Association suggested guidance
1 Best Practices for Food Service WorkeForida Department of Health
1 Updated FAQ for Restaurants and Food Service Establishments
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Use Personal Protective Equipment (PPE) suéhcasnasks, gloves, aprons, shoe coverings, or goggleseded
I Wear gloves or use utensils when handling readgabfoods; bange gloves often
Employee Health | § Employees shoulday home if you are sick or caring for anritlividual
Checks 1 Employeeshould over infected wounds, cuts, or boils with anpermeable bandage or cover
o If on the hand omvrist, use an impermeable bandage or cover aigposable glove
Customer Health | T  N/A
Checks / PPE
Sanitation 1 Employees should ash hands often witlsoap and water for at least Z®conds and se hand sanitizer with at least 60% alcoho
as anadditional safety level
1 Clean and sanitize food contact surfaces after ez
1 Disinfect norfood contact surfaces such deorknobs, light switches, etc.
I Use ER registered chemicals for sanitizing affidinfecting (i.echlorine or quaternary ammonia)
Distancingand 1 Limitindoor occupancy to nmore than 50%f building occupancy
Occupancy 1 Maintain a minimum of 6 feet betweeiables (whether indoors or outdoorspnly seating parties df0 or fewer people
Restrictions I Bartop seating permitted with appropriate social distancing
9 Utilize social distancing measures are taken to reswvlotn and where peoplean gather to stop or slow thepread of infectious
diseases
Changes to T NA

Payment Systemg

Other I Keep bar counters closed to seating

Operational

Guidelines

Local Exceptions |  On 8/28, MiamiDade County Mayor Gimenez releasedergency order 220, allowing indoor dining to resume as of 8/31

0 Restaurants will be allowed to offer indoor dining beginning Monday, 8/31 at 50% capacity, with a maximum of six
at a table, and strict adherence to tidew Normé Guidelinef social distancing and the use of facial covgsivhen not
eating or drinking

0 WSalldzNIyG FFEOAfAGASEA I NBE NBI dzi NB R pébgle akstimfhe askalflishiént + !

o0 Doorsmust be propped open and windows musso be open to maximézthe circulation of fresh air

State

Georgia
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https://www.flgov.com/wp-content/uploads/orders/2020/EO_20-112.pdf
https://www.flgov.com/wp-content/uploads/covid19/6.3.2020%20Presentation.pdf
https://frla.org/wp-content/uploads/2020/04/FRLA-Reopening-Guidance-COVID-19-FINAL.pdf?mc_cid=3ef71f2a6a&mc_eid=%5bUNIQID%5d
http://www.floridahealth.gov/environmental-health/food-safety-and-sanitation/_documents/BestPracticesFoodSafetyandSanitation.pdf
http://www.myfloridalicense.com/dbpr/os/documents/Exec%20Order%2020_192.pdf
http://www.miamidade.gov/information/library/coronavirus-emergency-order-28-20.pdf
https://www.miamidade.gov/global/initiatives/coronavirus/openings.page

Official Orders 1 Stay at home order (for vulnerable populations as explained in order) expiration date: 5/13/20
and Guidance 1 Empowering a Healthy Georgia Ordeffective 8/15/20)
1 Georgia Resturant Association Reopening Guidance
Dine-In 1 Pernitted, with restrictions
Employee PPE | 1 Require Workers to wear face coverings while interacting wiéttrons
0 Workers may also wear face shields in additiothiir face coverings
0 Such faceoverings and face shields shadl cleaned or replaced daily
Employee Health | 1 Screen and evaluate all workers who exhibit signs of iliness, such as a fever over 100.4 degrees Fahrenheit, coughssio$hg
Checks breath
1 Require workers whexhibit signs of illness to not report to woor to seek medical attention
1 Perexisting U.S. Food and Drug Administration Food Code requirements, empityease sick should remain home
1 If an employee becomes ill or presents signs of iliness at woekgplerator should identify the employee's condition during a-pr
work screeiing and send the employee home
1 Restaurants shall create, maintain, and follow established policies regarding when employees who have bemoperititied
to return to work
1 An employee with known or suspected COMIB must follow Centers for Disease Control and Prevention guidelines tigdalie
for at least seven (7) days after symptom onset and end isolation only after symptoms have improved and the employee h
fever-free and/or symptorrree for three (3) consecutive days without medliion before returning to work
Customer Health | 1 N/A
Checks / PPE
Sanitation 1 Thoroughly detail, clean, and sanitize the entire facility prior to resumingidiservices andontinue to do so regularly, focusing
on high contact areas shared by patrons and employees
9 Train all employees on the importance and expectation of increased frequency of handwashing, the use of hand saniteters
least 60% alcohol, and provide cléastructionto avoid touching hands to face
1 Between diners, clean and sanitize: table condiments, digital ordering devices, check presentsesyirdfareas, tabletops and
commonly touched areasind discarding singlese items
1 Use rolled silverare and eliminate table presets
1 Remove items from seffervice drink, condiment, utensil, and tableware stations and have workers provide such items to pa
directly wherever practicable
1 The use of disposable paper menus is strongly encouraged, which should be discarded after each patron use. Otherwise,
businesses subject to this Section shall clean and sanitize reusable menus between each use by a paivachMunus are
also acceptale for use
1 Clean and sanitize restrooms regularly, check restrooms based on the frequency of use, and ensure adequate supppadf s
paper towels at all times
1 Implement procedures to increase cleaning and sanitizing frequency of surfaces in thefibaalse. Avoid all food contact
sufaces when using disinfectants
1 Check restrooms regularly and clean andisa@based on frequency of use
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https://gov.georgia.gov/document/2020-executive-order/04232002/download
https://gov.georgia.gov/document/2020-executive-order/08152001/download
https://files.constantcontact.com/4fd4b323401/d9915b6f-8ae4-4574-bb7e-39dd98a29ccf.pdf
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Provide hand sanitizer for use by patrons, including contactless hatitizganstations when available
Verify that warewashing machines are operating at trexjuired wash and rinse temperatures and -with #ygpropriate
detergents and sanitizers

Distancingand
Occupancy
Restrictions

=a =4 —a -9

=a =4 -8 -8

Update seating arrangements to ensure at least 6 feet between tablesigaiyparriers should be utilized for both seating when
available

Enforce Social Distancing of nroohabitating persons while present on such entity's leased or owned property

Increase physical sge between workers and patrons

Limit contact betweerwait staff and patrons

Do not allow patrons to congregate in waiting areas or bar areas. Design a process to ensure patron separation white it
seated that can include floor markings, outdoor disting, or waiting in cars

Where practical, consat a reservation®nly business model or calhead seating

Remind thirdparty delivery drivers and any suppliers of your internal distancing requirements

Where practicable, physical barriers such as partitions or Plexiglas at registers should be used

Usetechnological solutions where possible to reduce pertmiperson interaction: mobile ordering, mobile access to menus to
plan in advance, text on arrival for seating, and contactless payment options

If possible, use an exit from the facility separate fritva entrance

Mark ingress/egress to and from restrooms to establish paths that mitigate proximity for patrons and staff

Where practicable, takeut and curbside pickip services should be prioritized over dimeservices

All restaurant or dining roomlaygrounds shall be closed

Changes to
Payment Systemsg
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Contactless payment options to be used when possible

Other
Operational
Guidelines

=
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For salad bars and buffets, a worker can use cafetdyile service to serve patrons or teetablishment can provide hand
sanitizer, install a sneeze guard, enforce social distancing, and regularly replace shardd wtefisw patron selservice
Implement staggereghifts for all possible workers

Hold all meetings and conferees virtually whenever possible

Discourage workers from using other workers' phones, desks, offices, or other work tools and equipment;

Where possible, stagger workstations to avoid employees standing adjacent to one another or next to each other. Whire s
feet of separation is not possible, consider spacing options that include other mitigation efforts with increased frecuency o
cleaning and sanitizing surfaces

Establish limit numbers to redu@®ntact in employee breakrooms

Prohibit handshaking and otheinnecessary perseto-person contact in thevorkplace

Discard alfood items that are out of date

If providing a "grab and go" service, stock cooterao more than minimum levels

Ersure the Food Safety Manager tiication of the person in charge is #p-date and provide food handtdraining to refresh
employees

Local Exceptions

Statewide order preempts any local orders
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state Hawalii
Official Orders  Stay at homerder expiration date: 80/20
and Guidance 9 .Se2yR wSO2@0SNEY wS2LISyAy3a 1 IalAQA
0 Restaurant dinén restrictions expected to ease on June 5
1 State Guidance for Restaurants
T ¢KS 1 F gl AA wSEGIdZNI yvi ' 342 OAl (A 290 R&ha ISIVEAYATY D dAGRE yYOSSYOD SFNY
Restaurant Associatiowith a few adjustments
Dine-ln 1 Permitted, with restrictions, effective 6/5/20
Employee PPE 1 Staff with direct customer contact should wear a cloth face mask or other types of masks at all times
1 Identify a workplace coordinator to be responsible for CGlAxssessmerand control planning
0 Plan should include when face coverings are taded by employees
Employee Health | 1 Before starting their shift, all staff should be screened and evatlifor signs of illness, such as:
Checks o Cough
0 Shortness of eath or difficulty breathing
o Fever
o Chills
0 Muscle Pain
0 Sore throat
0 Recent los®f the sense of taste or smell
0 This is not a comprehensive listalf possible signs of iliness
1 Any employee whexhibit signs of illness should no¢ allowed to report to work
1 Any employee who develops signs of illness while at work should be immediately separated from other employees and cus
and sent home for selfolation or seek medical attention as apprate
Customer Health | § Customers should wear a cloth face mask or other types of masksiated| which should only be removed while actively eatin
Checks / PPE i Post signage at the entrance that states that no one with a fever or symptoms of AQ¥I® be permitted in the restaurant
Sanitation 1 Employees should be trained on the importance of frequent hand washing with soap and water, the use of hand sanitizers
least 60% alcohol content and the importance of igireg touching hands téace
1 Clean and sanitize restrooms based on the frequency of use and ensure adequate supptyasfdspaper towels at all times
1 Thorough cleaning and disinfection of frequently contacted surfaces afterraaahservice to include but not limited to talsle
chairs, partitions, condimentsgusable menus, etc.
1 Use only sanitizers and disinfectants that are EPA approved and lapefically for use on food contact surfacesl within
food establishments
1 For nonfood contact surfaces, use only disinfectaand cleaning products thare EPA approved and clearly labeled for use

within food establishments
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https://governor.hawaii.gov/wp-content/uploads/2020/04/2004144-ATG_Sixth-Supplementary-Proclamation-for-COVID-19-distribution-signed.pdf
https://governor.hawaii.gov/wp-content/uploads/2020/05/EMBARGOED_Media_Gov_Reopening-Presentation-Slide-Deck_18-May-2020-1208-PM.pdf
https://www.kitv.com/story/42161776/oahus-inperson-table-dining-service-requirements-ready-to-go
https://hawaiicovid19.com/wp-content/uploads/2020/05/DOH-EHA-Reopening-Food-Service-FINAL-5-21-20.pdf
https://hawaiirestaurant.org/wp-content/uploads/2020/05/COVID19-Reopening-Guidance-HRA-NRA-04-29-20_-002.pdf
https://hawaiirestaurant.org/wp-content/uploads/2020/05/COVID19-Reopening-Guidance-HRA-NRA-04-29-20_-002.pdf

Distancingand 1 Gradually allow dinén service to reopen while still maintaining a physical distance of Gfefeteen tables
Occupancy 91 Itis further recommended to have no more than 50% or 1/2 of the total seatipgcity be available for use while keeping dinin
Restrictions tables at least 6 feet apart
1 Outdoor seatingloes not count towed the building occupancy limit
1 Maintain a phgical distance of 6 fedtetween groups for those waiting for disie using floor markings, signaggc. to reinforce
physical distancing
1 Custaner seating per table limits:
0 Maximum of 6 customers, not living in sameusehold, per group per table
o Maximum of 10 customers, living in the sameubehold, per group per table
I Tables/booths to be spaced at least 6 feet apart which can be achieved by removing tables/booth&ing tzdnies/booths as
closed
1 Providing a physical barrier between tables ooti is also acceptable
1 Whenever feasible, workers should maintain at least 6 feet of disténooe each other, including while on breaks
Changes to 1 Encourage electronic contactless payment

Payment Systemsg

Other 1 Restaurants are encouraged tequire reservations for dina
Operational 1 Consider a reservatiorsnly business model for greater control of custoremeiume
Guidelines o0 Consider allowing customers to peeder while makingeservations to decrease the length of time they are in the
establishment
1 No selfservice salad bar or buffet
Local Exceptions |  Businesses should check with their respective counties for reopeningragida
State Idaho
Official Orders  Stay at home order expiration date: 4/30/20
and Guidance 1 Reopening guidance
0 Stage 4 Guidance
Dine-In 1 Permitted, with restrictions
Employee PPE 1 Require all employees in contact with patronsaear cloth face coverings and glovaaging theirshift and change them after
touching patron items
1 Recommend all employees in the dish washing réonwvear face shields in addition to face coverings glues
Customer Health | T  N/A
Checks / PPE
Employee Health | § Update employedliness policy andnpvide COVIEL9 staff training, considerations might include:

Checks

0 Monitor employee health by screening employees for fever and symptoms before eniiry s

o Check temperature with nonontact thermometer; if no fever, which is a temperatureater than 100.4°F, or COVID
symptoms are present, require workers to selbnitor and report onset bsymptoms during their shift

o Inform staff regarding when they should stay home or when theykhteave work due to illness
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https://coronavirus.idaho.gov/statewide-stay-home-order/
https://rebound.idaho.gov/wp-content/uploads/2020/04/opening-up-guidlines.pdf
https://rebound.idaho.gov/wp-content/uploads/stage4-protocols-restaurants.pdf

0 Make sure grocedure is in place for contacting your local public health district if an employee is diagnosed with C(
19

Sanitation 1 Establish protocols to reduce the risk of spreddhe COVIEL9 virus by training employees ateaning and disinfection
procedures, and protectiveneasures; ensider the following:
o Dedicate certain staff members to disinfectionhih contact surfaces throughout the establishmend disinfection of
tables between parties
o0 Refrain from using preet tableware
o Clean and disinfect ctars, togo containers, andelivery vehicles often
o Verify warewashing machines are operating at trexjuired wash and rinse temperatures and with @ygpropriate
sanitizers each day
1 Consider other strategies such as using disposable menus or rtieatusan be disinfected and increasing ventilattroughout
the restaurant
Distancingand 9 Establish protocols to maintain six feetpifysical distace among employees and patronsneiderations might include:
Occupancy 0 Limit occupancy as necessary to maintain six fgfsical distancing
Restrictions 0 Space tables appropriately apart to keep patransfeet apart while seated and moving in and outlodirs
0 Reduce the usef waiting areas and lobbies &asible
0 Continue to keep playround areas closed
o Limit employee and patron contact by usiageservation or call ahead model and ustogitactless payment methods
when possible
Changes to 1 Consider requiring noncash transactions

Payment Systemg

Other 1 Identify how close interactions with patrons will be liedt considerations might include:
Operational o Offer online digital, or phonein ordering
Guidelines o Offer takeout or delivery service
o0 Establish hours of operation for patroas highrisk of severe disease
o0 Limit the number of patrong the restaurant at one time
o Direct the flow of traffic in the restaurant to maximize sp&stween people (e.g., lines)
0 Use signage and barriprotection to limit movement and maintain distancing
Local Exceptions | T N/A
State lllinois
Official Orders 1 Restaurant & Bar Establishment Safety Guidelines, updated 8/25/20
and Guidance 1 Fall and Winter outdoor dining guidance for Chicago
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Employees should wear face coverings over their nose and mouth when withinf@thers (cloth masks preferred)
o Exceptions may be made where accommodations are appropriseel 5 | wQa 3JdzA Rl yOS
1 Gloves should be worn by staff preparing food per-@@VID food handlingrotocols, such as handling Ready to (RIE) foods
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https://dceocovid19resources.com/assets/Restore-Illinois/businessguidelines4/restaurantbars.pdf
https://files.constantcontact.com/fabc28cb001/ccd9f478-58c0-412d-a5fb-db4f3162d628.pdf
https://www2.illinois.gov/dhr/Documents/IDHR_FAQ_for_Businesses_Concerning_Use_of_Face-Coverings_During_COVID-19_Ver_2020511b%20copy.pdf

Employee Health
Checks

= =

Employees should not report to, or be allowed to remain at, work if sick or symptomatic (with cough, shortness of breath o
difficulty breathing, fever of 100.4 degrees or above, chills, muscle pain, headache, soterikmioss of taste or smell, or othe
CDddentified symptom$, and sick or symptomatic employees should be encouraged to seek a-COWR at a state or local
government testing center, healthcare center or other testing locations
Employers should make temperature checks available fguleyees and encourage their use
o Employers should post information about the symptoms of C&\Iih order to allow employees to selésess whether
they have any symptomend should consider going home
All employers should hava wellness screening program
0 Resources outlining screeningogram best practices are posted on the DCEO Refitmais guidelines website
A Employer should conduct{person screening of employees upon entry into workplace andshifl screening to
verify nopresence of COVID9 symptoms
If employee does contrac€OVIELY, they should remain isolated at home for a minimum of 10 days after symptom onset an
be released after feverless and feeling well (without feremtucing medication) for at least 72 hours OR has 2 negative COVIO
tests in a row, with testig done &least 24 hours apart
If an employee is identified as being COY@positive by testing, CDC cleaning and disinfecting should be performed as soot
the confirmation ofa positive test as practical
Where appropriate, notify employees whrave keen exposed
Any empbyee who has had close contagith co-worker or any other person who is diagnosed with CG140s required to
quarantine for 14 days after the last/most recent contact with the infectious individual and should be encouragett 8GOVID
19 test at a state or local government testing center, healthcargereor other testing locations
o All other employees should be on alert for symptoms of fever, cough, or shortness of breath and taking temperatur
symptoms develop

CustomerHealth
Checks / PPE

Customers areequired to wear face covering®r indoor and outdoor diningwhen approached and services by establishments
employees, including but not limited to when employees take patron orders, deliver food and beveradesgrice tables

Sanitation

=
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Cleaning and disinfecting of premises should be conducted in compliance withr@D€bls on a routine basis
Clean and disinfect common areas (e.g., restrooms, cafeterias) and surfaces which are touched by multiple people (ext, €
doorknobs, stair railings) frequently; every half hour recoemaied for higktraffic areas
Sanitization of multuse items (ay., menus, if reuse, special cards, pens, check presenters, etc.) fleotbanpleted after each
use
Disinfect tables and chairs between parties and again at closing time (see BEB@eaplst of disinfectants)
Discard any singlese or paper articles (g., paper menus) after each use
Employer should provide hand washing capability or sanitizer to employeesustoimers
Bar and restaurant employees should wash hands for 20 seconds evenp3@s, and:

o Upon arrival to work

0 Prior to and during food prepation

0 When switching between tasks

0 Before donning gloves to work with food or clean equipment and utensils
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https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html

After using the restroom

After handling soiled dishes and utensils

When visibly soiled

After coughing, sneezing, using a tissue, touching face,

After eating or drinking

After smoking or vaping

After handling cell phone

0 An adequate supply of soap, disinfectant, hand sanitizer, and paper towelsh@astailable

O O O0OO0OO0oOOooOo

1 Employers should eliminate table presets (e.g., table tents, menus, salt and peppersshainons, stras, shared condiments,
etc.)
1 Employers should use single packet condiments, if possible, OR serve condiments in cog&inkras a washable bowl! or paps
cup¢ that can be sanitized or disposed of after use ¢hared condiments permtid)
1 Employers should use disposable silverware, if possible, OR use rolled silverware or silverware place in sleeves (éropldye
utilize gloves whileolling/placing in sleeves)
1 Employers should use disposable or touchless menus, if practicale onersus that cambe sanitized between each use
o |If practical, QR Digital menu or appsed ordering should bgsed
1 Employers should eliminate refilling customer beverages altogether and should use a new glass cleaned using proper dish
procedures
1 Close all dé-service beverage stations
1 Water fountains in employee breakrooms, except for touchless water bottle refill stations, should be made unavailablédar. |
turned off, covered, area blocked)
o If no touchless fountain is available, water nimgyserved in seall, singleuse water bottles
0 Customers should handle their leftover food to be takergto
Distancingand I Parties should be limited to 10 persons or fewer
Occupancy 1 Arrange seating to providerainimum of 6ft betweentables
Restrictions 0 impermeable barriers may be installed between booths whichlese than 6 ft. apart
I Standing areas (in restaurants or bars) should be limited to no moreab&nof standing area capacity
1 Employer should configure space to allow for at leg&fit of distance between tables or other designated customer service are|
1 Employees should maintain social distance to the extent ptessihile performing services
1 Outdoor area capacity shall be determined by arranging seating to provide a minimuxfedétshetween tables or other
desigrated customer service areas
1 Employee should social distance from customehniiewmnot performing services
1 Employer should limit the occupancy of common areas/ break rooms to allow for social distancifigpofjéeater by
removing/decommissioning furniture or staggering break times; this guideline is not intended to diminishyesmphreak time
requirements
1 Live music is permitted but employees and performers should follow social distancing guidelines, keeping the maximum di

possible fromeach other and from customers
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o Performers should wear face coverings where possible and the use of barriers betimgers and customers and
employees during the p&rmance is strongly encouraged

1 Employer should close all open congregateas (e.g., waiting areas)

1 Employers should close all se#rvice food areas (e.g., buffets, salad bars, coffee station)

1 Ensure tlat the area for takeout customers allows for at leastf6of sepaation from seated customers

1 Customers should not be seated iflemment weather is forecasted

1 In case of inclement weather or emergency while customers are outdoor dining, food shoutatkegpd tego and customers
encouraged to leave

Changes to T N/A
Payment Systemsg
Other 1 Employer should display signage at entry with facwering requirements, social distancing guidelines, @edning protocols, in
Operational multiple languages as needed
Guidelines 1 All employees should complete health and safety training related to GOM4Den initially returning tavork

0 Resources to design a training are posted onM@EO Restore lllinois guidelines website

1 Implement areservation or call aheadhodel, if practical

o All outdoor diningareas must be staffed to ensure soal&tancing will be maintained prior fguests being seated

1 Customers should wait for servicef premises, either outdoors anmaintaining sociadlistance of &t with use of recommended
face coverings or itheir vehicles

0 Customers should be seated immediately upon entry

1 Employers should continue to limit all n@ssential business travel

1 If employee must travel, employee should follow CDC conaiiers toprotect themselves and others during trip

1 Before allowing external supplier or nauistomer visitor (excluding thikdarty visitors providing carrgut services only) to enter,
or while requiring them to wait in a designated area, employer shasldwhether external supplier or visitor is currently
exhibiting COVIH29 symptoms

o If practical, employer should take external supplier or fooistomer visitor temperature using thermometer (infrared /
thermal cameras preferred, touchleisermometers permitted)

1 Employer should keep log of all external suppliers who enter premises 3. Suppliers and otleeistamer visitors should wear
face coverings over their nose and mouth when entering premises (exceptions can be made for peopledigti conditions or
disabilities that prevent them from safely wearing a faxeering)

Local Exceptions |  On August 16, Governor Pritzker announced that the imposition of mitigation measures in Region 4 (Bond, Clinton, Madisq

Monroe, Randolph, St. Claind Washington Counties, in the St. Louis metro area), effective August 18. As summarized her
measures include: (1) restrictions on bar and restaurant operations, such as closure at 11:00 p.m., table spacing andsparty
and a reservation ragjrement; and (2) a limit on gatherings to 25 guests or 25% of the overall room capacity, whichever is f
These measures will remain in place for adb§ monitoring period before being reassessed

State

Indiana
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Official Orders
and Guidance

Back on Track IndiargPhased, effective6/12/20

Back on Track Imgha General Guidelines for All Businesses
Back m Track Indiana Suggested Restaurant Guidelines
COVIBL9 Food Safety Guidelines

Dine-In

Permitted, with restrictions

Employee PPE

Provide nomsurgical masks and require use by employees

Employee Health
Checks

=4 =8 |=a =A== -a a9
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Employees must be screened for CO¥fDsymptans before being allowed to work

Educate food employees on the symptoms of CEGMIo include cough, shortness of breath or difficulty breathfeger, chills,

muscle pain, sore throair new loss of tate or smell

Educate employees on good respiratory hygienstdude hand washing, covering coughs and sneezes, and avaidiniguhe

face, nose, or mouth

Follow CDC guidelines home isolation for food employees who are COVY8xases, symptomatic cauts, or have respiratory

symptoms

All food employees should monitor for symptoms of cough, shortness of breath or difficulty breathing, fevennchstike pain,

sore throat or new loss of taste or smell. Food employees should mosifyjagement of symptomgxposure to COVHDI cases, of]

if they were diagnosed ith COVIEL9

Promptly separate employees experiencing acute respiratory illness symptoms from other employees ahdnserchmediately
0 They should only return to work wheto longer experiencing symptoms

COVIBL9 cases will be excluded until 24 hours after fever has subsided (without use of a fever reducemhvenerymptoms

have improved (cough or shortness of breath), and at leastal@ after symptoms appeared.

Customer Health
Checks / PPE

=

Post signage stating customers should not enter with a fever or symptoms of @QdHlevelopa protocol to screen customers

Sanitation

Frequently clean higlhontact areas such as dobandles, phones, pens, and keypads
Use electronic ordering or disposable menus, or sanitize menus after each use
Use disposable silverware or rolled silverware (and use gloves when rolling)
Sanitize all tabletops and chair arms after each table turns

Increase cleaning of restrooms

Enhance cleaning of facility after hours and use recommended disinfectants

Place hand sanitizer in lobby, at cashier stations, and in restrooms

Require employees to wash hands frequently

Provide food handling refreshémaining to all employees

Distancingand
Occupancy
Restrictions

=4 =4 =8 A 8 _8_8_a_4a_9_2°._.2_-2

Limit the number of customers in the restaurant@6% of the seating capacity

Tables or available booths should be spaced at least 6 feet apart (including outside seating areas)

Limit the number of customers at any table to 6 or less

Consider using a reservation and/or call ahead only process to ensure capacity and disegdgiegents are not exceeded
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https://backontrack.in.gov/files/BackOnTrack-IN_WhatsOpen-Closed-stage2.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_IndustryGuidelines-Businesses.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_IndustryGuidelines-Restaurants.pdf
https://www.coronavirus.in.gov/files/IN_COVID-19_FoodGuidance_7.20.20.pdf

1 Limit number of persons in a waiting area (consider using a text or intercom system or alkmlyirane member of a party to
remain in waiting area with areas in the waiting area markedrnsure proper distance)
1 Ensure that food mployeespractice social distancing of at least 6 feet between individuals
I Consider installing shieldg host/hostess stand and cashier stand
Changes to T NA
Payment Systemsg
Other 1 Bar areas to remain closed
Operational 1 Live music nopermitted
Guidelines 1 Do not offer sekserve buféts, beverage stations, or condiments on a counter for accessuityple users
Local Exceptions | 1 Marion County, Indiana (Indianapolis)limitedto 50% capacitjor indoor dining
State Iowa
Official Orders 1 COVIBL9: FreguentlyAsked Questions for Restaurants, Bars, and Other Food Businesses
and Guidance  Proclamatiorextending current Covid9 mitigation polices, through 9/20
9 Public Health Proclamation, 8/21 through 9/20
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Itis recommended thaemployees with direct customer contaloe requiredto wear cloth or other mask that is laundered
replaced daily
Employee Health | 1 Screen all employees each shift before entering the facility for symptoms (i.e., fever ofat@GgRer, cough, strtness of breath,
Checks runny or stuffy nose, sore throat, muscle aches, fatigli@irhea, or vomiting).
o0 Immediately exclude amne with symptoms from entering
Customer Health | § N/A
Checks / PPE
Sanitation 1 Disinfect tables and chairs after éacustomer use
1 Clean and sanitize table condiments, reusable menus, digital ordering devicespobsehters, pens, napkin dispensers, salt ar
pepper shakers, and other commorlyucheditems between each customer @s
1 Use prewrapped silverware and eliminate table presets including table tents, menus, sak el shakers, nEin dispensers,
and condiments
1 Eliminate refilling customer beverages from amwn containers (i.e., pitchers)
9 Discard singleise or paper artiles, such as paper menuwfter each use
1 Ceate and implement an enhanced cleaning/sanitizing schedule for all food contact sugadedeaning/disinfectig of non
food contact surfaces
1 Disinfect commonhtouched surfaces throughout entire facility {mofront and backof-house)such as door handles, credit card
machines, bathroomstc., at least once every hour
1 Frequently monitor employee handwashing and ensure no bare hand contact with-tea#t foods
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https://www.indystar.com/story/entertainment/dining/bars/2020/07/24/indianapolis-coronavirus-bars-close-restaurants-indoor-dining-restrictions/5496749002/
https://dia.iowa.gov/sites/default/files/documents/2020/06/dia-covid-19-faqs-for-food-businesses_0.pdf
https://governor.iowa.gov/sites/default/files/documents/Public%20Health%20Proclamation%20-%202020.08.21.pdf?utm_medium=email&utm_source=govdelivery
https://governor.iowa.gov/sites/default/files/documents/Public%20Health%20Proclamation%20-%202020.08.27.pdf?utm_medium=email&utm_source=govdelivery

Distancingand 1 Party size limited to no more than six peepl
Occupancy 1 BEnsure at least six feet of physiadistance between each group or individual dining alone
Restrictions 1 Designate with signage, tape, or by other means appropriate social distaspaeig foemployees and customers
o Facilitate and designate social distancing for those waiting to eqtter establishment
1 If possible, provide distinct walking lanes to minimize close contact as customers arséatied to conforno social distancing
practices
o For example, in a table/booth layout, centtables can be removed, and markings can be installsigikating the path
for seating
1 The establishment must ensure at least six feet of physdis&nce between each grpuwor individualdining alone
1 Seating at boothsloser than six feet may satisfy this requirement if the booths are separatadlayrier of a sufficient height to
fully separate seated customers
1 All patronsmust have a seat at a table, booth, or bar, and must consumie thed andbeverage while sead at the table, booth,
or bar
9 Establishments must limjgatrons from congregatimptogether closer than six feet
Changes to 1 Use technological solutions where possible to redpessonto-person interactioncontactless payment options)
Payment Systemsg
Other 1 Alcohol may only be served up until 10:00pm, effective 8/27 to 9/20
Operational 1 No selfservice ofood or beveragedncluding buffets or salad bars
Guidelines 1 Notify customers by signage teport concerns of social distancing infractions to testaurant manager
1 Use technological solutions where possible to reduce peteguerson interaction (e.g. mobilerdering, mobile access to menus
to plan in advance, text on arrival feeating, contactlespayment options)
1 Enhance employee safety training, emphasizing employee health, handwashing, and peysjiem practices
Local Exceptions | 1 N/A
State Kansas
Official Orders 1 A plan to reopen Kansas
and Guidance I Kansas guidance recommends following National Restaurant Association pla
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Hfective at 12:01 a.m. oid/3/20, dl restaurantsmust require all employees, customers, visitors, members, or members of the

publicto wear a mask or other face covering when:

o0 Employees are working in any space visited by customers or members of the pddia]less of whether anyone from
the public & present at the time;
Employees are working in any space where food is pegpar packaged for sata distribution to others;
Employees are working in or walking through common areas, such as halktagsays, elevators, and parking facilitie
Custaners, members, visitors, or members of the public are in a facility managéuke business or organization; or
Employees are in any room or éosed area where other peopleXcept forindividuals who reside together) are presen
and are unable to maintaia 6foot distance except for infrequent or incidental moments tifser proximity

O O OO
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https://covid.ks.gov/wp-content/uploads/2020/05/Reopen-Kansas-Framework-v7.pdf
https://go.restaurant.org/covid19-reopening-guide?

Employee Health | § Potentially Sick Employees: Any employees exhibiting sympsbimsld be required to stay at home and asked to call their heal
Checks careprovider
Customer Health | § Effective at 12:01 a.m. on 7/3/20, all restaurants must require all employees, customers, visitors, members, or memigers of
Checks / PPE public to wear a msk or other face covering when:
o Employees are working in any space visited by customers or members of the public, regardless of whether anyone
the public is present at the time;
o Employees are working in any space where food is prepared or packageaidar distribution to others;
o Employees are working in or walking through common areas, such as hallways, stairways, elevators, and parking
o Customers, members, visitors, or members of the public are in a facility managed by the busingss@ation; or
o0 Employees are in any room or enclosed area where other people (except for individuals who reside together) are {
and are unable to maintain aféot distance except for infrequent or incidental moments of closer proximity
1 Personsvho are seated at a restaurant or other establishment that offers foodewerage service, while they are eating or
drinking, provided they maintain aféot distance between individuals (not including individuals who reside together csesied
together) with only infrequent or incidental moments of closer proxinmdtg exempt from wearing masks or other face covering
Sanitation 1 FRundamental cleaning and public health practicesgst befollowed. Businesses should follow indusspecific guidelines as
provided oncovid.ks.gov.
0 Any additional best practices guidance from each busisestor is strongly encouraged
Distancingand 1 Onsite Operations: Avoid large gatherings of employees of 10 or mbage social distancing protocols cannot be maintained
Occupancy except forinfrequent or incidental moments of closer proximity and phaseritployees orsite as possible while maintaining 6
Restrictions feet of distanceébetween employee workstations
1 Maintain at least 6 feet afistance between consume(mdividuals or groups)
0 Restaurants or dining establishments manget this requirement by using physical barriers sufficient to prevénits
spread between seated custonmseor groups of seated customers
1 Restaurantsnust avoid ay instances in which groups of mdrean 10 individuals are in one location and are unable to
consistentlymaintain 6 feet of distance with only infrequent or incidental momeuwitgloser proximity
0 This does not limit the total occupancy obasinessbut requires that businesses limit areas and instances in which
consistent physical distancing cannot be maintained, such as talilzances, lobbies, break rooms, chemkt areas, etc.
Changes to T N/A
Payment Systemg
Other T N/A
Operational
Guidelnes
Local Exceptions |  State guidance recommends following county restrictions
state Kentucky
Official Orders 1 Stay at home order (encouraged, but not enforced) in effect until rescinded
and Guidance 7 10 Rules to Reopening as Businesses Plan to Restart
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https://governor.ky.gov/attachments/20200325_Executive-Order_2020-257_Healthy-at-Home.pdf
https://kentucky.gov/Pages/Activity-stream.aspx?n=GovernorBeshear&prId=147

Healthy at Work Requirements for Restaurants, effecBAEL/20
Executive Order 202886, requiring masks in the general public, with exceptions for restaurants

Dine-In

Permitted, with restrictions

Employee PPE

=a (=a |=a =

Restaurants and bars must:
0 Require employees to use face coverings whenever they are near other employaestamners so long as such use doe
not jeopardizeKS SYLX 285SaQ KSIFfGK 2N al FSide
A Employersshould provide appropriate face coverings ataust to employees and provide instruction proper
use of them
0 Require contractors, vendors, and drivers to wear face coverings or masks whild@dtatien
o Ensure employees wash their hands with soap and water and/or use hand sanitizer fregitantiny direct contact
with customers and when gaging in high touch activities
o0 Ensure, to the greatest extent practicable, that employees use gloves, along with angraility used for routine tasks
when cleaning equipment, workspaces, dndghtouch areas
Restaurants and bars should/may:
0 Train employees to properly dispose of, disinfect, inspect for damage, maintain, and bedlaedimitations of PPE

Employee Health
Checks

Entities must require employees to underdaily temperature ad health checks; these checks may be eitheraaithinistered or
administered by the erities prior to workplace entry
0 Selfadministered temperature antlealth checks may performed at home
Sick employees should be directed to their heaigine provider tdbe tested and then instructed to quarantine at home as soon
anyillness is detected
0 This includes employees that passed a temperature and health ghigkto reporting to work but became ill during the
course of the day
Guidance on COWD® symptoms and how to conduct temperature and health checks can be found dihldadth Requirements
and T& LISNI G dzZNB / k8O aé¢ aSOlAzy
When an entity has identified an employee who has C&Ibr the associated symptoms, entities must further ensure that th
immediately restrict access to contaminated areas and post ggaad adequately clean impacted areas
0 Any contaminated area should be 4iffnits to all but essential personnel for a nmmum of 24 hours if practicable
Entities must ensure that aemployee is designateas its Healthy at Work Officer
0 This individual wiloe responsibldorit KS Sy A e Q O02YLIX AlFyOS 4A0GK idedda 3 dz
o Entitiesshould allow for employees to identify and communicate potential improvements arabiocerns to the Healthy
at Work cesignated Officer or management

Qustomer Health
Checks / PPE

= =

Customers must wear masks while in a restaurant, except for when seated and eating /drinking
Inform any person attempting to enter the restaurant or bar without a face covering of the requiremergapaface covering
o Ifthe individual refuses and is not subject to any of the exemptions listed in the Executive Order, the individual mu
be permtted entry onto the premises
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https://govsite-assets.s3.amazonaws.com/7faWBGXARnG6Krq6q21C_Healthy%20At%20Work%20Reqs%20-%20Restaurants%20and%20Bars%20-%20Final%20Version%205.1%20-%20FV%20(002).pdf
https://govsite-assets.s3.amazonaws.com/7faWBGXARnG6Krq6q21C_Healthy%20At%20Work%20Reqs%20-%20Restaurants%20and%20Bars%20-%20Final%20Version%205.1%20-%20FV%20(002).pdf
https://governor.ky.gov/attachments/20200709_Executive-Order_State-of-Emergency.pdf
https://govsite-assets.s3.amazonaws.com/jG55h3cTRECA7gnuyncZ_Healthy%20at%20Work%20Reqs%20-%20Minimum%20Requirements%20-%20Final%20Version%201.1.pdf

(0]

1 Restaurants and bars who fail to follow these requirements of the Executive Order will be subject to a fine and mayudifebe
to an order from a local health departmear the Labor Cabkt requiring immediate closure

Instruct any person who was previously wearing a face covering and removed it while on thegsramisnot subject to any of
the exemptions listed in the Executive Order (e.g., individuals are permitted to remove face coverings when seated d@ynd ac
consuming food or beverageg) put the face covering back on

If the individual refuses to dso, the restaurant or bar must not provide them seevand must ask them to leave

Sanitation

 Restaurants and bars must:

(0]
(0]
(0]

(0]

(o]

1 Restaurants and bars should:

(o]

0
0
(0]

Ensure workstations and seating areas areperly cleaned and ventilated
Require employees to frequently wash their hands or use hand sanitizer, which shquioMised by the establishment
Ensure cleaning and sanitation of frequently touched surfagésappropriate disinfectants
A Areas with frequently touched surfaces or items, include all seating,-tapke and other tablgop items, door
handles, phones, gns, and keypads
A Appropriate disinfectants include EPA registered household disinfectants, diluted household bleach solutig
alcohol solutions @ntaining at least 60% alcohol
A Establishments must establish a cleaning and disinfecting process that$alBC guidelines when any
individual is identified, suspected, or domed as a COVHIO case
Sanitize restrooms frequently
Ensure employees wipe down their workstations/cash registers with disinfectant at the end of their shift or whenev
they stopusing their workstations/cash register for a significant periotiroé
Ensure disinfecting wipes or other disinfectant are available near shared equipment (e.g., in kitchen, wait stations,
hostessstations)

Establish procgures for disinfecting tabletops, seating, and dinirgrev(plates, bowls, utensils)
Encourage customers to use hand sanitizer prior to dining and diatedy following their meal
Use disposable menus, napkins, tablecloths, disposable utensilspadinents to the greatest extent practicable
Ensure employees do not use cleaning procedures that caarlosalize infectious particles
A This includes, but is not limited to, avoiding dry sweeping or use ofgrigsure streams dfir, water, or
cleaningchemicals

Distancingand
Occupancy
Restrictions

 Restaurants and bars must:

(o]

(0]
(0]
(0]
(0]

Require that all customers be seated and served at tables or booths
Disconthue bar seating and bar service
Prohibit customer traffic in the bar or restaurant except for fhaposes of entry, exit, and restroom
traffic
Limit the number of customers present in any given establishment to 50% of the maxpenumitted occupancy or the
greatest number that permits individuals not from the sahmusehold to maintain six (6) feef space between each
other with that level of occupancy
A Outdoor seating remains at 100%
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Restaurants and bars should:

(0]

(0]
(0]

o

1 Maximize use of outdoor seating while still maintaining six (6) feet of space between customers sg
at different table
Revise floor plans for seating areesgesigning seating arrangement to maximize the abititgocial distance tthe
greatest extent practicable
Ensure employees wear face masks for any interactions with customengréers, or whildn common travel areas of
the business (e.g., aislesallways, loading docks, breakroonmthrooms, entries and exits)
A Employees are not required to wear face masks while alopeisonal offices, while more than six (6) feet fro
any other individual, or if doing so woupse a serious threat to their high or safety
Require employees who operate equipment or vehicles to limit, to the greatest egtanticable, the number of
employeegiding in the vehicle together
A Ifriding in separateehicles is not practicable then employees should maxistméal distancing and wear face
masks in the vehicle
A Thorough cleaning and disinfecting vehicles after each tripegaired

Provide food and beverage service via curbside, takeout, and delivery servicegjtedtestextent practicable, to
minimize the number of persons within the establishment and¢batacts between them
Consider using a reservationgsly business model or calhead seating to better space households andviitials
Establish a system fdimiting entryand tracking occupancy numbers
A Once a restaurant has reached its capacity, it should permit a new customer inside only after previous cus
have left the pemises on a onén-one basis
Establish a safe meafe customerdo await entry,suchas asking customets remainin their car and notifying them viz
phone when they are able to enter the restaurant or demarking spots six (6) feet apart where customers can safely
without congregating
Limit party sze to ten (10) people or fewe
A Persons not living within the same household should not be permitted to sit at the tbtee
Promote social distancing by limiting customer movement through the restauratietgrteatest extent practicable
A Establishments should inform customers theyyntieavel to entries, exits, and the restroom, unless
circumstances (e.g. health and safetgjuire otherwise
A wSall dzNl yiakol NA &aKz2dzZ R (G2 GKS 3INBL ( Siafiow t8 midindizé i
contacts
Modify internal trafficflow to minimize contacts étween employees and customers
Restrict access to common areas, to the greatest extent practicable, to maximize social distancing and reduce
congregating
A Common areas include, but are not limited to, break rooms, waiting areasppen areas in bars
Demarcate six feet of distance between customers and employees, to the greatest extent practicable, except at th
moment of payment and/oexchange of food and drink
Install floor decals, when practicable, in cashier gnduing areas to establish safe waiting distance
/| £2aS OmapdrdaNBy Q&
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0 Provide services and conduct business via phoriaternetto the greatest extent practicable
A Any employees able to perform their job duties via telework (e.g., accountiffigy steuld continue to telework

Changes to 1 Restaurantshould mplement contactless payment options, pickup, and delivery to the greatest extent practicable

Payment Systems § Establishments should, to the greatest extent practicable, enable receipts¢orbpleted electronically by usingsignature
G§SOKy2t238 2NJ ONBIFGS | LINPOSRAINBE ¢gKSNBoe NBadGldzNIyid Sy
view

Other 1 Restaurant and bars must:

Operational o0 Discontinuedine-in food and drink service by0i00 p.m. local prevailing time

Guidelines Close no later than 11:00 p.m. local prevailing time, except for dhiteg carryout and delivenservices

1 Restaurants and bars should/may:

0
0 Post signs at entrance that no one with fever or symptoms of CQ¥iB pemitted in the establishment
o0 Place conspicuous signs at entrances and throughout the restaurant alerting staff and customers to required occu
limits, six feet of physical distance, policy on face coverinagd good hygiene practices
o Discontinue selfervice drink stations to the greatest extent practicable. If an establishment cannot discontinue self
service drink stations, it must:
A a) frequently clean and sanitize the stations,
b) prohibit customers from bringing their own cup, glass, or mug,
c) prohibt refills unless a new cup, glass, or mug is provided to the customer for each refill, and
d) remove any unwrapped or nedisposable items (e.g. straws or utensils), as well as fruit (e.g. lemons),
sweeteners, creamers, and any condiment containers thatt in sigle- use, disposable packages
o Discontinue use of salad bars and other buffet style dinindpéogreatest extent practicable
A If an establishment cannot discontinue buffet style dining, the restaurant must ensure ttalbgees provide
buffet service
A Restaurants mustat permit customer selbervice
A Restaurants providing buffet service should ensure appropriate sneeze guardsp@eérand that employees
are equipped with gloes and other PPE as appropriate

> > > >

o Provide hand sanitizer, handwashing facilities, and tissues in convenient locationsdcetitest extent practicable

o Limit the number of individuals in restrooms to ensure proper social distancing and ensure that frequently touched
surfaces are appropriately disinfectéelg., doorknobs and handles)

o {201 a3aINIO6 FyR 3I2¢ 022f SNBR 0 2ucN®yNBBmMNBRdIzZOSR f S@St &

0 Use, if they choose, linens such as cloth hampers, cloth napkins, tablecloths, wiping cloths, and work garments inc
cloth gloves, in dining establishments consistent with Food servigidatons 4801.11 and 4802.11

A Linensgcloth gloves, and cloth napkins are to be laundered between uses to prevent the transfer of pathog
microorganisms between foodw to food-contact surfaces

o Discourage employees from sharing workstations and other wethted items and utensils (e.gpens and aprons), to
the greatest extent practicable

0 Remind thirdparty delivery drivers and any suppliers of theisbdistancing requirements
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o0 Implement,to the extent possiblehours when service can beore safely provided to customers at higher risksevee
illness per CDC guidelines
o Inform employees they may identify and communicate potential improvements and/or concerns, without fear of
retribution, to reduce rik of exposure at the workplace
A Education and training should be communicated in glsge understood by the individuaceiving the
education andraining

Local Exceptions | 1 N/A
Slaie Louisiana
Official Orders I Stay at home order expiration datB15/20
and Guidance  Visit opensafely.la.gov to reqgister your business
 Outdoor seating criteria
1 Phase 1 Guidelines, effective 5/26
1 Phase 2 Proclamation, effective 6/5/20

o Phase 2 extended until 7/23/20

Dine-In  Permitted, with restrictions
0 Phase 3, effective 9/12
Employee PPE 1 Crowd Managers and employees are required to wear cloth face coverings while workingoRgfieslance offered by LDlikre
1 Employees should weagloves for preparing and serving food and shalidnge gloves between customers
1 Crowd Managers and employees should wear gloves when handling chairs andtetieas part of their duties
Employee Health | 1 Employees shallébscreened daily for fever or respiratory symptoms and sleaient home if symptoms exist
Checks
Customer Health | § N/A

Checks / PPE

Sanitation

1 Employees shall:
0 Wash hands frequently
0o b2l G2dz0K Oddodher?pdsSingEfad oK drinks

0 Use gloves for contact with money or credit cards. Gloves must be replaced between each customer interaction. If

are not available, then hand sanitizer between eacht@uer interaction is acceptable
o0 Clean and sanitize all frequently touchiégeims n food preparation areas

o Clean and sanitize tables, chairs, and high touch surfaces in dining areas after every customer. High touch surfacg

doorknobs/handles/plates, light swites, countertops, handles, etc.
o Clean ad disinfect restrooms regulbr
1 Clean the area or item with soap and water or another detergentsfdiiity. Then, use disinfectant

T Recommend use dPAregistered household disiectant. Follow the instructions on the label to ensure safe and effective use

the product. Many products recommend:
0 Keeping surface wet for a ged of time (see product label)
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https://gov.louisiana.gov/assets/Proclamations/2020/41-JBE-2020-Stay-At-Home-Extended.pdf
https://opensafely.la.gov/
http://sfm.dps.louisiana.gov/doc/press/pr_2020-32.pdf
https://www.lra.org/uploads/1/0/6/5/106519639/open_safely.guideline-050520200119.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/83-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf/
http://ldh.la.gov/assets/oph/Coronavirus/resources/CDC-DIY-cloth-face-covering-instructions.pdf
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

o0 Precautions such as wearing gloves and making sure you havergotildtion during use of the product

1 Diluted household bleach solutions may also be ugagpropriate for the surface
0 Check the label to see if your bleach is intended for disinfection and ensure the predwattpast its expiration date
0 Some bleachesuch as those designed for safe use on colored clothing or for whitening,ahbg suitable for
disinfection
o ! YSELANBR K2dzaSK2f R ofSIFIOK gAftt 6S STFTSOGAGBS 3l AyS]
instructions for application ahproper ventilation. Never mix household bleach wathmonia or any other cleanser
0 Leave solution on #surface for at least 1 minute
1 To make a bleach solution, mix:
o 5tablespoons (1/3rd cup) bleach per gallon of water, or
0 4 teagoons bleach peguart of water
1 Alcohol solutions with at lest 70% alcohol may also be used
Distancingand 1 Maximum capacity limited t@5%occupancy
Occupancy I Tables shall be arranged such that a minimum of 6 feet of distance between persons aeatieer tables is maintained
Restrictions 0 An additional 2 feet shall be provided per person qudng the space between tables
o0 Specifically:
A Tables shall be placed a minimum of 6 feet apart, measured from the table edges, where movement or se
between tables is nobecessary
A Where movement between tables is necessary, or where one person is seated between tables, the tables
spaced a minimum of et apart from the table edges
A Where persons are seated at each table bamkack, the tables shall be spacechinimumof 10 feet apart from
the edges
1 The maximum individual table seatistpall be limited to 10 persons
1 Human contact as part oible servicing shall eliminated
1 Buffets and other common food seceéi stations shall remain closed
i Interior waiting spacse or queuing shall not be allowed. Waiting may be provided outside followatgnding guidelines or in carg
i Eliminate gatherings in the building while ening, exiting, or moving about
1 Kitchen and employee area capacity shall be reduced to allowfootadistancing between employees
1 Crowd Management:

o Crowd Managers shall be provided to call for emergency evacuation, enforce the maximum capacity and social dig
requirements, assign seating, and further manage any movement of people at all tiatebehbuilding is occupied. This
function may be performed by management or assigned and trained staff

One Crowd Manager shall be provided évery 50 persons in attendance

In the event of a fire or other emergency, they must call for orderly evacuatiohnthen call 911

Crowd managers shall prevent the building from exceeding 25% of the normal building capacity as outlined above
Crowd managers shall maintaiff@ot distance between persons or between members of a household and others wh
entering, mwing about, seating and exiting

O O OO
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o0 Exterior queuing, stanchions, or other methods of control shall not block exits and shall be arranged to nsaititdin
distancing requirements

Changes to
Payment Systemg

Employees shallear gloves to handle money when clearing the register/cash drawer

Other 1 Alcohol sales for on premises consumption to cease at 11:00pm, effective 9/17
Operational
Guidelines
Local Exceptions | T New Orleans/Orleans Parish va#ipindoor dining at25 people
Slaie Maine
Official Orders 1 Saferat-home order expiration date: 5/31/20
and Guidance 1 Stay Home 2.0 Restaurant Reopening Guidance
 COVIEL9 Prevention Checklist Restaurant Guidance
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Requireemployees to wear cloth face coverings and practice good hygiene
0 Itis acceptable for kitchen staff to wear face shields in lieu of masks when the kitchen or weather is warm
Employee Health | T N/A
Checks
Customer Health | § Signage must bprominently posted throughout the venue to ask customers if they are experien@Wj@19 symptoms,
Checks / PPE including:
o Fever
0 Respiratory symptoms such as sore thraatigh, or shortness of breath
0 Flulike symptoms such as muscle achefsills, and severe fatigue
0 Changesinapar2y Qa aSyasS 2F (F&aGS 2N ayStt
o If you answered yes to any of these questions, please do not put our employees and other guests at risk and comg
another day when you feel better
1 Customers should be asked to bring and wear a cloth fagering when enteringnd exiting a facility to protect other patrons
and employees during the seating aexiting process, or whegetting up to use the restroom
o Cloth face coverings are noecessary while a customer is seated and dining outdoors
Sanitdion 1 Alcohotbased hanesanitizer should be made readily available at the reception @lmskoth customers and employees
1 Place hand sanitizer stations in restaurant lobby reception and bathrooms, aasnatlcashier stations
1 Restrooms should beonitored and routinely cleaned arsap dispensers regularly filled
1 Disinfect all fronfof-house surfaces including door handles, screens, phones, keyispards and other areas of hand corttac
every two hours, at a minimum
1 A disposable ordering systemsalso advisable when possible to limit guestraction with wait staff
1 Menus should be laminated or plastic covered and sanitized atieh use, or single use paper
f 'asS 2FSNIASO FdziSyaArfas LI FGSa 2 NI rglledsiiverwag and élilNiBating ®lile ptedets 2 &
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https://www.wwltv.com/article/news/local/orleans/new-orleans-coronavirus-live-press-conference-july-8/289-ab00de74-d544-4fa1-b03f-76cec394d0cd
https://www.maine.gov/governor/mills/news/governor-mills-presents-safe-gradual-plan-restart-maines-economy-2020-04-28
https://www.maine.gov/governor/mills/news/governor-mills-presents-safe-gradual-plan-restart-maines-economy-2020-04-28
https://www.governor.nh.gov/news-media/stay-at-home/documents/20200501-restaurants.pdf
https://www.maine.gov/decd/checklists/restaurants

Sanitize all tabletop items, including condiments, after each table turns (adispesables)
Disinfect chairs, especially where cocttaccurs, after each table use

Distancingand
Occupancy
Restrictions

=a =4 -8 |4 -9

= =& -9

=

Limt tables to no more than eight [&uests per table
Tables spacing should be maintained so people sitting at adjacent tables are & feastpart
The total number of people any one time should be no more than 50 people per room and each parbendfisét apart from
other parties
0 This also applies toutdoor seating areas
0 Have a backip plan for outdoor seating that adheres to physical distance requirésn@ncase of inclement weather
Restroom occupancy should be limited for group restroomsi¢otiporate sociatlistancing, and waiting lines outside of restroon
should be avoided
Avoid crowding at restaurant entrance and maintain physiéstancing in any waiting line
Maintain physical distancing protocols during guest chackndseating
Bar or counter service within restaurant establishments must Yoliysical distance guidelines
o Provide physical barriers to protect customers and wait staff such as partitions or plexiglass barriers or face covsri
face shields for staff there is not 6 feet of distance beten customers and counter staff
Establishments where counter service is combined with liquor service must also take measures to ensure custooters d
congregate at the counter
Bar areas within restaurants must clogethe same time the kihen closes for dining patrons
Where practical, especially in booth seating, physical barrier@eceptable
Where possible, stagger employee shifts and meal breaks ta @vowding in common work areas
Ensure employees stdyfeet apart whenever practical
Adjust seating in break rooms and other common areas to refiegsical distancing practices
Prohibit gatherings or meetings of employeesl6for more during working hours
Permit employees to take breaks and lunch outsidenauich other areas where pghical distancing is attainable

Changes to
Payment Systemsg

=a (=4 =4 -4 8 8 _a_9

= =

tNREY203S a/2yidl Ot Saaé¢ LI eyvYSyid 2LA2yay
0 Online shopping
o0 Contactless payment options (e.g., RFID credit and debit cards, Apple Pay, Google Pay, etc.)
0 Selfcheckout
0 Pickup and delivery services
Wash hands or use alcokibhsed hand sanitizer (at least 60% alcohol) after handling cash
Consider adding physical barriers such as partitiondexiglass barriers at registers

Other
Operational
Guidelines

Forcontact tracing purposes, maintain records of customers, including one customer name and contact information per pal
the server of he table, for at least 21 days

0 This does not apply to countesind windowservice establishments without wastaff
Restaurants are permitted to expand outside wherever an outdoor area can lup satfely, such as parking spaces close to
entrances, sidewalks, existing patios, lasyeas
Reservations or call ahead seating is recommended to promote social digfaraprevent groups ofjuests waiting for tables
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o0 Establishments may use a text alsyistem to alert guests of available seating, an intercom system for guests waiting
their vehicles, or only one member of the party being allowed to wait inthiting area for their table to be ready

1 Reservations should be staggered to prevent congregating in waiting areas
0 Waiting areas should build in social distancing so customers and employees are spaced at least 6 feet apart (eithe
through spacing ofseatth ¢ KAt S gl AGAYy3IZ 2NI RSYI NOFGA2yQa 2y GKS
1 No selfserve buffets or appetizers, condiments on a counter for use by mutaples, or beverage station rase
1 No catering or larggroup functions allowed
Local Exceptions | 1 N/A
state Maryland
Official Orders  Stay at home order in effect unél/15/20
and Guidance 0 Transitioning to SafeAt-Home Advisory on 5/15/20
1 Maryland Roadmap to Recovery
1 Restaurant Guidanceipdated?7/2/20
Dine-n 1 Permitted, with restrictions
Employee PPE | 1 Face coverings are required whierteracting with other staff or guestparticularly if social distancing cannio¢ assured
1 Employees should wear gloves whemoving food service items and wattteir hands immediately afterwards
1 Employees and customers showldintinue to wear facial ca@rings whereapplicable or required; removal ofiasks is appropriate
when customersare consuming food and beverage
Employee Health | § Implement a daily screening process for workers, which incl@&&r MDH recommended health questions, armhsider
Checks temperature testing
91 Direct sick workers tooflow CDC and state guidelines regarding home isolation for suspected or confirmed T30Extions
and returning to work
Customer Health | §  Post signage advising customers to not enter the establishmémey are sick osymptomatic
Checks / PPE o Provide a phone number or website for alternative purchasing methods, such as carryout or delivery, which shoulg
encouraged
Sanitation 1 Frequently clean and disinfect facilities g&bC guidelingparticularly high touch areaand every table after each use
0 Use cleaners appropriate for food contact surfaces that still mee&thé criteridor use against COUD®
1 When removing soft goods from the table, place in a tote to await laundry service and launder the softrgties/armest water
possible
1 The use of buffets and/or customer sskrvice is sbngly discouraged
9 Coffee bars should incorporate enhanced cleaning protocols, limit the number of customers at one time, and provide custg
with napkins or other barriers when touching carafeshdiments, milk cartons, etc.
1 For customer comfort, pladable settings after the party is seated, provide condiments in either single use containers or

disinfected manufactured packaging
0 Use menu boards, disposabieenus, or mobile ordering apps
o If afacility uses regular menus, they must be cleaned and zaditetween e OK  Odza (i 2 YSND &

dza S
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https://governor.maryland.gov/wp-content/uploads/2020/03/Gatherings-FOURTH-AMENDED-3.30.20.pdf
https://governor.maryland.gov/wp-content/uploads/2020/04/MD_Strong.pdf
https://commerce.maryland.gov/Documents/BusinessResource/Restaurants-bars-COVID-19-Best-Practices.pdf
https://commerce.maryland.gov/Documents/BusinessResource/Restaurants-bars-COVID-19-Best-Practices.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/general-business-faq.html
https://www.cdc.gov/coronavirus/2019-ncov/community/reopen-guidance.html
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

1 Multi-use amenities and unnecessary items such as magazines, coupons, menus and brochures should bercemaresasf
open to the public
1 Make hand sanitizer, disinfecting wipes, soap and water, or sidigarfectant readily available to employees and customers,
particularly at key patron and employee entrances and contact areas where guests are likely to congregate
1 Wait and order stations should be wiped down after each use and those tools and equigmeate shared should be sanitized
prior to giving to another employee and at the beginning and end of each shif
1 Provide disposable hand towels and trash bins in restrooms, so that customers can exit the restrooms without touching do
handles withcleanbare hands
Distancingand 1 Indoor diningallowedat 75%capacity, effectivéd/21/20
Occupancy 1 Encourage employees to maintaocal distancing, including durifzyeaks, and modify procedures to avaitaff congregation
Restrictions 1 Establish &-foot marking system to visually demonstrate the recommended social distancing at all locations witereens and
staff congregate
1 Modify floor plans to ensure patrons are seated at least 6 feet away from each other, dacépuseholds seated togethe
o For facilities with booth seating, the social distance of 6 feet must be maintadynetbsing every other booth
1 Designate and signpost the direction of footffiain main circulation paths
o Consideoneway circulation routes
1 Minimize congregating inoenmon areas through signage, floor markings, basti@nd employee communications
0 Restrict access to areas where social distancing and social gatherinigeregnts cannot be followed
1 Customers seated at the bar must comply with the appropriate socitrdisg guideline of at least 6 feet
0 Standing in a baarea should not be permitted
I Use a reservation system whewr possible to avoid crowding
1 Use phone apps, texting, or signs to let patrons know when thbletar carryout order is ready
0 Avoid theuse of pagers
1 Prepare guidance on facility capacity, how customers queue in and outsitle sfore, and curbside pickup
0 Be mindful of creating situations that might cause lines and crowds
1 No more than sipeople may be seated at a tablargegatherings and parties should not take place at this time
Changes to 1 Where possible, implement arehcourage touchless payment
Payment Systemsg
Other 1 Develop a plan or checklist for reopening consistent with CDC, FDA, and NatistaalrBnt Assciation guidance that includes:
Operational o Staff training
Guidelines Leave policies, absenteeism plans, and employeeesangs

Facial covering reqréments for patrons and staff

Physical facility evaluation for any dageaor issues caused by vacancy

Follow CD@nd Maryland Department of the Environment guidance on reopening buildings, including checking
mechanical, ajrand water/ice systems

o Ensure all water lines are flushed, including equipment water lines and connections, accordiadytb §f dz¥ I O (i dz
instructions

0
(0]
(0]
(0]
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0 Social distancing protocols and procedures for staff, vendors, and patrons, with special consideration for entrance
exits, queues, bottlenecks, facility layts, and safe capacity limits

o0 Communications and signage

o0 Routine ad frequent environmental cleaning and disinfecting, especially for-tigbh surfaces, in accordance with CD
recommendations

1 Develop a plan for vendors to bring products safely into the business by arranging for deliveries when there aveshe fe
cusbomers and employees
i Establish procedures for thisgarty food delivery businesses to safely pick up orders while adherin@Y0[&19 prevention
precautions
o Communicate these procedures directly with edmetsiness and/or with sighage
1 Check with your locdlealth department for any additional requirements in your jurisdiction, or if you have questions, especi
modifying operationgsuch as adding outdoor dining)
1 Train employees on the propeesponses to customers who challerggeial distancing, fadiaovering, anather protocols
f Communicate commitment to cleanliness by posting compliance aderaiththe/ 5/ Q& 3JdzA RSf Ay Sa
1 Show customers care thaving sighage that details social distancing protocol and GO8/Hpevention
1 Communicate with employees and customers on the measures taken for their comfort and on the shared responsibility to r
their health and sy home if not feeling well
1 Commuicate to customers in advance or during the reservation process about any changes to their dining experience, inc
procedures for seating, serving, ordering, pa@yand wearing face coverings
1 Reach out to customers through communication chantieds you are open for business
Local Exceptions | 1 Indoor dining at bars and restauraritssprohibited in Baltimore Citgffective Friday, 7/24
1 The Montgomery County Council approvedeaecutive ordethat requires bars to cease on premises consumption of alcohol
10 PM, carryout and delivery salesxa@ntinue until closing time
1 Counties maintain the right to be able to further restrict operations, and applicable county orders should be referenced bef
proceeding
slate Massachusetts
Official Orders 1 Stay at home order expiration date: 5/18/20
and Guidance 1 Massachusetts Four Stage Reopening plan, announced 5/11/20
9 Safety Standards and Checklist: Restaurants, effective 9/28
Dine-In 1 Permitted, with restrictions
Employee PPE | § Require face coverings or masks for all employees
Employee Health | T Employees who are displayi@PVID19ike symptoms do not report to work
Checks 1 Restaurants must screen workers at each shift by ensuring the following:

0 Worker is not experiencing any symptoms such as fever (100.3 and above), cough, shortness of breath, or sore th
0 Worker hasnotha® Of 24 S 02 y (i Vidoal diagnbded vidth COXHDA y R A
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https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
https://www.montgomerycountymd.gov/COUNCIL/Resources/Files/2020/ExecutiveOrder87-20-AmendingRestatingOrderJune192020.pdf
https://www.mass.gov/news/governor-charlie-baker-orders-all-non-essential-businesses-to-cease-in-person-operation
https://www.mass.gov/news/baker-polito-administration-announces-four-phase-approach-to-reopening-and-publishes-mandatory
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants

A a/t2asS 02y il OGé¢ YSIya tAGAY3I Ay (GKS &l YS -1% 2adng BIK
a person who has tested positive for COXE) being within 6 feet of a person whostested positive for
COVIEL9 for 15 minutes or more, or coming in direct contact with secretions (e.g., sharing utensils, being
coughed on) from a person who has tested positive for CQ¥9|vhile that person was symptomatic
0 Worker has not been asked selfisolate or quarantine by their doctor or a local public health official

1  Workers who are sick deeling ill must be sent home

1 Anyone showing signs of illness may be denied entry

1 Notify workers that they may not work if they test positive for CQWOthey should be isolated at home) or are found to be a
close contact of someone with COVID (they should be quarantined at home)

Customer Health | T Require face coverings for all customers and workers at all times, except where an individual is unable to wear a fagedceve
Checks / PPE to medical condition or disability
o0 Customers may remove face coverings while seated at tables
Sanitation 1 All workersmust wash their hands frequently, and table servers must wash their hands or apply hand sanitizer between ea
interaction

1 Ensure access to handwashing facilities on site, including soap and running water, and allow sufficient break time forowvork
wash hands frequently; alcohblhsed hand sanitizers with at least 60% alcohol may be used as an alternative

1 Alcohotbased hand sanitizers with at least 60% alcohol should be made available at entrances, exits, and in the dining are|

1 Supply workers at erkplace location with adequate cleaning products (e.g., sanitizer, disinfecting wipes)

1 Post visible signage throughout the site to remind workers and customers of hygiene and safety protocols

1 Selfserve, unattended buffets, topping bars, drink stationsgd ather communal serving areas must remain closed

1 Condiments and similar products (e.g., salt, pepper, and salad dressing) should notde¢ pnetables and should instead only b
provided upon request either in singgerving portions (e.g., individupackages or cups) or in serving containers that are sanit
between each use

1 Menus must be one of the following: 1) paper, singée menus disposed after each use, 2) displayed menu (e.g., digital,
whiteboard, chalkboard), 3) electronic menus viewed®dzd 1 2 YSNBR Q LIK2y Sa k Y20Af S RSGA

I Utensils and place settings must be either singde or sanitized after each use; utensils should be rolled or packaged. Tables
should not be preset to reduce opportunity for exposure

I Tables and chairs must be clearset sanitized thoroughly between each seating

1 Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispgmsers,
dispensers) frequently and in accordance with CDC guidelines

1 Keep cleaningpgs that include date, time, and scope of cleaning

1 Conduct frequent disinfecting of heavy transit areas and tigith surfaces (e.g., doorknobs, elevator buttons, staircases)

1 Implement procedures to increase cleaning / disinfecting in the lmdi¢louse.Avoid all food contact surfaces when using
disinfectants. Food contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food caest g
Nonfood contact surfaces must be frequently cleaned

1 Inthe event of a presumptive or actual positive COVAzase of a worker, patron, or vendor, the restaurant must be immedia

shut down for 24 hours and then must be cleaned and disinfected in accordance with current CDC guidance-befmange
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Digancingand 1 Tables mst be positioned so to maintaiat least a 6 foot distance from all other tables and any high foot traffic areas (e.g., rg
Occupancy to bathrooms, entrances, exits); tables may be positioned closer if separated lycfivet/ norporous barriers (e.g., structural
Restrictions walls or plexiglass divders) not less than 6 feet highstalled between tables and high foot traffic areas
1 The size of a party seated at a tabnnot exceed 1people
1 Bar seating is permitted provided thaither:
0 There are no active work areas or working staff behind the bar at least 6 ft away; or
0 There is a physical barrier (e.g. Plexiglas) separating customers from the bar space that is at least 30 inches high
gap/opening at the bottom of the barrier is allowed for food and drink service as long as the gap/opening is no mo
8 inches hgh
o0 In addition, parties must be seated at bars (no standing customer service) and parties must be spaced at least 6 ft
other parties
0 Subject to any applicable building and fire code requirements, bar areas maycbefigured to accommodate table
seating that complies with all spacing and other requirementhiés¢ COVHL9 safety standards
0 Tables must not be placed within 6 fegtthe staffed bartending area
1 All customers must be seated; eatservice to standing customers (e.g., around bar areas) is prohibited
1 Ensure separation of 6 feet or more between all individuals (workers, vendors, and customers) unless this createbazaafety
due to the nature of the work or theonfiguration of the workspace
1 Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rg
eating areas) to allow 6 feet of physical distancingesegn work stations to ensure physical distancing (e.g., separate tables,
stagger workstations on either side of processing lines so workers are netofdaee, use distance markers to assure spacing
including in the kitchen area)
1 Establish directionaldllways and passageways for foot traffic if possible, to minimize contact (e.gwanentrance and exit to
the restaurant). Post clearly visible signage regarding these policies
1 Prohibit lingering in common areas (e.g., waiting areas, bathrooms) anaeegscial distancing in common areas by marking 6
feet spacing with tape or paint on the floor and signage
1 All customeffacing workers (e.g., servers, bus staff) must minimize time spent within 6 feet of customers
1 Designate assigned working areas to wask&here possible to limit movement throughout the restaurant and limit contact
between workers (e.g., assigning zones to servers)
1 Stagger work schedules and staff meal and break times, regulating maximum number of people in one place and ensurifg
feet of physical distancing
1 Minimize the use of confined spaces (e.g., elevators, vehicles) by more than one individual at a time
Changes to T N/A
Payment Systemg
Other 1 Restaurants may provide carout or delivery service, but all safety standards for table separation, size of party, and hygieng
Operational be maintained for any indoor or outdoor table seating that is available to eartypatrons
Guidelines
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1 Recreation amenities which @allowed to open in Step 1 of Phase Ill (such as arcade games) may be open if adhering to al
protocols in the Arcades & Other Indoor & Outdoor Game & Recreation Businesses including the requirement that active u
pool tables and other gamesvialving patrons not seated at tables is not permitted in areas where food service is provided
1 When possible, reservations or call ahead seating should be encouraged; managers must ensure that diners waiting for ta
not congregate in common areas arin lines
1 Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or oreledy;g
restaurants should instead use #ouch methods such as audio announcements, text messaging, and notices on fixed video
screens or blackboards
1 Provide training to workers on ufp-date safety information and precautions including hygiene and other measures aimed at
reducing disease transmission, including:
0 Social distancing, handashing, and requirement and proper use of faoeerings
0 Modifying practices for serving in order to minimize time spent within 6 feet of customers
0 Selfscreening at home, including temperature or symptom checks
0 Reinforcing that staff may not come to work if sick
0 When to seek medical attention if syitgms become severe
0 Which underlying health conditions may make individuals more susceptible to contracting and suffering from a sev
case of the virus
1 Restaurant operators should establish adjusted workplace hours and shifts for workeamitoize contact across workers and
reduce congestion at entry points
9 Limit visitors and vendors on site; shipping and deliveries should be completed in designated areas
1 Post notice to workers and customers of important health information and relevantysafeasures as outlined in the
/| 2YY2y St G0KQa alyRIFIG2NR {FFSGe {GFyRFNRa F2NJ22NJLX IO
1 Designate the Person in Charge (105 CMR 590) for each shift to oversee implementation of the guidelines in this documer
1 Restaurants will be allowed to maximize outdaliming space, including patios and parking lots where available, where munic|
approval is obtained
Local Exceptions | T N/A
slate Michigan
Official Orders 1 COVIEL9 Restaurant and Bar GuidelineMichigan Occupational Safety and Health Administration
and Guidance
Dine-In 1 Permitted, withrestrictions
Employee PPE | § Require hosts and servers to weacéacoverings in the dining area
1 Require employees to wear face coverings and gloves in the kitchen area when handling food, consistent with guidelihes f
Foodt YR 5NXz3 ! RYAYAAUGNI GA2Y 6A4C5! €0
Employee Health | §  Prohibit employees who are sick from reporting to work and sendleygeshome if they display symptoms of COV1D
Checks 1 Employees who test positive f@OVIBL9 or who display one or more of the principal symptoms of C&¥Iéhould follow the

procedures of Executive Order 2036 or any order thafollows from it
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https://www.michigan.gov/documents/leo/COVID-19_Workplace_Guidelines_for_Restaurants_and_Bars_691404_7.pdf

1 Develop and implement a daily screening program, as described herein, $tafalipon or just por to reporting to work sites;
the screening procedures must include the following questions:

o Do you have any of the following symptoms?

A Fever of 100.4 degrees or higher (as measured by a toudhlessometer if available, but a verbal confirmatio
of lack offever is sufficient if a touchless thermometer is not available);

A Cough (excluding chronic cough due to a known medical reatwm than COVIEL9);

A Shortness of breath; or

A Sore throat

0 Have you travelled internationally or outside of Michigan in the lakstlays, excluding commuting from a home locatio
outside ofMichigan? For purposes of this order, commuting is definetlea®lingd S 6 SSy 2y SQa K2
regular basis.

0 Have you had any close contact in the last 14 days with someonawlitignosis of COUI®?

1 Any affirmative response to screag questiongequires the individual to be excluded:

o For at least 72 hourgith no fever (three full days of no fever withouse of medicine that reduces fever) and other
symptoms havémproved (for example, when cough and shortness of breath lvapeoved) and at least seven days hal
passed since symptoms fimppeared

0 Excepffor necessary workers engaged in travel related to suppbin and critical infrastructure, for 14 days following
travel unlesghat travel was due to commuting from a home location outsid&lafhigan

1 An employee who provides an affirmative responsestoeening questioy'- @ 6S | ff 2SR G2 O2y Ay
discretionprovided they remain asymptomatic and the employer implementsfthlewing additional precautions to protect the
employee and theommunity:

o Employers should measure the empl& S Qa (i S Y LIS NIsympiedidts edclyday beféreitiSes start work. Ideally,
temperaturechecks should happen before the individual enters the facilitpuhless thermometer, or a dedicated
thermometer for the employedf not touchless, should be udeSharing of any thermometer othéran a touchless
thermometer is strictly prohibited

0 As long as the employee does not have a fever or other symptibveg,should setmonitor under the supervision of thei
S Y L) 2a@&palbaal health program ather programs in place to proteetmployee health and safety

o If the employee begins to experience symptoms during the day, sheyld be sent home imetiately

0 The employee should wear a face mask at all times while imtrkplace for 14 days after laskposure. Employers can
issuef  OSYlF &a1a 2NJ OFy I LILINR @S SYLIX thete®ft af@hodiadeslLIt A SR Of 2

o0 The employee should maintain at least six feet of distance from gbleeple as work duties permit

0 Beyond standard cleaning protocolean and disinfect all areas sua# offices, bathrooms, common areas, and shared
electronic equipmentoutinely known to be impacted by the exposed employee for 14 adigs last exposure

1 If an employee at a foedelling establishment tests positiverfGOVIBL9, theestablishment must notify food vendors and other
employees of the positive tesesult as soon as possible and in no case later than 12 hours after receivitegtthesult, without
revealing the personal healttelated information of angmployee

9 Strict compliance with sections 3119, 4109, 4113, and 4115 of the Food L&4&, 2200, as amended, MCL 289.3119, MCL
289.4109, MCL 289.4113, and MZB9.4115, is temporarily suspended to the extent necessary to extend the deéallilveal
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health departments to submit fees under section 3119, and to extenditt®mse and registration expiration dates under section
4109 and 4115, until 66ays after the end of the declared states of emergency and disaster. Furtherlateréees shall not be
as®ssed under sections 4113 or 4115 during the 2222 1license year.

9 Strict compliance with subsection 6137 of the Food Law, MCL 289.6EBigpisnded to the extent necessary to make a license
holder eligible for a specittansitory temporary food unitdr the 202@2021 licensing year, even if thieense holder received
only 1 evaluation during the 20£9020 licensing year.

Customer Health | T Post sign(s) at store entrance(s) informing customers not to enter ifahepr have recently been sick

Checks / PPE 1 Post sign(s) instructing customers to wear face coverings until they get to their table

Sanitation 9 Limit shared items for customers (e.g., condiments, menus) and clearcbighct areas after each customer (e.g., tablésics,
menus, paymentdols, condiments)

1 Qose selserve food or drink options, such as buffetalad bars, and drink stations

1 Hand washing required; no provisimnegarding frequency or breaks

1 Provide access to handwashing facilities, including those available in pgiticoms

1 Use best efforts to ensure checkout employees to disinfect their hands betaeknsto prevent crosscontamination

1 Use best efforts to provide employees and custonsrsess to an alcohtlasedhand sanitizer that contains at least 60% alcohg
as recommended by th€enters for Disese Control and Prevention (CDC)

1 Use best efforts to provide disinfecting wipes at cash registers and entgasioés for customersas well as at otherappropriate
locations

1 Adopt procedures to meet the environmental cleaning guidelines set b€, including by cleaning and disinfecting frequen
touchpoints throughouthe day such as point of sale terminals at registers, shopping eswtishopping baskets

Distancingand 1 Limit caacity to 50% of normal seating
Occupancy 1 Require six feet of separation between parties or groups at different tables or bar tops (e.g., spread tables out, usithevery
Restrictions table, remove or put ughairs orbarstools that are not in use)

1 Close waiting areas and ask customers to wait in cars for a call when theiigabady

1 Provide physical guides, such as tape on floors or sidewalks and signage on walls to ensure that customers remair fadeas
apart in any lines

1 Install physical barriers, such as sneeze guards and partitions at cash registers, bars, host stands, and other areas where
maintaining physical dtance of six feet is difficult

1 To the maximum extent possible, limit tiember of employees in shared spaces, including kitchens, break rooms, and offic
maintain at least a sifoot distance between employees

Changes to 1 Encourage cash transactions to be processed atcbelfkout kiosks whepossible

Payment Systemsg

Other 1 Create communications material for customers (e.g., signs, pamphlets) to inform them of changes to restaurant or bas prag
Operational and to explain the precautions that areing taken to prevent infection

Guidelines 1 Train employees on:

0 Appropriate use of personal protective equipment in conjumictwith food safety guidelines
o0 Food safety health protocols (e.g., cleaning between custongsgecially shared condiments)
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0 How to manage symptomatic customers upon entry or in the restaurant.
Notify employees if the employer learns that an individual (including an employee, customer, or supplier) with a confirenet
COVIBEL9 has visited the store
Close restaurant immediately if an employee shows multiple symptoms of CI9\Bver, atypicbshortness of breath, atypical
cough) and perform a deep clean, consistent with guidance from the FDA and the €D€leSning may occur overnight

Local Exceptions

N/A

State

Minnesota

Official Orders
and Guidance

= =

Stay at home order expiration date: 5/20

{1 FSt& wS21SyAy3a arAyySa2ynna 902y2Y& hNRSNE STFSOUAOBS
o Phase 3 of restaurant reopening to begin June 10

Safely Returning to Work Guidance

Industry Guidance for Safely Reopening: Restaurants and Bars

Dine-In

Permitted, with restrictions

Employee PPE

=a =8 |=a =4

=

Workers are required to use a face covering #mkshield when serving customens\(w.cdc.gov/coronavirus/201-9
ncov/preventgettingsick/diy-clothfacecoverings.htrni
Customers are strongly encouraly® bring and weaface covergs at any time when not eating

Employee Health
Checks

Establish health screening protocols for workers at the start of each shift (e.g. healthiagrearvey, taking temperature)
o {SS (GKS aAayySazil 58S L¥skdaiEamployetHedtiSdcrbehify Coealst 0 Q &
0 Workers with COVH29 symptomsshould be sent home immediately
A If theycannot be sent home immediately, isolate in a closeshnauntil they can be sent home
A Workers who have been in close contact with a household member with COVID should not be at work unt
quarantine period is finished
0 Establish communication protochnd steps to take when workers have been expdseCOVIEL9 in the workplace
o Designate an individual to maintain communication with and gather information from workers who may be ill, as to
ensure the priacy of workers is maintained
o0 Establish worker skness reporting protocols
o0 Establish protocols for workers to return to wodgd followMDH Guidance
o0 Establish a process to identify contact betweaefected workers and other workers who may haheenexposed

Customer Health
Checks / PPE

= =

Advise customers and clients to conduct a-sbkck oftheir body temperatureon the day of their appointment

Email or text a screening survey on the day ofdppointment or reservation and/or post screeniggestians at the
establishment

Have customer and clients respond to the screersingey questions upon arrival and cheéokand verifithat they have read the
screeningsurvey andcaNB & L2 YR ay2¢é G2 Fff ljdSaildArzya

Decline to provide services to a customerctient if there is any suspicion that they are siclspmptomatic, and advise them to
leave the facility
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https://www.leg.state.mn.us/archive/execorders/20-33.pdf
https://mn.gov/governor/assets/EO%2020-56%20Final_tcm1055-431921.pdf
https://mn.gov/deed/newscenter/covid/safework/
https://www.health.state.mn.us/diseases/coronavirus/safedining.pdf
http://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-clothface-coverings.html
http://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-clothface-coverings.html
http://www.health.state.mn.us/diseases/coronavirus/facilityhlthscreen.pdf
http://www.health.state.mn.us/

1 Customer checkligo help customerssee if an establishment is taking the right steps to keep custoarailsvorkers safe
Sanitation 1 Clean and sanitize food contarfaces according tithe Minnesota Food Code
o C2ftft2¢ GKS YI ydzFf| GhatdghdpiBeé protiucts #Be used @ saSitfoddedldact surfaces
A Not all disinfectants arappropriate forfood contact surface sanitizing
o Clean andanitize food contact surfaces, fopdeparation surfaces, and beverage equipmafier each use
o C2ft2g GKS YI ydzFl O lGciziBdandidisihfgction piath@is A 2 ya F2NJ | f €
A For examplegconcentrations, application method, contact addying time, andhe use of personal protective
equipment, and do not mix products together
0 Clean and disinfect reusable menus after eash
o If using paper menus, discard them afearchcustomer use
o Recommended best practice: Consider providitggning and disinfectiokits (sprays or bucketband sanitizers or other
cleaning supplieghat are readily accessible throughout thetablishment for areas that will be cleanadd disinécted
frequently
1 Remove highouch selfservice containers and itenmequiring frequenthand contact from use (e.gzondiments such as ketchup
bottles and salt/peppeshakersstraws, napkin holders, etc.)
0 Use singlaiseitems when possible
I Use wrapped sibrware and do not preset tables
I Use a fresh glass or cup for every refill aaohoveused glassesdm the table or bars frequently
1 Have cstomers box their own leftovers
1 Close play areas, arcade rooms, playgrounds, etc.
1 Remove shaed board games, cards and toys
1 Provide hand sanitizer at the entrance, pointpafrchase, and promindgrocations for customersflients
1 Ensure workrs regularly wash their hands
o0 Ensurehandwashing and/or handanitizer facilities are readivalable and appropriately stocked
1 Provide protective equipment and supplies, suclsasrce control faceoverings, facshields, glovediand-sanitizer, disinfectants
and provide training whenequired and on proper use
1 Require the use of source control face coverings (@agh face coverings)
9 t2a0 WakhidédR I YR G O20SN) e2dzNJ O2dza3Ké aArdya
1 Doors to multistall restrooms should be able to lopened and closed without touching the handlepeningdevices, or powered
door-operators with thehand, whenever possible
o If the door cannot be openedithout touching the handle or doeoperator withthe hand, the lisiness must ensure a
trashreceptacles placed by the door to ensure a paper towel tanreadily dispsed of when operating the door
0 Thelocation and positioning of wasteeceptacles shouldot interfere with Life Safety requirements (e.g. egress,
evaclation, emergency equipment) or any reasonable accommodations provided under the Americans with Disabil
Act
1 Community drinking stations and watésuntainsshould not be available for use. Touchless wdiléing stations may still be

provided
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https://staysafe.mn.gov/individuals-families/restaurant-dining-checklist.jsp
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Foodshauld not be shared communally
Provide tissues for proper cough/sneeze etiquette aetouch disposal bins
Establish a documented sanitation schedule ahdcklist, identifying surfaces/equipment to banitized, the agent to be used,
and thefrequency atwhich sanitation occurs
Routinely clean and disinfect all areas, such as offfeef;ooms, locker and changing rooms, comnaweas, shared electronic
equipment, machinery, toolgontrols, etc.
Frequently clean all higtouch items, such adoorknobs, countertops, barriers, railings, handisd other surfaces
Electronic devices (e.g. lighwvitches, circuibreakers)should not besanitized with a liquid agent
o Considercovering switches/devices with a patpvering thatallows the user to mnipulate the device withoutouching
the switch, and change out the petpveringfrequently
0 Electronic devices must be sanitizenly when disconnected from the powepurce,and sanitized in accordance with th
listing/labelingrequirements
o Personal egipment, tools and phones should not Bhared or, if shared, shalibe disinfected after each use
o Implement immediate cleaning and disinfectingtioé workplace if a worker, client or visitor becomesith COVIEL9

Distancingand
Occupancy
Restrictions

= =
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Indoor dinein to at 50% occupancy

o0 Outdoorseating only is allowed at this time
Businesses must limit number of customers afidnts necessary to allow for the required sodistancing and not exceed
required percentage afccupancy where required

o Number of customers at any one time is limitedtcK S y dzZYo SNJ F2 NJ g K2 Y Llednaikaihed R

between tables, not to exceed 50
o Alimit of two customers may be seated togettathe courter for service at any ongéme
o Alimit of four customers may be seated togettatra table at any one time, unless the customars a household, then
the limit is six customers

Checkout areas and other areas of congestion shduédmarked to provide for physicdistancing of at leash feet, including floor
markers for distance, lane linesmd marking of adjacent areas where customersl@nts may bevaiting for business access
Space, configuration and flow of the establishmehould be evaluated to allow f@hysical distancing @-feet by al workers and
customers/clients
Do not allow guests to congregate in checkout araiting areas, outside restrooms or in bars, maintaih at Y A Y A Y dzY ¢
distancing
Require appointments for services or reservatigvith callahead seating or online reservations to betgrace clients or
customers and eliminate waiting
Stagger shifts and breaks; Extend whdurs and create additional shifts to reduce number of workers per shift
Evaluate traf® LJF G G S NI/ 4J2 A Y Relldc©dioRir at entrances, in hallways, elevatamiting areas, break areas,
commonareastamaiy G F Ay ¢cQ 2F LIKeaAOlf RAadlIyOAy3
Limit collective gatherings of workers to 10 peopldemstomaf G F Ay ¢ Q 2F LIKeaAOolf RAallIyO
Limit thenumber of people in restrooms to maintanQ FSSG 2F LIKe&aAOlf RA&GFYyOAYy3
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1 9yadaNB cQ 27F LIKeaA Oihdudirg atavarkstgtiors yp@dudtighs lines Noleabimdy.Béeting rooms, waiting
rooms, lobbies, etc.

9 Limit workerinteraction across floors, buildingsampuses, worksites, etc.

1 Increase physical space between workers and otherkers, customers and clients through the useaftitions and barriers of
sufficient dimension andppropriate material, e.g. Plexiglasstaut heavyplastic curtains stretched and secured, as necessary
protect workers

Changes to 1 Contactless payment should be used whenevessilole
Payment Systemg {  Utilize an electronic fundransfer service or creditardpayment method thatllows the client to fully initiatend complete the
payment transaction remotely, awhile separated from the worker

1 When contactless payment is not possible, paynrenst be made in a manner that allows for at leadeét of distance between
the workerand client or customer

1 During checkn and checlout, the configuration athe payment stations, and the space between therker and the
customer/client must allow for physicdistancing of at least-€eet, or a physical barrier mube installed

1 Installbarriers of sufficient dimension and appropriateterial, e.g. Plexiglass or taut heavy plastic curtairetched and secured
as necessary, to protect worker thte checkin and checlout counter

Other 1 Suspendselfservice food or drink options, such lagffets, salad bars, and drink stations until furtheatice
Operational 1 Post instructions for customers at entrances, amidrm customers:
Guidelines o Not to enter if they are experiencing symptoms;
0 About the facility® occupancy lins;
0 They are required to wear fagmverings, unlessutside or not medically or physically possilded
0 They are required to adhere to hygiene and sodisfancing inguctions, signage and markings
1 Communications and training practices goatocol

o All workers and members of management musttiz@ned regarding COVAIRB exposure, as well @applicable policies,
procedures, practices, and protocols

0 The training must be provided by and paid for by thesiness

0 The training must berovided in a manner and language that each employee can understand, and must be adjustec
reasonably accommodate all limiting factors prelsen

0 Businesses must ensure the CO¥fDBusiness NS LI NERy Saa tf |y Aa wikplacé Rreadiy
accessible locations, andsbkared vith and reviewed by all workers

0 Businesses must ensure the necessary or requintes and practices are communicated to workers, addquately
enforce their provisions

0 Workers must ensure they comply with afallow established rules and practices

o Communication to educate clients and customers altbetsteps being taken for their protection to mitigatee spead
of COVIEL9 is encouraged

0 Protectivemeasures should be communicated to clients andtomers pir to, and at the start of, the appointmeir
reservation to both educate customers and clieatswell as inform them of their role in protecting tiverkersand other
clients and customers

Center >
National Restaurant Association



1 Ventilation System Statip: Businesses must evaluate thperational capacity, and increase, improve, and mainaintilation
provided throughout the building

(0]

(o]

(0]

[0)
[0)

Increase the outdoor aipercentage to increasdilution of contaminants, and eliminate recirculatinghenever possible,
while maintaining indoor aiconditions

For heatingventilationrair-conditioning systems thatecirculate air, businesses need to improve cengiafiltration to at
least the MERAL3 or the highestompatible with the filter rack (at least MERM preferred), and seal the edges ofdils
to further limit by-pass around the filters

Replace and upgraderdilters prior to reoccupancy

Run systems on full economizer as outsidecairditions dbow

Consult an HVAC professional to ensure profegtilation is maintained

1 Drop-off, pickup, and delivery practices and protocols

0 Receive deliveries via a contactless method whengweercan

0 Businesses must provide for contactless deliveries pinatote for delivery at a doorstep, where persamsintain a
distance at least-6eet away while vefyingreceipt of the delivery between the worker and tdelivery person

0 Whenever possible, business&sould attempt to do everything electronically (eagpp, phone) to eliminate the need for
close contacbetweenworkers and delivery personnel

0 Workers must maintain a distanceféet or greaterfrom others during interactions while receiving@tchanging
deliveries

0 Workers must minimize the unnecessary exchangingharing of scanners, pens, or other tools witliderypersonnel

Local Exceptions |  N/A

state Mississippi
Official Orders  Executive Order 1478Guidance for restaurants to resumetliouse dining
and Guidance 1 Safe Return Order
1 Safe Return FAQ
Dine-In 1 Permitted, with restrictions
Employee PPE |  Appropriate PPE shall be worn by all employees based on their dutieegpehsibilities and in adherence to state anddb
regulations and guidelines
1 Every employee who comes into direct contact with customers shall be provided a cloth mask and rexuiead that mask

while on duty

Employee Health
Checks

1 Restaurants and bars shall conduct a daily screening of all employeestagimning of their shifts

(o]

Such daily screening shall include the following questions, and any employee answeringestign in theaffirmative
shall be sent home:

A Have you been in close contact with a confirmed case of GO¥IDthe past 14 days?

A Are you experiencing a cough, shortness of breath, or sore throat?

A Have you had a fever in the last 48 hours?

A Have you had new loss of taste or smell?
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https://www.sos.ms.gov/content/executiveorders/ExecutiveOrders/1478.pdf
https://mcusercontent.com/08cb3e52aa1308600f84d49ea/files/749d3f71-0804-4048-b1fe-22064fb9a931/Executive_Order_1522_Safe_Return.pdf
https://governorreeves.ms.gov/wp-content/uploads/Safe-Return-FAQs.pdf

A Have you had vomiting or diarrhea in the last 24 hours?
o0 All employees shall be required to report any symptoms of CQ9ID theirsupervisor, and any employee who exhibits
any of the symptoms of COVID during their shift shall be sent home immediately and advigedonsult with their
physician

Customer Health
Checks / PPE

Signage shall be posted at each entrance stating no customer with a fever osgthptom of COVHR9 is pemitted in the
restaurart or bar
Customers shall be screened for illness upon theineinto the restaurant or bar

Sanitation

= =4 —a -8
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Prior to resuming ifhouse dinning, the entire restaurant and bar, including areas not open to the public, shall be deep clean
disinfected, and satized
All enployees shall be provided training regarding minimizing the spre@DMIBL9, including the importance of frequent hand
washing and personal hygiene, proper sanitation, cough and sneeze etiquette, use of (PR&fefrod-handling procedures
Break rooms shall be thorghly cleaned and sanitized
Hand washing required; no provis®mnegarding frequency or breaks
All front-of-house high contact surfaces shall be sanitized, at a minimum, every two hours.
The use oflisposable menus is encouraged

o All nondisposable menus shall sanitized between each use
Tables, chairs, and tabletop items shall beitized aftereach table turns
Hand sanitizer shall be placed at all points of entry and exit, the hostess stationni@ar the bathroms, and at the cashier
station
All food service aas shall be deep cleaned daily

Distancingand
Occupancy
Restrictions

E R I

= =

The number of customers in the restaurant or bar shall be no greaterTb#nofseating capacity
Party sizes shall be limited tan@aximum of 10 customers per table
Where possible, workstations should be staggereémsployees can avoid standimgxt to eachother

0 Where separation of workstations is not possible, the frequency of surface cleanirgpaitizing should be increased
The number of employees intaeak room shall be limited to allow for strict social disteng ( a minimum of six feet between
employees and no gathierg of more than ten employees)
Floor plans shall be updated to ensure at lesistfeet of separation between eaglarty/group whether diningridoor or outdoor
Customers shall not be allowed tongregate irthe waiting area or bar area; éhrestaurant shall adopt a process to ensure that
minimum of six feet separation is maintained between customers while wétitithg seated or in the bar area

Changes to
Payment Systemg

The use of contactless payment options is encouraged

Other
Operational
Guidelines

= =4 —a -8

Restaurants and bars shall set hours of operations to close to the public no latetQtGOpm

No alcohol may be sold at restaurants or bars between 11:00pm and 7:00am

Barsor bar areas that do not offer food services shall remain closed, and live shadicot be permitted

The use of technology solutions to minimize pergofperson contact iencouraged, including mobile reservations systems, te
upon arrival, mobile atering,and contactless payment options

Selfservice buffets, food stations, drdrink stations are prohibited
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o0 Cafeteria style (worker served) buffets and food stations are permitted with appatgbarriers in place

Local Exceptions |  N/A
el Missouri
Official Orders Missouri Department of Health Guidance for Restaurants and Bars
and Guidance
Dine-In 1 Permitted, with restrictions
1 Consider protective measures suah only offering drive thru, curbside piak or delivery
Employee PPE | 1 N/A
Employee Health | T N/A
Checks
Customer Health | § N/A
Checks / PPE
Sanitation T N/A
Distancingand 1 Establishmensshould limit the number of patrons that are in the facility to allow for social distanciagj lefast 6 feet
Occupancy 1 Related groups of no more than 10 people may be seated together closer thest 6 f
Restrictions 1 Establishmens can have patrons wait in their cars and contiem by phone when they can enter
1 Employees should also practice social distancing where possible
Changes to T N/A
Payment Systems
Other 1 No selfservice buffet style dining should be allowed
Operational
Guidelines
Local Exceptions | |
State Montana
Official Orders 1 Stay at home order expiration date: 4/27/20
and Guidance 1 Phase 2 Gidance
Dine-In 1 Permitted with restrictions
Employee PPE T N/A
Employee Health | 1 Employers should:

Checks

o Develop and implement appropriate policies, in accordance with federal, state, anddgoédtions and guidance, and
informed by industry best practices, regarding:
A Social disincing and protective equipment
A Temperature checks and/or symptom scnéreg
A Testing, isolating, and contact tracing, in collaboration with public healthorities
0 Monitor workforce for indicative symptoms. Do not allow people with symptomS©OVIEL9 to work
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https://health.mo.gov/living/healthcondiseases/communicable/novel-coronavirus/pdf/restaurants-bars.pdf
https://covid19.mt.gov/Portals/223/Documents/Stay%20at%20Home%20Directive.pdf?ver=2020-03-26-173332-177
https://covid19.mt.gov/Portals/223/Documents/Phase%20Two%20Directive%20with%20Appendices.pdf?ver=2020-05-19-145442-350

o Collaborate with public health officials when implementing policies and proceduregoficforce contact tracing

Fit26Ay3 |y -$9bditiedeS&aa / h+L 5
Customer Health | § N/A
Checks / PPE
Sanitation 1 A specific cleaning plan must be implemented, and employees must be triaipedper sanitation practicesnaterials will be
available on the Montana Department of Public Health and HuBemvices (DPHHS) tband consumer services website
1 All surfaces occupied must be cleaned between customers, including tablass, booths, and highchairs
1 Table items including, condiments, menus, napkins, and décor, should be removed from the taiske thiely can be adequately
cleaned between customers
1 Menus must be cleaned between caosters
Distancingand 1 Capacity must be limited t85% of normal operating capacity td@w for adequate group spacing
Occupancy 1 Tables must bdimited to six people per table
Restrictions 1 Establishments must provide for 6 feet of physical distancing between groups and or tables by:
0 Increasing table spacing, removing tables, or marking tables as closed;
o Providing for a physical barrier betweerbtas; or
0 Backto-back booth seating provides adequate separation
Changes to T NA
Payment Systemsg
Other 1 InK2dzaS RAYAY3 F2NJ ljdzA O]l &SNIBAOS NBAGlF dzN} yia akKz2dzZ R eNBY
Operational table between customers
Guidelines 1 Sitting or standing dbars or counters is not allowed
1 In bars, drinks and food must Iserved to customers at a table
1 Selfservice buffets must be closed
1 Drink refils are not allowed
1 Selfservice cups, straws and lidsould be behind a counter and handed to customers
9 Selfservicecondiments should be eliminated
Local Exceptions | 1 N/A
state Nebraska
Official Orders 1 Prohibits gatherings of 10 or more people: 4/30/2020
and Guidance 1 Restaurant Reopening Guidelines
Phase 3 and 4 Guidelines
Dine-In 1 Permitted, with restrictions
Employee PPE | § All employees should wear face coverings (cloth mask) that are washable and must be laundered or dgilaced
o0 Employees must wash hands before and after putting on the face masifancevery time they touch it
Employee Health | § Complete employee prscreening (e.g., take temperature and assess for any symptoms consistel@itB19) prior to starting

Checks

work
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https://governor.nebraska.gov/press/gov-ricketts-reminds-nebraskans-cdc-guidance-limiting-gatherings-ten-people
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Pages/COVID-19-Directed-Health-Measures.aspx

o Consider using stickers after fever cheoki@a confidential symptoms log

1 Communicate daily with staff thahey must immedhtely inform a manager if they feel sick or experience any symptoms,
including, but not limitedo: onset of fevey cough, or shortness of breath
1 Employees who are well but who have a sick family member at home with €@\(ditherlab-confirmed orclinical diagnosis)
should notify their supervisor prior to the start of their work shift. The employer should congtltheir local health department
to assess whether there was an exposure to the family member at Heraample: if thandividual takes care of the sick family
member) or if there is no exposure (example: individesides in a separate room and bathroom) before determining if it is
appropriate to come into work or needs selfquarantine
Customer Health | 1 N/A
Checks / PPE
Sanitation 9 Disinfect tables and chairs after each customer use usirigRaiegistered disinfectant
1 Disinfect all high touch surfaceslatst once every four (4) hours
1 Create and implement an enhanced cleaning/sanitizing schedule for all food contact surfaces, and cleaning/disinfecting of
food contact surfaces using an ERgistered disinfectantnicrease disinfection frequen@f commonly touched surfaces
throughout entire facility (both front and baebf-house) such as door handlesedit card machines, bathrooms, etc.
0 Although the food code does not emphasize frafithouse sanitationCOVIBEL9 requires enhanced cleaning/disinfectior
of any frequently touched but nefood contact surface, iaddition to enhanced sanitation of food contact surfaces
1 Have hand sanitizer and sanitizing products readily available for employeesistoiners
o |If possble, have an automated, touchless hand sanitizing statioavoid frequent touching of hand sanitizer device. Hg
employees use hanskanitizer between customers
1 Implement digital menu boards or tablets with anticrobial screens in lieu glaper menuslf digital options are not avaitde,
switch to single use menus
9 Consider cleaning and disinfection of the POS terminal between transactions or when a different engleyée
Distancingand 1 100% rated occupancy
Occupancy 1 Each dining party must maintain a minimum of six (6) feet of separation from each dining party
Restrictions 1 Maximum ofeightindividuals in each dining party (groups larger tleéght will need to split into multiple tables)
1 Each dining party muste seated at individal tables
1 Bar and counter seating permitted
1 Whenever possible, practice social distancing between staff. Redesign workflow, designate taskskatations to specific
employees or contact pods to minimize comingling and maximize shbstahcing
1 Designate with signage, tape, or by other means appropriate social distspaegg for employees and customers. Facilitate &
designate social distancirigr those waitng to enter your establishment
1 If possible, provide distinct walking lkes1to minimize close contact as customars being seated to conform with social distanc
practices.
o For example, in &able/booth layout, central tables can be removed, and markings can be instiidnating the path
for seating
1 If possible, implerant partition walls to separate high traffic walking areas frmbles and customers
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https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

Changes to 1 Implement touchless payment or pa-table options if possible
Payment Systemg §  For restaurants without touchless payment, consider disinfection of the coaditupon return to the customer
Other 1 Selfserve buffets and salad bars are prohibited.
Operational 1 Restaurant staff must serve food directly to customergmplement buffet orderdrom the customer table; o customerself
Guidelines service

1 Patrons may only consume alcohol on premise if also consuming a meal

1 Whenever possible, restaurant staff should not perform multiple roles (Exagg®evers should not also takeoney)

0 Ensure proper training for food employees with new oeedt duties and that they apply the trainiagcading to
established procedures

1 Pool tables, dart boards, shuffle board, arcades and other gaming areasstaarant are allowed
Local Exceptions | 89 Counties in Phase 2, 4 counties in Phase 1 (89 counties move to Phase 3 and 4 counties to Phase 2 effective 6/22/20
state Nevada
Official Orders 1 Nevada Phase One Reopening: Industry Specific Guidance
and Guidance 1 Southern Nevada Health DistricReopening Guidanand Checklistor Food Establishments During Phase 1

1 Guidance for bars locatl within restaurants
Dine-n 1 Dinein permitted, with restrictions, effective

I Restaurants are strongly encouraged to continue curbside, delivery, and/or pickup operations
Employee PPE 1 Employees must wear face coverings

1 Remind baclof-houseemployees of the eed to use cloth face coverings
Employee Health | § Each day, complete employee health screenings upon ard@V/(B19 Screening Questionnaire for Food Establishment
Checks Employee}

1 Require employees to stay home yinsptomatic
Customer Health | §  Post a sign directing customers who have symptoms of GO¥IBave been exposed to the virus, or have underlying health
Checks / PPE conditions to use delivery options

9 Face coverings are recommended for guests
Sanitation 1 Provide touchless (when possible) hand sanitizer dispensers at entrance, customer restrooms anwhtsighareas in the facility

1 For menus, consider using menu boards posted throughout facility, posting them electronically (on the intexmeaiting to

diners), or using disposable/paper menus

1 Remove all customer sedervice condiments and utsiis; provide them upon request

1 Provide utensils to the table while seating the customedsnot preset tables

1 Do not removeglasses from table foefills

o0 Provide new glasses or leave a bottle or pitcher at the table
9 If you have not already done so, flush each of the hot and cold water fixtures for five minutes prior to reopening totreplace
aidlrtS 61 GSNI Ay (0 w&freShand afe Avditer Supply LIt dzYo Ay 3 g A
91 Daily deep disinfection of high contact surfaces (e.g. daodles, light switches, seats, railings, cabinetry handiggliance

handles, toilets, contertops, phones, tables, etc.)
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https://nvhealthresponse.nv.gov/wp-content/uploads/2020/05/Industry-specific-Guidance-Documents-1-1.pdf
https://www.scribd.com/document/460174629/SNHD-Reopening-Guidance-and-Checklist-for-Food-Establishments-Phase-1#from_embed?campaign=SkimbitLtd&ad_group=66960X1516589Xfca42a4aa311c74d6759177cb91b2ceb&keyword=660149026&source=hp_affiliate&medium=affiliate
https://nvhealthresponse.nv.gov/wp-content/uploads/2020/09/Task-Force-Bars-Update-9-17-20.pdf
http://www.southernnevadahealthdistrict.org/download/ferl/updates/20200323/20200401-SNHD-COVID-19-Screening-Questionnaire-for-Employees.pdf
http://www.southernnevadahealthdistrict.org/download/ferl/updates/20200323/20200401-SNHD-COVID-19-Screening-Questionnaire-for-Employees.pdf

Develop a cleaning and disinfecting plan for Highch surfaces and access areas. Train staff to clean and disinfect the table ¢
chairs between each meal served
o Hightouch surfaces include waiting area, tables, chairs, floors, walls, equipment, and restroom areas.
0 xAaA0 GKS EvifofrEntasSearing @nd Diginfection RecommendagionsF 2 NJ A Y F2 NY I (A 2
disinfect; use aidinfectantonthed t | Q& [ Aald b

1 Switch to disposable utensils, cups, and plates when possible. Alternately, tableware should be disinfected, washeahdinse
sanitized before using again
1 Provide touchless (when possible) hand sanitizer disperfsemsmployeesat entrances and highontact areas, suchsaa
timeclock or schedule board
1 Require frequent and thorough hand washing, includingviding workers, customers, and worksitisitors with a placéo wash
their hands
o0 If soap and running water are noshmediately available, provide alcohbased hand sanitizer
Distancingand I Maximum occupancy for onsite dining must be 50% ofrtfaximum seating capacitynder normal circumstancesxcluding bar
Occupancy seating
Restrictions 1 Ensure a minimum of 6 feet betweé¢ables adjust floorplan for tables and boothtaccommodate social distancing
0 There is a §erson party size limit
1 Create an adjusted floor plan to rede occupancy to State and Federal guidelines allowing for social distancing of at least 6
0SG6SSy (loftSa o0F2NI SEFYLXSsS L&GAY3 | a5h b haobaird, 4ndl ibstal A
partitions)
1 Post social distancipsignage (multiple languages) in areas where guests gather, such as host stand, front counter, custem
registers, and food stations
1 Provide markings on the floor to ensure that people in the waiting area are maintaining 6 feet of social distaaiing area can
be for customers waiting to be seated or waiting for pigR
1 Encourage reservations and limit the number of people in all indoor and outdoor waiting areas to maott@indistance betweer
parties
0 Limit parties to five people oess
1 Remind employees to practice social distagcimd avoid gathering in groups
i Customers waiting to be seated must wait outside and npuattice social distancing from people not in their household
1 Stagger employee shifts to minimize large groupsaokof-house corridors and service elevators
9 Post social distancing signage (multiple languages) and clearly mark cues for appropriate physical distancing in amgarea v
employees gather, such as, timeclock, locker robraakroom, and employee dining
1 All bar areas within restaurants are required to follow all Statewide Standalading but not limited to:

0 Limit occupancyo no more than 50% capacity

0 Face coverings are required for elopees and patrons

o Parties should be limitetb no more than 6 idividuals

o Patrons and table must be spaced 6 feet apart

0 Bar top seating must be limited such that barstools are spaced a min. of 6 ft. apart febomars not in the same party
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https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/cleaning-disinfection.html
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

o0 Congregation areas shall be closed, including billiards, dancing, etc.

Changs to 1 Encourage electronic payment
Payment Systemsg
Other 1 Post signage throughout the establishment on the proper use of cloth face coverings
Operational 1 Buffets, cafeterias, and sederve dining facilities are closed
Guidelines 1 For employeeszonduct preshift meetings, virtually or in areas that allow for social distancing of a minimum of 6 feet, to revi
o Proper use and care of required cloth face coverings for all staff following the Centers for Disease Control and Pre
(CODCNBO2YYSYRIFGA2ya 2y a!l asS 2F /2K CFOS / 2@SNAy3IaD
o Hand hygiene protocols including washing frequency, no bare hand contact with-tee@dy food, use of hand sanitizer,
and proper glove use
0 The difference between sanitizer and disinfectant, and the appate use for each
Local Exceptions | T N/A
state New Hampshire
Official Orders 1 Safer at Home Order, through 8/1/20
and Guidance 1 D2OSNYy2NRa 902y2YAO wS2LISyAy3a ¢l &l C2NDS
1 Addendum C to Emergency Order #40
1 Phase 2 Guidance, effective 6/15/20
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Employees shallear cloth face coveringsver their nose and mouth when at work aadound others in settings where social
distancing may be difficult
Employee Health | 1 Employers must develop a process for screening all employees reporting for w@®¥d19 related symptoms as follows:

Cheks

o Identify a location and assign a person who will screen each employee evegfdes they enter the workplace
0 Such plans shoulde clearly communicatedith employees
0 The person performing the screening should wear a cloth éasering/mask
0 The screener should ask the following questions:
A Have you been in close contact with a confirmed case of GO32D
A Have you had a fever or felt feverish in the last 72 hours?
A Are you experiencing any respiratory symptoms including a runny nosethsoeg, cough, or shortness of
breath?
A Are you experiencing any new muscle aches or chills?
A Have you experienced any n@lvange in your sense of taste smell?
o Document the temperature of all employees daily before their shift:
A Employers should take the temperatures of their employeesios with a nontouch thermometer each day
upon the employees arrival at work
A If this isnot possible, temperatures can be taken before arriving as long as gufficiently ke authenticated by
the employee
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https://www.governor.nh.gov/sites/g/files/ehbemt336/files/files/inline-documents/emergency-order-52.pdf
https://www.governor.nh.gov/news-media/press-2020/documents/20200421-economic-re-opening.pdf
https://sos.nh.gov/WorkArea/DownloadAsset.aspx?id=8589998938
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-restaurants.pdf
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cloth-face-cover.html

A Normal temperature should natxceed 100.0 degrees Fahrenheit

1 Employers must handle employee(s) who exhibit CEBymptoms (e.gAnsvers "yes" to any of the screening questions or w
is found to have a fever) dallows:
0 Instruct the employee to leave the premises immediately and to seek medical advice
o0 Per EEOC and other pertinent guidelines, emplogarst maintain the confidentialtof employee health information
0 Prevent stigma andisicrimination in the workplace
o Do not make determinations dfealth risk or health status bad on race or country of origin
Customer Health | T Signage must be prominently posted throughout the venue to ask customers if thexaeeencing COVIDO symptoms,
Checks / PPE including:
o Fever
0 Respiratory symptoms such as sore throat, cough, or shortness of breath
0 Flulike symptoms such as muscle aches, chilld,savere fatigue
o / KFy3aSa Ay | LISNaA2yQa aSyasS 2F GradS 2N ayStf
o If you answered yes to any of these questions, please do not putropioyees and other guests at riskdaoome back
another day when you feel better
I Customers should be asked to bring and maaloth face covering when entering and exitanfacility to protect other patrons
and employees during the seating and exiting process, or Wgetimg up to use the restroom
9 Cloth face coverings are not required while a customer is seatelddining aitdoors
Sanitation 1 Alcohotbased hanesanitizer must be made readily available at the reception desk for taskomers and employees
1 Place hand sanitizer stations in restaurant lobby reception and bathrooms, as wellashar stations
1 Restrooms should be monitored and routinely cleaned and soap dispersgrarly filled
9 Disinfect all frontof-house surfaces including door handles, screens, phones, beyispards and other areas of hand contact
every two hours, at aninimum.
1 To the extent possible, use menus that are disposablganitized between each use
0 Adisposable ordering system is also advisable when possible to limit guest interactionaititaff
1 asS 2FSNISO FdaisSnhapkirs,zaE ndtlbwedi
o0 Consider using rollesilverwae and eliminating table presets
0 Sanitize all tabletop items, including condiments, after eatie turns (or use disposables)
9 Disinfect chairs, especially where coctt@ccurs, after each table use
Distancingand 1 Indoor seatings allowed atLl00% capacityn all counties as long as all other guidelines, including table spacing, are observed
Occupancy I Outdoor seating permitted
Restrictions f Tablesnust be limited to no more than six (6) guests fasle
i Tables spacing (both indoors and outdoors) should be maintained so people attadgacent tables are more than 6 feet apart,
and servers and waiters/waitresselould be able to maintain social distance while interacting with tables (e.g. takiegs)
1 People moving between tables (e.g. customers going to the restrgbo)ld also have adequaspace to move between tables
I Reservations or call ahead seating is required to promote social distancing and prevent groups of guests waiting for tables
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1 Establishments may use a text alert system to alert guafsévailable seating, an intercom system for guests waiting in their
vehicles, or only onenember of the party being allowed to wait in the waitingga for their table to be ready
1 Reservations shold be staggered to prevembngregating in waiting areas
0 Waiting areashould build in social distancing so customers and employees are spaced at least 6 fegitipgart
through spacing of seating while waitiyNJ RS Y| NOIF § A2y Qa 2y GKS Ff22ND
Changedo T N/A

Payment Systemsg

Other 1 Bar areas can open while following social distancing protocols between groups or individuals seated at the bar (capheity m
Operational affected to maintain the appropriate social distang)
Guidelines 1 Customers are nallowed to stand/mingle in the bar area and must be seated (no gganigracting with each other)
1 Games and other bar functions (e.g. pool/billiards, darts, arcade games, etc.) are not allowed
1 No selfserve buffets or appetizers, condiments on a counternfse by multiple tables, dreverage station reise
1 No catering or larggroup functions shall be allowed
1 Restroom occupancy should be limited for group restrooms to incorporate social distaathgiaiting lines outsidef restrooms
should be avoided
Local Exceptions | § Indoor seated dining isllawed in Belknap, Coos, Carr@heshire, Sullivan and Grafton Counties; however, seated dining areg
limited in capacity to the number of people/tables where table spacing is able to be maintained as oabimeshnd
congregating in other locations is avoided (e.g. lobby andptan areas, bathrooms, etc.)
1 Indoor seated dining is allowed in Rockingham, Hillsborough, Merrimack and Strafford County; however, seated dining at §
percent capacity occupancy based on New HampA N5 Qa . dzZAft RAy3 FyR CANB / 2RS
o0 Additionally, seated diningreas in these counties are limited in capacity to the number of people/tables where table
spacing is able to be maintained as outlirdzbveand congregating in other locations is avoided (e.g. lobby aoeptén
areas, bathrooms, etc.)
Sl New Jersey
Official Orders 1 Stay at home ordein effect until rescinded
and Guidance 1 Guidance for Bars and Restaurants
1 Executive Order 150 outdoor dining guidance
1 Executive Order 156
Y bS6 WSNESE wSaidldNIyi | yR I£2 MdnindPlah (& | aa20A1 A2y Qa4 a{
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Require workers and customers to wear cloth face coverings, and require workeeatayloves
Employee Health | T N/A
Checks
Customer Health | § Require patrons to wear a face covering while inside the indoor premises of the food or beverage establishment, unlessnth
Checks / PPE has a medical reason for not doing so or is a child under two years of age
Sanitation I Clean and disinfe# hightouch areas ratinely
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https://nj.gov/infobank/eo/056murphy/pdf/EO-107.pdf
https://www.nj.gov/health/cd/documents/topics/NCOV/COVID_Restaurants_Bars.pdf
https://nj.gov/infobank/eo/056murphy/pdf/EO-156.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/njrha-safe_dining_re-_re-opening_plan.pdf

1 Maintain current cleaning procedures in all other areas of the facility
1 Provide hand sanitizer anglipes to staff and customers
1 Frequently sanitize higtouch areas like credit card rohines, keypads, and counters
1 Require infection control practisesuch as regular hand washing, coughing and sneezing etiquette, and proper tissue usage
Distancingand 1 25% capacity limit for indoor dining
Occupancy 1 Party size may not exceed 8 people
Restrictions 1 Ensure that tables seating individual groups are six feet apart in all directions and that individual seats in any shahed iare
not reserved for individual groups, such as an outdoor bar area, are alsesipfart in all directions
1 Prohibit patras from entering the indoor premises of the food or beverage establishment, except to walk through such prer
when entering or exiting the food or beverage establishment in order to access theaddea, or to use the restroom
1 Ensure 6 feet of distane between workers and customers (except at the moment of payment or exchange of goods)
1 Place conspicuous signage at entrances and throughout the food business atffrand customers to the required 6 feet of
distance
Changes to 1 Arrange for contactless pay optiongherever possible
Payment Systemsg
Other I Food and beverage may only be consumed while patrons are seated
Operational 1 Prohibit smoking in any outdoor areas designated for the consumption of food and/or beverages. The requirement that foo
Guidelines beverage establishments impose this prohibition shall automaticallyetlomee food or beverage establishments are permitted
offer inperson service in indoor areas
Local Exceptions | 1 Ensure all areas designated for food anddeverage consumption are in conformance wéghplicable local, State, and Federal
regulations
Sl New Mexico
Official Orders 1 Stay at home ordeexpireson 5/31/20
and Guidance 1 AllTogetherNew Mexico Plan
1 New Mexico Public Health Order, 5/15/20
Dine-In 1 Permitted to outdoor seating areas, with restrictions
Employee PPE 1 Ensure all employees have face coverings or masks and wear themviotkiglace at all times wheim the presence of others,
except when eating, drinking or exercising, or unless otherwise advisadbglth care provider
Employee Health | 1 Screen employees before they enter the workplace each day (verbally or witiitenviorm or textbased or other app)
Checks 1 Send employees home who are experiencing the following CO¥HKymptomgelated to COVIEL9 and direct them to obtain freg

testing through the Department of Health

o Fever

0 Cough

0 Shortness of breath
0 Sore throat

0 Headache
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https://cv.nmhealth.org/wp-content/uploads/2020/05/2020-30-phase-1A.pdf
https://www.governor.state.nm.us/2020/04/30/state-extends-modified-stay-home-order/
https://www.nmrestaurants.org/wp-content/uploads/2020/05/Reopen_NM_Master_Doc_FINAL-2.pdf
https://cv.nmhealth.org/wp-content/uploads/2020/05/5-15-2020-PHO.pdf

0 Muscle pain

o Chills

0 Repeated shaking with chills
0 Loss of taste or smell

1 Prohibit employees with known close contact to a person who ictalfirmed to have COVAI® toreturn to work until
authorized by the Department of Health
CustomerHealth | 1 N/A
Checks / PPE
Sanitation 1 Employees that handle items used or provided by customers must properly wash their hands or gloaegédefore serving
another customer (e.g. tableware, cutlery, glassmedit cards, cash, pens, etc.)
1 Clean and sanitize reusable items such as menus and condiment containers left on tables afteseeach
o Ifitems cannot be cleaned and sanitized aftach use, offer singlase items
1 Train all employees on daily cleaning and disinfecting protocol, hygiene, and respiratory etigugtt€overing coughs)
1 Make handwashing, sanitizer, and other hygisu@port available to employees
0 Note: the use of glaas is not a sultdute for frequent handwashing
I Maintain a schedule of stringédaily cleaning and sanitizing
I Once every two hours (or more frequently), clean and disinfect-togbh items such as doors and credit card terminals
Distancingand 1 Restaurants may offer dinen servicendoors at 25% andutdoor seating areas at up to %6of their outdoor area fire code
Occupancy occupancy
Restrictions o Outdoor dinein service may only be provided to pat®who are seated
0 Tables must be placeditlr at least six feebf distance between one another
o No more than six patrons rgdbe seated at any single table
0 No baror counter seating is permitted
9 Discontinue service stations that require customers to congregate in certain areas or use comemsis/dispensers, including
salad bars, buffetsral beverage and coffee stations
1 Comply with state Public Health Order limitations on bar and counter seating andeated serviceand, if otherwise permitted,
ensure that six feet or more distang@maintained between customers
1 Discontinue gaming areas and other such areas of the restawtaere customers may congregdigr extended periods of time
and/or surfaces that are repeatedly touched and cannot be cleanedi@idfected between each use
1 Arrange workplace to provide for 6 feet of distance between individuals wherever possible
1 Close common areas where personnel kitely to congregate wherever possible or modify themmtimimize contact
9 Utilize signs, stanchions and/or floor decals to suppefiadd social distancing, including oweay aisldraffic and separate
entry/exit whereer possible
9 Utilize sighage to comnmicate occupancy limits and encouragestomers to wear face coverings
Changes to T N/A

Payment Systemsg
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Other
Operational
Guidelines

=a —a -9

On 8/5, the State Environment Departmeminouncedhat it filed anemergencyamendment requiring employers to report
positive COVIR9 cases to the Department within 4 hours of being notified of the ca®e emergency amendment is effective
8/5 and will remain in effect for no more than 120 days unless the Department (arBldfwe adopts) a permanent rule.
Establish safety protocols to allow for contactless curbside pickup and home delivery wherever possible

Discontinue allowing pets, excluding service animals, inside the establishment, onto patios, int@simitesy such areas

To support contact tracing, retain a daily log for at least four weeks including the date, name, andnpinaloer or email address
of all customers and employees who enter the establishment

Local Exceptions

N/A

State

New York

Official Orders
and Guidance

Stay at home order expiration datéf13/20
New York State Reopening Plan
0 Interim Guidance for Restaurants in regions that have reached Phase 3

Dine-In

Permitted, with restrictions

EmployeePPE

= =

In addition to the necessary PPE as required for certain workplace activities, Responsible Partecnust fashion, or
otherwise obtain acceptable face coverings and provide such coverings tethpioyees while at wrk at no cost to the
employee
Responsible Parties should have an adequsafgply of face coverings, masks and other required PPE on hand should an emy
need areplacement or should a vendor be in need. Acceptable face coverings include, but are not limiletht¢e.g.homemade
sewn, quick cut, bandana), surgical masks$ NSpirators, and face shields
Face coverings must be cleaned or replaced after use and may not be shared. Please consulpthidadb€Efor additional
information on cloth face coverings and othgpes of PPE, as well iastructions on use and cleaning
0 Note that cloth face coverings or disposable masks shall not be considered acceptaldeviarcegs for workplace
activities that impose a higher degree of protection for face covamagirements
o For example, if N95 respirators are traditionally required for specific food seawtodties, a cloth or homemade mask
would not suffice. Respoiide Parties must adhere tOSHA stashards for such safety equipment
Responsible Parties must allow their employees to use their own acceptable face coveringatnttrequire their employees to
supply their own face coverings. Further, this guidancél stod prevent employees from wearing their personally owned
additional protective coverings (e.g. surgioasks, N95 respirators, or face shields), or if the Responsible Parties otherwise 1
employees tavear more protective PPHid to the nature otheir work
Employers should comply with alpplicable OSHA standards
Responsible Parties must ensure that all stafanface coverings at all times
0 Responsible Partigaust ensure staff practice hand hygiene and use bare hand barriers consistent atgraSt Local
Sanitary Codes
o If employees wear gloves during néood preparation activities, Responsible Parties must:
A Ensure employees replace gloves frequently; and
A Encourage employees to change gloves when switching tasks (e.g. serving customersilingsilverware)
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https://www.env.nm.gov/wp-content/uploads/2020/03/2020-08-05-OHSB-files-emergency-amendment.pdf
https://www.env.nm.gov/wp-content/uploads/2020/03/Emergency-Amendment-to-11.5.1.16-final.pdf
https://www.governor.ny.gov/news/no-20231-continuing-temporary-suspension-and-modification-laws-relating-disaster-emergency
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/NYForwardReopeningGuide.pdf
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/Indoor_and_Outdoor_Food_Services_Detailed_Guidelines.pdf

o If employees do not wear gloves, Responsible Parties must ensure employees frequenthndi@sisanitize their hands
A Responsible Parties must ensure that employees who are bussing tables wash theiwitarsisap and water
and, ifthey are wearing gloves, replace their gloves, before and afé@ming and disinfecting tables

Responsible Parties must put in place measures to limit the sharing of objects, such as kitchgretsodsd pads, as well as the
touching of shared surfase such as doorknobs, keypads, @andchscreens; or, require workers to wear gloves (tragg@ropriate
or medical) when in contact witbhared objects or frequently touched surfaces; or, require workers to wash their hands befo
andafter contact
Respondile Parties must train their employees on how to adequately put on, take off, cleapfgisable), and discard PPE,
including but not limitedo, appropriate face coverings

Employee Health
Checks

= =

= =

Responsible Parties must implement mandatory dadglth screening practices of their employeex, where practicable,
vendors, but such screening shall not be mandated for customersielinvery personnel
0 Screening practices may be performed remotely (e.g. by telephone or electronic sy the employee reports to
the site, to the extent posslb; or may be performed on site
0 Screening should be coordinated to prevent employees from intermingling in close or proxiomaéet with each other
prior to completion of the screening
0 At a minmum, screening should be required of all employees and vendors completed ugiggiionnaire that
determines whether the employee or vendor has:
A (a)knowingly been in close or proximate contact in the past 14 days with anyone whested positive for
COVIBEL9 or who has or had symptoms of CONED)
A (b) tested positive for COVAI® in the past 14 days; and/or
A (c) has experienced any symptoms of CGMn the past 14 days
wSFSNJ G2 / 5 BymBidais RICI@&/iré2 y¥F 20NJ 1 KS Y2 &l dzL3ymipfomdassbciated witir QONIB.I
Responsible Parties should require employees to immediately disclose if and when their resparsesttithe aforementioed
questions changes, such as if they begin to experience sympioahsgdingduring or outside of work hours
In addition to the screening questionnaire, daily temperature checks may also be conducted gequalEmployment
Opportunty Commission or D@ guidelines
Responsible Parties are prohibittdm keeping records of employee health data (e.g. tempamtiata)
Responsible Parties must ensure that any personnel performing screening activities, inténgdegature checks, are
appropriately proteced from exposure to potentially infectious workerswaendors entering the site. Personnel performing
screening activities should be trained by emploigemtified individuals who are familiar thi CDC, DOH, and OSHA protocols
Sreeners should bprovided and use PPE, including at a minimum, a face mask, and may igiciuele a gown, and/or a face
shield
An employee or vendor who screens positive for C@@Bymptoms should not be allowed to entée premises and should be
sent home with instrations to contact their healthcare provider fassessment and testing. Responsible Parties must immedig
notify the state and local healttiepartment where the site is located about any positive case. Responsible Parties should pr
the employee wih information on lealthcare and testing resources
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https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html

Responsible Parties must review all employee and vendor responses collected by the sqezresg on a daily basis and
maintain a record of such review. Responsible Parties must also idarddgtact a the party for workers to inform if they later
are experiencing CO\UD®-related symptoms, as noted in thquestionnaire

Responsible Parties must designate a site safety monitor whose responsibilities include contiommliance with alaspects of
the site safety plan

Customer Health
Checks / PPE

Responsible Parties cannot mandate that customers complete a health screen or provide edotatation but may encourage
customers to do so. Responsible Parties may provide an opticautomers tgprovide contact information so they can be loggg
and contacted for contact tracing,necessary

Patrons mustvear facecoverings at all times, except while seated; provided, however, that the patron is over the tvgm arid
able to medicallyolerate such covering

Responsible Parties must only permit customer entry into the establishment if they wear an acceptable face covering;,prov
however, that the customer is over the age of two and able to medically tolerate such covering

Responsibl@arties should require customers to wear face coverings when not seated at a table (e.g. when waiting for pick
placing order at counter or window, walking to/from table, walking to/from restroom)

Once seated, Responsible Parties should encourage,dbuiequire customers to wear face coverings when not eating and/or
drinking

Sanitation

= =

Responsible Parties must ensure adherence to hygiene and cleaning and disinfection requirements as advised by the CD(
Ay Ot daRidayca forcCleaning and Disinfection of Public and Private Facilities for-C8\8D | y R ORI KIS SRREAD
poster, as applicable
Responsible Parties must maintain logs that include the date, time, ame sfccleaning and disinfection
Responsible Partigaust provide and maintain hand hygiestations on site, as follows:
o For handwashing: soap, running warm water, disposable papeels, and a lined garage can
o0 For hand sanitizing: an alcoRmhsed hand sanitizer containing at least 60% alcohaifeas where handwashing facilitie
may rot be available or practical
0 Responsible Parties should make hand sanitizer available throughout high touch areas (e.g.resiisidens)
A It should be placed in convenient locations, suclatasntrances, exits, chgrs
A Touchfree hand sanitizer dispensers shoble installed where possible
0 Responsible Parties should place signage near hand sanitizer stations indicating that visibly soiled hands should b
with soap and water; hand sanitizer is not etfee on visibly soiled hands
o0 Place receptacles around the site for disposaalfed items, including PPE
o For takeout/delivery, Responsible Parties must:
A Provide hand hygiene stations for customersitimg for food and/or drinks;
A Ensure staff wash hands witbap and water or use hand sanitizer, and, if staff use glawggilarly replace
them; and
A Ensure, if pickip/delivery is in indoors/enclosed space, windows and/or doorsopened to allow for
ventilation
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https://coronavirus.health.ny.gov/system/files/documents/2020/03/cleaning_guidance_general_building.pdf
https://coronavirus.health.ny.gov/system/files/documents/2020/04/13067_coronavirus_protectyourself_poster_042020.pdf

1

Responsible Parties must providppropriate cleaning and disinfection supplies for shared faaguently touched surfaces and
encourage their employees to use these supplies followiigy dz¥ I OG dZNBNR A Ay ad NHzOG A2y a T2
suifaces, followed by hand hygiene

Regponsible Parties must conduct regular cleaning and disinfection of the site and more frede@ning and disinfection for hig
risk areas used by many individuals and for frequently touchathces

(o]

o

I 51

(]

Cleaning and disinfection must be rigorous and ongaimgjshould occur at least afteach shift, daily, or more
FNBljdzSyidfteée & ySSRSRetm Gulidénkesdd Cleaidnd N3inte@ion®HPubicianddPrivate Facilit
for COVIBI% F2NJ RSiGIl Af SR kleaddniNdigOféchfaciitizs 2y K2 ¢ (G 2
Responsible Parties must ensure regular cleaamddisinfection of restrooms
Restroomsshould be cleaned and disinfected marften dependingon frequency of use
Responsible Parties must ensure distancing rules are adhered to by using signage, occupied markers, or other me
reduce restroom capacity where feasible
A Responsible Parties must ensure that equipment and to@segularly cleaned and disinfected using register
disinfectants, including at least as often as employees change workstations or move to a nhew set of tools
A Refer to the Department of Environment@bnservation (DE@3t of productsregistered in New York State and
identified by the EPA affective against COVAL®
If cleaning or disinfection products or the act of cleaning disthfecting causes safety hazamtsdegrades the material
or machinery, Responsible Parties must put in place hand hygtatiens for between use and/or supply disposable
gloves and/or limitations on the number efmployees using such machinery
Responible Parties must provide for the cleaning and disinfection of exposed areas in theagvamtividual is confirmed
to have COVH29, with such cleaning and disinfection to include, atiaimum, all heavy transit areas and hitgiuch
surfaces (e.g. shadetools, equipmentmachines, work stations, keypads, tehemes)
3 dzA R Sléaninf & Diginfecting Your Fadlity A ¥ & 2 Y S 2 y Scorfidnediatmye IOV D $ dre a8 fullows:
Close off areas used by the person suspeéaeconfirmed to have COUI®
A Affected areas need to be close afid cleaned and disinfected
A If an employee of a food truck is suspected or confirmed to have GO)/tbe food truckmust be closd until
cleaned and disinfected
Open outside doors and windows to inese air circulation in the area
Wait 24 hours before you clean and disinfect. If 24 hours is nailfésy wait as long as possible
Clean andlisinfect all areas used by the person suspected or confirmed to have ®@WiDchas offices, bathrooms,
common areas, and shared equipment
Once the area has been appropriately cleaned and digieded can be reopened for use
A Workers without close oproximate contact with the person who is suspected or confirmetiaee COVIR9
can return to the work area immediately after cleaning and disindect
A wS ¥ SNJ Glaterit llid@rice for Public and Private Employees Returning to Work Following-C®VID
Infection or Exposudfor informationg/ & Of 248 2NJ LINREAYIF (iS¢ 02y il O3
If more than seven days have passed sincepirson who is suspected or confirmed to hav®VIBL9 visited or used the
facility, additional cleaning and disinfection is not necessaryrdutine cleaning ad disinfection should continue
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https://coronavirus.health.ny.gov/system/files/documents/2020/03/cleaning_guidance_general_building.pdf
https://coronavirus.health.ny.gov/system/files/documents/2020/03/cleaning_guidance_general_building.pdf
http://www.dec.ny.gov/docs/materials_minerals_pdf/covid19.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html
https://coronavirus.health.ny.gov/system/files/documents/2020/06/doh_covid19_publicprivateemployeereturntowork_053120.pdf
https://coronavirus.health.ny.gov/system/files/documents/2020/06/doh_covid19_publicprivateemployeereturntowork_053120.pdf

Responsible Parties must prohibit employees sharing food anettages among themselvescourage bringing lunch from
home, and reserve adequate space for employees to observe sligtiahcing while eating meals
Responsible Parties must ensure that all condiments provided directly to customers be irusiagiigposable containers or
reusable containers that are regularly cleaned and disinfected, ideatiyeSy S OK LJ Nlié Qa dza S
Responsible Parties should ensure that guests are provided with single use, paper, disposablandéntbat menus are
displayed on whé boards/chalk boards/televigns/projectors, where possible

o If nondisposable menus are used, Responsible Parties must clean and disinfect the menus &iwéeK  LJ- NI &

0 Responsible Parties should encourage customers to view menus online (e.giramthemartphone or edctronic

device) where possible

Responsible Parties must use fpackaged sikrware or prerolled silverware

o Silverware must bere-rolled while wearing masks and gloves

0 Responsible Parties must not offer or otherwise prowidevrapped straws and toothpicks

Distancingand
Occupancy
Restrictions

= =& -9 = =

= =

Indoor capacity is limited to no more than 50% of the maxinagoupancy for a particular area as set by teetificate of
occupancy, exclusive of employees
Outdoor capacity is limited to the number of tables that candadely and appropriately arranged such that each table is a
minimum of six feet away from another
Ensure that a distance of at least $eet is maintained amongiorkers at all times, unless the core activity requires a shorter
distance (e.g. cooking, cleanirgigaring tables, maintenance)
Ensure that indoor and outdoor tables with seating for customerssagarated by a mininma of six fet in all directions

0 Wherever distancing is not feasible betwetales, Responsible Parties must enact phydieariers between such tables

0 The physical barrierqiust be at least five feet in height and must nobdi emergency and/or fire exits
Respondble Parties may allow customers to sit at indoor and outdoor bar areas, providistiamce of at least six feet can be
maintained between prties (i.e. groups of patrons)
All service at bar tops must only bar seated patrons who are socially distanceddix feetor separated byphysical barriers
Responsible Parties must ensure that bar area staff keep a distance of at least six feet bedale@therand/or customers, when
possible
Responsible Parties may seat as many individuals at a single tabhktable allows, with anaximum of 10 individuals per table
Individuals seated at a table must be members of the same party but may be from differeseholds
Communal tables in which multiple parties are seated at the same large table are only pdiifratigistance of at least six feet
can bemaintained between the parties
Responsible Parties offering restroom access to customers must promote social distancing withimlandaiting for restrooms
Responsible Parties may modify the use and/or restie number of work stations and employseating areas, so that
employees are at least six feet apart in all directions (e.g-tsigeide andwhen facing one another) and are not sharing areas
without cleanng and disinfection between use
Whendistancing is not feasible (e.g. piok stations, cash registers), Responsible Parties may phgstcal barriers (e.g. plastic
shielding walls) in areas where they would not affect air flow, heatingling, or ventilation) and must notdtk emergency
and/or fire exits
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o If used, physical barriers should be put in placadoordance with OSHA guidelines
o0 Physical barrier options may include: strip curtains, plexiglass or similar materials, oimogieemeable dividers or
partitions
Responsible Parties should prohibit the use of small spaces (e.g. freezers or storage rooms)thgmamne individual at a time,
unless all employees in such space at the same time are wearagptable face covergys
o0 However, even with face coveringsuse, occupancy must never excegi®o of the maximum capacity of the space,
unless it is desigad for use by a single occupant
Responsible Parties should put in place measures to redudiedaitional foot traffic using tape @igns with arrows in narke
aisles, hallways, or spaces, and post signage and distance maekerting spaces of six feet in all commonly used areas and a
areas in which lines are commoriormed or people may congregate (e.g. clock in/out stations, hesdthening stations,
breakrooms)
Responsible Parties must clearly signal six foot spacing in:
o0 Any lines for customers waiting to order, pick up food, be seated, or use the restroorbyeiging tape or other equally
effective means); and
0 Any pickup or payment locatio (e.g. ounter, table, register)
Responsible Parties must designate entrances/exits for customers and separate entrances/exitpléyrees, where possible
Responsible Parties should consider closing-essential amenities and communal areas thedmote gathenng or are higktouch
(e.g. vending madhes, communal coffee machines)
Responsible Parties must put in place practices for adequate social distancing in small areastesiotoass and breakrooms,
and should develop signage and systems f&agging when occupiedd restrict occupancy when social distancing mainbe
maintained in such areas
0 Responsible Parties operating food trucks should implement such practices to the prdetitable
Responsible Parties should stagger schedules for émployees to observe social distancing (i.efes of space) for any
gathering (e.g. braks, meals, shift starts/stops)
Where practicable, Responsible Parties should limit the numbers of entrances in order to (1) rtrenfige of traffic into the
building and (2) facilitate health screenings, as described below wdritaining in compliance with fire safetyé other applicable
regulations
Develop a plan for people to maintain six feet of social distance while queuing inside or outsidestablshment for screening,
as applicable

Changes to
Payment Systemg

Where possible, Responsible Parties dHallow for contactlespayment
0 When contactless payment is not feasible, Responsible Parties should minimize the use of ailligilssenpaper
receipts only

Other
Operational
Guidelines

Alcoholcan only be servetb people whoare ordering and eating food.

o Under current law, only establishments that serve food are permitted to serve alcoholic beverages
Restaurants can continue to sell takeout beer, wine, and cocktails through 9/4 (however alcohol purchased for takeotgngr ¢
must be accompanied by food)

0 Also, restaurants and bars can serve alcohol in expanded outdatingavhen accompanied by food
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0 Those establishments found to be violating theskesset by the State Liquor Authoritysk losing their liquor license
Responsible Parties should increase ventilation with outdoor air to the greatest extent possibtséning windows and doors t
kitchen), whie maintaining safety protocols
Responsible Parties should encourage customers to wait in their @artside at an appropriateocial distance until food is ready
to be picked upr they are ready to be seated
Responsible Parties should encourage customers to pimete orders online or by phone
Where possible, Responsible Parties should allow for ctlietss orderdelivery, and pickup atior implement curbside pickip
Responsible Parties should consider allowing customers that will be seated to order ahead ofltimette amount oftime
spent in the establishment
Responsible Parties must post ssghroughout the site, consient with DOH COWAID® sighage
Responsible Parties can develop their own customized signage specific to their workplace orpettided that such signage is
O2yaraidsSyid 6A0GK (GKS 5SLI NI Y $foyfenDdempldyery andifatdns{toh Iy | 3S & K2 dz
Qover their noseand mouth with a face covering
Properly store ad, when necessary, discard PPE
Adhere to fhysical distancing instructions
Report symptoms of or exposure to COMB, and how they should do so
Follow hanchygiene and cleang and disinfection guidelines

o Follow appropriate respiratry hygiene and cough etiquette
Responsible Parties must take measures to reduce interpersonal contact and congregation, thedhgts such as:

o Limiting inrpersonpresence to only those staff who are necessary;
adjusting workplace hours;
reducing onsite workforce to accommodate social distancing guidelines;
shifting design (e.g. A/B teams, staggered arrival/departure times);
prioritizing tasks that allow for socidistancing over those that do not;
avoiding multiple crews and/or teams working in one area by staggering scheduled tasks and
using signs to indicate occupied areas; and/or
segmenting and batching activities, where possible, so individuals can adheyeiabdistancingnd reduce the number
of hands toubing equipment at the same time
Where practicable, Responsible Parties should discourage food preparation employees from cBaNgin§ y G SNA y 3 2
stations during shifts, unless they are approfely cleaned and/odisinfected, as appropriate
Responsible Parties should designate discrete wonlegdor servers, where possible

0 Servers shoulderve specific zones in tliestaurant to minimize overlap
Responsible Parties should encouragstomer reservations for seating, where practicable, to redheecongregation of patrons
waiting to be seated and served
Responsible Parties must not provide customers with devices (e.g. buzzers) to provide aleséatimaf or an order is available,
unless such devices are thoroughly cleaned and disinfdmédeen each use

O O O oo

O O O0OO0OO0oOO0oOOo
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Responsible Parties are encouraged to use audio announcements, text messages, oonaizreens to communicate with
customes awaiting an order or seating
Responsible Parties@encouraged to phasi reopening activities so as to allow for operatioisalues to be resolved before
production or work advities return to normal levels

0 Responsible Partieshould consider limiting the number of employees, hours, and numbeustomers available to be

served when first reopening so as to provide operations with thiétg to adjust to the changes

Responsible Parties must affirm that they have reviewed and understand theissated industrguidelines, ad that they will
implement them
Responsible Parties should develop a communications plan for employees, vendors, and cutahiectudes applicable
instructions, training, signage, and a consistent means to provide emplayittegformation. Responsible Parties may comsid
developing webpages, text and email groups, aadial media
To the extent possible, Responsible Parties should maintain a log of every person, including amtkersdors, who may have
close or proximate contact with other individuals at the worle it area; excluding customers and deliveries that are performe
with appropriate PPE or througiontactless means
The log should contain contact information, such that all contacts magidrgified, traced and notified in the event an empte
is diagnoed with COVIE1L9
Responsibl@arties must cooperate with state and local health dement contact tracing efforts

0 Responsible Parties cannot mandate that customers complete a health screen or provide odotatation but may

encourage customers to dos

wSaLRyaArofS t I NIA Saterid &2ddriceor RBIE SN Privaze Empidye@siRetirning to Work Following-C
19 Infection or Exposuée NI 3 pratiBols Wil policies faemployees seeking to return to work after a suspected or confirm
case of COVHD9 or after theemployee had close or proximate caict with a person with COVAT®
Responsible Parties must notify the state and local heddtbartment immediately upon beingformed of any positive COD®
test result by a worker at their site
Responsible Parties must designate a site safety monitor whose responsibilities include contionnpliance with alaspects of
the site safety plan
In the case of an employee, vendor, or customer who interacted at the business testing positiRestiansible Parties must
cooperate with the state and local health department to trace all contacteenworkplace, and the health department where th
site is located must be notified of all employdegged and vendors/customers (as applicable) who entered the food service
location dating back 4Bours before the individual first experienced COXIDsymptoms or tested positive, whicheveearlier
Corfidentiality must be maintained as required by fedeaad state law and regulations
Local health departments may, under their legal authority, implement monitoring and moversinictions of infected or
exposed persons inclutyj home isolation or quardime
Individuals who are alerted that they have come into close or proximate contact with a perso@@ifH=19, and have been
alerted via tracing, tracking or other mechanism, are required to selfreport to their employer at the time of alert arfdli&hall
the protocol described and referencedbove
Responsible Parties must conspicuously post completedyspfens on site for employees
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https://coronavirus.health.ny.gov/system/files/documents/2020/06/doh_covid19_publicprivateemployeereturntowork_053120.pdf
https://coronavirus.health.ny.gov/system/files/documents/2020/06/doh_covid19_publicprivateemployeereturntowork_053120.pdf

0 The State hamade available a business reopening safety plan template to guide business owners and operators ir
developing plans to protecgainst the spread of COVID

Local Exceptions | T New York Citindoor dining toresume ond/30 at 25% capacity
0 New York City Indoor Dining Guidance
Sl North Carolina
Official Orders 1 Stay at home order expiration date: 5/8/20
and Guidance 1 Executive Ordet63
Dine-In 1 Permitted, with restrictions
Employee PPE 1 Restaurants must have all workers wear Face Coverings thiegrare or may be within six (6) feet of another person
1 Restaurantsmust have all customers wear Face Coverings when not attige, unless theustomer gates that an exception
applies
Employee Health | 1 Encourage sick workers to stay home and provide support to do so with a siclptHaye
Checks 7 Follow the CDC guidance if a workestbeen diagnosed with COVID
Customer Health | § Restaurantsmust have all customers wear Face Coverings when not at their table, unlessstioener sates that an exception
Checks / PPE applies
Sanitation 1 Promote hygiene, including frequent hamhshing and use of hanshnitizer
1 Follow the Core Signage, Screening, and Sanitation Requirements as defined in this Executive Order, along with the follov
additional requirements:
1 Increase disinfection during peak times or high customer density times, and disinfect all sbfgeid (e.g., dining tables, booths
counters, payment terminals, tables, countertops/bars, receipt trays, condiment holders, and reusable menus) between ea
1 Promote frequent use of handiashing and hand sanitizer for wait staff and food servic# #taoughout the shift and upon
reporting to work
I Hand washing must at least meet the requirements specified in the North Carolina Food Code Manual
Distancingand 1 Mark six (6) feet of spacing in lines at highffic areas for cugimers, such aa cash register or place where customers wait to b
Occupancy seated at their table
Restrictions 9 Limit customers in indoor and outdoor seating areas to Emergency Maxi@eoupancy; nder this Executive Order, the
Emergency Maximum Occuparfoy a restaurant is théowest number produced by applying the following thttests:

o Limit the number of customers in the restaurant to fifty percent (50%sgtated fire capacity (or, for spaces without a
stated fire capacity, nmore than twelve (12) customers for everge thousand (1000) squafeet of the location's total
square footage, including the parts of thecation that are not acssible to customers or guests)

o0 Limit the number of people in the spaso that groups can stay si) {eet apart

0 Arrange the restarant so that customers sitting at a table are not witBix (6) feet of any cusiners sitting at another
table

A Moreover, eachgroup of customers sitting at a counter should be separated from agheups by six (6) feet
1 Limit customers at tablesoghat no more than ten10) people shall be seatdédgether at the same table

0 However, more than ten (10) people may sit togethethe same table if they armembers of the same household
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https://forward.ny.gov/nyc-indoor-dining
https://files.nc.gov/governor/documents/files/EO120.pdf
https://files.nc.gov/governor/documents/files/EO163-New-Phase-2.5.pdf

People sitting at a table need not be members of the same household@amdt need to stay six (6) feet apart
0 Moreover, this Executive Order does not require servers and wait staff to stay six ( 6) feet away from customers

Changes to
Payment Systemsg

N/A

Other 1 The sale of alcohol is prohibited after 11:00pm, through 10/2

Operational

Guidelines

Local Exceptions | 1 N/A

state North Dakota

Official Orders 1 ND Smart Start Restaurant and Bar Standards

and Guidance

Dine-In 1 Permitted, with restrictions

Employee PPE | 1 Encourage use of cloth face coverings to employees and contracted workers whose duties require close contact (withon 6 1
10 minutes or more) with other employees and/or the public

Employee Health | 1 Where appropriatescreen employeefor symptoms prior to entering the workplace

Checks 1 Encourage employees to stay home when sick

Customer Health | § N/A

Checks / PPE

Sanitation 1 Hygiene ancCleaning:

0 Red/Critical Risk Level:
A Recommend closure
0 Orange/High Risk Level:
A Recommend activities limited to takaut, curbside or delivery only
0 Yellow/Moderate Risk Level:
Drink refills should not be allowed unless served in a clean uhgkess or cup
Menus should be single use paper or on a material thatbmasanitized after each use
Drink coasters should be singlse or of a material that can be cleaneddatisinfected after each use
Selfservice cups should only touch the beverage dispenser IBexerage stations that are not touch free
should be cleaned after each use
Disposable cups, straws and utensils should be handled by staff only and served to the customer, be indiy
wrapped or dispensed to prevent contamination by thestomer
A Bar sraws and coffee stir sticks should only be handled by staff and are served in drinks tmersstar
individually wrapped
A Selfservice condiments should be eliminated and provided by request in sisgler disposable containers
A All restaurants should w for a minimum of 4 hours between clogiand reopening daily to clean
0 Green/Low Risk Level:

> > >

>
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https://ndresponse.gov/sites/www/files/documents/covid-19/ND%20Smart%20Restart/Restaurants/Restaurants%20Standards.pdf
https://doh.sd.gov/documents/COVID19/BusinessScreening_Q&A.pdf

A Yellow probcols are strongly recommended
0 Blue/New Normal:
A Normal occupancy and activities can resume, with heightened cleaning, standard precautions asnkswaf
health guidelines TBD

Distancingand
Occupancy
Restrictions

1 Gathering size:
0 Red/Critical Risk Level:
A Recommend closure
0 Orange/High Risk Level:
A Recommend activities limited to takaut, curbside or delivery only
0 Yellow/Moderate Risk Level:
A Capacity should be limited to 5086normal operating capacity
0 Green/Low Risk Level:
A Capacity should be limited to #&50of normal operating capacity
0 Blue/New Normal:
A Normal occupancy capacity applies
1 Physical Distancing:
0 Red/Critical Risk Level:
A Recommendlosure
0 Orange/High Risk Level:
A Recommend activities limited to takaut, curbside or delivery only
0 Yellow/Moderate Risk Level:
A Allow for 6 feet of spacing between groups: increase table spacing by removing tables, marking tables clo
provide aphysicabarrier between tables
Back to lack booth seating is allowed
Waiting areas (indoor or outdoor) should be marked so physiiséancing standards are met
Restaurants can detmine policy for wait areas
Tables should be limited to 10 people per ®kxising group, for example family)
Standing in bars is not recommended. Bar stool seating cati®sed for 12 guests, with 6 feet of separati
between groups
0 Green/Low Risk Level:
A Yellow protocols are strongly recommendeith the following exceptions:
I Tables can seat more than 10 if part of an &xisgroup, for example family
1 Maintain distancing between tables
0 Blue/New Normal:
A Normal occupancy and activities can resume, with Iigiged cleaning, standard precautions and awareness
health guidelines TBD

> > >

Changes to

Payment Systemg

1 Provide contactless payment systems or, if not feasible, disinfect all payment pogatsapd styluses after each use
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Other
Operational
Guidelines

1 Special Measures:

[0)
[0)
[0)

All Levels:
Encourage customers to download the Carel9 App collection to increasessueeels with contact tracing
Red/Critical Risk Level:
A Recommend closure
Orang/High Risk Level:
A Recommendctivities limited to takeout, curbside or delivery only
Yellow/Moderate Risk Level:
A Blackjack and pek tables should remain closed
A Gaming machines should be separated by a solid barrier such as plexiglass when feasible, or by a minimd
distance of 6det or placed out of service
A Handheld entertainment or reservation notification devices are not recommended; if used, cleadisintect
between customers
A Dancefloors should remain closed
A BINGO games should be singke paper disposed after use or maofematerial that can be cleaneahd
disinfected after each use
A Avoid sharing equipment unless proper cleaning aisihéecting occurs between use
Green/Low Risk:
A Yellow protocols are strongly recommended wiitte following exceptions:
1 Consider use of handeld entertainment and reservation notification devices (buzzers) if proper
cleaning and diafecting occurs between use
I Gaming including blackjack and poker can resume with precautions taken for social distancing wh
minimizing transmissible moments&uas avoid sharing playing cards and chips; BINGO dobbers a
reusable BINGO cards; unless proper cleaning and disinfecting occurs between use.
Blue/New Normal:
A Normal occupancy and activities can resume, with heightened cleaning, standard precautionsa@ness of
health guidelines TBD

Local Exceptions | 1 Local municipalities have enacted stricter reopening guidelines
State OhIO
Official Orders f Dine Safe Ohio Order
and Guidance 1 Ohio Restaurant & Foodst&blishment Best Practices
1 Gov. DeWine Announces Enforcement of Safety Checks on Restaurants and Bars to ensure compliance with Resiiddr@@biq
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Businesses must require all employees to wear faciaérings, except for one of the following reasons:

(0]
(0]
[0)

Facial coverings in the work setting are prohibitgdlaw or regulation
Facialoverings are in violation of documented industry standards
Facial coverings are not advisable for health reasons
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https://coronavirus.ohio.gov/static/publicorders/directors-dine-safe-ohio-3rd-amended.pdf
https://coronavirus.ohio.gov/static/responsible/Restaurant-Food-Establishment-Guidance.pdf
https://governor.ohio.gov/wps/portal/gov/governor/media/news-and-media/covid19-may-18-2020

o CILOAlItf O2@SNAYy3Ia& INB Ay QA2tldA2y 2F (GKS 0dzaAiySaaQs
o Facial coverings are not required when #raployee workslone in an assigned work area
0 There is a functional (practical) reason for an employee not to wear a facial covering in the workplace
A Businesses must provide written justification, upon re quesplaining why an employee is not required to we
a facialcovering in the workplace
A At minimum, facial coverings Y a1 a0 akK2dzZ R 0SS Of 2 i Kk T Imousdiadd chiy R

Employee Health
Checks

Employees mustgrform daily symptom assessment
o Daily symptom assessments should include assessing for symptoms and taking your temperature with enéterrand
monitoring for fever
o Perthe CDC, symptoms include cough, shortogésseath or difficult breathing, and two of the following: fever, chills
repeated shaking with chills, muscle pain, headaches, sore throat and new loss of taste or smell
Require employees to stay at home if symptomatic and perform daily symptom assessment requirements before returning

Customer Health
Checks / PPE

Ask customers and guests not to enter if symptomatic

Sanitation

= = =a =& -8 = =

=

Provide access to hand washing methods while infoloel service establishment, and if possible, plapproved hand
washing/sanitizing products imigh-contact areas
An elevatedcleaning and sanitizing schedule for all surfaces that staff and customers cehtadtl be created and executed
o Equipment and surfaces that are touched by individuals who have tested positiieptalyed symptoms for COVID
should be disinfected. Foambntact surfaces must bgroperly washed, rinsed,nal sanitized after disinfection
0 Restrooms should be routinely cleaned and sanitized, and hand sinks should be stitbkeobp and paper tows or
hand dryers
Employee safety training should continueglly emphasizing proper handwashing, glove use,moger hygiene practices
Food establishments should use mobile ordering and payments where possible to reduceohneanct
0 The use of ndouch entrances and exits are suggested, as wedkpsirate entrances anekits where possible
Instead of using containers for condiments to be used by multiple customers, restaurants gkedihgle packets or cups
Daily cleaning for the entire establishment. Clean aaditize tabletops, chairs, and mes betweenseatings
Clean all high touch areas every two howsgd more frequently as needed (e.g. door handles; Iggtitches; phones, pens, touch
screens)
Provide approved hand washing/sanitizing productsdmmon areas
When appropriate, establish dering areas and waitingreas with clearly marked safe distancing aeg@arations per
individual/social group for bothestaurant and bar service
Remove sel§ervice, table, and common area iteifesg. table tents, vases, lemons, straws, stir stickediments)

Distancingand
Occupancy
Restrictions

= =

= =

Ensure a minimum of six feet between partiggiting and when diningif not possibleutilize barriers or other protective devices
Food service establishments offering diimeservicemust take affirmatve steps with customers to achiesafe social distancing
guidelines

Private dining and bar seating areas withifoadservice establishment must follow all approv&afe social distancing guidelines
Establish and post maximum dining area capassipgupdatedCOVIBL9 compliant floor plans
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0  With maximum party size per state guidelines (currently 10)
o Post a kitchen floor plan, establishing safe satistiancing guidelines and following established statalth dept
guidance for masks and gloves

1 Ensire minimum of six feet between employeésnot possible, utilize barriers
1 Limit number of employees allowed in break rooatghe same timeand practice social distancing
0 Maximum to be current group size per state guideli@arently 10)
Changes to T N/A
Payment Systemsg
Other 1 Alcohol sales are prohibited after 10:00pm
Operational 0 Consumption of alcohol must end by 11:00pm
Guidelines 1 Restaurants may sell 3 (previously 2) liquor and mixed drinks with a mgal to
I Post alist of COVADO sympbms in a conspicuoydace
1 Salad bars and buffets are permitted if served by stéth safe six feet social distancing between parties
1 The open congregate areas in restaurants and baatsare not necessary for the preparation and servicéofl or beverages
(billiards, card playing, pinbajames, video games, arcade games, dan@ntgrtainment) shall remain closed
I Businesses must allow all customers, patrons, visitmmstractors, vendors and similar individuals to use famakringsgexcept
for specifically documented legal, lifealth or safety considerations and limited documenssturity considerations
Local Exceptions | T N/A
state Oklahoma
Official Orders 1 Stay at home order (for those 65 and older or with a serious medical condition) expiration date: 5/16/20
and Guidance 1 Open up and Recover Safety Plegstaurants ease restrictions starting May 1
1 Restaurant guidance
Dine-In 1 Permitted, with restrictions
1 Restaurant@reencouraged to ustakeout and deliveryptions
Employee PPE | 1 Recommend wearing masks for staff interacting with customers and for kitchen staff if unab&ntain physical distancing due
to the workspace castraints (removed at Phase 3)
Employee Health | 1 Recommend screening of employees and vendors for symptoms (cough, fever, shortness of brealthbs@ondntact with
Checks someone who hatested positive for COAID)
o If unable to take temperatures asite at start of shift, verbal tempature acknowledgment screenir@n be taken if
employee seHmnonitors temperatures at home
1 Workers that are possibly sick with COMMDsymptoms (Fever over 100.4F) are required to stay honhe @ent home
immediately
1 Workers who have COI® symptoms Isould not return to work until they are symptom free for Burs without taking any
fever reducing medication
Customer Health | § Inform customers to refrain from visiting the establishment if they feel sick, have been exposed to sonido@OVIEL9, or are

Checks / PPE

exhibiting symptoms
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https://www.sos.ok.gov/documents/executive/1926.pdf
https://www.okcommerce.gov/wp-content/uploads/Open-Up-and-Recover-Safely-Plan.pdf
https://d15k2d11r6t6rl.cloudfront.net/public/users/Integrators/c2036c03-dbf6-4270-99c5-7afb8a06e2b9/OKRA/Food-Establishment-Reopening%20Final-ENG.pdf

Sanitation 9 Limit or remove use of reused customer items (i.e. menus, condilw@ntainers on tables, etc.)
1 Disposable menusr single use items preferred
0 Sanitize reusable items such as menus and condiment baities each tableehange (removed at Phase 3)
1 Increased cleaning of frequently touched surfaces (tables, restrooms, doors, menus, armrests, chair seats and backstgaho
in accordace with the CDC recommendations
0 Recommend sanitizing eladining ar@ between guests
1 Make hand sanitizer bottles or statis available to customers
1 Employees need to increaseshing of hands with soap dnvater for at least 20 seconds
o Even with hand washing, recommend using barriers such as tongs, gloves, tissuest atestbiéto prevent direct hand
contact with readyto-eat foods
1 Bmployeesneed to be remindedo cover coughs and sneezes and use a disposable tissue when possible theimfotiegiately
with washirg hands for at least 20 seconds
Distancingand 1 Proper distancing for customers (i.e. every other table occupied, 6 ft. spacing markings on fegisiars)
Occupancy o Recommend removing chairs from tables or blocking entrances to booths to ensure pHigteating requirements are
Restrictions met (removed at Phase 3)
1 Outdoor dining areas such as patios may resume regular capacity as long as the 6 ft. physical distarb@ngaintained
1 In waiting areas, a-fbot distance must be maintained between parties, whether indoor or outdoemovedat Phase 3)
Changes to T N/A
Payment Systemsg
Other 1 Encourage reservations and call aheadess to reduce time in facility
Operational 1 During Phases-2, if the food service operational plan includes buffet or customersssifice diningptions, provide designated
Guidelines staff and physical distancing (i.e. 6 ft. spacing markings on floor in these areas)
9 Limit use of highrisk staff(age 65+ or immunocompromised)
o If assigned to work, have them perform duties with limited contacbthers (remove at Phase 3)
1 Ensure that sick leave policies are flexible and consistent with public health guidance and that empteyseare of these
policies
1 If an employee is confirmed to have CONE) employers should inform fellow employees of posséxposureto COVIEL9 in the
workplace but maintain confidentiality as required by the Americans Wifabilities Act (ADA)
1 Employees exposed to a-@mrker with confirmed COVHDI should refer to CDC guidance for howtmduct a risk assessmt of
their potentid exposure
1 Crosstrain personnel to perform essential functions so that the workplace is able to operate evensifafesnembers arebsent
Local Exceptions | T N/A
State Oregon
Official Orders  State of Emergency Order
and Guidance 1 Phase 1 Reopening Guidance R&staurants
1 Phase 2 Guidance, updated 7/24/20
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https://coronavirus.health.ok.gov/sites/g/files/gmc786/f/032420_-_covid-19_guidance_-_exposure_to_persons_with_covid.pdf
https://coronavirus.health.ok.gov/sites/g/files/gmc786/f/20082oc_-_coronavirus_guidance_for_businesses-employers-final.pdf
https://www.oregon.gov/gov/Documents/executive_orders/eo_%2020-30.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2351B.pdf

Dine-In I Permitted, with restrictions
Employee PPE | 1 A business is required to:

0 Require employees, contractors and volunteers to wear a mask, face shield, or face covering, unless an accommg
exemption is required by law or thelfowing exemption applies:

A Employees, contractors and volunteers: Masks, face shields or facergs/are not required when
eating/drinking or when at or in a location where the employee, contractor or volunteer is not interacting w
the public and six (6) or more feet of distance camim@ntained from other people

o Provide masks, face shields,face coverings for employees

1 Provide accommodations and exemptions from the mask, face shield, or face covering requirement for employees, contrag
volunteers if such accommodations exemptions are required by:

o0 State and federal disabilities lawsapplicable, including the Americans with Disabilities Act (ADA) which protects pe(
with disabilities from discrimination in employment and requires employers to engage in the interacocess for
accommodations

o0 State or fedeal labor laws where gpgicable

0 State and federal public accommodations laws that provide all persons with full and equal access to services,
transportation, andacilities open to the public

0 OHA public health guidance if applicabl

1 A business stuld, but is not required to:

o Provide, at no cost, at least disposable face coverings for customeisitors who do not have one

o Post signs about any mask, face shield or face coverings requirement in languages that are commonliyspoke
customers and visitors

o0 Educate employees:

A Onhow to safely work and communicate with people who cannot wear maaks, shields, or face coverings
A That they may need to remove a mask or face covering while communicating with an individual who needj
read lips or see fdal expressions to communicate
Employee Health | 1 Know the signs and symptoms of CO¥Yfand what to do if employees develop symptoms at the workplace
Checks i Consideregular health checks (e.g., temperature and respiratory symptom screenisgjgtom selreport of employees, if job
related and cogistent with business necessity
9 If customers or visitors will be required to wear a masice shield or faceovering:
o0 Post clear sigs about any such requirements
o0 Provide accommodations and exceptions for:
A People with disabilities and edical conditions
A Children under 12 years of age (emtpublic transit, see below)
1 Review and require employees, contractorslamlunteerstoreviewn | | Q& al &1 Yy R CI OS / 2 @SNK

Transit, and the Public Frequently Asked Questtoriearn about how requiring people to weade coverings affects people
differently including people with disabilities and people of color who may have heightened concerns about racial prafiling a
harassment due to wearing face coverings in public.
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https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2390e.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2390e.pdf

Customer Health | § N/A
Checks / PPE
Sanitation 1 Minimize employee bardand contact vith food through use of utensil
1 Reinforce that meticulous hand hygiene (frequent and proper handwashing) is of uitmusittance for all employees, including

chefs, line cooks and waitstaff
1 Haveemployees wear gloves when performing cleaning, sanitizing, or disinfeattivities
0 Please note that for nogleaning activities, no®regon Department ofgriculture (ODA) licensed facility employees a
not required to wear gloves
0 Wearinggloves for ativities that might overlap with food handlir@an foster crosgontamination
o If businesses choose to have employees use gloves, they must prmridatex gloves and employees must prevent
crosscontamination by replacing glovedter touching faces ochanging tasks (e.g., food preparation versus taking ou
garbage)
0 SeeOHA guidanceegarding glove use.
I Businesses must:
o Disinfect customecontact surfaces at tables betgn each customer/dining parincluding seats, tables, menus,
condiment contaiers and all other touch points
o Provide condiments, such as salt and pepper, ketchup, hot sauce and sugar, isaeikgle packets or from a single
servicecontainer. If that is not possible, condimertntainers should not be preset on the table and must be disinfecte
between eactcustomer or dining party. Disinfection must be done in a way that does not contantimafeod product;
for example, do not usa pray device on a saltshaker
0 Not preset tables with tablewarénapkins, utensils, glassware)
Frequently disinfect all common areas and touch points, including payment device
0 Use menus that are singlese, cleanable between customers (laminated), rmaliorposted on a whiteboard or somethin
similar in order to avoid multiple contact points
I To the extent possible, businesse®sld, but are not required to:
o Limit the number of staff who serve individual parties. Consider assigning theesapieyee b each party for entire
experience (seree, busing of tables, payment)
A Anemployee may be assigned to multiple parties but must wash hands thoroughly bandesanitizer (6@5%
alcohol contat) when moving between parties
o0 Consider providinpandwashing facilities for customerse in and around the business
A Hand sanitizer is effective on clean hands; businesses may make hand sanitezast(@895% alcohol entent)
available to customers
A Hand sanitizer must not replaceand washing by employees

o

Distancingand
Occupancy
Restrictions

1 The maximum indoor capacity limit is 100 and 250 outdoor
1 Ensure tables are spaced at least six (6) feet apart so that at least six (6) feet be@vges is maintained, including when
cugomers approach or leave tables
0 Businesses will need to determine seating configuration to comply with tpagsical distancing requirements
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https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342C.pdf

0 Remove or restrict seating to facilitate the requirement of at least six (6) fegydical distance betwan peope not in
the same party
o If booth seating is baeto-back, only se every other booth
Limit parties to 10 people or fewer. Do not combine parties/guests at shared sesittirgions who have nathosen to congregate
together
o0 People in the same pargeated at the same table do hbave to be six (6) feet apart
If a business is unable to maintain at least six (6) feet of distance, except fonterettions (for example, to deliver food to a
table), it may operate only as pick up/to gervice. Thigpplies toboth indoor and outdoor seating
Businesses must:
0 Ensure customers/parties remain at least ) feet apart when ordering
A Signs should be posted as necessary to ensure that customers maeihieements of this guidance
A Mark designated spots on the floors must have designated spots wiustemers will wait in line
Businesses may:
o Install plexiglass (acrylic) or other nonpermeable physical barrier that is easily cleaned, between boethsfihdving
six (6) feet of distance, if the barrier is at least one (1) foot higher than head level for customers seated and aeleas
(3) feet wide or at least the width of the btioif wider than three (3) feet
To the extent possible, businesséd®ald, but are not required to:
0 Assign a designated greeter or host to manage customer flow and monitor distamuilegwaiting in line, ordering, and
during the entering and exiting process
A Do not blockegress for fire exits
0 Assigremployee(s) to monitor customer access to common areas such as restro@nsure that customers do not
congregate

Changes to
Payment Systemg

N/A

Other
Operational
Guidelines

1 To the extent possible, businesses should, but are not required to

Businesses must:
o0 End all onsite consumption of food and drinks, includingaddolic beverages b$0:00pm
0 Prohibit customer selervice operations, including buffets, salad bars, soda machimégrowler refilling stations
o Prohibit counter and bar seating unless the counter faces a window or wall and asileé8} feet oflistanceis
maintained between parties
A This applies to all facilitigacluding bars, breweries and tasting rooms. Counter and bar ordering are accept
if the operation finds thathis decreases worker exposure
A The counter ordering approaatquires thd food and alcohol are taken to a table that meets distancing
requirementsfor consumption and at least six (6) feet of physical distance is maintained atnst@mers and
employees during the ordering process
o Prohibit use of karaoke mhmes, pool tablesand bowling

0 Strongly encourage all customers to wear cloth, grapr disposable face coverings
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A Customers do not need to wear face cangrs while seated at the table
A If a business setpolicy that all customers are required to wear cloth, paper or disposable face coverings,
business management should consult with their legal counsel to determine whether saghieement can be
enforced
A Encourage reservations or advise people to caddwance to confirm seating/servirmgpacity
1 Consider a phone reservation system that allows people to queue or weaarsnand enter only when a
phone call, text, or restauradtINE @A RS R @ oiddicateS thidt a tRof @& xe@dy >
0 Post cleasigns (available at healthoregon.org/coronavirus) listing C9dymptoms, asking employees and custome
with symptoms to stay home, and listimgho to contact if they need assistance

Local Exceptions | A state map showing the status of each county can be fduerd
state Pennsylvania
Official Orders 1 Process to Reopen Pennsylvania
and Guidance 1 Pennsylvania Restaurant Industry Guidance
1 Restaurant Sel€ertification Program FAQs
I Restaurant Sel€ertification Portal
Dine-n i Permitted, with restrictions
Employee PPE 1 Provide noAamedical masks for employees to wear at all times and make it mandatory tomesks while at the restaurant o
retail food service business
1 An employee does not need to wear a mask if it impedes their vision, if they have a medical condition, or if it wouldrcreate
unsafe condition in which to operate equipment@xecute a task
1 Employers may approve masks obtained or made by employees according to Department of Health policies
1 When protective equipment such as face coverings are used, launder daily and wash hands after touching/adjusting fage ¢
while working
Employee Health | 1 Prior to each shift, ask that the employees seHasure their temperature and assess symptoms
Checks
Customer Health | §  Require all customers to wear masks while entering, exiting, or otherwise traveling throughout the restaurataildood service
Checks / PPE business
o0 Face coverings may be removed whitated
o Individuals who cannot wear a mask due to a medical condition (including children under the age of two years per
guidance) are not required to wear masks and are not required to provide docatiemiof such medical condition
Sanitation 1 Use singleusedisposable menus (e.g., paper) and discard after each customer, or utilize a written posting such as a chalkb
whiteboard to relay menu information
1 Train all employees on the importance and expectation of increased frequency of handwashing, tfiéaise sanitizer with at
least 60% alcohol, and provide clear instructioms&void touching hands to face
1 Assign employee(s) to monitor and clean high touch areas frequently while in operation including entrance doors, bathroor

surfaces, host stands et@and continue to regularly clean all other areas of the restaurametail food service businesses
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https://govstatus.egov.com/reopening-oregon#countyStatuses
https://www.governor.pa.gov/process-to-reopen-pennsylvania/
https://www.governor.pa.gov/covid-19/restaurant-industry-guidance/
https://dced.pa.gov/wp-content/uploads/2020/09/Open-Certfied-Pennsylvania-FAQs.pdf
https://www.pa.gov/covid/business-unites/certify-my-restaurant/
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Clean and disinfect any shared items with which customers will come in contact stattietisps, digital menus, check presente
and digital paymentlevices after each customer use
Implement procedures to increase cleaning and sanitizing frequencyeibabk of hase

o Avoid all food contact steices when using disinfectants
Ensure employees do not share equipment to the extent possible (e.g., cooking equipment, trays, etc.).
Verify that dishwashing machines are operating at the required wash, rinse and sanitize temperatures and withiaeprop
detergents and sanitizers
cC2ftft2g Iff NBIddZANBYSy(da ZdbdCokeSeqdaldnkvetdiviied gitéringfim ndrniaNyp&S deffoddiz
delivery
Schedule closure periods throughout the dayattmw for cleaning and disinfecting, including batbinas (i.e., after lunch service)
Servers should avoid touching items on tables while customersested to the extent possible

0 Dedicated staff should remove all items frahe table when customers leave
All businesses and employees in the restaurant and retail food service industry authorized to cormlrsbim activities iryellow
phase counties pursuant to this guidance are prohibited from doing the following:

0 Using sekservice food or drink optionsuch as buéts, salad bars, and condiments

0 Condiments must be removed from tables and dispensed by emplaymas the request of a customer

0 Using reusable menus, other than digitaénus sanitized after each use

0 Réefilling food and beverage containersimplements brought in by customers

Distancingand
Occupancy
Restrictions

= = = =

=a =& -8

= =

50% indoor dining capacity
Provide at least six feet between parties at tables, (i.e., the six feet cannot include thetakaceip by the seated guest)
o If tables or other seating are not movable, seattes at least six feet apart
Allow no more than 10 people at a table, unless they are a family from the same household
Spacing must also allow for physical distancing froilbar & 2 dziaA RS 2F G(KS FTIFOAtAlG&Qa
can pass with at least di@et of distance to customer)
Ensure maximum occupancy limits for indoor and outdoor areagasted and strictly enforced
52y Qi dzéaBles aohgNdbifple parties unless the seats can be arranged to maintain six feet of distance between p
Provide physical guides, such as tape on floors or sidewalks and signage on walls to ensure that customers remair fdeas
apart in lires or waiting for seating or in line for the restroom
0 Encourage customers ordering takat to wait in their vehicles after ordering
Where possible, stagger work stations to avoid employees staratljggent or next to each other
0 Where six feet of separath is not possible, consider spacing options that include other mitigation efforts with increa
frequency of cleamig and sanitizing surfaces
Establish a limit for the number of employees in shared spaces, including break rooms, and offices to ntdedatrassix¥oot
distance
Use separate doors to enter and exit the establishment when possible
Close or remove amenities and congregate areasexsential to the preparation and service of food or beverages such as da
floors, child play areas, intecive games, and video arcades

O
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https://www.agriculture.pa.gov/consumer_protection/FoodSafety/Retail%20Food/Retail%20Foods%20Facilities%20and%20Restaurants/Documents/FDA%20Food%20Code%202017.pdf

Changes to
Payment Systemg

Consider methods to make point of sale terminals safer, including use of no contact applications, placement of a glass or @
plastic barrier between the employee and the customer, anaviding a hand sanitizer station for customer and employee use
after handling credit/debit cards, PIN terminals, or exchange of cash.

Other 1 Sarting 9/21, restaurants that have alcohol sales wilbse alcohol sales at 11:00 PM
Operational 1 Use technology solutions where possible to reduce persmiperson interaction, including mobile ordering; text or phone app
Guidelines G§SOKy2t23& (2 FtSNI Odzali2YSNRE 6KSy GKSANI GlofS Aa NBIR
1 Utilize reservatias for dining on premises to maintain records of all appointments, including danfacmation for all customers
1 Use stafffacilitated seating where appropriate. If seating is not staff facilitated and tables cannot be moved to meet the phy
distancihg requirements outlined above, tables that should not be used must be clearly marked as out of service
1 Establish a written, worksitepecific COVHD9 prevention plan at every location, perform a comprehensive risk assessment o
work areas, and desigite a person to implement the plan
1 Follow all applicable provisions of the Guidance for Businesses Permitted to Operatg DerCOVIE19 Disaster Emergency to
Ensure the Safety and Health of Employees and the Public, avéikaieléncluding provisions requirindpé establishment of
protocols for execution upon discovery that the business has been exposed to a person who is aeprolahfirmed case of
COVIPL9
Local Exceptions | 1 A map showing the respective stages of PA counties can be foznad
91 Indoor diningin Philadelphia to resume on 9/8.
0 Operations may resume at 25% capacity, with no more than 4 patrons pleraald no separate bar service
0 Orders must bglaced by 11:00 p.m., with the &blishment closed by midnight
o0 Other requirements include employee health screenings, installation of physical barriers, anslandsface shields for
servers
0 The full list of protocols for restaurants @food trucks came foundhere
Territory Puerto Rico
Official Orders  Stay at home order expiration date:Z4/20
and Guidance 9 Executive Order 202054
Dine-In 1 Permitted at 50% capacity
0 Curfew in effect from 10pm to 5am
Employee PPE | 1 Masks are required by anyone outside the home and in any business
Employee Health | 1 N/A
Checks
Customer Health | § Masks are required by anyone outside the home and in any business
Checks / PPE
Sanitation T N/A
Distancingand 1 Keep 6 feet apart in lines at faservice restaurants
Occupancy

Restrictions
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https://www.governor.pa.gov/wp-content/uploads/2020/05/20200504-COVID-19-Business-Guidance.pdf
https://www.health.pa.gov/topics/disease/coronavirus/Pages/Coronavirus.aspx
https://www.phila.gov/media/20200529130422/Guidelines-for-Restaurants-Mobile-Food-Vendors.pdf?mc_cid=5b7818b0ea&mc_eid=%5bUNIQID%5d
https://www.littler.com/publication-press/publication/governor-puerto-rico-extends-curfew-and-relaxes-lockdown
https://www.fortaleza.pr.gov/content/gobernadora-wanda-v-zquez-garced-emite-orden-ejecutiva-2020-054-que-extiende-el-toque-de

Changes to T N/A
Payment Systemsg
Other 1 Alcohol sales are banned after 10:00 p.m.
Operational 1 Executive Order requires that reservations be promoted to maintain control of the number of clients
Guidelines
Local Exceptions | |
state Rhode Island
Official Orders 1 Emergency DeclaratieBxtension of Executive Orde&17/20
and Guidance 1 Phase Restaurant Guidanceffective 6/30/20
Dine-In 1 Permitted, with restrictions
Employee PPE 1 In furtherance of the requirement that all employees, customers, and members of the generalyeatiéace coverings/masks
when social distance cannot be easily, continuously, and measurabhtained, customers are required to wear face masks wi
entering or exiting the restaurantwhen in a common area (e.g. hallway or restroom), or when otherwasveling within or
through therestaurant
Employee Health | 1 RIDOH requires that establishments screen employees, customers, and visitors entegigtdishment
Checks 1 People whose responses to screening questions indicate they are sick, or wheistdevsigns of iliness, must be denied amice
and instructed to isolate
1 Employers may supplement screening questions with temperature checks
0 Screening of customers and visitors may consist ofseetfening as guided by posted signage
o In addition to screning for COVI29 symptoms and risk factors as outlined in the general guidance, restaurants shg
inform customers upon securing a reservation of screening requirements and notify customers that they should ng
at the restaurant if any member of éir party does not meet screening standards
0 This notification can be done by phone, text, email, or verbally
Customer Health |  RIDOH requires that establishments screen employees, customers, and visitors entering an establishment
Checks / PPE 1 People whose responses to screening questions indicate they are sick, or who show visible signs of illness, must berdeoé
and instructed to isolate
1 Establishments are permitted to establish their own facial covering policy pertaining to custamensthey are dining, provided
that such policy is in addition to, and not in conflict with, the State's policy anglbesnwith other applicable law
Sanitation 9 Prior to reopening, an establishment should conduct a thorough cleaning dédily, including all dining, kitchen, bathroomnd
commonlytouched areas
9 Outdoor dining tables fall into the category of frequently touched surfaces, and restaurants must clean each table, ¢lotier
commonly touched surfaces related to that tabin accordance with CDC delines, and between parties
I Establishments must make hand washing facilities (with running soap and water) or hand sanitizer aeadltielmployees and

customers
0 Hand sanitizer should be made available at the establish@eént Sy (i NI y OS &
practicable

Q)¢

Iy Ring&ueds,ivhen |
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https://governor.ri.gov/documents/orders/Executive-Order-20-54.pdf
https://reopeningri.com/wp-content/uploads/2020/07/Restaurant-Guidance-Phase-3-063020.pdf?189db0&189db0

1 Establishments must clean bathrooms, pigklocations, payment stations, and other commonlytouched or custeiaeng areas
in accordance with the CDC guidelines documented irgdreerd business guidelines
1 Establishments should remind employees of-pristing food safety regulations, healthy handwashing practices, and the
importanceof regular cleaning
1 Condiments and similar products (e.g. salt, pepper, and salad dressing) cdre gntyvided viaingleservings (e.g. individual
packages or cups) unless provided upon request and sanhizseeen each use
1 Establishmentsnust use one of the following:
0 (1) paper menus that are immediately disposed afise
o0 (2) digital, electronic, wibeboard, or chalkboard menus
0 (3) reusable menus that asanitized after each use
1 Utensils and dishware uddor table service must either:
0 (1) be disposable and discarded between
0 (2) be removed, sanitizednd replaced between parties
1 Utensilsshould be rolled opackaged
1 Selfservice drink refills are not allowed. Any drink refill must use clean dishware (sanitized baets&eor new
1 Establishments providing bathroom access nalsan commonly touched surfaces in restrooms (e.g. toilet seatsxknobs stall
handles, sinks, paper towel dispensers, soap dispensers) frequently and in accostan€®C guidelines
Distancingand T 'y SaidlotAaKYSyidiQa AyR22N R&UAyoE AGH KLI<EyGi@EEpasisiS dlatkl MdNi8iRg
Occupancy requirements dscribed below can be maintained
Restrictions o0 Outdoor dining is still encouraged as long as the restaurant does not service more thami@ operating capacity and
physicé distancing can beaintained
o0 Additionally, if arestablishment has established extra outdoor dining capacity in Phase | or Phasedtiditianal
outdoor capacity may remain in Phase Il if the municipality continues to apgrmreadditional capacity (in accordanc
withthemuh OA LI £ A G&8 Q& | LILNRQFE LINRPOS&aasSao
1 Tables must:
0 Beseparated by at least 8 feétom table edge to table edge or to allow six fegiacing between seated customers at
different tables
0 Be at least 6 feet away from areas with regular customer fiadfic (e.g. routes to bdarooms, entrances, and exits)
0 Tables may be closer together provided that physical, nonporous barriers (i.eglaesj plastic) of an appropriate heigh
(tall enough to fully separate seated customers) are installed betwelglesa
9 All customers consuming food or drink on premises must be seated in accordance with all indootdoat dining requirements
1 Mingling or congregéng of customers is prohibited

0 Establishments should take measures to prevent mingling and congregétingtomers especially at bars and in
waiting areas, includingutdoor bars and waiting areas

o0 Examples of these measures include designating staff to enforce physical distancing at bars and in waiting areas,
establishing queues of customers with demaszat-foot physical distancing spacing in waiting areas, and posting sig
reminding customers of the iportance of physical distancing
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The maximum party size is 50 people for indoor settings and 100 people for outdoor settings in accordance withfthe soci
gathering size withastaurant rules for Phase Il
o Qustomers are strongly encouraged to minimize the size of their party, to minimize the number-bbasehold
members they dine with, and to keep their pyato eight people or fewer
0 Additionally, no nore than eight customers are allowed at a single table. Parties of eight or more customers are to
seated at two or more separate tables, and it is recommended strongly that restaurants seat such laigerquadoors,
where possible
0 Restaurants may also chooset to allow larger parties
Service to standing customers (e.g. in a bar area) is prohibited with the exception of foagpitiere standards for piekp
referenced below in the Guidance for Rig, Drivethrough, andeliverysection are followed
0 This guidance includes six feet of physical distance between individyzitkup and waiting areas
Establishments must prevent customer access to potential gathering spaces on the premisgan@edloors, courtyards)
o Customer sating anywhere other than at tables or designated seatireps of a bar is prohibited
Restaurants are recommended to help prevent socializing or mixing between tatidesween different parties
It is recommended that, to the extent possible, establigmts maxinmze spacing between individuals
9adlotAaKYSyGa INB NBYAYRSR 2F GKS {{dlIrGdSQa 3ISYySNI{t FdzA
remain at least six (6) feet apart at ithes
If social distancing is not feasibladividuals must minimize time in violation of social distancing, and additiprecautions shoulc
be taken
o0 Procedures that cannot be executed with social distancing should be documented by businesses and organization
written COVD-19 Control PlaiNB |j dzA NB R @ ¢
Establishments should consider designating separate entrances and exits for customers, where practicableytm qresnay
customer traffic
Establishments should demarcate physical distancing spaces in waiting areas and indicate custamiiowrsfivith tape or paint
on the foor as well as with signage
In order to facilitate physical distancing among staff and to minimize the number of people staff interact with, estabisshmen
should onsider:
0 Staggering employee shifts and break times;
o0 Cdorting staff within each shift (i.e. keeping the same shift schedules and avoiding mixing staff across shifts)
o Designating separatwork zones for servers
0 Spacing workstations and personnel positioning kyfest, when practicable
o0 Eliminating ominimizing the use of shared equipment
Establishments should make adjustments to promote physical distancing within bathrooms (alternating stalls, sinkstadte.), ¢
other steps as is practicable ¢lnding the posting of signage)
Servers, bartenders,ussers, and other customdacing staff should minimize time spent within six feétustomers and other
staff
Online and phone reseations are strongly encouraged
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o If online and phone reservations cannot be implemented, outdoor reservation ordtatsvns for taking irperson
reservations and receiving customers are strongyommended as an alternative

1 Upon arriving at the premises for dining, the establishment should ensure that parties are directed to their table in a tihahng
respects plysical distancing guidelines
1 Selfservice drink refills are not allowed
0 Any drink refill must use clean dishwararigized between use) or new
1 All selfservice food stations where food is not prepackaged, wrapped, or otherwise protected (e.g. saladdiausfets) are
prohibited
Changes to 1 Establishments should use contactless and/or casldagment methods where feasible
Payment Systems § Establishments should encourage staff handling customer transactions to wash their handsvetised frequency
1 To the extent customer contact is required in processing transactions (e.g. entering a pin nsigbhérg a receipt), the
establishment should take special measures to ensure contacted areapdgrgent devices, pens, cardholders) are sanitized
frequently (e.g. after each use)
Other 1 Bar areas within restaurants must close by 11:00pm, effective 8/7/20
Operational 1 In addition to applicable guidance for gmemise dining, restaurants providing pigk, drivethrough, and deliverghould take the
Guidelines following steps to assist cumnhers with social distancing:
o Encourage customers to place retamrders online or by phone
o Offer curbside pickip (i.e. not allowing customerindoors) where practicable
o Demarcate €oot spacing in any linegg. by using tape and/or with signage, rope/be#rechions, or other methods)
o Demarcate a 8oot distance between each piakp or payment location (g. counter, table, register)
o Demarcate a 8oot distance between the waiting line for customers and aigk-up or payment locations
o0 Close any waiting areas and demarcatf®ét spacing for fck-up lines
o0 Establishments may use the naeritical retail guidance (1 customer per 300 sf of floor area) as a rule of thumb for
determining how many customers should bBllowed in a space atteme for takeout operations
o Install physical, noqorous barriers (i.e. plexjlass, plastic) in accordance with standards established by RIDOH at kg
points of customer interaction (e.gigk-up areas, payment stations)
I Establisiments must designate an employee to implement and monitor for compliance with slisahcing measures,
sanitization, and other staratds included in this guidance
0 This employee male the Food Safety Manager; however, establishments maigdate aralternative employee
1 Establishments should institute employee trsig programs on these standards
I Establishments should post signage, visible to customers, that communicates expectedistaniaing, mask wearingnd
customer screening policies
1 Diningmust be restricted to outdoor dining areas only (indoor dgnis not allowed at this time)
o Allindoor dining areas and seating (such as within waiting areas) must refoaid to customers
1 Bar seating and service to standing customers is prohibitedtiaddily, establishments shoulsrevent customer access to

potential gathering spaces on the premises (e.g. dance flootgtyards). Customer seating anywhere other than at tables is
prohibited
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1 Service for outdoor dining requires that reservations be madadvance electronically or by pho(me walkins)
1 All selfservice food stations where meals need to be assembled by the customer (e.g. saladdbtsfets) are prohibited
9 \Valet services are prohibited
1 Establishments should increase ventilation satd outdoor air circulation in kitchens and otlienctional indoor areas (e.g.
kitchens, food prep areas), when safe and practicable
1 Establishments shall maintain an employee work log and retain the names and contact inforofatidividuals placing
reservations for a period of at least 30 days and make this informatiailable to RIDOH upon request for the purposes of con
tracing
Local Exceptions |  N/A
Sl South Carolina
Official Orders 9 South Carolina Reopening Guidance for Businesses
and Guidance 1 South Carolina Opening Restaurants Phase Two Recommendations
1 South Carolina Restaurant and Lodging Assiocidtemporary Outdoor Seating Guidelines
1 South Carolina Restaurant and Lodging Association Sugdeiséasg Twésuidelines for Reopening
I South Carolina Palmetto Priority
Dine-n 1 Dinein permitted, with restrictions
Employee PPE 1 Avoid sharing indar space unless it is essential
o0 Inthat scenario, employees should be encouraggediear masks or cloth face coverings
1 Staff should wear disposable gloves when gleg and disinfecting surfaces
0 Glovesshould be discarded after cleaning and disinfecting impeted. Ensure that staffroperly wash their hands
immedately after gloves are removed
Employee Health | 1 Each employee will pass a health check altiesurvey prior to each shift
Checks 1 Heightened hygienic practices including peer observation and sigmeroversight to ensure staff are washing hands frequently|
and correctly, gloves may be used and mustbanged properly, and that staff avoid tching their eyes, nose or mouth
1 Each staff member will have his/her temperature taken before their shift and there walhigeing interaction with staff on their
health status and the health of anyone with whahey may be in close contacihily members, roommates, etc.)
1 Immediately eclude any staff members indicating symptoms or that have been diagnosed with - @@Wibave been in contact
with someone diagnosed COV1D
Customer Health | 1 N/A
Checks / PPE
Sanitation 1 Provide hand sanitizers at all entry doors, touchless is preféfia@dailability permits
0 Atyour main entrance, provide a cleaning station with alcdbeded hand sanitizer, tissues)d a trash can for visitors
I Table condiments, such as salt, pepper, ketchup, etc. should be removed from thatalbeovided upomequest. Consider usin
portion cantrol products when appropriate
1 Use sanitizing solutions to clean tables, chairs, andichezsenters after each seating
9 Clean and sanitize salt and pepper fixig use single use condiments
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https://www.scdhec.gov/sites/default/files/media/document/COVID19_DHEC_Employer_Return_to_Work%20Guidance-4.24.20.pdf
https://accelerate.sc.gov/sites/default/files/Documents/SCrestaurantreopeningguidelinesPhaseTwoFINAL.pdf
https://governor.sc.gov/sites/default/files/Documents/Outdoor%20Seating%20Guidance.pdf
https://accelerate.sc.gov/sites/default/files/Documents/SCrestaurantreopeningguidelinesPhaseTwoFINAL.pdf
https://accelerate.sc.gov/sites/default/files/Documents/Palmetto%20Priority%20Program%20Guidlines%20and%20Overview.pdf

1 Use papemenus if possibler sanitize menusfter each use
1 Sanitize all doorknobs and other frequently touched surfaces as much as possible beevdgrarriving parties wh approved
sanitizing solution
1 Cleaning supplies should be single use (paper towels, disposable mop bekds)dered between uses (dish towels, mop head
1 During routine business hours, frequently and thoroughly clean and disinfect all frequently touched objects within tharmiihin
customer areas (doorknobs, cabinet handles, handrails, light switchelsekitounters, dining room tables)
1 Deep clean and disinfect the entire facility during raperational hours at least fivigmes per week
1 Only use kiosks or touch screens if they can be sanitized between uses, encourage touchless payment dpjeratiedis cards
with no signature required
1 Do not place utensils on table until patron is seated and, if possiblejigpesable singlese uensils
Distancingand 1 Occupancy may not exceed 50% durititase Two
Occupancy 1 Space tables both indoor and outdoor at least six to eight feet apart depending orptdeement to keep diners athed & ¢ Q
Restrictions from other tables
o If notpossible, seat tables itation, or block seats
0 Reduce seating in dining rooms to the appropriate level baseshoare footageand layout of the dining room
1 No more than eight customers at a table during Phase One of the reopening of our restaurants.
1 Manual or digital reservation system would be helpful to be more efficient with tab&ing
0 Have diners wait for tables in cars or outdoors using social distancing regulegtbes than cagregating in your dining
room
0 Text them when their table iavailable
1 If there is any waiting outside the restaurant or at the counter, tape or markings shouwlddukto mortor six feet physical
distance
1 Existing approved outdoor seating areas, to include open air patio, balcony, rooftop, parking lsis@mdlks, must maintain
operating features peapproved Fire Marshal occupancy
o0 The following modifications are required:
A Space tables a minimum of 8 feet from each other (meagidrom all edges of the table)
A Limit teble groups to 8 individuals
A Eliminategatherings in the building when entering oxieng outdoor seating area
A Maintain strict social/physical distancing guidelines
1 Open Areas and temporary tents utilized by existing, permitted restaurants, must have all sides of thgeient
0 The following caditions are required:
A Space tables a minimum of 8 feet from each other (meadirom all edges of the table)
A Limi table groups to 8 individuals
A State approved fire extinguisherithin 75 feet of tent area
A Minimum Zfoot 6-inch head room (iling height)
1 In selfservice seating restaurants, signage should be placed on tables/booths which are not to be occupied so that proper

distancing can be maintained
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sit using @propriate social distancing

1 Do not allow groups of people to order dkand stand around to consume

1 Customers shoulbe seated to ensure proper distangi and the safety of all guests

1 Set up guidelines for server stations so tlaeg not congregating together

0 Depending orthe size of the restaurant, consideaving a station for each server

Changes to T N/A
PaymentSystems
Other 1 Buffets and selfervice stations: Have staff dispense food from buffets (cafessyile)or discontinue these services to prevent
Operational customer reuse of service utensils and potengiysical contamination
Guidelines 1 The sale oflcoholic beverages in all bars and restaurants after 11:00 p.m. nighgtphibited, effective 7/11/2@t 11:00 p.m
Local Exceptions | 1 N/A
state South Dakota
Official Orders  COVIBL9 Frequently Asked Questions
and Guidance 1 COVIBEL9: What Can Employers Do?
Dine-n 1 Permitted

9 Offer or continue tooffer takeout, delivery, drivehrough, curb side service, offsale services or other innovative business mog

that do not involve public gatherings

Employee PPE i
Employee Health | 1 Ask employees reportingptwork the following questions:

Checks

o Do you have any of the following?

A Fever or chills
1 Employees who have symptoms of acute respiratory illness are recommended to notify their supe

and stay home until they are free of fever (100.4° F [38.0° C] or greater using dmeonabmeter),
have signs of a fever, and any other symptoms for at least 24 hours, without the use efddueing or
other symptomaltering medicine (e.g. cough suppressants)

Cough

Shortness of eath or difficulty breathing

Fatigue

Muscle or body acle

Headache

New loss of taste or smell

Sore throat

Congestion or runny nose

Nausea or vomiting

Diarrhea

I I D D D D D D
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https://doh.sd.gov/documents/COVID19/covid_faqs.pdf
https://doh.sd.gov/documents/news/COVID_business_QA.pdf

o Areyouill, or caring fosomeone who is ill?
A Employees who are well but who have a sick family member at home with €®\aduld notify their
supenisor
A If an employee is confirmed to have COXNIE) employers should inform fellow employees of their possible
exposure to COVHDI in the workplace but maintain confidentiality as required by the Amasgaaith
Disabilities Act (ADA)
o Inthe two weekdefore you felt sick, did you:
A Have contact with soeone diagnosed with COID?
A Live in or visit a place where COMI®is spreading?

1 Considering implementing a daily health screening check point and log for all employees enteriragkplkace.
Customer Health | T  N/A
Checks / PPE
Sanitation 1 Perform routine cleaning of a@lequently touched surfaces
9 For more strategies, refer tihe CDC website for businesses
Distancingand i
Occupancy
Restrictions
Changes to i
Payment Systemsg
Other Ll
Operational
Guidelines
Local Exceptions |
stale Tennessee
Official Orders 1 Stay at home order expiration date: 4/30/20
and Guidance I Restaurant reopeninguidelines
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Have dedicated face coverings and dedicated gloves (i.e., only usegklperson)vorn by all employees, at all times
0 Should not be M5 or medical variety these should be saved for use bgalthcare workers
Employee Health | 1 Screen all employees reporting to work for CO¥8symptoms with thdollowing questions:
Checks 0 Have you been in close contact with a confirmed case of GO32D
0 Are you experiencing a cough, shortness of breath, or sore throat?
0 Have you had a fever in the last 48 hours?
0 Have you had new loss of taste or smell?
0 Have you had vomiting or didea in the last 24 hours?
1 Temperature screening employees:
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https://publications.tnsosfiles.com/pub/execorders/exec-orders-lee22.pdf
https://www.tn.gov/governor/covid-19/economic-recovery/restaurant-guidelines.html
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0 Best practice: employers to take temperatures on site with aauehthermometer each day upon arrival at work.

0 Minimum: Temperatures can be taken before arriving. Normal temperaghrild not exceed 100.4 degrees Fahrenhe
Direct any employee who exhibits COMI®symptoms (i.e., answers yes to aiythe screening questions or who is running a
fever) to leave the premisémmediately and seek medical care and/or COWDesting,per CDC guidelines.

Require all employees to report any symptoms of illness to supervisor and rewmpiifieation of COVIEL9 positive case in
SYLX 28S5SQa K2dzaSK2f R

Provide ServSafe COVIB training for all food handlers as soon as possible

Employers should maintain the confidentiality of employee health information.

Customer Health
Checks / PPE

Screen customers for illness upon their entry into the restaurant:
0 Best practice: Temperature checks for every customer. Customergevitperaturesabove 100.4 degrees Fahrenheit
should not be permitted ompremise
0  Minimum: Question customers regarding CONEDsymptoms
A Have you been in close contact with a confirmed case of GO¥2D
A Are you experiencing a cough, shortness of breath, or $ooat?
A Have you had a fever in the last 48 hours?

Sanitation

= =
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Implement workplace cleaning and disinfection practices, according to CDC guidelines, with regular sanitizatietoo€high
surfaces at least every two hours

Place hand sanitizestations in restaurant lobby and bathrooms, as well asasthier stations

Sanitize all frontof-house contact surfaces including door handles, screens, phpeas, keyboards and other areas of hand
contact every two hours, at a minimum

Use menus that & disposable or sanitized between each use

Use rolled silverware/napkins stored in sealed bins (gloves should be used lwtstaffolling silverware in designated sanitary
areas)

Sanitize all tabletop items, including condiments, after each table tonasedisposables)

Sanitize chairs, especially where contact occurs, after each table turns

Do not offer seHserve buffets, condiments on a counter for use by multiple taldedeverage station reise

Distancingand
Occupancy
Restrictions

E R IE ]
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Tables should be spaced at least 6 feet apart

Limittables to no more than 1Quests per table

Mark any indoor or outdoor waiting area so that social distancing standards aréoptéins can include a text system to alert
guesst of available seating, an intercayistem, or only one member of a party being allowed to wait in the waiting area)
Mitigate exposure in the workplace by implementing social distancing guidelmesodify scheduling

Changes to
Payment Systemsg

N/A

Other
Operational

Guidelines

= =

Bar areas should remain closedless the area is utilized to accommodate seated tables
Live music should not be permitted
Allow employees to work from home as much as possible
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Update the Employee lliness Policyite/ Of dzZRS ( KS a awdhdi 220 @ NBR dsipelifielhobdy hAlt dtaff should
sign the policy, and the policy shdwbe posted for confirmation
Limit selfservice options (customer samples, communalkaaing, food/beverages, etc.)
Post extensie sighage on health policies, including the following documents in the workplace to help educate building accu
on COVIEL9 best practices:

0 CDC guidarcto stop the spread of germs

0 CDC guidance on COMID symptoms

Local Exceptions

Nashville: Effective 8/17,llaestaurants may remain open until 10:30 p.m. and take, window, or curbside delivery of alcohol
is prohibited after 10:30 p.m
o [AYAGSR aSNIBAOS NBaill dzWNSywh & Slay B SSINNA IS R ekdgélifehsdaingy ve@pen
with social distancingp to a maximum of 25 patrons
o0 The modified guideline further provides that fgkrvice restaurants may continue to offer dimeservice at 50% capacity
customers must be seated to be served, and anyoneditey or walking around thestablishment must wear a mask
o For further guidance, séeoadmap for Reopening Nashville: Phase 2 Guidance and Besour
o Current health orders are expected to remain in effect through Auglist 3

State

Texas

Official Orders
and Guidance

Order prohibiting gatherings of 10 or more people; requires "minimizing" of social gatherings-padson contact witlpeople
who are not in the same household; expiration date: 4/30/20
Texas Reopening Plan (Phase 1 effective 5/1/20)
0 Phase 2 Order
o0 Phase 3 Order
0 Executive Order 28, limiting restaurant capacity to 50%, effective 6/29/20
Restaurant Health Protocols Checklist
Restaurant Customer Health Protocols Checklist

Dine-In

Permitted, withrestrictions

Employee PPE

=a (= |=a =

Consistent with the actions taken by many employers across the stansjderhaving all employeewear cloth face coverings
(over the nose and mouth). If available, employees should consider waasimmmedical grade facenasks

Employee Health
Checks

=

Screen employees before coming into the business:
0 Send home any employee who has any of the following new or worsening signs or sympforasibfe COVHDO:
A Cough
Shortness of breath or difficultyreathing
Chills
Repeated shaking with chills
Muscle pain
Headache
Sore throat

> > > > >
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https://www.asafenashville.org/roadmap-for-reopening-nashville-phase-2-guidance-and-resources/
https://gov.texas.gov/uploads/files/press/EO-GA-14_Statewide_Essential_Service_and_Activity_COVID-19_IMAGE_03-31-2020.pdf
https://gov.texas.gov/uploads/files/press/EO-GA-14_Statewide_Essential_Service_and_Activity_COVID-19_IMAGE_03-31-2020.pdf
https://gov.texas.gov/uploads/files/organization/opentexas/OpenTexas-Report.pdf
https://gov.texas.gov/uploads/files/press/EO-GA-23_phase_two_expanding_opening_COVID-19.pdf
https://gov.texas.gov/uploads/files/press/EO-GA-26_expanded_opening_COVID-19.pdf
https://gov.texas.gov/uploads/files/press/EO-GA-28_targeted_response_to_reopening_COVID-19.pdf
https://www.dshs.state.tx.us/coronavirus/docs/opentx/june/Restaurants.pdf
https://gov.texas.gov/uploads/files/organization/opentexas/OpenTexas-Checklist-Restaurant-Customers.pdf

A Loss of taste or smell

A Diarrhea

A Feeling feverish or a measured temperatgreater than or equal to 100.0 degreEahrenheit
A Known close contact with a person who is tamfirmed to have COVAID9

1 Do not allow employees with the new or worsening signs or symptoms listed above to return to work until:

0 Inthe case of an employee who was diagnosed with CQV]Ehe individual may return to work when all three of the
following criteria are met: ateglast 3 days (72 hours) have passed since recovery (resolution of fever without the use
fever-reducing medications); and the individual has improvement in respiratory symptoms (e.g., cough, shortness ¢
breath); and at least 7 days have passed since tympfirst appeared; o¢

0 Inthe case of an employee who has symptoms that could be CT®/#dd does not get evaluated by a medical
professional or tested for COVID, the individual is assumed to have COWDand the individual may not return to
work until the individual has completed the same threeep criteria listed above; ar

o If the employee has symptoms that could be COIAxand wants to return to work before completing the above-self
isolation period, the individual must obtain amedicalpr6 8 aA 2y I £t Q& y 2GS Ot SF NAy 3
alternative diagnosis.

1 Do not allow an employee with known close contact to a person who isdafirmed to have COVAI® to return to work until the
end of the 14 day selfjuarantine periodrom the last date of exposure (with an exception granted for healthcare workers and
critical infrastructure workers)

Customer Health | T  N/A
Checks / PPE
Sanitation 1 Train all employees on appropriate cleaning and disinfection, hanigihggandrespiratory etiquette

1 Have employees wash or sanitize their hands upon entering the business

1 Regularly and frequently clean and disinfect any regularly touched surfaces, such as doorknobs, tables, and chairs

o Clean and disinfect the area used for dinindlga etc.) after each group of customers depart

1 Regularly and frequently clean restrooms, and document the cleanings

1 Disinfect any items thatane into contact with customers

1 Make hand sanitizer, disinfecting wipes, soap and water, or sidiganfectant readily available temployees and customers

0 Make a hand sanitizing station available upon entry to the restaurant

Distancingand 1 Restaurant occupancy to be limited to 50% capacity
Occupancy 0 Restaurants in regions whetigospitalization rates are below 15% will be allowed toé@ase reopening capacity to 75%,
Restrictions effective 9/21

1 Have employees maintain at least 6 feet amgion from other individuals

o If such distancing is né¢asible, other measures such as faowering, hand hygiene, cough etiquette, cleanliness, ang
sanitationshould be rigorously practiced

i Parties maintain at least 6 feet distance apart from other parties at all times, including while waibegs&ated in the restaurant

Changes to 1 Contactless payment encouraged Where not availale, contact should be minimized
PaymentSystems
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Other 1 Considehaving an employee manage and control access to the restaurant, including opening dpargeot patons from
Operational touching door handles
Guidelines 9 Place readily visible signage at the business to remind everyone of best hygiene practices
Local Exceptions |
State Utah
Official Orders  Stay at home directive expiration date: 5/1/20
and Guidance 1 Utah Leads Together 2.0
I Phased Health Guidelings4.9
Dine-In 1 Permitted, with restrictions
9 Takeout, curbside pickup, or delivery opticerscouraged
Employee PPE 1 Staff must wear face coverings at all times and perform hand hygiene batimeractions with each table
Employee Health | § al y I 3SNJ OKSO1&a SIOK SYLX28S8SS T2NJ d@dyYLlizvya o0ST2NB SOSNE
Checks positive for COVHQ9 in the past 14 days
0 Log must be kept and available for inspection by twal health officer or designee
Customer Health | § N/A
Checks / PPE
Sanitation 1 Staff mustperform hand hygiene between interactions with each table
1 Cups, lids, napkins and straws must be handed directly to customers by staff
1 Do not place utensils on table until patron is seated
i Staff avoidouching items that have been placed on the table (menus, plaiéensils, pens, cups, etc.)
0 The table will be cleared by a dedicated staff member once all guests have left
o0 Dedicated staff member sanitizes the area occupied by customers dgyoerture including tables, menus, pess)t and
pepper shakers, etc.pasider use of disposable items if necessary
1 Hand sanitizer must be available immediately adjacent to bathrooms
9 Close restaurant for cleaning and disinfecting in the morning, aftemnand evening. Cleaning and disinfecting includes all tab
chairs, door handles, floors, bathrooms, and any Haglch surfaces
1 Buffet and sekserve restaurants will provide utensils, cups, plates and other service items only fraauhter where fod is
ordered
0 None of these items wlibe accessible to the public
o0 Buffet style restaurants will provide servers who will setlre mealsfrom buffet to limit exposure
o Patrons will not be allowed within 6 feet of the food serving area
1 Togo boxes, pizza boxes, paper cups, and any other paper product that touches food must be treated as food
9 Staff must use gloves when handling dgao-eat foods (including ice)
o Gloves are not required when handling foods that have yet to be cooked
1 Hostspreferably open doors for customers and guide them to their seats to prevent traffic or congregating
9 Buffet and sekserve restaurants will hand utensils, cups, plates and other service items directly to patrons
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https://coronavirus-download.utah.gov/Governor/Extension%20of%20Stay%20Safe%20Stay%20Home%20Directive.pdf
https://coronavirus.utah.gov/utah-leads-together/
https://coronavirus.utah.gov/utah-leads-together/
https://drive.google.com/file/d/1YhO4rDr7VbZZUVWNegMhnV1R7tPX3F3X/view

1 None of these items will be set out for patrs to selserve
1 Buffet restaurants will either provide staff who serve meals from the food bars, or patrons magseadffrom food bars if hand
sanitizer is used by each patron each time they enter a different food bar line
0 Where patrons are allowed tselfserve, serving utensils are replaced with clean serving utensils every 30 minutes
o Face coverings must be worn by patrons in food serving areas
1 Close restaurant for cleaning and disinfecting in the morning
o If the restaurant operates 24 hours per dajgse restaurant for cleaning and disinfecting each morning and evening
0 Cleaning and disinfecting includes all tables, chairs, door handles, floors, bathrooms, and aowuttigburfaces
Distancingand 1 Limit tables to groups of 10, preferably members of the same household
Occupancy 1 Groups of patrons at a table must maintain a distance of 6 feet from patbother parties at all times
Restrictions o Either move tables or mark off tables not to be used
1 In waiting areas, a-6oot distance must be maintained between parties, whether indoor or outdoor
1 Maintain signage to remind individuals from separate parties to stand at least 6 feet apart; waiting area has floor roarkers t
indicate proper spacing
1 Hosts preferably open doofsr customers and guide them to their seats to prevent traffic or congregating; hand sanitizer
available at door
1 Recommendation that upon entry, hosts point guests to signage that includes the following information:
o Outlines symptoms and encourages thfathie patron, or someone they live with, has experienced CE&@IBymptoms,
to please order takeout instead
o Recommendation for higheisk individuals to order takeout/delivery instead of dining in for the protection of that
individual
Changes to 1 Encourage contactless and neignature payment; when not possible, card and payment stationst ibel sanitized after each us
Payment Systems| §  Staff must sanitize hands between handling payment options and food/containers
Other 1 Indoor daygrounds in restaurants remain closed
Operational
Guidelines
Local Exceptions | 1 N/A
state Vermont
Official Orders 1 Protecting the Safety and Health of Workergermont Department of Labor
and Guidance 1 Guidance for Bars, Restaurants, Catering, and Food Service
Dine-In 1 Permitted, with restrictions
Employee PPE | § Employees must wear face coverings over their nose and mouth when in the presence of others
Employee Health | 1 To the extent feasible, prior to the commencement of each work shiftsgreening or survey shall be required to verify each
Checks employee has no symptoms of respiratory illness (fever, cough, and/or shortness of breath), including temperature checks
Customer Health | § Customersare required towear face coverings when neeated anceating

Checks / PPE
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https://labor.vermont.gov/sites/labor/files/doc_library/Protecting%20the%20Safety%20and%20Health%20of%20Workers%20VOSHA%20COVID_FINAL%20%2805.04.2020%29.pdf
https://accd.vermont.gov/news/update-new-work-safe-additions-be-smart-stay-safe-order#restaurants-catering-food-service-and-bars

Sanitation
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Disposable pelectronic menus are required

Consider using rolled silverwaaad eliminating table presets

Disposable/single use cdiment packets are encouraged

Multi-use condiments and all other items for general use must be cleanédamitized between customers

Employees must haviieasy and frequent acces® soap and water or hand shizer during duration of workandwashing or
hand sanitization should be required before entering, and leaving, job sites

Restrooms should be monited and routinely cleaned and soap dispensers regularly filled

Disinfect all frorof-house surfaces including door handles, screens, phones, pens, keyboards; as well as tables, chairs an
areas of high hand contact frequently

Distancingand
Occupancy
Restrictions

=

Indoor operations are limited t60% of approved fire safety occupanayl person per 100 square feet, with a maximum of 75
people indoors and 150 people outdooms their maximum licensed seating capacity, whichevégds
Operators must limit the total number of customers served/seated in OUTSIDE seating at one IBfeotatheir maximum
licensed seahg capacity, whichever is less
Seating must be available for all patrons and seating must allow for physical distanatrigasft 6 feebetween seated dining
parties

0 Standng is not allowed at this time
Bar seating may only be open if a physical barrier, such as a piece of plexiglass, separates the patrons from lzartetiders
drink preparation area
Reservations ocall ahead seating is required

0 Reservations should be staggered to prevemgregating in waiting areas

0 Waiting areas must @mmodate physical distancing
Employees must observe strict social distancing of 6 feet while on the job

Changes to
Payment Systemg

None specified

Other 1 Signs must be posted at all entrances clearly indicating that no one may enter if thegymaptoms of respiratory illness
Operational 1 Use of shared food service (buffet style, coffee statiomseoage stations) and sederve utensils, plas or napkins, are prohibite
Guidelines 0 However, a staffed banquet style buffet may occur if serving lineacaommodate physical distancing
1 Operators must maintain an easily accessible log of customers and their contact information for 30 days in the event conta
tracing is regired by the Health Department
0 This must include at least the name and phone number of one member of a party makisgreation with the date and
time the person visited the establishment
Local Exceptions | T N/A
state Virginia
Official Orders  Stay at home order expiration date: 6/10/20
and Guidance M Forward Virginia Blueprint
1 Virginia Phase TwReopening Guidanceffective 6/5/20
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https://www.governor.virginia.gov/media/governorvirginiagov/executive-actions/EO-53-Temporary-Restrictions-Due-To-Novel-Coronavirus-(COVID-19).pdf
https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Forward-Virginia-Presentation-5.4.pdf
https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Virginia-Forward-Phase-Two-Guidelines.pdf

1 Phase Three Guidance, effectix@/20
1 Executive Order 63 requires all individuals age 10 and over to wear a face covering when inside public buildings, including
restaurants
Dine-In I Permitted, with restrictions
Employee PPE | 1 Employees working in customer dining and service areas are required to wear face coverings over their nose and mouth,
usingCDC Use of ClofFace Coverings guidance
Employee Health | 1 Prior to each shift, employers should ask that the employeersetisure theitemperature and assess symptoms
Checks 0 Please se®DH Interim Guidance for Implementing Safety Practices for Critical Infrastructure Workers During Wide
Community Trangission
Customer Health | § Requirecustomersage 10 and oveio wear face coverings while entering, exiting, or otherwiiseeling throughout the
Checks / PPE restaurant
0 Face coveringdo not have to be worn while eating or drinking
Sanitation 1 Usesingleuse disposable menus (e.g., paper) and discard after astbroer
1 Reusable memaiare not permitted in Phase 1
1 Refilling food and beverage containers or implements brought in byomests is not allowed in Phase 1
1 No selfservice of food (except lverages), including condiments
0 Condiments musbe removed from tables and dispensed by employgesn the request of a customer
1 Buffets must be staffed by servers. For salfvice beverage areas, use beveragaipment designed to dispends a
contaminationfree method
1 Perform thorough cleaning and disinfection of frequently contacted surfaces inclddjiigl ordering devices, check presenters,
selfservice areas, tabletops, bathroasarfaces, and other common touch areas every 60 misidiaring operation.
1 Tabletops and credit card/bill folders must be disinfected between patrons
I Table resets must be done by an employee who has washed their hands with soaptandor at least 20 secondsst prior to
reset activities
Distancingand 1 Occupancy must be limited to no more than 50% of the lowest occupancy load oprtifecate of occupancy, if applicable, whilg
Occupancy maintaining a minimum of six feet physical distancing between #lidividuals as much as possible
Restrictions 0 Capacity limits will be removed in Phase 3, effective 7/1/20
0 Social distancing requirements will remain in Phase 3
1 Provide a minimum of six feet between parties at tables, (i.e., the six feet camsiotie the spactaken yp by the seated guest)
o If tables are not movable, seat partiasleast six feet apart. Spacing must also allow for physical distancing from are
2dziAARS 2F G(GKS FILOAfAGeQa O2y i NER fpudicsitiedvalksLINE A RS LIK &
1 Do notseat marties of more than 10 patrons
o All parties, whether seated together across multiple tables, musedimited to 10 patrons or less
1 Do not seat multiple parties at any one table unless marked with six foot divi&ook as with tape)
1 Only 10 patros may wait for takeout in the lobby area at one time
9 Establish policies and practices for physical distancing betwegvodcers and between members of the public

Center >
National Restaurant Association


https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Virginia-Forward-Phase-Three-Guidelines.pdf
https://www.governor.virginia.gov/media/governorvirginiagov/executive-actions/EO-63-and-Order-Of-Public-Health-Emergency-Five---Requirement-To-Wear-Face-Covering-While-Inside-Buildings.pdf
https://www.governor.virginia.gov/media/governorvirginiagov/executive-actions/EO-63-and-Order-Of-Public-Health-Emergency-Five---Requirement-To-Wear-Face-Covering-While-Inside-Buildings.pdf
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html
http://www.vdh.virginia.gov/coronavirus/vdh-interim-guidance-for-implementing-safety-practices-for-critical-infrastructure-workers-non-healthcare-during-widespread-community-transmission-in-virginia/
http://www.vdh.virginia.gov/coronavirus/vdh-interim-guidance-for-implementing-safety-practices-for-critical-infrastructure-workers-non-healthcare-during-widespread-community-transmission-in-virginia/

1 Provide clear communication and signage for physical distancing in areas wtlieiduals nay congregate, especially at
entrances, in seating areas, and in checklines

1 Limit the occupancy of physical spaces to ensure that adequate physical distarayirze maintained

1 Temporarily move or staggerorkstations to ensure six feet of separatibatween coworkers and betweemembers of the
public

1 Only if you have a permit for outside seating can you have limited outdoor dining at 50% capacity, table spacing and £mpl(
wear masks

Changes to 1 Encourage cashdstransactions where possible

Payment Systemsg

Other 1 Bar seats and congregating areas of restaurants must be closed to patrons exdapodightraffic

Operational 0 Nonbar seating in the outdoor bar area (i.e., tables or counter stetsdo not line up to dar or food service area) may

Guidelines be used for customer seating Em®g as a minimum of six feet is pided between parties at tables

1 Keep game areas, dance floors, and playgrounds closed. If live musicigesfarming at an establishment, they must remain
least six feet from patrons arstaff

I Post signage at the entrance that states that no one with a fever or sympto@©WfEL9, or known exposure to a COVID case
in the prior 14 days, is permitteid the establishment

1 Post signage to provide pubhealth reminders regarding physical distanciggtherings, options for high risk individuals, and
staying home if sick (See sampleshat bottom of this document)

Local Exceptions | 1 On 7/28,Governor Northanmannouncednew restrictions to mitigate the spread of COMI®in the Hampton Roads region, whic
includes 9 cities (Virginia Beach, Chesapeake, NoSalifolk, Portsmouth, Hampton, Williamsburg, Newport News, Poquoson
and 2 counties (James City County, York Couiitygcutive Order No. 68 (2020)/ Public Health Order NwoBibits onsite sale,
consumption, and possession of alcohol in any restaurant after 10 p.m.; aneéstatishments must close by midnight. Indoor
dining in these establishments will be limited to 50% capacity. The Order is effective Friday, 7/31 at midnight.

state Washington

Official Orders  Stay at home order expiration date:&l/20

and Guidance 1 Safe Start Washington

1 Phase &and Phase Restaurant / Tavern Reopening COYfDRequirements
1 7/28/20 Memo on Safe Start Changes
Dine-In I Permitted, with restrictions
Employee PPE | 1 Provide personal protective equipment (PPE) such as gloves, goggles, face shields mnadKaces appropriate or required to

employees fo the activity being performed
o Cloth facial coverings must be worn by every employee not working alone on the jobkts their exposure dictates a
higher level of protection under Department of Labor & Industries safety and hadé#tk and guidance
o Refer toCoronavirug-acial Covering and Mask Requirementsadditionaldetails
0 A cloth facial covering is described in thepartment of Health guidance
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https://www.governor.virginia.gov/newsroom/all-releases/2020/july/headline-859681-en.html
https://www.governor.virginia.gov/media/governorvirginiagov/executive-actions/EO-68-and-Order-of-Public-Health-Emergency-Eight---Additional-Restrictions-on-the-Eastern-Region-due-to-Novel-Coronavirus-(COVID-19).pdf
https://www.governor.wa.gov/sites/default/files/20-25.3%20-%20COVID-19%20Stay%20Home%20Stay%20Healthy%20-%20Reopening%20%28tmp%29.pdf?utm_medium=email&utm_source=govdelivery
https://www.governor.wa.gov/sites/default/files/SafeStartWA_4May20_1pm.pdf
https://www.governor.wa.gov/sites/default/files/COVID19%20Phase%202%20and%203%20Restaurant%20and%20Tavern%20Guidance.pdf?utm_medium=email&utm_source=govdelivery
https://www.lni.wa.gov/agency/_docs/wacoronavirushazardconsiderationsemployers.pdf
https://www.doh.wa.gov/Portals/1/Documents/1600/coronavirus/ClothFacemasks.pdf

Employee Health | § Screen employees for signs/symptoms of CGMI@t start ofshift
Checks 1 Make sure sick employees stay home or immediately gaédi they feel or appear sick
1 Cordon off any areas where an employee with probable or confirmed COillhess worked, touched sudeas, etc. until the
area and equipment is cleaned and sanitized
Customer Health | § Businesses are qaired to enforce the use of face coverings by all customers or visiadfsctive 7/7/20
Checks / PPE
Sanitation 1 Hand sanitizer should kevailable at entry for all staff and patrof@ssuming supply availability)
1 Single use menus arequired for inperson dining
1 Any condiments typically left on the table (ketchup, soy sauce, etc.) must be-gswylar sanitized after each use
Distancingand 1 Guest occupancy must be 50% of maximum building occupancy or é&swatermined by the fire code
Occupancy 1 Outdoor seating is permitted lumust also be at 50% capacity
Restrictions 1 Outdoor seating does not count towgihe building occupancy limit
1 All parties and tables must be 5 guests or less
0 Indoor dining is limited to members of the same household
I Tables must be placed far enough apart when measured from occupied chair to occupied chair, to ensirguists seated at
a table are a minimum of 6 feet away from guests at adjacent table, or there must be a physical barrier or wall sepastiting |
or tables
91 If the establishment does not offer table service, they must have protocols in place to ensure adequate social distémoihg at
and drink pickup stations, and seating within their dining area
1 Restaurants must have implemented a plan to enqunaper physical distancing in lobby/waiting areas/payment counters
1 aAYAYATS GKS ydzYoSNI 2F &l F¥F¥ aSNBAy3 Fye IAGBSy G othBng
all of their beverages/food/utensils, take their paymeatg.
1 Maintain minimum si¥oot separation between all employees (and customersliinteractions at all times
1 When strict physical distancing is not feasible for a specific task, other prevention measures are required, such astises of b
minimizestaff or customers in narrow or enclosed areas, stagger breaks, and work shift starts
Changes to T NA
Payment Systemg
Other 1 Allrestaurantsare required to develop at each establishment, a comprehensive GO/&Rposure control, mitigation, and
Operational recoveryplan which must be adhered to
Guidelines 0 A sitespecific COVHRO monitor shall be designated at each location to monitor the health of individualefiodce the
COVIRL9 job site safety plan
0 A copy of the plan must be available at all locations and available for inspégtistate and local authorities
o Failure to meet this requirement may result in sanctions up tal acluding, license suspension
1 Restaurants must cease alcohol service at 10:00 p.m
1 Bar seating is not permitted
o If an establishment has bar seating it mbe closed off to prohibit use
1 Buffets and salad bars amow permitted, subject to the restaurant:
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Strictly complying with alPhase 2 and Phase 3 restaurant requirements;

Ensuring the use of antimicrobial hand sanitizer by customers before andhafikelling serving utensils;

Installing permanent barriers, such as snegamards, to protect food; and

Monitoring the communal foo@dnd beverage areas to ensure that customers maintain physical distancing and all ot
rules

O O OO

1 If the establishment offers table service, create a daily log of all customers and maintain that daily log for 30 daiytsginclu
telephone/email catact information, and time in
o This will facilitate any contact tracing that might need to occur
1 Live music is prohibited
1 If atemporary structure is erected to provide outdoor service, the structure cannehbksed by more than two walls
0 The limitation on walls apgs to bothrigid and flexible walls
Local Exceptions | 1 Check with county officials regarding which stage your county is in
s West Virginia
Official Orders 1 Stay at home order in effect until rescinded
and Guidance 1 Executive Order No. 380 Issued on 5/21/20
1 Reopening plajoutdoor dining to resumewith restrictions) in week 2 of plan
f Restaurant quidance
Dine-n 1 Permitted, with restrictions
Employee PPE I Face coverings: Require all employees to wear cloth face coverings at all times. Such coveripgsielaadid or replaced daily
Employee Health | 1 Post signage: Post signage on entrances that no one with a fever or symptoms ofX@08fl&mitted at the facility
Checks
Customer Health | 1 Face coverings are required while indoors for all individuals age 9 and up
Checks / PPE 0 The requirement does not apply when customers are seated at a table in a restaurant
Sanitation 1 Preparation: Thoroughly detail, clean, and sanitize the entire facility and continue to do so redatarbng such cleaning and
sanitation on high contact areas that would be touched by emplogeelspatrons
I Sanitizing between each customer: Betweenails, clean and sanitize table condiments, digitalering devices, check presenter
selfservice areas, tabletops, chairs and commonly toucireas
o Discard any singlese items left by the last patron
1 Backof-house cleaning: Implement procedures tor@ase cleaning and sanitizing frequencyoiffaces in the backf-house
0 Avoid all food contact staces when using disinfectants
1 Restroom cleaning: Clean and sanitize restrooms regularly, check restrooms basedrequbacy of use, and ensure adequate
supply of sop and paper towels at all times
I Hand sanitizers: Provide hand sanitizer for use by patrons, including contactless hand satéizing when available
1 Menus: The use of netouch or disposable paper menus discarded after each patron usteisgly encouraged
o If not feasible, reusable menus should be cleaned and igadibetween use by each patron
9 Disposable plates and utensils: The use of disposable containers and utensils is stnonghaged
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https://apps.sos.wv.gov/adlaw/executivejournal/readpdf.aspx?DocID=89504
https://governor.wv.gov/Documents/2020%20Executive%20Orders/Executive-Order-May-19-2020.pdf
https://governor.wv.gov/Pages/The-Comeback.aspx
https://coronavirus.wvgovstatus.com/2020.04.28%20Restaurant%20Guidelines.pdf

o If disposable utensils are navailable silverware must be preolled

1 Trash bins: Where restaurants use disposable containers and utensils, restaurants mudeplgoated trash bins outside where
patrons can dispose of all trash at the completion of time@al to minimize contact ith wait staff. Bins should be placed in area
that do not create lines fopatrons praticing proper social distancing

1 Beverages: Drinks should be served in cans or bottles. If cans or bottles are not awd@igablealle cups are strongly encouragec

1 Install barriers: Where practicable, physical barriers such as partitions or Plexiglass at cash wegistiensng windows should be
used

Distancingand 1 LYR22NJ aSIiGAy3 200dzLd yOe& tAYAGSR (2 pr: &adzOK NBadl dzNI y

Occupancy 91 Distance: Update plans for outdoor dining areas, redesigning seating arrangements to enears aix (6) feet of separation frof

Restrictions seating to seating. Clear paths must be designated to alioers to enter and exit the outdoor dining area without breaking the
six feet sociatlistancingbarriers

1 Party size: Limit outdoor dining party sizetables to no more than six (6)

1 Party type: Enforce social distancing of those not residing togethdr ®hi LINB &4 Sy (i Rased®randried pfopeiityh (i & ¢

I Waiting areas: Do not allow patrons to congregate in waiting areas. Design a process topatisaneseparation while waiting to
be seated outside or pick up their taksvay order that cainclude grourd markings, distancing, or waiting in cars

1 No entry: Patrons are not permitted to enter or exit restaurants except to access restrooms, Edkkgout order, or b access
outdoor seating areas.

0 Mark ingress/egress to and from restroomsdstablish pats to restrooms and outdoor dining areas to establish pathg
that mitigate proximity forpatrons and staff

9 Limit contact with outdoor dining guests: Limit contact between workers and patrons by redin@mgumber of visits wait siff
makes to each outdodable

Changes to I Use contactless payment options where possible to reduce petsgerson contact

Payment Systemsg

Other 1 Reservations: Where practical, impient a calahead seating model

Operational 1 No buffets: Do not offeselfserve salad bars or buffets in outdoor dining areas

Guidelines 1 No selfservice: No sel$ervice food, drink, condiment or utensil stations are permitted for outdoor dining

1 ABCA Regulations: To facilitate restaurants offering outdoor glimnaddition to their takeawagnd delivery services, the West
+tANBAYALI 1§02K2ft . S@SNI 3S devebpinn BRreamlinBdpiogeds dvith Nd félea fBrya restaurant to
temporarily expand their floospace to include new or expandedtdoor dining space. Additional guidance on this process will
issued by the ABCA

1 Dining only: Limit activity to outdoor dining or pickup of famdbeverages to be taken away

0 Nolive music, and all restaurant playgrounds shall remain closed.
Local Exeptions | § N/A
state Wisconsin
Official Orders  Stay at homerder struck down by WI Supreme Court on 523

and Guidance

0 Localities still enforcing their own stay at home orders in some jutisdis
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https://content.govdelivery.com/attachments/WIGOV/2020/04/16/file_attachments/1428995/EMO28-SaferAtHome.pdf

Badger Bounce Back Plan

Face Covering Order7/30/20

Wisconsin Restaurant and Food Service Reopening Guidance
Wisconsin Restaurant Association Reopening Guidance

Dine-In

Permitted, with restrictions

Employee PPE

Employees are required to wear masks when working

Employee Health
Checks

=a (=4 |=a=a —a = -9

Employees who havefaver or other symptoms a€OVIEL9 will not be allowed to work

Customer Health
Checks / PPE

Customers age five and older are required to wear a mask inside the restaurant
0 The mask may be removed when eating or drinking

Sanitation

= =4 -9 = =

= =

= =

= =4 —a —a -

Familiarize yourself with requirements from yduocal health departmenand make sure you are adheringtteem
In food preparation areas, utilize only appropriate faggtvice chemicals
Sanitize highcontact areas in the front and back of theuse (for example, doorknobs, buttons, cooler dosfgpping
carts/baskets and cheeabut counters) everywo hours, orafter each user if feasible
Sanitize tablesand seating after each guest
Sanitize foodcontact surfaces after each use
Restrooms should be sanitized frequently, and éiséablishment shall monitor that patrons and staff adh&esocial distancing
guidelines regarding restroom use
Use disposable menug eanitize menus after eh use
Use rolled silverwa/napkins stored in sealed bags
o Staff will roll silverwee in designated sanitary areas
o Do not preset silverware
0 Once removed from the sealdzhgs, utensils may not be reused, even if they havebeen unwrapped
Do not use disifecting wipes to wipe more than orsurface; use one wipe per item or area and discard afgsh use or when
visibly soiled
Ensure you are adhering to the requirements in WesconsinFood Code
Use gloves to avoid direct bare hand contact wéhdyto-eat foods or unwrapped singlgse itemssuch as saws, stir sticks or
toothpicks
Wrap food containerso prevent crosscontamination
Follow four steps to food safety: Clean, Separate, GookChill
Encourage staff to become Certified Food ProtectManagers
Do not allow customers to refill their own drinks; omaljow staff to refill drinks, and use a new cup or mugtfar refill
Install sanitizing stations (with hand sanitizer that iseaist 60% alcohol) at the entrance to ydausiness anéncourage
customers to use them
Remove all unnecessary touchpoints, especially thibaecannot be sanitized;@mples include the use pens to sign receipts
(cashless and contactleBansactions are recommended), paper ordersigps, andrder/table buzzers
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https://content.govdelivery.com/attachments/WIGOV/2020/04/20/file_attachments/1431309/EMO31-BadgerBounceBack.pdf
https://evers.wi.gov/Documents/COVID19/EmO01-FaceCoverings.pdf
https://wedc.org/wp-content/uploads/2020/06/COVID-19-Restaurants-and-Food-Service-Guidelines_cl.pdf
https://www.wirestaurant.org/docs/default-source/wra/wi_rest_promise_flyer.pdf?sfvrsn=818d1d20_2&_zs=9OWBD1&_zl=jOCl5
https://www.dhs.wisconsin.gov/lh-depts/counties.htm

9 Utilize disposable items instead of reusable whengu@ssible, and provide adequate trash receptacleadccommodate waste
1 Remove shared condiments from tables. Provide thmequest and sanitize after usage, or provide siuglecontainers or
disposable pekets
Distancingand 1 The capacity of customdacing businesses should leduced as much as possible to ensure adequate sdisi@ncing
Occupancy 1 Anyindoor or outdoor waiting area must be marked to exnfasocial distancing standards
Restrictions 0 One member of a party should be allowed in the waiting area, while other membehg @firty wait in their vehicle
0 Advance reservationga preferred to walkin dining
1 Dining rooms should niiatain six feet between tables
0 When possible, physical barriers made of plastic or similar solid maseéoald separate tables/booths
0 Tables and booths that are not compliant should be clearly signed and blocked off (i.e., withtajsthlacross seats and
tables
9 Limit each tablesa six guests
0 Extra chairs should be removedd tables may not be combined
I Eliminate any unnecessary physical contact betwstaff and customers, and maintain social distancing witixfoot distance
between individuals whenever possible.
1 Install physial barriers such as sneeze guards paditions at cash registers, bars, host stands and o#teas where maintaining
physical distance of six feetdsficult
I For bar areas, two bar stools should be left emipg&pween customes not in the same partythe sameules apply to outdoor patig
areas
1 Adjust menu offerings and kitchen workflows to allemployees ® maintain six feet of distance
1 Use floor markings in entry and cash wrap areasrtoourage social distancing
I Smoking patios should be closed orited to one persorat a time
1 Commonuse areas (such as lounge areas and childgregs) should be closed if social distancing and sanitigtvgeen users
cannot be maintained
Changes to 9 Offer cashless and contactless transactions whenpussible
Payment Systemg § When exchanging paper and coin money, do not toymlr face afterward. Ask customers to place cash orcthenter rathe
than directly into your hand
o Place moneyn the counter, not in hand, when providing change btackustoners
1 Cleancounter after each customer @heckou
Other 1 Post signage on the front door letting customers kredyout changes to your policies and instructing thenstay away if they are
Operational experiencing COViiike symptoms
Guidelines 1 Close all sel$ervice food and drink stations (for exampajad bars and buffets)
Local Exceptions | T N/A
state Wyoming
Official Orders  Stay at home (urged, but not mandated) expiration d&i30/20
and Guidance 1 Plan to ease COWD® Restrictions
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https://drive.google.com/file/d/1WzjaPIhrkqRVuMl_xX6-Goc2c0KU6cm9/view
https://governor.wyo.gov/media/news-releases/2020-news-releases/governor-gordon-unveils-plan-to-ease-covid-19-restrictions

I Restaurant Operating Restrictiorig15 through 5/31/20
Dine-In 1 Dinein permitted, with restrictions
Employee PPE 1 Staff that come within 6 feet of customers or other staff shall wear face coverings
1 The business shall not operate without appropriate protez equipment for staff (faceowerings, glovesdr serving and cleaning,
etc.)
1 Gloves shll be wan when handling tego boxes, pizza boxes, paper cups, andathgr paper product that touches fogd
1 Staff shall use gloves when handling redoheat foods (includig ice)
0 gloves are notequired when handling foods that have yet to be cooked
Employee Health | 1 Employees shall be screened for symptoms of CQ9|Dr exposure to an individualith CO/ID-19, piior to each shift
Checks 0 HEmployees who ardlishall not be allowed to work
o0 HEmployees who hae been exposed to a COVID positive person within the previods! day shall not be allowed to
work
0 BEmployeelogs of the screening activityuat bekept and made available for inspection by the local healttceffi
Customer Health | § Signage must remind customers not to enter the business if they have symptdd@\Wf19 and must be displayed at the
Checks / PPE business entrance
Sanitation 1 Saff shal perform hand hygiene between interactions with each table
1 Cups, lids, napkins, and straws must be handiegttly to customers by staff
1 Selfservice condiments stuld not be used, unless the condiments can be cleaagelquately between customers
I Tables must not be set prior to customer arrival
o staff shall avoid touching items thhtve been placed on the table
0 tables must be cleared by dedicated staff once all gulkat® left the table
1 Dedicated staff shall sanitize all areas occupied by custoupas customer departurancluding tables, menus, pens, salt and
pepper shakers, tables, chairs, etc. ( considentbe of disposable items as necessary)
1 The business shall not operate without E&#proved disinfectants and sanitizers, soap and other ss&gy cleaning supplies
1 Hand sanitizer shall be available at the business entrance and immediately adjaedriathrooms
1 Cleaning and disinfecting shall be perfed in the morning, afternoon, anelvening; all tables, chairs; door handléieprs, and
bathrooms, and any higtouch surfaces must be cleaned and disinfected
1 No selfserve food service or buffet options shall be available unless food is prepackhipbcrefills are not allowed in the same
containers
Distancingand 1 All patrons shall be seated at tables
Occupancy 1 Tables must be limited to groups of 6, preferably of the same household
Restrictions 0 A business may make exceptions for groups greater than 6 if the group is solely comprised of members from the s
household
1 Tables with patrons must be positioned such that patrons at different tables are atddast apart (and preferably 10 feet afia

on all sides when seated
o the number of peoplén a confined area at any time must be limited in such a way asaw &r adequatedistancing
between tables
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https://health.wyo.gov/wp-content/uploads/2020/05/FourthContinuationStatewideOrder1_Signed.pdf

1 Signage must be positioned on premises reminding separate parties to stand at feasbpart

1 Designated waiting areas must have floor markers to indicate proper spacing

1 Physical distancing guidelines mustrbaintained while customers enter and remain premises
Changes to 1 The business shall encourage contactless andsigmature payrent
Payment Systems o if not possiblefor the customer, card and payment stations stibbe sanitized after each use

o staff shallsanitize hands between handling payment options and food containers

Other 1 The lusiness shall maintain a record of staff working hours by date and timeuiggoses of COVHDO contact traing
Operational o If such recordkeeping is done manualgnitizing measures must be taken on the instruments used for recordkeepin
Guidelines between use

1 Playgrounds athe business must remain closed

1 No dart/pool leagues, dances, events, or karaoke tag place at the busines
Local Exceptions | 1 Individual counties are responsible for applying for variances in order to lift operating restrictions

For questionsor to receive the latest versioypleasecontact:

Angelo I. Amador

Executive Directog Restaurant LaCenter

2055 L Street, NW | Washington, DC 20036

P: 202331-5913 | M: 2024925037 | email:aamador@restaurant.org
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Michael J. Lotito
Shareholder
CoChair, Workplace Policy Institute

Walt Mullon

Senior Manager Workplace Policy Institute
Littler Mendelson

www.littler.com/WPI

\ Workplace Policy Institute
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