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Official Return to WorlstateGuidelines for Foodservice Establishments
Updated o2/ 11/21 with updates foillinois.

1 lllinois:On 2/10, theCookCounty Public Health Department issiéitigation Order 20213, which eases mitigation measures
in suburban Cook County incliug, among other things: increasing capacity limits in bars, restaurants, and event spaces to
the lesser of 25% or 50 peopl€he Order is effective Thursday, 2/11.

Official Return to Work Guidelines for Foodservice Establishniealso availablenline or you may contacAngelo I. Amadoy

Executive Director of the Restaurant Law Center, at£925037 or via anail ataamador@restaurant.orgith questions or to

request a copy of the latest version. Special thanks to Michael J. Lotito and \WkdhN¥tom[ A G (0 f SND& 2 2 NJ fdf I OS t 2
their assistance in drafting this document

In addition, the ServSafe Compliance team has created this documestbtmReopening Training & Certification
Requirements/Recommendation¥his document is updated regularly and covers all training and catitfh requirements for
restaurants by state as each enters new reopening phaseslined below. It also covers any state food protection manager and
food handler certificate expiration extensions and required recertification deadlines.

Finally, on the sue of vaccineggstaurants should encourage all employees to get the CQYNaccine when it becomes available.
Meanwhile, the Restaurant Law Center has publisRedtaurant Guidance on Legal Issues to Consider RegardingTDVID
Mandatory Vaccine Policiesd is making availableRestaurant Industry State Vaccine Trackenich is also being regularly
updated by theServSafe Compliance team
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https://cookcountypublichealth.org/wp-content/uploads/2021/02/Press-Release-CCDPH-Mitigation-Order-2021-3-Continues-Easing-COVID-19-Measures-10Feb2021.pdf
https://restaurantlawcenter.org/wp-content/uploads/2020/11/RLC-Official-RTW-Orders-for-Foodservice-Establishments.pdf
https://restaurantlawcenter.org/wp-content/uploads/2020/11/RLC-Official-RTW-Orders-for-Foodservice-Establishments.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
https://restaurant.org/downloads/pdfs/business/covid-19_state-re-opening-tc-requirements-recommen.pdf
https://restaurantlawcenter.org/wp-content/uploads/2021/01/Legal-Issues-to-Consider-Regarding-COVID-19-Mandatory-Vaccine-Policies-1-21-2021.pdf
https://restaurantlawcenter.org/wp-content/uploads/2021/01/Legal-Issues-to-Consider-Regarding-COVID-19-Mandatory-Vaccine-Policies-1-21-2021.pdf
https://restaurantlawcenter.org/wp-content/uploads/2021/02/Restaurant-Industry-State-Vaccine-Tracker.pdf

FederalGuidelines

Official
Guidelines

Opening Up America Again Guidelines

CDC Considerations for Restaurants and Bars

Limiting Workplace Violence Associated with COMIPrevention Plicies in Retail and Services Businesses
EEOC FAQNhat Yar Should Know About COVID and the ADA, the Rehabilitation Act, and Other EEO Laws
OSHA COWI® Guidance for Restaurants Resuming Bim8ervice
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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=
https://www.osha.gov/Publications/OSHA4099.pdf

Statelndoor Dining Occupancy Map

Restaurant
Capacity:
Il 100%

80%
B 5%

66%
B s0%
B 20%

35%

B z0%

25%

B 0%

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&bty 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.
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State Guidelines

slate Alabama
Official Orders T Reopening Alabama Guidance
and Guidance 1 Alabama Department of HealtBuidelines
9 Alabama Restaurant & Hospitality Association Reopening Guidelines
Dine-In 1 Permitted, with restrictions
Employee PPE | § Each employee shall wear a mask or other facial covering that covers his or her aastrimuth at all times while in regular
interaction with patrons or guests
Employee Health| 1 Plan calls for monitoring the health employees and sending home any employee who displays symptoms
Checks 1 All employees are required to report any fever or iliness to supervisor
Customer Health | T N/A
Checks / PPE
Sanitation 1 Hand washing required; no provisions regarding frequency or breaks
9 Highcustomer contact areas (e.g. door entrances) will be cleaned every two hours
91 Drink refills shalbe in clean/unused glass/cups
1 Menus, if laminated, should be cleaned after each usage or paper menus shall be designed for single use and disposed of
I Usesingleuse 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 cleanirsgitiding of these surfaces
9 Dedicate staff members on each shift to sanitizing surfaces in dining areas and restrooms
Distancingand 1 Tables must be distancegifeet apart with no more than 8 guests per table
Occupancy 91 Staff will limit the number of customers in the restaurant to those that can be adequditeignced 6 feet apart
Restrictions f Adhere to social distancirguidelines 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 social distancing sjpaengployees and customsr
0 Spacing should biustrated, as much as possible, imvaiting area, kitchen, back of the house, laundry, and prep areg
1 Any indoor or outdoor waiting area must be marked so that social distancing standandetire
o One member of a party may be allowed in waiting areaevbiher members of theiparty 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 geremise consumption to end at 11:30 p,maffective 8/1/20 for 120 days
Guidelines
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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

1 Businesses open to ¢hpublic should post a sign at the entrance stating that individuals who have a fever, cough or any sigr
sickness should not enter, and should also post a description of their sanitation and social distancing measures
1 Condimens are not to be left oables; povided by request and sanitized after usage or disposable packets should be used
1 Employees are encouraged to take ServSafe Food Handler class to learn more about foasdafetges to COVIR9
Local Exceptions| T N/A
state Alaska
Official Orders 9 Alaska Cabaret, Hotel, Restaurant, and Retailers Association Reopening Guidance
and Guidance
Dine-In 1 Permitted
Employee PPE T N/A
Employee Health | 1 Consider preshift screening of staff for symptoms (while protecting staffracy)
Checks 1 Encourage sick staff to stay home and provide a sick leave policy that is fedbf®nrpunitive, as well aselework policies
wherepossible
1 Establish an action plan in the event that someone becomes;$hik should include contact tracing and notifications, notificati
of authorities, and closing and properly disinfecting affected areas
Customer Health | T N/A
Checks / PPE
Sanitation 1 Promote social distancing and healthy hygiene practices, such as handwashing ardcelatverings;>amples include:
0 UsetouchF NES YSGK2R&a 2F 02YYdzyA Ol (A 2 ymwtfidata®skof tabie avhilBbiliy and A
allowing dne-in customers to order ahead
o0 Avoid any sefserve food or drink options such as buffets, salad bars, and sié@tions
1 Maintain high standards for cleaningjsinfection, and ventilationpiportant actionsnclude:
o Cleaning andlisinfecting frequently touched surfaces at least daily, and shabgelcts between use
o | 4aS LINRRdzOG & @riafofiuseya§ainst SARBYR2a O N i
o0 Avoid sharing items as much as possilese disposable or digital menus, singé&ving condiments, tachless payment
methods, and disposable food servitems
0 Sanitize pens between use
o Ensure that ventilation systems operate property and where possible, incodasgation of outdoor air
Distancingand 1 Providedrive-through, delivery, or curbside piakp options, and provide outdoareating 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 asneeze guardand partitions at host stands)
Changes to T N/A

Payment Systemg

Other
Operational

Guidelines

Implement a comprehensive and operations ptarprevent spread of the virus
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https://www.alaskacharr.com/uploads/1/2/9/0/129096788/covid-19_reopening_guidance_alaska_charr_sdot_final_compressed.pdf

Local Exceptions | T 0On8/28, Anchorage Mayor Berkowitz issugthergency Order EDI-v2, which returns the municipality to a modified Phase Tw|
of the Safe Anchoragplan
0 Restaurants, bars, breweries, and nightclubs caagen sitdown service at 50% max. occupancy (although outdoor
service should be prioritized)
0 The order is effective Monda/31 at 12 a.m. and until revoked
state Arizona
Official Orders 1 Requirements for Restaurants and Bars Providing-Diriervices
and Guidance 9 Order allowing alcohol with tgo orders
f Arizona Restaurant Associatigir 2 St 02YS . 1 0] G2 G4KS ¢+FofSé¢ wS2LISyAy3d DdzA
Dine-n 1 Permitted, with restrictions
Employee PPE 91 If the local government has not mandated mask or cloth face covering requirementspasttsare required for all servers, host
staff and employees thahteract with customers
o Develop and enforce standards for the use of fmadical grade masks or cloth faceverings by employees when near
other employees and customers
Employee Health | 1 Implement symptom screening for employeesaprto the start of their shift
Checks 0 Wellness/symptom checks, including temperature checks for all restaurant persontiebyasrrive on premises and
before the opening of a restaurant
Customer Health | § Post physical and/or electronic signage posting at the restaurant entrance of public hdalfiories prohibiting individuals who
Checks / PPE are symptomatic from entering the premises
Sanitation 1 Restaurants should sanitize customer areas after each sitting witkrégfffiered disinfectant, including but not limited to:
o Tables
0 Tablecloths
0 Chairs/booth seats
0 Tabletop condiments and condiment holders
0 Any other surface or item a customer is likedynave touched
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 percent alcohol (perhaps on every talflsypplies allow), and tissues
1 Intensify cleaning, disinétion and ventilation practices
1 Wash, rinse, and sanitize food contact surfaces, food preparation surfamtbexerage equipment after use
1 Avoid using or sharing items such as memasdiments, and any other food. Instead, use disposable or digital menus, single
serving condiments, ahnotouch trash cans and doors
1 Avoid using or sharing items such as memosidiments, and any other food
0 Use disposable or digital menus, single segvipndiments, ad notouch trash cans and doors
1 Train all emploges in the above safety actions
1 Implement comprehensive sanitation protocols, including increased sanitation schedules fovdrathr
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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://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 Develop and enforce handwashing policy for servers asstsin theFood Code
Distancingand 1 Indoor seating capacity is limited to less th&0P% of total occupancy, effective 7/11
Occupancy 1 Enforce physical distancing of abf# 6 feet between customers
Restrictions 1 Maintain physical distancing of at least 6 feet in between tables, includingrgrparties to no more than 10
0 Clearly mark tables ahchairs that arenot in use
1 Maintain clearly marked-oot spacing marks and/or signage along entrances, waiting areas, hallways, patios, and restroon
any other location within a restaurant where queues may form or patray congregate
1 Bar top or counter seating it allowed, unless each party is spd@pproximately 6 feet apart
1 Operate with reduced occupancy and capacity based on the size of the business location with special attention to limging ¢
where customes and employees 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 Systems handle money, a card, or use a keypad, usedhsamitizer immediately after
Other 1 Avoid instances whereustomers serve their own food
Operational
Guidelines
Local Exceptions | T N/A
state Arkansas
Official Orders f Restaurant Reopening Guidanc®hase 2, modified 9/9/20
and Guidance
Dine-In 1 Permitted, withrestrictions
Employee PPE 1 All staff who come in contact witbatrons must wear a face mask that complgteovers their nose and mouth
o Staff in the back arencouraged to wear a face mask
1 All stdf are required to wear gloves
0 Gloves shall be changed out between eacstemer, customer group, or task
Employee Health | 1 All staff shall be screened daibefore entering the facility
Checks 1 Any employee with a cough, sore throat, fever, or shortness of breath shall be imedgdiacluded from the facility
1 Facilities with any employee testing positive shallreported to the Arkansas Department of Health immediately
Customer Health | § 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 tables, chairs, menus and any other frequently contacted surfaces including, but nta, limit
condiment containers, napkin holders and salt/pepper shakers shall be cleaned and disinfected prior to seatingdhstoagt
0 Products with an EPApproved emerging viral pathogen claims are expected to be effective against-CQ\Hbllow the
YI ydzFl OG dzZNBNRA Ay aidNHzOG A 2 y-approveddmérding pathogedNsBnRize®:i a ® C2 N
https://www.epa.gov/pesticidereqistration/listn-disinfectantsuse-against sar's-cov-2. (Nonfood contact surfaces may
be sanitized with 1/2 cup of regular, unscented bleach per gallon of water followed 4oyiaufe contact time.)
1 Food contact surfaces shall be sanitized in accordance wiB084114 of theRules Pertaining to Rét&oodEstablishments
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https://www.azdhs.gov/documents/preparedness/epidemiology-disease-control/food-safety-environmental-services/az-food-code.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive__restaurant_dine-in_modified.pdf
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

1 SingleUse items including, but not limited to, disposable silverware, condiment packets, and straws shall be removed from
access and provided only upoaguest
1 Restrooms and other higlouch areas shall be disinfected fragntly 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 betweenbles so occupied seats are sixtfiem seats at
Restrictions adjacent tables
1 Groups shall barhited, not to exceed 10 people
Changes to T NA
Payment Systemsg
Other 1 Reservations shodlbe encouraged when practical
Operational o If reservations are namnade, physical distancing must be maintained when customers are waiting to be seated
Guidelines 1 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 shoness of breath
1 Encourage customers to pagder 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 thesskhiglividuals
1 Bars ancentertainment operations (such as live musicsgat 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 th bar area
1 Seltservice operations, including, but not limited to, salad bars, buffets, and condiment bars may op#hatiearfollowing
requirements:
0 Capacity of the buffet area will be dependent on the ability of customers to maintain six (6) feetgitdistane from
each other at all times
o Facility should provide an employee to monitor physical distanoirgix (6) feet is maintained
0 Masks are required for all persons wittihne customer selkervice area
0 Hand sanitizer and singlese food servicelgves 2 shall be located at all entrances to the customer selfservice area 3
gAGK aA3yl3S adGriAy3ay a!asS 2F KFEyR al yAdAl SiNDlehsy e & 2
new plate and a new glove for eatip to the buffeli k & I £ R 6 | NE
0 Serving utensils shall be replaced every sixty (60) minutes and/or every time #€dooid replaced on the buffet
Local Exceptions | T N/A
state California
Official Orders f Guidance forestaurants updated 11/24
and Guidance 1 Specific guidance for restaurants providing takeout, drivethru, or delivery
1 Regional Stay at Home Ordé2/3
Dine-In 1 Outdoor dining permitted
9 Indoor dining:
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https://files.covid19.ca.gov/pdf/guidance-restaurants-bars-wineries--en.pdf
https://files.covid19.ca.gov/pdf/guidance-takeout-restaurants.pdf
https://www.gov.ca.gov/wp-content/uploads/2020/12/12.3.20-Stay-at-Home-Order-ICU-Scenario.pdf

o On 8/28,Governor Newsominveileda new colorcoded, countyspecific framework with four tiers for assessing and
publicizing the status of the recovery. Under thieprint for a Safer Econorngach county will be assigned a tier base
on local case and positivity rates

0 &t dzNLJ S éres@araizg fethaaesicted to outdoor dining only

o GwSR¢ O2dzyiASa Oy 2 LIS ycustoiners) wiichedeyiRiéwamMNJ O LI OAG& 2 NJ

o GhNYy3Sé O2 dzydt 50%Dr 200-cystorderdS NI G S

o a,Stft2pé O2dzy iASa R2 y2i KlofgSs dapadity remarislay50% dzY 6o SNJ 2 F H

Employee PPE

Employers should provide and ensure workers use all required protective equipment, including face coverings anehglaves
necessary
Employers should consider where disposable glove use may be helpful to supplement frequent handwashing or use of har
sanitizer; examples are for workers who are screening others for symptoms olifrgandmmonly touched items
0 Workers shoud wear gloves when handling items contaminated by body fluids
Face coverings are strongly recommended when emplogeein the vicinity of others
0 Workers should have face coverings available and wear them when at work, in offices, or in adwehiglework-related
travel with others
o0 Face coverings must not be shared
Servers, bussers, and other workers moving items used by customers (dirty cups, plates, napkins, etc.) or handling trash b
should use disposable gloves (and wash hands beforénguthem on and after removing them) and provide aprons and chang
frequently
Dishwashers should use equipment to protect the eyes, nose, and mouth from contaminant splash using a combination of
coverings, protectie glasses, and/or face shields
o Dishwashers must be provided impermeable aprons and change frequently. Reusable protective equipment such &
shields and glasses should beperly disinfected between uses

Employee Health
Checks

Provide temperature and/or symptom screenings fowvadirkers at the beginning of their shift and any vendors, contractors, or
other workers entering the establishment. Make sure the temperature/symptom screener avoids close contact with workers
extent possible. Both screeners and employees should ¥eearcoverings 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 worker leaving the home for their shift and foll@xC quidelines

Customer Health
Checks / PPE

Guests and visitors should be screened for symptoms upon arrival, asked to use hand sanitizer, and to bring and wear a fz
coverngwhen 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 available digitally so that customers can view on agessonal device,
if possible

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

o Consider options focustomers to order ahead of time
Discontinue presetting tables with napkins, cutlery, glassware, food ware, etc.
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https://covid19.ca.gov/safer-eco
https://covid19.ca.gov/safer-economy/
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
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0 These should be supplied individuallyciostomers as needed
o Do not leave card stands, flyers, napkindawk, or other items on tables
Sugpend use of shared food items such as condiment bottles, salt and pepper shakers, etc. and provide these foodsénvgng
containers, if possible
0 Where this is not possible, shared items such as condiment bottles, shakers, etc., should be sup@estedso
customersand disinfected after each use
Preroll utensils in nakins prior to use by customers
o0 Employees must wash hands befae-rolling utensils in napkins
0 The preroll should thenbe stored in a clean container
0 After customers arseated, the preroll should be put on the table by an employebawecently washed their hands
Reusable customer items including utensils, food ware, breadbaskets, etc., must be pvegsid, rinsed, and sanitized
Cleaned flatware, stemware, dishward¢e must be properly stored away from customers gaisonnel until ready for use
0 Use disposable items if proper cleanirfg@usable items is infeasible
Takeout containers must be filled by customers and available only upon request
Perform thorough cleaing in high traffic areas, such as customer waiting areas and lobbies, break rooms, lunch areas and
ingress and egress including host stands, entry ways, stairways, stairwells, escalators, handrails, and elevator controls
Frequently disinfect comonly used surfaces including doors, door handles, crash bars, light switches, waiting area chairs,
card terminals, ATM PIN pads, receipt trays, bus tubs, serving trays, water pitcher handles, phones, toilets, and handwash
facilities
Frequentlyclean items touched by patrons, especially those that might 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 tableclothsraapkins should be removed after each customer use and transported
from dining areas in sealed bags
o Employees should wear gloves when handling dirty linens
Thoroughly clean each customeinihg location after every use
o This will include disinfecting tableshairs, booster seats, highchairs, booths, etc. and allowing adequate time for pro
disinfection, following prodct instructions
o Many EPAapproved disinfectants require minimal contact time (seconds to onaite)ragainst human coronavirus
Close areawhere customers may congregate or touch food or food wamms 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, napkins, lids, straws, water pitclgrsadainers,
etc.
A Selfservice machines including ice, soda, frozen yogurt dispensers, etc.
A Selfservice food areas such as buffesalsa bars, salad bars, etc.
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Clean touchable surfaces between shifts or between users, whichever is more frequent, including but not limited to workin
surfaces, phones, registers, touchpads/touchscreens, tablets, timeclocks, appliances, kitchen and bar utensils and implem
oven dors, grill and range knobs, carts and trolleys, keys, etc.
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 employess tiéé equipment can be properly
disinfected after use
o Consult equipment manufacturers to determine appropriate disinfection steps, particularly for soft, porous surfaces
as foam earmuffs
Provide time for workers to implement cleaning practices dgitimeir shift. Cleaning assignments should be assigned during
G2NJ Ay K2dzNBE & LI NI 2F GKS SYLX 28S8SaQ 2206 RdziASa
Procure options for thirgbarty cleaning companies to assist with the increased cleaning demand, as needed
Equip spaces such as dining roomes, &reas, host stands, and kitchens with proper sanitation products, including hand sanit
and sanitizing wipes to all staff directly assisting customers
Ensure that sanitary facilities stay operational and stocked at all times and provide additiapapaper towels, and hand
sanitizer when needed
Whenchoosing cleaning chemicals, employers should use products approved for use againsi€@vibe Environmental
Protection Agency (EPApproved list and follow product instructions
0 Use disinfectants labeled to be effective against emerging viral pathogens, diluted houbtdaat solutions (5
tablespoons per gallon of water), or alcohol solutions with at least 70% alcohol that are appropriate for the surface
0o Provide employeestraifid 2y YI ydzFl OGdzZNBNRA RANBOGA2Yya YR [ FfkH
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,iflpdesio so
Consider installing portable highF FA OA Sy O0& | ANJ Of SFySNEX dzLJANI RAYy3 (GKS od
making other modifications to increase the quantity of outside air and ventilation in all working areas
Discontinue tableside food preparation and presentation such 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 providerdy on
request.
Install hand sanitizer dispensers, touchless if possible, at guest and employee entrances and contact areas such as drivew
reception areas, in dining rooms, near elevator landings, etc.
Discontinue use of shared entertainment items Isas board games, pool tables, aregghmes, vending 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 tharedisiny) food contact surfaces

Distancingand
Occupancy
Restrictions

= =& —a |-

Prioritize outdoor seating and curbside pickup to minimize cross flaaustbmers in enclosed environments
Restaurants, bars, and wineries aapand their outdoor seating if thegomply with local laws angegulations
Remove tables and chairs from dining areas so that six feet of physical distance can be maintained for customers andsemj
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o If tables, chairs, booths, etc., cannot be moved, use visual cues to show that theyt aneaitable for use or install
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 didtane employee work and food and 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 etidr and employees
o For outdoor 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
o People in the samparty seated at the samble do not have to be six feet 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 i@ugilat
Face coverings are strongly encouraged for all employees, however, they are required for any employee (e.g., server, mar
busser, food runner, etc.) who must be within six feet of customers
o0 All restaurant workers should minimize the amount of tispent within six feet of guests
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 seatingnaes physical distancing
Reconfigure kitchens to maintain physical distancing in those areas where practical and if not practical staggersosiititeit@
do work ahead of time
Discourage food preparation employees from changing or enteringafherg 2 NJ adl GA2ya RdzZNAy 3 &
Discourage employees from congregating in high traffic areas such as bathrooms, hallways, bar areas, reservation ard cré
terminals, etc.
Implement measures to ensure physical distancing of at least six feet betweders@nd customers
0 This can include use of physical partitions or visual cues (e.g., floor markings or signs to indicate to where employs
and/or guests should stand)
Install physical barriers or partitions at cash registers, bars, host stands, andaotfasrwhere maintaining physical distance of s
feet is difficult
Any area where guests or employees queue should also be clearly marked for appropriate physical distancing
0 This includes cheeitands and terminals, deli counters and lines, restrooms atevobbies, host stands and waiting
areas, valet drop off and pickup, and any other area where customers congregate
Physical distancing protocols should be used in any office areas, kitchens, pantrieis, fnelers, or other higldensity, high
traffic employee areas
0 Face coverings are required where employees cannot maintain physical distancing including in kitchens, storage &
etc.
Employee preshift meetings and trainings should be conducted virtually or in areas that allow for appropriateglidistancing
between employees
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o Food, beverages, food ware, etc., should not be shared

1 Prioritize outdoor seating and curbside pickup to minimize cross flow of customers in enclos®oherayrits
0 Restaurants can expand their outdoor seating, atabhol offerings in those areas, if they compiyhwocal laws and
regulations
1 Provide takeout, delivery, and drive through optfofor customers when possible
1 Encourage reservations to allow for time to disinfect restaurant areas and provide guidardigital platforms if possible to
customers for physical dshcing while at the restaurant
1 Consider allowing din& customers to order ahead of time to limit the amount of time spiernthe establishment
1 Ask customers to wait in their cars or away frime establishnent while waiting to be seated
o LT LRRaarotsSz fSNI LI GNRPya GKNRdzZZK GKSANI Y20Af S LIK?Z
1 Establish directional hallways and passageways for foot traffic, if possible, to ebreimpioyes from passing by one another
1 Require employees to avoid handshakes and similar greetheg break physical distance
1 Eliminate persoxio-person contact for deliery of goods whenever possible
o Designate dropff locations to receive deliverdeaway from high traffic areas
0 Maintain physical distance of at leasik feet with delivery drivers
0 Guests should enter through doors that are proppszen 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 k
parties outside or in waiting areas
I Takeout food iters should be made available using contactless-pgknd delivery protocols
Changes to T NA
Payment Systemsg
Other 9 Display a set of clearly visible rules for customers and restaurant personnel at the restaurant entrance(® thdtte a condition
Operational of entry
Guidelines 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 departmerdghangedo
restaurant services
0 Whenever possible, the rules should be available digitally, include pa&tagrand included on/with menus
9 Establish a written, worksitepecific COVHD9 prevention plan at every location, perform a comprehensive risk assessiinaiht o
work areas, and designate a person at eachl@ghment to implement the plan
1 Identify contact information for the local health department where the restaurant is located for communicating informatan g
COVIBEL9 outbre&s among employees or cashers
1 Train and communicate with employees and enygle representatives on the plan
1 Investigate any COWD illness and determine if any werklatedfactors could have adributed to risk of infection; pdate the
plan asneeded to prevent further cases
1 Identify close contacts (within six feet for 15 minutes or more) oindected employee and take steps to isolate COYpositive

employee(s) andlose contacts
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1 Regularly evaluate the establishment for compliance with pkan and document ancbrrect deficiencies identified
Local Exceptions |  Information and county specific restaurant reopening plans can be fownel
1 On 12/5, the State reported the following Regions fell below the 15% ICU availability, thus subject to further restriction
outlined in theRedonal Stay Home Order
0 Southern California Regigwhich reported 12.5% ICU availability): Imperial, Inyo, Los Angeles, Mono, Orange,
Riverside, San Bernardino, San Diego, San Luis Obispo, Santa Barbara, and Ventura Counties.
0 San Joagquin Valley Regi@vhich reported 8.6% ICU availability): Calaveras, Fresno, Kern, Kings, Madera, Marif
Merced, San Benito, San Joaquin, Stanislaus, Tulare, and Tuolumne Counties
o For these regions under 15%, the Regional Stay Home Order goes into effect Sunday, 12/8 pinil:5
slate Colorado
Official Orders 1 Stde of emergency order
and Guidance 1 Restaurant guidance effective 6/18/20
1 Eace Covering Order
1 Temporary Outdoor Structures for Restaurants and Events
Dine-n 1 Permitted, with restrictions
1 Restaurants are encouraged to continue curbside-pjgkielivery,options andrecommend for vulnerable individuals
Employee PPE | § All employees must wear facial coverings that cover the nosevadddzii K= SEOSLIi ¢6KSNB R2Ay3 &
health, inwhich case reasonable accommodations should be pursuetsiatain thesafety and health of all parties, or when the
work space allows for 6 feelistancing at all times
1 Employees may utilize disposable gloves as normally requiréaebygoverning regulations
o Employees that are directly involved widlisinfectng equipment and surfaces within critical business and/or tdirect
contact with customers shall wear gloves when involved in tlaesiwities
Employee Health | 1 Implement symptom monitoring protocols (including workplace temperature monitoringsymaptom screening questions) whe
Checks possible Additional Guidance
1 Require employees showing any symptomsigns of sickness, or who has been in contact withwn positive cases to stdyome
1 Appoint one employee per shift tmonitor staff and public for adherende safety measures
Customer Health |  Faciakoveringsmustbe worn by customers when not seated ftining
Checks / PPE
Sanitation 1 Post clear signs notifying patrons aachployees of hygiene and sanitatierpectations, including not entering if they or anyone
their household iexperiencing any symptasof illness
1 Cleaning and disinfection of all shared surfaces must be Hetween seatings
1 Minimize objects touched bmultiple patrons including:

o Remove/close games and dance floors that require or encowstagaling around (darts/pool tables/shuffleboard, arcac
games)remove board games
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https://www.cdph.ca.gov/Programs/CID/DCDC/Pages/COVID-19/Local-Variance-Attestations.aspx
https://www.gov.ca.gov/wp-content/uploads/2020/12/12.3.20-Stay-at-Home-Order-ICU-Scenario.pdf
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://drive.google.com/file/d/1_Z0KtLhe5tBRgV835NP4qTijpQCNpOMv/view
https://covid19.colorado.gov/symptom-screening

o Discontinue use of tablecloths, or move to singie, or removend replace laungred tablecloths between patrons

1 Disinfect any shared objects such as check presenters and POS m#obinaghly between uses
1 Increase cleaning and disinfection protocols and track with publicly paséashing logs including:
0 Use disposable singlese nenus, menu boards, or create onlinegenus for guests to regw from their electronic device
0 Provide singlaise or single serving condiments
o Disinfect restrooms every hour
0 Block off stalls and urinals with proper signage to support 6feéiveen patrons
A This may require reduced bathroom capacityesen only ongerson in a bathroom at a time
1 Provide hand sanitizer at cheakarea and throughout the venue.
1 Frequently sanitize all higtouch areasAdditional Guidance
1 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 hsamtizer
1 Require gloves or frequetandwashing
0 Encourage frequertbreaks to wash hands (at least everyr8ihutes)including upon arrival andeparture
Distancingand 1 Indoor dinein service can be held at a 50% of the posted occupancylsodeand a maximum of 50 patrongpt to exceed 175
Occupancy people excluding staff, whichever is less, per rabthe following requirements can bmaet:
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 betwedaliners from different
parties
0 Ensure maximum ventilatn by opening windows and minimiziag condtioning to the extent possible
0 Deep clean and disinfect all shared surfaces between partiesfett turnover
0 Keep parties together, and do not allow them to mingle with eattter
1 Indoor and outdootin-person services
o Patrons in different parties muide a minimum of 6 feet apart
A Thespacing of tables should be a minimum of 6 feet to ensure prdjgtancing
0 Limitparty size to 8 people or less
1 Restaurants may also use any existing, licensed outdumesforin-person dining with the same group limit of 10 and minimum
spacing ob feet apart
f Restaurants must have or obtain approval from their @@ @SNy YSy 4 Q&4 LISNXYAGGAY3IZ o6dzAf R
new outdoor dining spacprior to use
1 Limit pary size to ten people or fewer

0 Make efforts to reduce congregating inside and outside the establishinehtding:
A Encouraging reservations, and preferably requiring reservatiofeasfble
A Waiting parties must not congregate in eabce areas and shouldait in their cars or off premises until seagin
is available
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https://covid19.colorado.gov/cleaning-guidance
https://covid19.colorado.gov/cleaning-guidance

No communal seating
No slf-service stations or buffets
No seatyourself options to ensure that a table has begisinfected prior to a new patron
Do not seat people in thbar if it is being used to prepare foodadnink
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 and ground to delineateféot 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 Restaurafaorto space lines, indicate which tables are unavailable, prohib
gamesand dance floors that encourage gatings, and direct foot traffic
Ensure 6 foot distancing at all times by implementing the following:
0 Block of lobbies or waiting areas completely, or estaldisftomer waiting areas that maintain proper sociataicing
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 minidisease transmission:
o0 Establish a minimum of 6 foghysical distancing standards and traimployees on maintaining distancing between
employees to the greatest extepbossible
A Consider implementing workflow requirements, dividers at paynters and hostess areas, and modifying the
menu to free up kitcheispace
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 staitings must mees foot distancing
requirements

v > D D

Changego
Payment Systemsg

Use contadess payment solutionshenever possible
Provide contactless payment prepayment options whenevearossible

Other
Operational
Guidelines

=4 =4 -8 4 _a_a_9_92._2@._"@=2_-2

Alcohol sales are prohibiteafter 12:00a.m.and 7:00 a.meach day

Provide aroption for customersi 2 @ aA 3y Ay ¢ (itfem FdnOpdsidiocciirS y2GA Fe Ay 3
Establish customer waiting areasjtdoors if possible, thataintain poper physical distancing from other guests

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

Continue curbside piclp/delivery options andecommend them for vulnerabledividuals

Request customers to wear faceverings when not eating arinking, e.g.walking past othetables to get to deliverareas or
restrooms

Consider refusing service tastomers who refuse to adhete hygiene and physicdistancing requirements

Make accommodations fdndividuals unable to adhere tmasking and physical distanciregjuirements, such as takeout,
curbside o delivery

Local Exceptions

=

N/A
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state Connecticut
Official Orders T EXECUTIVE ORDER M@. 7
and Guidance 1 Sector Rules and Certification for Reopen
Dine-n I Permitted, with restrictions
Employee PPE | 1 PERSNAL PROTECTION EMRLOYEES
o All employees are required to wear a facemask or other cloth face covering that completely covers the nose and n
unless doing so would be contrary to his or her health ortgadee to medical conditions
o0 Employees may utilize their own clofitice covering over that provided bleir 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 FRAidelines on usge of gloves where appropriate
1 EMPLOYERS ARE RESPONSIBLE FOR PROVIDING PERSORALTRRTHERIEMPLOYEES
o If businesses do not have adequate peralprotection, they cannot open
Employee Health | 1 DAILY HEALTH CHECK
Checks 1 Ask employees resuming garemise 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 Repedged 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 t@stind contact tracingrotocols
Customer Health | § PERSONAL PROTECTION FOR CUSTOMERS
Checks / PPE o0 Customers are required to bring and wear masks or cloth face coverings that completelyimomese and mouth unlesg
doing so would be contrary to his or her health or safdye to amedical condition owhen eating in the restaurant
Sanitation 1 HAND SANITIZER
0 Hand sanitizer shall be made availableatrance points and common areas, wheressible
T HANDWASHING
o0 Ensure employees wash their hands routingtyng soap ashwater for at least 20 seconds
1 CLEANING, DISINFECTRRODUCTS, AND/OR DISPOSABLYFECTANT WIPES
0 Make available near commonly ussdrfaces where possible (e.g., tables @hdirs, bathrooms, seffervice areas)
T CLEANING AND DISINFECTING
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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/DECD/Content/Coronavirus-Business-Recovery/Sector-Rules-and-Certification-for-Reopen

o Follow federabuidelines (CDC, EPA) on what specifidpets should be 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 tiecessary contact timeecommended by
the manufacturer
9 Train staff on proper cleaning procedures to ensure safe and correct application of disit$ecta
Disinfectants are irritants and sensitizersdashould be used cautiously
Avoid all food contact surées when using disinfectants; these surfaskeuld be sanitized 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 disinfechared objects after each usexamples include:
1 Entrances and exits
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

customergo view the menuwon their phone

SILVERWARE

0 Use rolled or packaged silverware
CONDIMENTS

0 Use single use packets or containers
TOUCHLESS APPLIANCES

o Install touchless appliances wherever possibieluding:

A Contactless payments, paper towdispensers, soap dispensers, anash cans

SEATING AREA AND TABLES

0 Sanitize seating area, tables, and comnitems after each seating
KITCHEN

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

o0 Ensureemployees do not share equipmetat the extent possible (e.g., cookieguipment, trays, etc.)
BATHROOMS

o0 Clean frequently, implement use oleaning log for tracking

Distancingand
Occupancy
Restrictions

INDOOR CAPACITY

0 50% of its regular indoor seatingmgacity
ENTRY & EXIT

o Consider an exit from the facility separate from the entrance to allow forwag foot traffic
SOCIAL DISTANCING MARKERS
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o Install visual social distancing markers to encourage customers to remain 6 ft apart (e.g., the entridueceestaurant,
lines to be seated, lines to make paynt®, lines to use the restroom)
1 SEATING/TABLE ARRANGEMENT
0 8 people to table max
Rearrange space to maintain at least 6 fektlistance between customers
Ensure tbles are at least 6+ ft apart
If custamers are sitting in booths or seating is fixed, groups of custs must still be 6+ ft apart
This may require keepg some boothsr seats empty
o Distance shall be measured from the closest chair at one table toltisest chair at another table
1 DISCRETE WORK ZONESEGRERS
0 Servers shall serve specific zones inrdstaurant to minimize overlap, where possible
T INTHE KITCHEN
0 Rearrange workstatins so that food workerdo not face one another and are 6 ft aparhere possible (e.g., stagger
workstations oreither side of processing lines)

(0]
(0]
(0]
[0)

Changes to 1 Use contactless payment systems whenever possible

Payment Systemsg

Other 1 Restaurants will be required to close by 9:30 p.m., with the exception of food takeout and delivery services, which leilvde a
Operational to continue after 9:30 p.m.

Guidelines 9 Institute a training program and ensure employee participaiiothe program prior to reopen

0 Training shall include:
A The wles contained in thisocument
A Protocols on how to clean and use cleaning prodygicluding disinfectants) safely
A Additional guidance can be fourire
1 SIGNAGE Post clear signage that supports new policies, like:
0 Social distancing protocols
0 Cleanng and disinfection protocols
o0 Personal potection (face masks, gloves)
o0 Employees shall stay honifesick/experiencing symptoms
o0 Customers shall not enter if they are experiencing symptoms
1 BUFFETS
o Eliminate buffet selserve stations; onlpermit employees to serve from foatbunters
1 NONESSENTIAL AMENITIES
o Close or remove amenities n@assentiato business' main function (e.g., danideors, pool tables, playgrounds, etc.)
1 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
1 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 report potential wiationsof
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 | T N/A
state Delaware
Official Orders  State of Emergency Order
and Guidance 1 Reopening Gdance
0 Phase 1 to begin on 6/1/20
0 Phase 2 to begin on 6/15/20
0 Phase 2 Guidance
 Fourth Revision to the 27th Modification of the Declaration of a State of Emergency Order
DineIn 1 Restaurants may offer indoor dining atreaximum of 50% 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 must consider locaffic 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 of ways;

0 The plarmust 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 mustnaintain 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 Phase 1 Business IBgisieincluding 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 adhere to all local Beiordinances;

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 drinks (alcoholic benwise) 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 PPE

1 Staffmust follow the general guidance on the wearing a@tlelface 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://governor.delaware.gov/health-soe/twenty-seventh-modification-state-of-emergency-declaration/
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

= =& —A

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 eauzrty

Guests should be provided with siagise, paper, disposable menus

All condiments (salt, pepper, ketchupustard, mayo, sugar, etc.) must be provided directly to diners in susgalisposable
containers or reusableontainers thatare cleaned bet@en 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 uhthese restritions are lifted

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

Distancingand
Occupancy
Restrictions

=a =4 |=a -4 -8
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The total number of guests within a facility shall at no time exc&®d 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

Center >
National Restaurant Association



Changes to
Payment Systemsg

N/A

Other 1 Food and Drink establishments are required to give customers the option to leave information on file to help with contagt tr
Operational in the event of a positive case being linked to gstablishment
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
Local Exceptions | T N/A
Jurisdiction District of Columbia
Official Orders 1 Restaurant Ggiance
and Guidance 1 Announcement RAllowing Indoor Dining at 25%, 1/21/21
Dine-In 1 Permitted, with restrictions
Employee PPE T N/A
Employee Health | 1 Screen employees by assessing symptoms of workers (including fever) with a questionnairdegfiihéng 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 GO¥IB permitted to enter théacility and that individuals must
Checks / PPE wear a mask or face covering
Sanitation 1 Clean and disinfect surfaces that are frequently touched or used byoyes (e.g., door handles, work stations, computers) at
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
I Hand sanitizer must beade 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/12232020_Update_Phase_2_Restaurants_DCHealth_COVID-19_Guidance.pdf
https://coronavirus.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/12232020_Update_Phase_2_Restaurants_DCHealth_COVID-19_Guidance.pdf
https://mayor.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/Situational%20Update%20Presentation_01.21.2021.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 ach 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 strongly encouraged
1 Alltable items must either be single use and disposed of after use, or cleaned andeshbittween uses/table seatings
o0 This includes digital ordering screens, utensils, dinnerware, drinkware, tablecloths, and napkin and condiment con
(i.e., any itens that may havdeen touched by customers)
1 Tables and chairs must be cleaned and disinfected after each seating, and check presenters are to berdedisedexted after
every use
o Ensure that cleaning or disinfecting product residues are not left bletsurfacs
1 Restrooms must be cleaned and disinfected frequently and appropriately marked and monitored to ensure saciaihgjst
guidelines are followed
0 Ensure an adequate supply of soap and pdpeels is present at all times
9 Allfood contact surfacemust be cleaned and siéized at least every 2 hours
o Cleaning procedures throughout the restaurant must be developed in advance of opening and shared with employ
that they can be properly trained
1 Verify that dishwashing machines are operating at the required wash and rinse temperatures and ensuedapplies of
appropriate detergents and sanitizers
1 For more information about disinfectants that are effective against the virus thatesaG®VID19, see tldDC website
Distancingand 1 Indoor dining permitted at 25% capacity or no more than 250 people, whichever is fewer
Occupancy 1 Tablesmust be placeso that patrons are at least 6 feapart
Restrictions 1 Bar areas where a bartender is present must remain closed to pafoorsgating and standing
0 Bar areas where a bartender will not be present may seat patrons with proper socéidigj and table style service
o0 Establishments with multiple bar areas must designate each bar area as either for staff use for bartending or for pa
seating. No standing permitted at the bar area
i Tables are still limited to 6 persons, pregbly from the same household
1 Reservatios are encouraged and customers should provide names and contact information and record time of arrival. Dini
records mushbe saved for at least 30 days
Changes to T N/A
Payment Systemg
Other 1 Restaurants can stay open untiidnight,but alcohol sales, service, and consumption must end at 10 p.m.
Operational 1 Buffets, salad bars and other comnairserving areas are prohibited
Guidelines
Local Exceptions | T N/A

State

Florida
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Official Orders  Florida Restaurant and Lodging Association suggested guidance
and Guidance 1 Best Practices for Food Service WorkeRorida Department of Health
1 Updated FAQ for Restaurants and Food Service Establishments
9 Executive Order 2044 (indoor capacity at 100%)
Dine-In 1 Pernitted, with restrictions
Employee PPE | 1 Use Personal Protective Equipment (PPE) such asfasks, gloves, aprons, shoe coverings, or goggleseded
1 Wear gloves or use utensils when handling readgabfoods; bange gloves often
EmployeeHealth | § Employees shoulday home if you are sick or caring for anritlividual
Checks 1 Employees shouldower infected wounds, cuts, or boils with anpermeable bandage or cover
o If on the hand omvrist, use an impermeable bandage or cover aigposableglove
Customer Health | T  N/A
Checks / PPE
Sanitation 1 Employees should ash hands often with soap and water for at leastsB@onds and se hand sanitizer with at least 60% alcoho
as anadditional safety level
1 Clean and sanitize food contamirfaces after eachse
1 Disinfect norfood contact surfaces such deorknobs, light switches, etc.
1 Use EPA registered chemicals for sanitizingdisidfecting (i.echlorine or quaternary ammonia)
Distancingand 1 Indoor occupancsget to 100%
Occupancy 1 Maintain a minimum of 6 feet betweeiables (whether indoors or outdoorsdnly seating parties df0 or fewer people
Restrictions 1 Bartop seating permitted with appropriate social distancing
9 Utilize social distancing measures are taken to resiwvletnand where people can gather to stop or slow gmread of infectious
diseases
Changes to T N/A
Payment Systemg
Other I Keep bar counters closed to seating
Operational
Guidelines
Local Exceptions
state Georgia
Official Orders 1 Georgia Restaurant Association Reopening Guidance, updated 12/30/20
and Guidance
Dine-In 1 Pernitted, with restrictions
Employee PPE | 1 Require Workers to wear face coverings winl@racting withpatrons

0 Workers may also wear face shields in additiothiir face coverings
0 Such face coverings and face shields sietlleaned or replaced daily
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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
https://www.flgov.com/wp-content/uploads/orders/2020/EO_20-244.pdf
https://www.garestaurants.org/covid-19-restaurant-guide-to-reopening

Employee Health | 1 Screen and evaluate all workers who exhibit sigrifiredss, such as a fever over 100.4 degrees Fahrenheit, cough, or shortne
Checks breath
1 Require workers who exhibit signs of iliness to not report toknmrto seek medical attention
1 Perexisting U.S. Food and Drug Administration Food Code requirementsyesgwho are sick should remain home
1 If an employee becomes ill or presents signs of illness at work, the operator should identify the employee's conditioa plin
work screeting and send the employee home
1 Restaurants shall create, maintain, anddal established policies regarding when employees who have become pleamitted
to return to work
1 An employee with known or suspected COXYBDmust follow Centers for Disease Control and Prevention guidelines iscale
for at least seven (#Jays after symptom onset and end isolation only after symptoms have improved and the employee has
fever-free and/or symptordfree for three (3) consecutive days without meafiion before returning to work
Customer Health | T N/A
Checks / PPE
Sanitation 1 Thoroughly detail, clean, and sanitize the entire facility prior to resuming-tirservices and continue to do so regularly, focusi
on high contact areas shared by patrons and employees
1 Train all employees on the importance and expectation of increfreegiency of handwashing, the use of hand sanitizers with
least 60% alcohol, and provide clear instructioravoid touching hands to face
1 Between diners, clean and sanitize: table condiments, digital ordering devices, check presentsesysmfareas, tabletops and
commonly touched areagnd discarding singlese items
1 Use rolled silverare and eliminate table presets
1 Remove items fronselfservice drink, condiment, utensil, and tableware stations and have workers provide such items to pg
directly wherever practicable
I 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 pawachMunus are
also acceptable for use
1 Clean and sanitize restrooms regularly, check restrooms based on the frequency of use, and ensure ailgpabf sop and
paper towels at all times
1 Implement procedures to increase cleaning and sanitizing frequency of surfaces in thefihacise. Avoid all food contact
sufaces when using disinfectants
1 Check restrooms regularly and clean anditasm based on frequency of use
1 Provide hand sanitizer for use by patrons, including contactless haiizganstations when available
1 Verify that warewashing machines are operating at trexjuired wash and rinse temperatures and -with Hygpropriate
detergents and sanitizers
Distancingand 1 Update seating arrangements to ensure at least 6 feet between tables; physical barriers should be utilized for both keating
Occupancy available
Restrictions 1 Enforce Social Distancing of roohabitating personsvhile present on such entity's leased or owned property
1 Increase physical spge between workers and patrons
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Limit contact between wait staff and patrons

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

Where practical, consider a reservatieosly business model or calhead seating

Remind thirdparty delivery drivers and any suppliers of your i@ distancing requirements

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

Use technological solutions where possible to reduce petegmerson interaction; mobile ordering, mobile access to menus to
planin advance, text on arrival for seating, and contactless payment options

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

Mark ingress/egress to and from restrooms to establish paths that mitigate proximity for patrons and staff
Wherepracticable, takeout and curbside pickip services should be prioritized over dimeservices

All restaurant or dining room playgrounds 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 cafesyie service to serve patrons or the establishment can provide hand
sanitizer, install a sneeze guard, enforce social distancing, and regularly replace shardd italisw patron seHservice
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;

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

Establish limit numbers to redu@®ntact in employee breakrooms

Prohibit handshaking and other unnecessary perspperson contact in thevorkplace

Discard alfood items that are out of date

If providing a "grab and go" servicdpck coolergo no 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

State

Hawalii

Official Orders
and Guidance
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Dine-In

Permitted, with restrictions, effective 6/5/20

Employee PPE

Staff with direct customer contact should wear a cloth face mask or other types of masks at all times
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https://governor.hawaii.gov/wp-content/uploads/2020/05/EMBARGOED_Media_Gov_Reopening-Presentation-Slide-Deck_18-May-2020-1208-PM.pdf
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

1 Identify a workplace coordinator to be responsible for CQ1ARxssessmerand control planning
o Plan should include when face coverings are tabed byemployees

Employee Health | 1 Before starting their shift, all staff should be screened and evaluatedifins of illness, such as:
Checks o Cough

Shortness of ieath or difficulty breathing

Fever

Chills

Muscle Pain

Sore throat

Recent losef the sense ofaste or smell

0 This is not a comprehensive listalf possible signs of iliness

O O 00O O0Oo

1 Any employee who exhibit signs of illness shouldb®allowed to report to work
1 Any employee who develops signs of illness while at work should be immediately separatestlimramployees and customers
and sent home for selfolation or seek medical attention as appropriate
Customer Health | § Customers should wear a cloth face mask or other types of maskstiated| which should only be removed whéetively eating
Checks / PPE I Post signage at the entrance that states that no one with a fever or symptoms of GQV4Mb be permitted in the restaurant

Sanitation 1 Employees should be trained on the importance of frequent hand washing with soap and water, tHehasel ganitizers with at

least 60% alcohol content and the importance of iditg touching hands to face

Clean and sanitize restrooms based on the frequency of use and ensure adequate supptyasfdpaper towels at all times

Thorough cleaning and digection of frequently contacted surfaces after eauleal service to include but not limited to tables,

chairs, partitions, condimentseusable menus, etc.

1 Use only sanitizers and disinfectants that are EPA approved and ladpseiiically for use ofood contact surfaceand within
food establishments

1 For nonfood contact surfaces, use only disinfectants and cleaning productatbdPA approved and clearly labeled for use
within food establishments

= =

Distancingand Gradually allow dinén service to reopen while still maintaining a physical distance of @oket®ieen tables
Occupancy It is further recommended to have no more than 50% or 1/2 of the total seatpgcity be available for use whiledgng dinirg
Restrictions tables at least 6 feet apart
Outdoor seatingloes not count towed the building occupancy limit
Maintain a physical distance of 6 fdstween groups for those waiting for disie using floor markings, signagsg. to reinforce
physical distancing
1 Custaner seating per table limits:
0 Maximum of 6 customers, not living in sameusehold, per group per table
0 Maximum of 10 customers, living in the sameubehold, per group per table
I Tables/booths to be spaced at least 6 feet apartalihtan be achieved by removing tables/booths or kireg tables/booths as
closed
1 Providing a physical barrier between tables or booths is also acceptable

= =

= =
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1 Whenever feasible, workers should maintain at least 6 feet of disténooe each other, including whilen breaks
Changes to 1 Encourage electronic contactless payment
Payment Systemsg
Other 1 Restaurants are encouraged tequire reservations for dine
Operational 1 Consider a reservatiorsnly business model for greater control of custometume
Guidelines o Consider allowing customers to poeder while makingeservations to decrease the length of time they are in the
establishment
1 No selfservice salad bar or buffet
Local Exceptions | 1 Businesses should check with their respective countiessimpening guidance
State Idaho
Official Orders  Idaho Protocols for Restaurants
and Guidance
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Require alemployees in contact with patrons teear cloth face coverings and gloves during tisbift and change them after
touching patron items
1 Recommend all employees in the dish washing raomear face shields in addition to face coverings gloves
Custome Health | T N/A
Checks / PPE
Employee Health | 1 Update employee iliness policy antbgide COVIEL9 staff training, considerations might include:
Checks o0 Monitor employee health by screening employees for fever and symptoms before eniiry s
o0 Checkemperature with nonrcontact thermometer; if no fever, which is a temperature greater than 100.4°F, or CIOVI
symptoms are present, require workers to selbnitor and report onset bsymptoms during their shift
o Inform staff regarding when they shouldasthome or when they shutd leave work due to illness
0 Make sure a procedure is in place for contacting your local public health district if an employee is diagnosed with
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 disinfectionhifh contact surfaces throughout the establishmeand disinfection of
tables between peies
0 Refrain from using preet tableware
o Clean and disinfect coolers,-t containers, andelivery vehicles often
o Verify warewashing machines are operating at tregjuired wash and rinse temperatures and with dygpropriate
sanitizers each day
1 Consider other strategies such as using disposable menus or rtieatusan be disinfected and increasing ventilattroughout

the restaurant

Center >
National Restaurant Association


https://rebound.idaho.gov/wp-content/uploads/Protocols_RestaurantsD1026-01.pdf

Distancingand 9 Establish protocols to maintain six feetpifysical distace amongmployees and patronspasiderations might include:
Occupancy 0 Limit occupancy as necessary to maintain six fwisical distancing
Restrictions 0 Space tables appropriately apart to keep patrensfeet apart while seated and moving in and outlodirs
0 Reduce the usef waiting areas and lobbies &sasible
0 Continue to keep playground areas closed
o Limit employee and patron contact by usiageservation or call ahead model and usitogtactless payment methods
when possible
1 Patrons must be seated in order to be serfedd and drink
Changes to 1 Consider requiring noncash transactions
Payment Systemsg
Other 91 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
0 Establish hours of operation for patroas highrisk of severe disease
0 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 barrier protection 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
1 Tier 3 Resurgence Mitigation Measures
Dine-In 1 Permitted, with restrictions
Employee PPE | § Employees should wear face coverings over their nose and mouth when wifthiof@thers (cloth masks preferred)
o Exceptions may be made where accommodations are appropris¢el 51 wQ& 3JdzA Rl y OS
1 Gloves should be worn by staff preparing food per-@@VID food handlingrotocols, such as handling Ready to Eat (RTE) foo
Employee Health | 1 Employees should not report to, or be allowed to remain at, work if sick or symptomatic (with cough, shortness of breath o
Checks difficulty breathing, fever of 100.4 degrees or above, chills, muscle pain, headache, sore throat, new loss of taste ar el
CDddentified symptomy, and sick or symptomatic employees should be encouraged to seek a-COWR at a state or local
government testing center, healthcapenter or other testing locations
1 Employers should make temperature checks available fqyleyees and encourage their use
o Employers should post information about the symptoms of C&\Iih order to allow employees to safsess whether
they have any syptomsand should consider going home
1 All employers should hava wellness screening program

0 Resources outlining screening program best practices are posted on the DCEO Reestisrguidelines website
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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/IISNews/22356-Tier_3_Resurgence_Migitations.pdf
https://www2.illinois.gov/dhr/Documents/IDHR_FAQ_for_Businesses_Concerning_Use_of_Face-Coverings_During_COVID-19_Ver_2020511b%20copy.pdf
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
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A Employer should conduct-person screening of employees upon entry into workplace andshifi screening to
verify nopresence of COVID9 symptoms

If employee does contract COVID, they should remain isolated at home for a minimum of 10 days aftepymonset and can
be released after feverless and feeling well (without ferefucing medication) for at least 72 hours OR has 2 negative CIOVIL
tests in a row, with testing donet éeast 24 hours apart
If an employee is identified as being COY®positive by testing, CDC cleaning and disinfecting should be performed as soof
the confirmation ofa positive test as practical
Where appropriate, notify employees who havedn exposed
Any empbyee whohas had close contaetith 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 encouraged to 8adba
19 test at a state omlcal government testing center, healthcarenter or 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

Customer Health
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 beveradesrvice 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 (exit, €
doorknobs, stairailings) frequently; every half hour reconemded for higktraffic areas
Sanitization of multuse items (e.g., menus, if reuse, special cards, pens, check presenters, etc.behoamapleted after each
use
Disinfect tables and chairs betweearties and again at closing time (see EPAapgd list of disinfectants)
Discard any singlese or paper articles (e.g., paper menus) after each use
Employer should provide hand washing capability or sanitizer to employeesuastmimers
Bar and restauranemployees should wash hands for 20 seconds everyiQtes, and:
0 Upon arrival to work
Prior to and during food preparation
When switching between tasks
Before donning gloves to work with food or clean equipment and utensils
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
An adequate supply of soap, disinfectant, haaahitizer, and paper towels muke available

O OO0OO0OO0OO0OO0OO0OOOoOOo
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Employers should eliminate table presets (e.g., table tents, menus, salt and pepper shakers, lemessshaeged condiments,
etc.)
Employers should use single packet condiments, if possible, OR serve cotsdimeontainers; such as a washable bowl! or paps
cup¢ that can be sanitized or disposed of after use ¢hared condiments permitted)
Employers should use disposable silverware, if possible, OR use rolled silverware or silverware place in sldeyess(shquld
utilize gloves whileolling/placing in sleeves)
Employers should use disposable or touchless menus, if practical, or use menus thatszanitized between each use

o |If practical, QR Digital menu or appsed ordering should bgsed
Employes should eliminate refilling customer beverages altogether and should use a new glass cleaned using proper dish
procedures
Close all dé-service beverage stations
Water fountains in employee breakrooms, except for touchless water bottle refilbsistshould be made unavailable for use (€
turned off, covered, area blocked)

o If no touchless fountain is available, water may be served iredeaingleuse water bottles

0 Customers should handle their leftover food to be takergto

Distancingand
Occupancy
Restrictions

= = =& -8
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Restaurants and bars in Regions in Tier 1 can open indoor dining with capacity limited to the lesser of 25 people ont2& per
room capacity.
Indoor parties should be limited to 4 persons or fewer
Outdoorparties should be limited to 6 persons or fewer
Arrange seating to providerainimum of 6ft between tables

0 impermeable barriers may be installed between booths whichlese than 6 ft. apart
Employer should configure space to allow for at leafit 6f distance between tables or other designated customer service are
Employees should maintain social distance to the extent ptessihile performing services
Outdoor area capacity shall be determined by arranging seating to provide a minimum of sixtfee¢ié¢ables or other
desigrated customer service areas
Employee should social distance from customehndiewmnot performing services
Employer should limit the occupancy of common areas/ break rooms to allow for social distancifigopfeater by
removing/decommissioning furniture or staggering break times; this guideline is not intended to diminishye@ploreak time
requirements
Live music is permitted but employees and performers should follow social distancing guidelines, keeping the maximam di
possible fromeach other and from customers

o Performers should wear face coverings where possible and the use of barriers between singers and customers an

employees during the p&rmance is strongly encouraged

Employer should close all open congregateas (e.g., waiting areas)
Employers should close all se#frvice food areas (e.g., buffets, salad bars, coffee station)
Ensure that the area for takeut customers allows for at leastf6of sepaation from seated customers
Customers should not beeated if intement weather is forecasted
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1 In case of inclement weather or emergency while customers are outdoor dining, food should be packggexhtbcustomers
encouraged to leave
Changes to T N/A
Payment Systemsg
Other 1 All restauants mustclose at 11pm and may reopen no earlier than 6am the following day
Operational 1 All bar and restaurant patrons should be seated at tables outside
Guidelines 1 No ordering, seating, or congregating at bar (bar stools should be removed)

i Tables should be 6 feet apart

1 Nostanding or congregating outdoors while waiting for a table or exiting

1 No dancing or standing indoors

1 No tables exceeding 6 people

1 Reservations required for each pagpd limited to 2 hours

1 No seating of multiple parties at one table

1 Indoor gaming terminis must suspend operations

1 Employer should display signage at entry with faoering requirements, social distancing guidelines, @adning protocols, in
multiple languages as needed

1 All employees should complete health and safety training related@¥I1BL9when initially returning tavork

0 Resources to design a training are posted onD@EO Restore lllinois guidelines website
1 Implement a reservation or call aheabdel, if practical
o All outdoor diningareas must be staffed to ensure sodalatancing will be maintained prior fguests being seated

9 Customers should wait for servicef premises, either outdoors anaintaining social distance offéwith use of recommended

face coverings or itheir vehicles
0 Customers should be seated immatkly upon entry

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

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

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

o |If practical, employer stuld take external supplier or necustomer visitor temperature using thermometer (infrared /
thermal cameras preferred, touchless thermoraet permitted)

1 Employer should keep log of all external suppliers who enter premises 3. Suppliers and otleaisibomer visitors should wear
face coverings over their nose and mouth when entering premises (exceptions can be made for people with medical condi
disabilities that prevent them from safely wearing a faxering)

Local Exceptions |  Many regions in the state have prohibited restaurants from indoor service; the latest mitigation measures per regionatarbg

here

State

Indiana
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https://www.dph.illinois.gov/regionmetrics?regionID=1

Official Orders 1 Back on Track Indiana General Guidelines for All Businesses
and Guidance 1 Back @ Track Indiana Suggested Restaurant Guidelines
1 COVIBELY Food &fety Guidelines
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Provide norsurgical masks and require use by employees
Employee Health | 1 Employees must be screened for CO¥Dsymptans before being allowed to work
Checks 1 Educate fooemployees on the symptoms of COMI®to include cough, shortness of breath or difficulty breathfeger, chills,
muscle pain, sore throair new loss of taste or smell
1 Educate employees on good respiratory hygienentdude hand washing, covering cosgind sneezes, and avoid thing the
face, nose, or mouth
1 Follow CDC guidelines home isolation for food employees who are COV8xases, symptomatic contagtor have respiratory
symptoms
1 All food employees should monitor for symptoms of cough, stessnof breath or difficulty breathing, fever, chiltlsyscle pain,
sore throat or new loss of taste or smell. Food employees should notify management of symekposyre to COVHDI cases, of
if they were diagnosed ith COVIEL9
1 Promptly separate employs experiencing acute respiratory illness symptoms from other employees andheeraimmediately
0 They should only return to work wheto longer experiencing symptoms
1 COVIBELY cases will be excluded until 24 hours after fever has subsided (without asfewdr reducer), wheonther symptoms
have improved (cough or shortness of breath), and at least 10 days after symptoms appeared.
Customer Health |  Post signage stating customers should not enter with a fever or symptoms of @9dilevelop protocol to screen customers
Checks / PPE
Sanitation 1 Frequently clean higbontact areas such as door handles, phones, pens, and keypads
1 Use electronic ordering or disposable menus, or sanitize menus after each use
1 Use disposable silverware or rollsiverware (and use gloves when rolling)
I Sanitize all tabletops and chair arms after each table turns
1 Increase cleaning of restrooms
1 Enhance cleaning of facility after hours and use recommended disinfectants
1 Place hand sanitizer in lobby, at cashier stagicand in restrooms
1 Require employees to wash hands frequently
9 Provide food handling refresher training to all employees
Distancingand 1 Limit the number of customers in the restaurant6% of the seating capacity
Occupancy i Tables or available booths should be spaced at least 6 feet apart (including outside seating areas)
Restrictions 9 Limit the number of customers at any table to 6 or less
1 Consider using geservation and/or call ahead only process to ensure capacity and distarecjnjements are not exceeded
1 Limit number of persons in a waiting area (consider using a text or intercom system or albmlyirane member of a party to

remain in waiting areavith areas in the waiting area marked ¢émsure proper distance)
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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 Ensure that food employegwactice social distancing of at least 6 feet between individuals
1 Consider installing shieldg host/hostess stand and cashier stand
Changes to 1T N/A
Payment Systemsg
Other 1 Bar areas to remain closed
Operational 1 Live music not permitted
Guidelines 1 Do not offer selserve buféts, beverage stations, or condiments on a counter for accessuityple users
Local Exceptions |  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, through 2/6
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Itis recommended thaémployees with direct customer contalse requiredto wear cloth or other mask that launderedor
replaced daily
Employee Health | 1 Screen all employees each shift before entering the facility for symptoms (i.e., fever ofat@0gRer, cough, shortness of breatt
Checks runny or stuffy nose, sore throat, muscle aches, fatigliairhea, @ vomiting).
o0 Immediately exclude amne with symptoms from entering
Customer Health | § N/A
Checks / PPE
Sanitation 1 Disinfect tables and chairs after dacustomer 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 use
1 Use prewrapped silverware and eliminate table presets including table tents, menus, sakgmer shakers, nEin dispensers,
and cordiments
1 Eliminate refilling customer beverages from amon containers (i.e., pitchers)
9 Discard singleise or paper articles, such as paper merafter each use
1 Ceate and implement an enhanced cleaning/sanitizing schedule for all food contact sudagedeaning/disinfectig of non
food contact surfaces
1 Disinfect commonitouched surfaces throughout entire facility (both front and badthouse)such as door handles, credit card
machines, bathroomstc., at least once every hour
1 Frequently monitor emmlyee handwashing and ensure no bare hand contact with réadat foods
Distancingand 1 Party size limited to no more than eight people, unless of the same household
Occupancy 1 Ensure at least six feet of physiaistance between eac@iroup or individual dining alone
Restrictions 1 Designate with signage, tape, or by other means appropriate social distancing spa@mplimyees and customers

o Facilitate and designate social distancing for those waiting to grer establishment
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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/document/covid-19-frequently-asked-questions-food-lodging-businesses
https://governor.iowa.gov/sites/default/files/documents/Public%20Health%20Proclamation%20-%202020.08.21.pdf?utm_medium=email&utm_source=govdelivery
https://abd.iowa.gov/covid-19-updates#heading5

1 If possible, providelistinct walking lanes to minimize close contact as customers are beatgd to confornto social distancing
practices
o For example, in a table/booth layout, centtables can be removed, and markings can be installsigihating the path
for seating
1 The establishment must ensure at least six feet of physlisihnce between each grpuor individual dining alone
1 Seating at boothsloser than six feet may satisfy this requirement if the booths are separataddayrier of a sufficient height to
fully separate seated customers
1 All patronsmust have a seat at a table, booth, or bar, and must consume their foothewvetage while seatd at the table, booth,
or bar
1 Establishments must limfatrons from congregatimtogether closer than six feet
Changes to 1 Use technological solutions where possible to reduce peteegperson interactioncontactless payment options)
Payment Systemsg
Other 1 Alcohol may only be served up until 10:00pm, effective 8/27 to 9/20
Operational I Selfservice of food or beverages is permitted, provided:
Guidelines o Customers do not congregate around the sdfvice area;

0 /dzLJa &aK2dzZ R 2yfeé 0SS dzaSR 2y0S IyR ySg OdzllJa | NB dza

0 Signage is placed in the ssHrvice areas informing customerspeactice social distancing, not congregate, and to
use a new cup each time;

0 Selfservice equipment is cleaned and sanitized frequently;

0 Cups are provided by employees;

o Customers do not use personal cups, mugs, containers, etc.; and

0 Straws and beverage coimdents are individually wrapped or packaged;

o0 Inthe event selservice operations are contaminated by bodily fluid discharged through cough, sneeze, or othe
method, the business shall immediately close the-selivice station, discard exposed food and/&eages, and
thoroughly clean and disinfect the station before resuming use.

0 The establishment must require all customers age two and older to wear a mask or face covering unless they
seated at a properly sociaityistanced table or booth.

1 Notify custaners by signage to report concerns of social distancing infractions teegtaurant manager
1 Use technological solutions where possible to reduce peteguerson interaction (e.g. mobilerdering, mobile access to menus
to plan in advance, text on arrivBor seating, contactlegsayment options)
1 Enhance employee safety training, emphasizing employee health, handwashing, and peysjiems practices
Local Exceptions | § 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
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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 PPE

Hfective at 12:01 a.m. oi@/3/20, dl restaurantsmust require all employees, customers, visitors, members, or members of the
publicto wear a mask or other face covering when:

o Employees are working in any space visited by customers or members of the pddic]less of whether anyone from
the public & present at the time;
Employees are working in any space where food is pexpar packaged for salw distribution to others;
Employees are working in or walking through common areas, such as halstagsays, 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 tonaintain a 6foot distance except for infrequent or incidental moments tafser proximity

O O OO

Employee Health
Checks

Potentially Sick Employees: Any employees exhibiting sympsbiodd be required to stay at home and asked to call their heal
careprovider

Customer Health
Checks / PPE

Effective at 12:01 a.m. on 7/3/20, all restaurants must require all employees, customers, visitors, members, or memigers of
public to wear a mask or other face covering when:

o Employees are working in any spaceteby customers or members of the public, regardless of whether anyone fro
the public is present at the time;
Employees are working in any space where food is prepared or packaged for sale or distribution to others;
Employees are working in or walkifgréugh common areas, such as hallways, stairways, elevators, and parking fac
Customers, members, visitors, or members of the public are in a facility managed by the business or organization;
Employees are in any room or enclosed area wigher people (except for individuals who reside together) are prese
and are unable to maintain aféot distance except for infrequent or incidental moments of closer proximity
Persons who are seated at a restaurant or other establishment that offedsdobeverage service, while they are eating or
drinking, provided they maintain aféot distance between individuals (not including individuals who reside together csested
together) with only infrequent or incidental moments of closer proxinaitg exempt from wearing masks or other face covering

O O OO

Sanitation

Fundamental cleaning and public health practicesst befollowed. Businesses should follow induspecific guidelines as
provided oncovid.ks.gov.
0 Any additional best practiceguidance from each businessctor is strongly encouraged

Distancingand
Occupancy
Restrictions

Onsite Operations: Avoid large gatherings of employees of 10 or mbeze social distancing protocols cannot be maintained
except forinfrequent orincidental moments of closer proximity and phasemployees orsite as possible while maintaining 6
feet of distanceébetween employee workstations
Maintain at least 6 feet of distance between consumg@nslividuals or groups)
0 Restaurants or dining estalshments maymneet this requirement by using physical barriers sufficient to prevénits
spread between seated custongeor groups of seated customers
Restaurantsnust avoid any instances in which groups of mitwan 10 individuals are in one location aack unable to
consistentlymaintain 6 feet of distance with only infrequent or incidental momeoftgloser proximity
0 This does not limit the total occupancy of a businéss,requires that businesses limit areas and instances in which
consistent physidadistancing cannot be maintained, such as tabdegrances, lobbies, break rooms, chemkt areas, etc.
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Changes to T N/A
Payment Systemsg
Other T N/A
Operational
Guidelines
Local Exceptions | 1 State guidance recommends following counggtrictions
state Kentucky
Official Orders 1 Stay at home order (encouraged, but not enforced) in effect until rescinded
and Guidance 71 10 Rules to Reopening as Businesses Plan to Restart
1 Healthy atWork Requirements for Restaurants, effect®/d 1/20
1 Executive Order 202886, requiring masks in the general public, with exceptionsdstaurants
1 Executive Order 202068, issued 11/18/20
Dine-In 1 Indoor dining at 50% capacity, effective 12/14
9 Outdoor dining and teyo service permitted, with restrictions
Employee PPE | 1 Restaurants and bars must:
0 Require employees to use face coverings whenever they are near other employaestamners so long as such use dog
notjeopardizeKS SYLX 28554 Q KSIHtGK 2N al FSide
A Employersshould provide appropriate face coverings at no cost to employees and provide instructjyomer
use of them
0 Require contractors, vendors, and drivers to wear face coverings or masks whild@tatien
o0 Ensure employees wash their hands wsthap and water and/or use hand sanitizer frequesttier any direct contact
with customers and when graging in high touch activities
0 Ensure, to the greatest extent practicable, that employees use gloves, along with angriaily used for routine task
when cleaning equipment, workspaces, and Highch areas
1 Restaurants and bars should/may:
0 Train employees to properly dispose of, disinfect, inspect for damage, maintain, and bedlaedimitations of PPE
Employee Health | 1 Entities mustequire employees to undergaaily temperature and health checks; these checks may be eitheadeiiistered or
Checks administered by the erities prior to workplace entry
0 Selfadministered temperature antlealth checks may performed at home
1 Sick employees shud be directed to their healtloare provider to be tested and then instructed to quarantine at home as soof
anyillness is detected
o This includes employees that passed a temperature and health ghigko reporting to work but became ill during the
course of the day
1 Guidance on COWD® symptoms and how to conduct temperature and health checks can be found didadth Requirements

and T& LISNI (G dzZNB  / k8O aé¢ aSOlA2y
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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
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://governor.ky.gov/attachments/20201118_Executive-Order_2020-968_State-of-Emergency.pdf
https://govsite-assets.s3.amazonaws.com/jG55h3cTRECA7gnuyncZ_Healthy%20at%20Work%20Reqs%20-%20Minimum%20Requirements%20-%20Final%20Version%201.1.pdf

1 When an entity has identified an employee who has CEMNIDr the associated symptoms, entities must further ensure that th
immediately restrict access tmntaminated areas and post signage and adequately clean impacted areas
0 Any contaminated area should be 4diffhits to all but essential personnel for a nmmum of 24 hours if practicable
1 Entities must ensure that aemployee is designateas its Healthy atVork Officer
0 This individual will be responsibler i KS Sy GAdeQ O2YLIX Al yOS gA(GK widedda 3Idz
o Entitiesshould allow for employees to identify and communicate potential improvements araocerns to the Healthy
at Work designated Officer or management
Customer Health | 1 Customers must wear masks while in a restaurant, except for when seated and eating /drinking
Checks / PPE 1 Inform any person attempting to enter the restaurant or bar without a face covering of thenemgant to wear a face covering
o If the 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
1 Instruct any person who was previously wearing a face covarndgemoved it while on the premises and not subject to any of
the exemptions listed in the Executive Order (e.g., individuals are permitted to remove face coverings when seated dyd ac
consuming food or beverageg) put the face covering back on
o Ifthe individual refuses to do so, the restaurant or bar must not provide them searid must ask them to leave
1 Restaurants and bars who fail to follow these requirements of the Executive Order will be subject to a fine and mayudigbe
to anorder from a local health department or the Labor @edbirequiring immediate closure
Sanitation 1 Restaurants and bars must:
0 BEnsure workstations and seating areas areperly cleaned and ventilated
0 Require employees to frequently wash their handaise hand sanitizer, which should pevided by the establishment
0 Ensure cleaning and sanitation of frequently touched surfadg#ésappropriate disinfectants
A Areas with frequently touched surfaces or items, include all seating,tapks and other tabldgop items, door
handles, phones, pens, and keypads
A Appropriate disinfectants include EPA registered household disinfectants, diluted household bleach solutid
alcohol solutions @ntaining at least 60% alcohol
A Establishments must establish a cleanémgl disinfecting process that follows CDC guidelines when any
individual is identified, suspected, or domed as a COVHD9 case
0 Sanitize restrooms frequently
o0 Ensure employees wipe down their workstations/cash registers with disinfectant at the endio$tiift or whenever
they stop using their workstations/cash register for a significant periddred
o Ensure disinfecting wipes or other disinfectant are available near shared equipment (e.g., in kitchen, wait stations,
hostessstations)
1 Restaurants and bars should:

o Establish procedures for disinfecting tabletops, seating, and dinarg (plates, bowls, utensils)

0 Encourage customers to use hand sanitizer prior to dining and dvatedy following their meal

0 Use disposable menus, napkinabkecloths, disposable utensils, and condiments to the greatest extent practicable
0 Ensure employees do not use cleaning procedures that carlusalize infectious particles
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A This includes, but is not limited to, avoiding dry sweeping or use ofgiggsue streams ofir, water, or
cleaning chemicals

Distancingand
Occupancy
Restrictions

1 Indoor dining is permitted at 50% capacity, effective 12/14
0 Restaurants and bars mayovide outdoor service, provided that all customers are seated at tables, $@w#ds limited to
a maximum of eight (8) people from a maximum of twoH@Yyseholds, and tables are spacethinimum of six (6) feet
apart
1 Restaurants and bars must:
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 the purposes of entry, exit, and restroom
traffic
Limit the number of customers present in any given establishment to 50% of the maxpenmitted occupancy othe
greatest number that permits individuals not from the sahwmisehold to maintain six (6) feet of space between each
other with that level of occupancy
A Outdoor seating remains at 100%
1 Maximize use of outdoor seating while still maintaining six (6) déspace between customers seated
at different table
0 Revise floor plans for seating areas, redesigning seating arrangement to maximize thécafdtial distance tthe
greatest extent practicable
o0 Ensure employees wear face masks for any interactidtisaustomers, cavorkers, or whilén common travel areas of
the business (e.g., aisles, hallways, loading docks, breakrdiatispoms, entries and exits)
A Employees are not required to wear face masks while alopetisonal offices, while more than gi&) feet from
any other individual, or if doing so woubise a serious threat to their health safety
o0 Require employees who operate equipment or vehicles to limit, to the greatest egtanticable, the number of
employeegiding in the vehicle togethre
A Ifriding in separateehicles is not practicable then employees should maximize social distancing and wear
masks in the vehicle
A Thorough cleaning and disinfecting vehicles after each tripexaired
1 Restaurants and bars should:
o Provide foodand beverage service via curbside, takeout, and delivery services to the grestiest practicable, to
minimize the number of persons within the establishment and¢batacts between them
o Consider using a reservaticnsly business model or calhead gating to better space households and widuals
0 Establish a system for limiting entayd 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 @ a oneto-one basis
0 Establish a safe meafisr customergo await entry,suchas asking customets remainin their car and notifying them vig
phone when they are able to enter the restaurant or demarking spots six (6) feet apart where customsadetaistand
without congregating

(0]
[0)
(0]
(0]
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0 Limit party ste to ten (10) people or fewer
A Persons not living within the same household should not be permitted to sit at the tbtee
o Promote social distancing by limiting customer movement through the restauramietgteatest extent practicable
A Establishments should inform customers they may travel to entries, exits, and the restroom, unless
circumstances (e.g. health and safetggjuire otherwise
A Restaurants/bars should, to the greatest extent practicable, modifgt S & (i | 6 f Ai@fkWit8 wfidinaize
contacts
0 Modify internal traffic flow to minimize contactsebveen employees and customers
0 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 areas, and open areas in bars
o Demarcate six feet of distance between customers and employees, to the greatest extent practicable, except at th
moment of payment and/oexchang of food and drink
o Install floor decals, when practicable, in cashier and queuing areas to establish safe waiting distance
o /t2aS OfapdreANB Y Qa
o Provide services and conduct business via phoriaternetto the greatest extent practicable
A Any emplyees able to perform their job duties via telework (e.g., accountinff)sthould continue to telework

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

Payment Systemg § Establishments should, to the greatest extent practicable, enable receipts to be completed electronically bysigiaguze
G§SOKy2t238 2NJ ONBIFGS | LINPOSRAINBE ¢gKSNBo6e NBadGldzNIyid Sy
view

Other 1 Restaurant and bars must:

Operational o Discontinue dinen food and drink service byoi00 p.m. local prevailing time

Guidelines Close no later than 11:00 p.m. local prevailing time, except for dhig carry-out and deliveryservices

0
o0 Postsigns at entrance that no one with fever or symptoms of CEMNI3 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 distangaglicy on face coverirgg and good hygiene practices
Discontinue selgervice drink stations to the greatest extent practicable. If an establishment cannot discontinue self
service drink stations, it must:
a) frequently clean and sanitize the stations,
b) prohibit customers from bringing their own cup, glass, or mug,
c) prohibit refills unless a new cup, glass, or mug is provided to the customer for each refill, and
d) remove any unwrapped or negisposable items (e.g. straws or utensils), as well as(gLg. lemons),
sweeteners, creamers, and any condiment containers that are nohgiesuse, disposable packages
o Discontinue use of salad bars and other buffet style dininfpéogreatest extent practicable

A If an establishment cannot discontinue beffstyle dining, the restaurant must ensure that ployees provide

buffet service
A Restaurants mustat permit customer selservice

(]
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A Restaurants providing buffet service should ensure appropriate sneeze guardspdaeérand that employees
are equipped with gloes and other PPE as appropriate

1 Restaurants and bars should/may:
o Provide hand sanitizer, handwashing facilities, and tissues in convenient locationsgre#test extent practicable
o0 Limit the number of individuals in restrooms to enspreper social distancing and ensure that frequently touched
surfaces are appropriately disinfectéel.g., doorknobs and handles)
o {201 d@3aINIo6 IyR 3F2¢ 022t SNE (2 Y2NEBMNBERIZOSR f S@St &
0 Use, if they choose, linens such astitlhampers, cloth napkins, tablecloths, wiping cloths, and work garments includ
cloth gloves, in dining establishments consistent with Food servipdatons 4801.11 and 4602.11
A Linens, cloth gloves, and cloth napkins are to be laundered betwesstogrevent the transfer of pathogenic
microorganisms between foody to food-contact surfaces
o Discourage employees from sharing workstations and other wetlted items and utensils (e.g., pens and aprons), tg
the greatest extent practicable
0 Remind thirdparty delivery drivers and any suppliers of theisbdistancing requirements
o0 Implement,to the extent possiblehours when service can beore safely provided to customers at higher riskgevee
illness per CD 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 a language understood hydikiglualreceiving the
education andraining
Local Exceptions | T N/A
state Louisiana
Official Orders 1 Visit opensafely.la.gov to register your business
and Guidance 1 Outdoor seating criteria
T Modified Phase 2in effect until 12/23
Dine-In 1 Permitted, with restrictions
Employee PPE | § Crowd Managers and employees are required to wear cloth face coverings while workingoRgfielance offered by LDiktre
1 Employees should wear gloves for preparing and serving food and stimarde gloves between customers
1 Crowd Managers and employees should wear gloves when handling chairs anitetieas part of their duties
Employee Health | 1 Employees shalldbscreened daily for fever or respiratory symptoms and shalsent home if symptoms exist
Checks
Customer Health | T N/A
Checks / PPE
Sanitation 1 Employees shall:

0 Wash hands frequently
0 b2 (2dzO0K Oddosdher?pdsSingEfad ok drinks
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https://opensafely.la.gov/
http://sfm.dps.louisiana.gov/doc/press/pr_2020-32.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/168-JBE-2020-COVID-19-Public-Health-Emergency-Modified-Phase-2.pdf
http://ldh.la.gov/assets/oph/Coronavirus/resources/CDC-DIY-cloth-face-covering-instructions.pdf

0 Use gloves focontact with money or credit cards. Gloves must be replaced between each customer interaction. If g
are not available, then hand sanitizer between eacht@uer interaction is acceptable

0 Clean and sanitize all frequently touchiéeims in food preparabn areas

o0 Clean and sanitize tables, chairs, and high touch surfaces in dining areas after every customer. High touch surface
doorknobs/handles/plates, light swies, countertops, handles, etc.

0 Clean ad disinfect restrooms regularly

1 Clean the aga or item with soap and water or another detergent ikitirty. Then, use disinfectant
1 Recommend use @PAreqgistered household disinfectarfollow the instructions on the label to ensure safe and effective use
the product. Many products recommend:
0 Keeping surface wet for a ded of time (see product label)
0 Precautions such as wearing gloves and making sure you have goodti@ntiuringuse 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 predudtpast its expiration date
0 Some bleaches, such tmse designed for safe use on colored clothing or for whitening, mapa suitable for
disinfection
o ! YSELANBR K2dzaSK2f R ofSIFIOK gAftt 6S STFTFSOGAGBS 3l Ay
instructions for application and propeentilation. Never mix household bleach wilmmonia 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 per quart of water
9 Aloohol solutions with at lest 70% alcohol may also be used
Distancingand 1 Maximum capacity limited t&0%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 gundng 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 ot necessary
A Where movement between tables is necessary, or where one person is seated between tables, the tables
spaced a minimum of fet apart from the table edges
A Where persons are seated at each table bamkack, the tables shall be spacadninimumof 10 feet apart from
the edges
1 The maximum individual table seatistpall be limited to 10 persons
1 Human contact as part oble servicing shall eliminated
1 Buffets and other common food secei stations shall remain closed
1 Interior waiting spaces or queuing shall not be allowed. Waiting may be provided outside followsiagaihg guidelines or in carg
i Eliminate gatherings in the building while ening, exiting, or moving about
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https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

1 Kitchen and employee area capacity shall be reducealtev for 6foot distancing between employees
1 Crowd Management:

o Crowd Managers shall be provided to call for emergency evacuation, enforce the maximum capacity and social dis
requirements, assign seating, and further manage any movement of peopletahes that the building is occupied. Thi
function may be performed by management or assigned and trained staff
One Crowd Manager shall be provided éwery 50 persons in attendance
In the event of a fire or other emergency, they must calldiaterly evacuation and then 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 othesa w
entering, maing about, seating and exiting
0 Exterior queuing, stanchions, or other methods of control shall not block exits and shall be arranged to nsaititdin

distancing requirements

O O OO

Changes to 1 Employees shallear gloves to hanlé money when clearing the register/cash drawer
Payment Systemsg

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 a25 people

Suae Maine

Official Orders 1 COVIBL9 Prevention Checklist Restaurant Guidance
and Guidance

Dine-In 1 Permitted, with restrictions

Employee PPE | 1 Require employees to wear cloth face coverings and practice good hygiene
0 lItisacceptable for kitchen staff to wear face shields in lieu of masks when the kitchen or weather is warm
1 Frontof-house staff may wear a face shield in lieu of a face covering only if the shield is designed to be worn inverted, atta
below the face (e.g. as a collar) and open at the top of the shield, with the shield extending above the eyes anddetieesiyrs
1 Face shields that are open at the bottom, directing breath downward, are not acceptable replacements for &xoegsder front
of-house staff

Employee Health |  Staff should consider whether they can work safely if they have any sétbenditions and managers should discuss potential
Checks for individuals with the following:
o People 65 or older
o People who live in a nursing home or laegm care facility
o People of all ages with underlying medical conditions, particularly if not welfa@ted including:
A People with chronic lung disease or moderate to severe asthma
A People who have serious heart conditions
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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/decd/checklists/seated-service

A People who are immunocompromised: Many conditions can cause a person to be immunocompromised,
including cancer treatment, smoking, ti® marrow or organ transplantation, immune deficiencies, poorly
controlled HIV or AIDS, and prolonged use of corticosteroids and other immune weakening medications

A People with severe obesity (body mass index [BMI] of 40 or higher)

A People withdiabetes

A People with chronic kidney disease undergoing dialysis

A People with liver disease

1 Staff must stay at home if they are sick. Supervisors should ask all staffscreelh for COVHD9 symptoms using either of the
following approaches:
0 Use arelectronic or apgbased sekscreening form, such as the Coronavirus-8e8 SO SNJ I @F At 6f S
COVIBL9 homepage.
0 Selfscreen using the following questions:
A Do you feel ill or have you been caring for someone who is ill?
A In the past two veeks, have you been exposed to anyone who tested positive for GI®2ID
Customer Health | 1 Signage must be prominently posted throughout the venue to ask customers if they are experieDuitifN@ symptoms,
Checks / PPE including:
o Fever
0 Respiratory symptomsuch as sore throatough, or shortness of breath
0 Flulike symptoms such as muscle achefsills, and severe fatigue
0 Changesinapar2y Qa aSyasS 2F (FraasS 2N avysStf
o If you answered yes to any of these questions, please do not put our employeeshandyuests at risk and come back
another day when you feel better
1 Customers should be asked to bring and wear a cloth face covering when eratedraxiting a facility to protect other patrons
and employees during the seating aexiting process, or whegetting up to use the restroom
o0 Cloth face coverings are noecessary while a customer is seated and dining outdoors
Sanitation 1 Alcohotbased hanesanitizer should be made readily available at the reception @lmskoth customers and employees
1 Place had sanitizer stations in restaurant lobby reception and bathrooms, asaselt cashier stations
1 Restrooms should be monitored and routinely cleaned soap dispensers regularly filled
9 Disinfect all frontof-house surfaces including door handles, scre@i®nes, pengkeyboards and other areas of hand coritac
every two hours, at a minimum
1 A disposable ordering system is also advisable when possible to limitigtezattion with wait staff
1 Menus should be laminated or plastic covered and sanitized afieh use, or single use paper
1 a8 2FSNIASOFdziSyaAirftasx LI IFGSa 2N yl Lsliveiwaa and élilNiBating ®lile piedets 2 &
1 Sanitize all tabletop items, including condiments, after each table turns (adigpesables)
1 Disinfect chairs, especially where coota@ccurs, after each table use
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Distancingand
Occupancy
Restrictions
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Limit tables to no more than eight J&uests per table
Tables spacing should be maintained so people sitting at adjaaklets are at leass feet apart
The total number of people any one time should be nomore ttgn 5 ¥ G KS FF OAf AdG&Qa LISNINADG
whichever is less
0 Each party must be €et apart from other parties
Restroom occupancy shoule timited for group restrooms to incorporate soaiiétancing, and waiting lines outside of restroon
should be avoided
Avoid crowding at restaurant entrance and maintain physiéstancing in any waiting line
Maintain physical distancingrotocols during guest chedk and seating
Bar or counter service within restaurant establishments must foldysical distance guidelines
o Provide physical barriers to protect customers and wait staff such as partitions or plexiglass barriers ordengsplus
face shields for staff if there is not 6 feet of distance betw 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
Barareas within restaurants must close at the same time tiehlein closes for dining patrons
Where practical, especially in booth seating, physical barrier@eceptable
Where possible, stagger employee shifts and meal breaks tal @voivding in common wi areas
Ensure employees std@yfeet apart whenever practical
Adjust seating in break rooms and other common areas to refibgsical distancing practices
Prohibit gatherings or meetings of employeesl6for more during working hours
Permitemployees to take breaks and lunch outside, or in such other areas whgsicphdistancing is attainable

Changes to
Payment Systemsg

=a (=4 =4 -4 8 -8 8 9

tNREY203S a/2yidl Ot Saaé¢ LI eyvYSyid 2LA2yay
0 Online shopping
o0 Contactless payment options (e.g., RFID credit and debits, 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 register

Other
Operational
Guidelines

=a =4 (=8 -

Restaurants must close nightly by 9:00pm, effective through 1/3/21
For contact tracing purposes, maintain records of customers, including one customer hame and contact information pedpa
the server of he table, for &least 21 days
0 This does not apply to countesind windowservice establishments without wait staff
Restaurants are permitted to expand outside wherever an outdoor area can g Setfely, such as parking spaces close to
entrances, sidewalkgxisting patios, lawareas
Reservations or call ahead seating is recommended to promote social distancipgeardt groups ofjuests waiting for tables
0 Establishments may use a text aleytstem to alert guests of available seating, an intercom systemuests waiting in
their vehicles, or only one member of the party being allowed to wait in the waiting area for their table to be ready
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1 Reservations should be staggered to prevent congregating in waiting areas
0 Waiting areas should build in sociistancing so customers and employees are spaced at least 6 feet apart (either
OKNRdzZZIK &LJI OAy3 2F aSIGAy3d gKAETS gl AdGAy3aT 2N RSYI NX
1 No selfserve buffets or appetizers, condiments on a counter for use by muttiples, or beverage stain re-use
1 No catering or larggroup functions allowed
Local Exceptions |  N/A
state Maryland
Official Orders 1 Maryland Roadmap to Recovery
and Guidance 1 Restaurant Guidance, upted 12/23/20
 Executive Order issued 11/10/20
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Face coverings are required whirteracting with other staff oguests particularly if social distancing cannio¢ assured
1 Employees should wear gloves whemoving food service items and wattteir hands immediately afterwards
1 Employees and customers showldntinue to wear facial coverings wheaeplicable or required; removal afiasks is appropriate
when customersre consuming food and beverage
Employee Health | 1 Implement a daily screening process for workers, which incl@igsr MDH recommended health questions, arwhsider
Checks temperature testing
9 Direct sick workers to follow CDC and state guidelines regarding home isolation for suspected or confirme@iQdafgtiions
and returning to work
Customer Health |  Post signage advising customers to not enter the establishnidimey are sick or symptomatic
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 gebC guidelineparticularly high touch areaand every table after each use
0 Use cleaners approjate for food contact surfaces that still meet thé°A criteridor use against COU®
1 When removing soft goods from the table, place in a totawait laundry service and launder the soft gooalshie warmest water
possible
1 The use of buffets and/or customer sekrvice is strongly discouraged
1 Coffee bars should incorporate enhanced cleaning protocols, limit the number of customers at one tinpepeide customers
with napkins or other barriers when touching carafeshdiments, milk cartons, etc.
1 For customer comfort, place table settings after the party is seated, provide condiments in either single use containers or
disinfected manufactured pekaging
0 Use menu boards, disposabteenus, or mobile ordering apps
o If afacility uses regular menus, they must be cleaned and sanitized betweéne Odza (1 2 YSNID & dza S
I Multi-use amenities and unnecessary items such as magazines, coupons, menus and brochuddsestemovedrbom areas

open to the public
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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://htv-prod-media.s3.amazonaws.com/files/eo-11-10-20-1605046424.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 Make hand sanitizer, disinfecting wipes, soap and water, or similar disinfectant readily available to employees and custom
particularly at key patron and employee entrances and contact areas where guedikedy to congregate
1 Wait and order stations should be wiped down after each use and those tools and equipment that are shared should be sa|
prior to giving to another employee and at the beginning and end of each shif
1 Provide disposable hand tolgeand trash bins in restrooms, so that customers can exit the restrooms without touching doors
handles withclean bare hands
Distancingand 1 Indoor diningallowedat 50%capacity, effectivd1/11/20
Occupancy 1 Encourage employees toaintainsocal distancing, including durifzyeaks, and modify procedures to avaitaff congregation
Restrictions 1 Establish a#oot 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, drcémuseholds seated together
o For facilities with booth seating, the social distance of 6 feet must be maintadynetbsing every other booth
1 Designate and signpost thidrection of foot tréffic in main circulation paths
o Consideoneway circulation routes
1 Minimize congregating in common areas through signage, floor markings, lsaaied employee communications
0 Restrict access to areas where social distancing andl gatfzering regirements cannot be followed
1 Customers seated at the bar must comply with the appropriate social distagciideline of at least 6 feet
0 Standing in a baarea should not be permitted
1 Use areservation system whewr possible to avoidrowding
1 Use phone apps, texting, or signs to let patrons know when thbletar carryout order is ready
0 Avoid the use of pagers
1 Prepare guidance on facility capacity, how customers queue in and outsitle sfore, and curbside pickup
0 Be mindful of crating situations that might cause lines and crowds
1 No more than sipeople may be seated at a tablayde gatherings and parties should not take place at this time
Changes to 1 Where possible, implement arehcourage touchlesgayment
Payment Systemsg
Other 1 Develop a plan or checklist for reopening consistent with CDC, FDA, and National Restau@atidsguidance that includes:
Operational o Staff training
Guidelines Leave policies, absenteeism plans, and employeeesangs

Faciakovering requiements for patrons and staff

Physical facility evaluation for any dageaor issues caused by vacancy

Follow CDC and Maryland Department of the Environment guidance on reopening buildings, including checking

mechanical, ajrand water/ice sytems

o Ensure all water lines are flushed, including equipment water lines and connections, accordig tortth y dz¥ I O
instructions

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

(0]
0
(0]
(0]
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o Communications and signage
0 Routine and frequent environmental cleaning and disinfecting, especially fottdigih surfaces, in accordance with CD
recommendations

1 Develop a plan for vaors to bring products safely into the business by arranging for deliveries when there arevist fe
customers and employees
1 Establish procedures for thisgarty food delivery businesses to safely pick up orders while adherin@Y0[&19 prevention
precautions
o Communicate these procedures directly with edetsiness and/or with signage
1 Check with your local health department for any additional requirements in your jurisdiction, or if you have questionis|lgspe
modifying operationgsuch as adding outdoor dining)
1 Train employees on the propeesponses to customers who challenggeial distancing, facial covering, aather protocols
! Communicate commitment to cleanliness by posting compliance adoeraiththe/ 5/ Qa 3FdzA RSt Ay Sa
I Show customers care by having signage that details social distancing protocol and1O@¥é&{zention
1 Communicate with employees and customers on the measures taken for their comfort and on the shared responsibility to r
their health and s&ay home ifnot feeling well
1 Communicate to customers in advance or during the reservation process about any changes to their dining experience, ing
procedures for seating, serving, ordering, payand wearing face coverings
I Reach out to customers through coramication channel¢hat you are open for business
Local Exceptions | 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 Workplace Safety Standards for Restaurants, 12/13/20
and Guidance 1 Restaurants Checklist
1 Restaurants Protocol Summary, 12/30/20
Dine-In 1 Permitted, with restrictions
Employee PPE 1 Require faceoverings or masks for all employees
Employee Health | 1 Employees who are displaying COVHIR® 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 sucheaeif (100.3 and above), cough, shortness of breath, or sore throat;
0 22N] SNJ KIa y2i KIR WdublAidgBoseOdRitiCOMMM Q 6AGK 'y AYRA
A a/f2asS O02yidlO0dG¢ YSlIya tAQAYy3a Ay (KS &l YS -1« &dag BrK
a person who has tested positive for COMH) being within 6 feet of a person who has tested 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 whs tested positive for COVI, while that person was symptomatic
0 Worker has not been asked to sé&blate or quarantine by their doctor or a local public health official
I Workers who are sick deeling ill must be sent home
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https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
https://www.mass.gov/doc/sector-specific-workplace-safety-standards-phase-iii-step-1-for-restaurants-to-address-covid-1/download
https://www.mass.gov/doc/restaurants-checklist-121320/download
https://www.mass.gov/doc/restaurants-protocol-summary-121320/download

=a =

Anyone showing signs of illness may be denied entry
Notify workers that they may not work if 8y test positive for COVAID0 (they should be isolated at home) or are found to be a
close contact of someone with COVIB (they should be quarantined at home)

Customer Health
Checks / PPE

Require face coverings for all customers and workers at all fime®pt where an individual is unable to wear a face covering (
to medical condition or disability
o Customers may remove face coverirggdy while actively eating or drinking

Sanitation

=4 =4 -8 -8 9
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All workers must wash their hands frequently, and taddevers must wash their hands or apply hand sanitizer between each t
interaction

Ensure access to handwashing facilities on site, including soap and running water, and allow sufficient break time fotavork|
wash hands frequently; alcohbbsed handanitizers with at least 60% alcohol may be used as an alternative

Alcohotbased hand sanitizers with at least 60% alcohol should be made available at entrances, exits, and in the dining are
Supply workers at workplace location with adequate cleaninglpets (e.g., sanitizer, disinfecting wipes)

Post visible signage throughout the site to remind workers and customers of hygiene and safety protocols
Selfserve, unattended buffets, topping bars, drink stations, and other communal serving areasemiast closed
Condiments and similar products (e.g., salt, pepper, and salad dressing) should notda¢ pnetables and should instead only b
provided upon request either in singierving portions (e.g., individual packages or cups) or in servinginers that are sanitizec
between each use

Menus must be one of the following: 1) paper, singée menus disposed after each use, 2) displayed menu (e.g., digital,
GKAGSO02FNRE OKIFIf102FNROSX o0 StSOGNRYAO YSydza OAS6SR 2y
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

Tables and chairs must be cleaned and sanitized thoroughly betweerseatihg

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

Keep cleaning logs that include date, time, and scopéeaining

Conduct frequent disinfecting of heavy transit areas andigith surfaces (e.g., doorknobs, elevator buttons, staircases)
Implement procedures to increase cleaning / disinfecting in the fodidtouse. Avoid all food contact surfaces when using
disinfectants. Food contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food cortest s
Nonfood contact surfaces must be frequently cleaned

In the event of a presumptive or actual positive COWzase of a workepatron, or vendor, the restaurant must be immediate
shut down for 24 hours and then must be cleaned and disinfected in accordance with current CDC guidance-befmange

Distancingand
Occupancy
Restrictions

= =

= =

Indoor and outdoor dining artmited to 40% capacity, counted separately

Tables mat be positioned so to maintaiat least a 6 foot distance from all other tables and any high foot traffic areas (e.g., rg
to bathrooms, entrances, exits); tables may be positioned closer if sefhbgt@rotective / norporous barriers (e.g., structural
walls or plexiglass divders) not less than 6 feet highstalled between tables and high foot traffic areas

The size of a party seated at a tabbnnot exceed @eople

Bar seating is permitted praded that either:
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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 thebottom of the barrier is allowed for food and drink service as long as the gap/opening is no more
8 inches high

o In addition, parties must be seated at bars (no standing customer service) and parties must be spaced at least 6 ft
other parties

0 Subgct to any applicable building and fire code requirements, bar areas may-dmnfiggured to accommodate table
seating that complies with all spacing and other requirementhésé COVHL9 safety standards

0 Tables must not be placed within 6 fesdtthe daffed 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 safatghazard
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 distauggiredesign 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 diregdnal hallways and passageways for foot traffic if possible, to minimize contact (e.gvaynentrance and exit to
the restaurant). Post clearly visible signage regarding these policies
9 Prohibit lingering in common areas (e.g., waiting areas, bathroamd)ensure social distancing in common areas by marking €
feet spacing with tape or paint on the floor and sighage
1 All customeffacing workers (e.g., servers, bus staff) must minimize time spent within 6 feet of customers
1 Designate assigned working areasnorkers where 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 efeasirg)
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 NA
Payment Systemsg
Other 1 Executive Orders No. $8quires restaurants to cease seated dinfrgm 9:30p.m. to 5:00a.m.
Operational o0 However, restaurants may offer food and nattoholic beverages for takeut and by delivery dring the mandatory
Guidelines closing period
1 Meals will be limited to 90 minutes per table
1 Restaurants may provide carout or delivery service, but all safety standards for table separation, size of party, and hygiene
be maintained for any indoor or outdooalle seating that is available to caiwyt patrons
1 Recreation amenities which are allowed to open in Step 1 of Phase Il (such as arcade games) may be open if adhexfiety to

protocols in the Arcades & Other Indoor & Outdoor Game & Recreation é&ass&s including the requirement that active use of
pool tables and other games involving patrons not seated at tables is not permitted in areas where food service is provideg
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https://www.mass.gov/doc/covid-19-order-53/download
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When possible, reservations or call ahead seating should be encouraged; mamagéensure that diners waiting for tables do
not congregate in common areas or form lines
Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or oreledy;g
restaurants shouldhstead use ndgouch methods such as audio announcements, text messaging, and notices on fixed video
screens or blackboards
Provide training to workers on ujp-date safety information and precautions including hygiene and other measures aimed at|
reducingdisease transmission, including:

0 Social distancing, hangtashing, and requirement and proper use of face coverings
Modifying practices for serving in order to minimize time spent within 6 feet of customers
Selfscreening at home, including temperature gngtom checks
Reinforcing that staff may not come to work if sick
When to seek medical attention if symptoms become severe
Which underlying health conditions may make individuals more susceptible to contracting and suffering from a sev
case of the virus
Restaurant operators should establish adjusted workplace hours and shifts for workers to minimize contact across workers
reduce congestion at entry points
Limit visitors and vendors on site; shipping and deliveries should be completed in desigrestsed ar
Post notice to workers and customers of important health information and relevant safety measures as outlined in the
/| 2YY2y St GKQa al yRIFIG2NE {FFSGe {GFryRIFENRa F2NJ22NJLXLIO
Designate the Person in Charge (105 CMR 590) for each shift to oversee imtalgoneof the guidelines in this document
Restaurants will be allowed to maximize outdoor dining space, including patios and parking lots where available, whgvalmt
approval is obtained

O OO0 oo

Local Exceptions

N/A

State

Michigan

Official Orders
and Guidance

COVIB19 Restaurant and Bar GuidelineMichigan Occupational Safety and Health Administration
Gatherings and Face Mask Order

Dine-In

Permitted, with restrictions

Employee PPE

= =& |=a|=a =

Require hosts and servers to weacéacoverings in the dining area
Require employees to wear face coverings and gloves in the kitchen area when handling food, consistent with guidelihes f
Foodt YR 5NXz3 ! RYAYAAGNI GA2Y 6AaC5! €0

Employee Health
Checks

= =

Prohibit employees who are sick from reporting to work and sendleygeshome if they display symptoms of COVID
Employees who test positive f@OVIBL9 or who display one or more of the principal symptoms of C&¥iEhould follow the
procedures of Executive Order 2036 or any order thafollows from it
Develop and implement a daily screening program, as described herein, stafflipon or just pior to reporting to work sites;
the screening procedures must include the following questions:

o Do you have any of the following symptoms?
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https://www.michigan.gov/documents/leo/COVID-19_Workplace_Guidelines_for_Restaurants_and_Bars_691404_7.pdf
https://www.michigan.gov/coronavirus/0,9753,7-406-98178_98455-543708--,00.html

A Fever of 100.4legrees or higher (as measured by a touchtessmometer 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 reatmm than COVIR),

A Shortness of breath; or

A Sore throat

0 Have you travelled internationally or outside of Michigan in the la&stlays, excluding commuting from a home locatio
outside ofMichigan? For purposes of this order, commuting is defined &k St A y 3  6ofé and \eoyk or2ay” S
regular basis.

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

Any affirmative response to scre@g questiongequires the individual to be excluded:

o0 For at least 72 hours with no fever (tleréull days of no fever withoutse 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 Except fomecessary 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

An employee who provides an affirmative response to soieg questiony @ 06S Fff26SR (2 O2yGAy
discretionprovided they remain asymptomatic and the employer implementsftilewing additional precautions to protect the
employee and theommunity:

0 9YLX 28SNA aK2dzZ R YtSmparaziandinss&ssyBpiomi each 8a$ betore they start work. Ideally,
temperaturechecks should happen before the individual enters the facilitpuhless thermometer, or a dedicated
thermometer for the employed not touchless, should be used.aimg of any thermometer othethan a touchless
thermometer is strictly prohibited

0 As long as the employee does not have a fever or other symptibreg should selnonitor under the supervision of thei
S Y L) 2a&pambaal health program or other pragms in place to proteatmployee 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 imvtitéplace for 14 days after last exposuEamployers can
issueF I OSYlFaila 2N OFy I LIINR@S SYLX thete®eft af@hodiadeslLt 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 suas offices, bathrooms, common areas, and shared
electronic equipmentoutinely known to be impacted by the exposed employee for 14 ddigs last exposure

If an employee at a foodelling establishment tests positive fGOVIBEL9, 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 receiviegttiresult, without
revealing the personal healttelated information of anygmployee

Strict compliance with sections 3119, 4109, 4113, and 4115 of the Food L&#&, 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
healthdepartments to submit fees under section 3119, and to extendittense 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
ass&sed under sections 4113 or 4115 during the 2222 1license year.
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Strict compliance with subsection 6137 of the Food Law, MCL 289.6%88pisnded to the extent necessary to make a license
holder eligible for a specitdansitory temporary food unit fothe 202@;2021 licensing year, even if thieense holder received
only 1 evaluation during the 20£2020 licensing year.

Customer Health
Checks / PPE

=a =

Post sign(s) at store entrance(s) informing customers not to enter ifaheyr have recently been sick
Post sign(s) instructing customers to wear face coverings until they get to their table

Sanitation

=
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Limit shared items for customers (e.g., condiments, menus) and clearchigact areas after each customer (e.g., tablémirs,
menus, paymentdols, condiments)

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

Hand washing required; no provis®mnegarding frequency or breaks

Provide access to handwashing facilities, including thoadadole in publicestrooms

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

Use best efforts to provide employees and customers access to an alwadedhand sanitizer thatontains at least 60% alcohol
as recommended by th€enters for Disese Control and Prevention (CDC)

Use best efforts to provide disinfecting wipes at cash registers and entyawioés for customersas well as at othesppropriate
locations

Adopt procedires to meet the environmental cleaning guidelines set byGeC, including by cleaning and disinfecting frequen
touchpoints throughouthe day such as point of sale terminals at registers, shopping cartshempbing baskets

Distancingand
Occupancy
Restrictions

= =& -8
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Indoor dining is permitted at 25% capacity of 100 people (whichever is fewer), effective 2/1

Party size is limited to six

Require six feet of separation between parties or groups at different tables or bar topssfeand tables out, use every other
table, remove or put up chairs dwarstools that are not in use)

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

Provide physical guides, such as tape on floors or sidewalksigimage on walls to ensure that customers remain at least six fg
apart in any lines

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 isifficult

To the maximum extent possible, limit the number of employees in shared spaces, including kitchens, break rooms, artd of
maintain at least a sifoot distance between employees

Changes to
Payment Systemg

Encourage castiansactions to be processed at selfeckout kiosks whepossible

Other
Operational
Guidelines

= =

Restaurants must close by 10:00pm
Create communications material for customers (e.g., signs, pamphlets) to inform them of changes to restaurant or bas prac
and to explain the precautions that areing taken to prevent infection
Train employees on:
0 Appropriate use of personal protective equipment in conjumictwith food safety guidelines
o Food safety health protocols (e.g., cleaning betweastomers especially shared condiments)
0 How to manage symptomatic customers upon entry or in the restaurant.
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1 Notify employees if the employer learns that an individual (including an employee, customer, or supplier) with a confsenefd
COVIBEL9 has visited the store
1 Close restaurant immediately if an employee shows multiple symptoms of CI@\(fBver, atypical shortness of breath, atypical
cough) and perform a deep clean, consistent with guidance from the FDA and the €D€eSningnay occur overnight
I Gontact information must be collected from direefor contact tracing purposes
Local Exceptions |  N/A
state Minnesota
Official Orders  Safely Returning to Work Guidance
and Guidance 1 Frequently Asked Questions: Bars, Restaurants, and Other Places ofAablitmodation
1 Industry Guidance for Safely Reopening: Restaurants and Bagsited 1/21/21
1 Executive Order 201
Dine-n I Permitted, with restrictions
Employee PPE 1 Workers are required to use a face covering &k shield whemserving customersyww.cdc.gov/coronavirus/2019
ncov/preventgetting-sick/diy-clothfacecoverings.htmi
I Customers are strongly encouragediong and weaface covergs at any time when not eating
Employee Health | 1 Establish health screening protocols for workers at the start of each shift (e.g. healthiagreanvey, taking temperature)
Checks o {SS (KS aAyySazil 5 S L¥sNkaiSEmbloyeetHedttSIcrbeiiky Coealdisk 0 Q &
0 Workers with COVHR9 symptomsshould be sent home immediately
A If they cannot be sent home immediately, isolate icl@ased r@m until 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 protocols and steps to take when workers haveexgarsal to COVIEL9 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 sickness reporting protocols
o0 Establish protoals for workers to return to workand followMDH Guidance
0 Establish a process to identify contact betweaefected workers and other workers who may haween exposed
Customer Health | § Advise customers and clients to conduct a-sbkck oftheir body temperatureon the day of their appointment
Checks / PPE 1 Email or text a screening survey on the day ofdppointment or reservation and/or post screeniggestions at the
establishment
1 Have customeand clients respond to the screenisgrvey questions upon arrival and cheokand verifythat they have read the
screeningsurvey andcaNB & L2 YR ay2¢é G2 Fff ljdSaliArzya
1 Decline to provide services to a customercbent if there is any suspicion thatdf are sick osymptomatic, and advise them to
leave the facility
9 Customer checkligo help customerssee if an establishment is taking the right steps to keegiamersand workers safe
Sanitation 9 Clean and sanitize food contact surfaces accordirthgdMinnesota Food Code
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https://mn.gov/deed/newscenter/covid/safework/
https://www.health.state.mn.us/diseases/coronavirus/hospitalityfaq.pdf
https://www.health.state.mn.us/diseases/coronavirus/safedining.pdf
https://mn.gov/governor/assets/Executive%20Order%2021-01%20Signed%20and%20Filed_tcm1055-462272.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/
https://staysafe.mn.gov/individuals-families/restaurant-dining-checklist.jsp
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o C2ftft2¢ GKS YI ydzFf | GratdghhdpiBeé protiucts #Be used @ saSitioddedldact surfaces
A Not alldisinfectants areppropriate forfood contact surface sanitizing
o Clean and sanitize food contact surfaces, fpoebaration surfaces, and beverage equipmafier each use
o C2ft2¢ GKS YI ydzFl O lctzBddndidisihfgction iNath@is A 2 y & F2 NJ | f ¢
A For exampleconcentrations, application method, contact addying time, and the use of personal protective
equipment, and do not mix products together
0 Clean and disinfect reusable menus after eash
If using paper menus, discard them afesrchcustomeruse
o Recommended best practice: Consider providitggning and disinfection kits (sprays or buckbtmnd sanitizers or other
cleaning supplieghat are readily accessible throughout teetablishment for areas that will be cleanadd disinécted
frequently
Remove higHouch selfservice containers and itermequiring frequent hand contact from use (e.gondiments such as ketchup
bottles and salt/peppeshakersstraws, napkin holders, etc.)
0 Use singlaiseitems when possible
Use wrapped sikrware and do not preset tables
Use a fresh glass or cup for every refill and remased glassesdm the table or bars frequently
Have cstomers box their own leftovers
Close play areas, arcade rooms, playgrounds, etc.
Remove shiaed board games, cards andy®
Provide hand sanitizer at the entrance, pointpaofrchase, and prominent locations for customed@&nts
Ensure workrs regularly wash their hands
o0 Ensurehandwashing and/or handanitizer facilities are readigvalable and appropriately stocked
Provide protective equipment and supplies, sucls@asrce control face coverings, fashields, glovediand-sanitizer, disinfectants
and provide training whenequired and on proper use
Require the use of source control face coverings @agh face coerings)
t2al0 Wakhi/sR ' YR G O2@SNJ 82dzNJ O2dzaKe¢ &aAA3TYya
Doors to multistall restrooms should be able to lepened and closed without touching the handlepgningdevices, or powered
door-operators with thehand, whenever possible
o Ifthe doorcannot be openedavithout touching the handle or doeoperator withthe hand, the business must ensure a
trash-receptacleis placed by the door to ensure a paper towel tareadily dispsed of when operating the door
0 Thelocation and positioning of wasteeceptacles shouldot interfere with Life Safety requirements (e.g. egress,
evacuation, emergency equipment) or any reasonable accommodations provided under the Americans with Disab
Act
Community drinking stations and watéyuntainsshould not beavailable for use. Touchless waféling stations may still be
provided
Foodshould not be shared communally
Provide tissues for proper cough/sneeze etiquette aetouch disposal bins

o
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Establish a documented sanitation schedule ahdcklistidentifying surfaces/equipment to bganitized, the agent to be used,
and the frequency aivhich sanitation occurs
Routinely clean and disinfect all areas, such as offfeef;ooms, locker and changing rooms, comnaweas, shared electronic
equipment, m&hinery, toolscontrols, 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 Corsidercovering switches/devices with a patpvering thatallows the user to manipulate the device withdouching
the switch, and change out the petpveringfrequently
0 Electronic devices must be sanitizenly when disconnected from the powsource,and sanitized in accordance with th
listing/labelingrequirements
o0 Personal equipment, tools and phones should noshared or, if shared, shalibe disinfected after each use
o Implement immediate cleaning and disinfectingtioé workplace if a worker, clig or visitor becomes ilvith COVIEL9

Distancingand
Occupancy
Restrictions

=a =4 -8 -8 -9

Effective January 11, indoor dining will be permitted at 50% capacity

o0 Outdoor seating permitted at 50% capacity, with four customers to a table

0 The number of customers at aye time is limited to the number for whom social distanairi@ feet can be maintaineg

between customers in different parties.

Dinein service must cease at 10:00 p.m.
Outdoor dining has a maximum of 100 individuals
Customers must be seated in afkeas of the business
Bar counters are closed to service
Businesses must limit number of customers afidnts necessary to allow for the required sodiatancing and not exceed
required percentage afccupancy where required

o Number of customers any one time is limited téi KS  y dzZYo SNJ T2 NJ ¢ K2 Y Llednaikahed R

between tables
o Alimit of two customers may be seated together at the counter for service at any one time
o Inadining room, a party size limit of 10 customers magéated together atray one time
A Consider increasing the spacing between parties to more than 6 feet if tables accommoatat¢han 6 people

o0 Inabar area, a party size limit of 4 customers magdmed together at any one time
Checkout areas and otheareas of congestion should be marked to provide for physical distancing of at least 6 feet, includin
markers for distance, lane lines and marking of adjacent areas where customers or clients may be waiting for business acg
Space, configurationral flow of the establishmenghould be evaluated to allow for physical distancing-6éet by al workers and
customers/clients
Do not allow guests to congregate in checkout araiting areas, outside restrooms or in bars, maintaihat YA y' A Y dzY ¢
distancing
Require appointments for services or reservationth callahead seating or online reservations to betsgrace clients or
customers and eliminate waiting
Stagger shifts and breaks; Extend whdurs and create additionahifts to reduce number of workers per shift

Center >
National Restaurant Association



=a —a -9

=a =

Evaluate traf® LJ- G G SNI & I y Reddc®dtadvdirt atleitranyes, inhallwiags, elevatamsiting areas, break areas,
commonareastonay G+ Ay ¢ Q 2F LIKe&aAOlt RAAGIyOAy3

Limit collective gatheringsfavorkers to 10 peopledesstomaf G F Ay ¢ Q 2F LIK&aA Okt RA&adGlIyO
Limit the number of people in restrooms to maint@nQ FSSG 2F LKe&aAOFt RAAGIyYyOAy3

9y adzaNB c¢cQ 27F LIKEeaA Oihdudirg atavarkstgtions yp@dudtighs lines NojeakimsyBdeting rooms, waiting
rooms, lobbies, etc.

Limit worker interaction across floors, buildingampuses, worksites, etc.

Increase physical space between workers and othankers, customers and clients through the useaftitions and barriers of
sufficient dimension andppropriate material, e.g. Plexiglass or taut heplastic curtains stretched and secured, as necessary
protect workers

Changes to
Payment Systemg

= =

Contactless payment should be used whenevesgiae

Utilize anelectronic fundtransfer service or creditardpayment method that allows the client to fully initiatend complete the
payment transaction remotely, avhile separated from the worker

When contactless payment is not possible, paynranst be made in a nraer that allows for at least-feet of distance between
the worker and client or customer

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-6eet, or a physical barrier mube installed

Install barriers of sufficient dimension and appropriataterial, e.g. Plexiglass or taut heavy plastic curtairetched and secured
as necessary, to protect worker hte checkin and checkout counter

Other
Operational
Guidelines

= =

Suspend selfervice food or drink options, such lasffets, salad bars, and drink stations until furthnetice
Post instructions for customers at entrances, amigrm customers:
0 Not to enter ifthey are experiencing symptoms;
0 About the facility® occupancy limits;
0 They are required to wear faamverings, unlessutside or not medically or physically possitdep
0 They are required to adhere to hygiene and sodistancing insuctions, signagand markings
Communications and training practices and protocol
o All workers and members of management musttizéned regarding COVAIRB exposure, as well @applicable policies,
procedures, practices, and protocols
0 The training must be provided by and @dor by thebusiness
0 The training must be provided in a manner and language that each employee can understand, and must be adjust
reasonably accommodate all limiting factors prelsen
0 Businesses must ensure the CO¥fDBusiness NS LI NSRy Saa tf Iy Aa wikplacé& i reladiy
accessible locations, andsbared vith and reviewed by all workers
0 Businesses must ensure the necessary or requinésb and practices are communicated to workers, addquately
enforce their provisions
0 Workers must ensure they comply with and folleatablished rules and practices
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o Communication to educate clients and customers alibetsteps being taken for their protection to mitigatee spread
of COVIEL9 is encouraged
o0 Protectivemeasures should be communicated to clients andtomers prior to, and at the start of, the appointmennt
reservation to both educate customers and clieatswell as inform them of their role in protecting thverkersand other
clients and catomers
1 Ventilation System Statip: Businesses must evaluate thperational capacity, and increase, improve, and mainaintilation
provided throughout the building
0 Increase the outdoor aipercentage to increasdilution of contaminants, and eliminatecirculatingwhenever possible,
while maintaining indoor aiconditions
o For heatingventilation-air-conditioning systems thatcirculate air, businesses need to improve cenaiafiltration to at
least the MERAL3 or the highestompatible with the ifter rack (at least MERY4 preferred), and seal the edges of filter
to further limit by-pass around the filters
0 Replace and upgraderdilters prior to reoccupancy
0 Run systems on full economizer as outsidecairditions dbw
0 Consult an HVAfrofessional to ensure propesentilation 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 phamote for delivery at a dorstep, where personmaintain a
distance at least-#eet away while verifyingeceipt of the delivery between the worker and tdelivery person
0 Whenever possible, business&sould attempt to do everything electronically (eagpp, phone) to eliminatehte 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 scamers, pens, or other tools with delivepgersonnel
1 Entertainment
o Live music and other live entertainment is allowed at these venues, but social distancing must be maintained amo
members and performers, and also between performers pattons or audince members
0 These activities are only permitted by performers who are designated by the business at a designated space withi
venue that is separate from the patrons or audience bystatice of at least 12 feet
o Karaoke singing and openicrophone events involving performances by patrons aisdtors are not permitted
0 Bars and restaurants that are operating under this guidance, and that are open for regular food and beverage serv
not allow customers to dance. Bars and restauraht host events and celebrations must follow the recommendatior]
for dancing found in the GuidancerfSafe Celebrations and Events
(www.health.state.mn.us/diseases/coronaug/safeevents.pdf
I Bar sports leagues
0 Bars and restaurants that are operating under this guidance, and that are open for regular food and beverage serv
must require custmers in all areas to be seated
o Qustomers may not use billiards tablegrtboards,or other entertainment devices
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http://www.health.state.mn.us/diseases/coronavirus/safeevents.pdf

o Organized activities and league play for activities including but not limited to darts, billiards, and beanbags may be
allowed in bars and restaurantsder the following conditions:
A During organized events, thestaurant or bar must follow th€reparedness Plan Requirements Guidance
Recreational Entertainment & Meetings
A During organized events, the restaurant or bar must reduce their capacity to 25% of the established capac
to exceed 250 patrons
A The restaurant or bar must schedule games and activities to manage attendance and provide for 6 feet of
physical éstancingbetween participants
A Maintaining the appropriate distance may slow down games, so plan for this and communicate distancing
requirements, changes in play patterns, or movement of players clearly with evergealved prior to each
event
A The restaurant obar must ensure that waiting areas between plays provide at least 6 feet of physical dista
and separatin between patrons
A Participants must wear face cenngs during these activities
1 The face coverings may be removed temporarily when eatirdyioking if at least 6 feet of physical
distance can be maintained between participants

Local Exceptions | T N/A
state Mississippi
Official Orders 1 Executive Order 1478 Guidance for restaurants to resumefiouse dining
and Guidance 1 Safe Return Order
1 Safe Return FAQ
Dine-In 1 Permitted, with restrictions
Employee PPE | § Appropriate PPE shall eorn by all employees based on their duties asdponsibilities 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 |  Restaurants and bars shall conduct a daily screening of all employeeshagimming of their shifts

Checks

0 Such daily screening shall include the following questions, and any employee answering any questiaffinmita/e
shall be sent home:

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

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

Have you had a fever in the last 48 hours?

Have you had new loss of tastesimell?

Have you had vomiting or diarrhea in the last 24 hours?

o 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 imniatdly and advisetb consult with their
physician

> > > >
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http://dli.mn.gov/sites/default/files/pdf/COVID_19_preparedness_plan_requirements_guidelines_recreational_entertainment.pdf
http://dli.mn.gov/sites/default/files/pdf/COVID_19_preparedness_plan_requirements_guidelines_recreational_entertainment.pdf
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

Customer Health
Checks / PPE

Signage shall be posted at each entrance stating no customer with a fever osgthptom of COVH9 is pemitted in the
restaurant or bar
Customers shall be screened fdnéss upon their etry into the restaurant or bar

Sanitation

=a =4 —a -9
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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 sanitized
All enployees shall bprovided training regarding minimizing the spreadd@VIBL9, including the importance of frequent hand
washing and personal hygiene, proper sanitation, cough and sneeze etiquette, use of ®B&feenod-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 otlisposable menus is encouraged

o All nondisposable menus shall sanitized between each use
Tables, chairs, and tabletop items shall baitszed after each table turns
Hand sanitizer shall be placed at all points of entry and exit, the hostess station niear the bathroms, and at the cashier
station
All food service aras shall be deep cleaned daily

Distancingand
Occupancy
Restrictons

=a =4 —a |-
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The number of customers in the restaurant or bar shall be no greaterTb¥nofseating capacity
Party sizes shall be limited ton@aximum of 10 customers per table
Where possible, workstations should be staggered so employees canst&ndingnext to eachother

0 Where separation of workstations is not possible, the frequency of surface cleanirgpaiiiting should be increased
The number of employees inteeak room shall be limited to allow for strict social distancing ( a minimusixdéet between
employees and no gathierg of more than ten employees)
Floor plans shall be updated to ensure at lesistfeet of separation between eagharty/group whether diningridoor or outdoor
Customers shall not be allowed to congregatéhie wating area or bar area; #hrestaurant shall adopt a process to ensure that
minimum of six feet separation is maintained between customers while watiitig seated or in the bar area

Changes to
Payment Systemsg

The use of contactless payment optiongigouraged

Other 1 Restaurants and bars shall set hours of operations to close to the public no latelt@t@ipm
Operational 1 No alcohol may be sold at restaurants or bars between 11:00pm and 7:00am
Guidelines f  Bars or bar areas that do not offer food services shall remain closed, and livesiai$icot be permitted

1 The use of technology solutions to minimize persofperson contact iencouraged, including mobile reservations systems, te

upon arrival, mob# ordering,and contactless payment options
1 Selfservice buffets, food stations, drdrink stations are prohibited
o Cafeteria style (worker served) buffets and food stations are permitted with appatgbarriers in place

Local Exceptions | T N/A

State

Missouri
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Official Orders
and Guidance

 Missouri Department of Health Guidance for Restaurants and Bars

Dine-In 1 Permitted, with restrictbns
1 Consider protective measures such as only offering drive thru, curbsidepick delivery

Employee PPE | 1 N/A

Employee Health| § N/A

Checks

Customer Health | § N/A

Checks / PPE

Sanitation T N/A

Distancingand 1 EBstablishmensshould limit the number of patrons that are in the facility to allow for social distanciag lefist 6 feet

Occupancy 1 Related groups of no more than 10 people may be seated together closer tles 6 f

Restrictions 1 Establishmenscan have patrons wait in their cars and contact them by phone when they can enter
1 Employees should also practice social distancing where possible

Changes to T NA

Payment Systemsg

Other

1 No selfservice buffet stylaining should be allowed

Operational
Guidelines
Local Exceptions |
state Montana
Official Orders  Stay at home order expiration date: 4/27/20
and Guidance 1 Phase 2 Gidance
Dine-In 1 Permitted with restrictions
Employee PPE | 1 N/A
Employee Health | 1 Employers should:
Checks o Develop and implement appropriate policies, in accordance with federal, state, anadgoédtions and guidance, and
informed by industry best practices, regarding:
A Social disincing and protective equipment
A Temperature checks and/or symptom scnéeg
A Testing, isolating, and contact tracing, in collaboration with public healithorities
0 Monitor workforce for indicative symptoms. Do not allow people with symptomS@¥VIBL9 to work
o Collaborate with public health officials when implementjpajicies and procedures favorkforce contact tracing
F2f{t26Ay3A |y -SophditiedeSiUE / h+L5
Customer Health | T N/A

Checks / PPE
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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

Sanitation 1 A specific cleaning plan must be implemented, and employees must be triaimpedper sanitation practicesnaterials will be
available on the Montana Department of Public Health and Human Services (DPHH&)damnsumer services website
1 All surfaces occupied must be cleaned between customers, including tabbiss, boothsand highchairs
1 Table items including, condiments, menus, napkins, and décor, should be removed from the table unless they can be adeg
cleaned between customers
1 Menus must be cleaned between cuosters
Distancingand 1 Tables must bdimited to six people per table
Occupancy 1 Establishments must provide for 6 feet of physical distancing between groups and or tables by:
Restrictions 0 Increasing table spacing, removing tables, or marking tables as closed;
o Providing for a physical barrier between tables; or
0 Backto-back booth seating provides adequate separation
Changes to T N/A

Payment Systemsg

Other 1 In-house dining for quick service restaurants should remain closed, if all guid@liheg Qi 6 S YSGzZ Ay Of dzR)
Operational table between customers
Guidelines 7 Sitting or standing dbars or counters is not allowed

1 Inbars, drinks and food must Iserved to customers at a table

1 Seltservice buffets must be closed

1 Drink refils are notallowed

1 Selfservice cups, straws and lids should be behind a counter and handed to customers

1 Seltservicecondiments should be eliminated
Local Exceptions | § N/A
state Nebraska
Official Orders 1 Restaurant Reopening Guidelines
and Guidance i Phase 3 and 4 Guidelines

1 Directed Health Measure effective 11/11/20
Dine-In 1 Permitted, with restrictions
Employee PPE 1 All employees should wear face coverings (cloth mask) that are washabtawstde laundered or replacedhily

o0 Employees must wash hands before and after putting on the face masafancevery time they touch it
Employee Health | T Complete employee prscreening (e.g., take temperature and assess for any symptoms consistier@OVID19) prior to starting
Checks work
o Consider using stickers after fever cheokl@a confidential symptoms log
1 Communicate daily with staff thahey must immediately inform a manager if they feel sick or experience any symptoms,
including, but notimited to: onset of fevey cough, or shortness of breath
1 Employees who are well but who have a sick family member at home with €Q@\(Hither labconfirmed orclinical diagnosis)

should notify their supervisor prior to the start of their work shift. ®mployer should consultith their local health department
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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
http://dhhs.ne.gov/Documents/Outline-of-Changes-to-Upcoming-DHMs-November9.pdf

to assess whether there was an exposure to the family member at l{erample: if the individual takes care of the sick family
member) or if there is no exposure (example: indivichegsides in &eparate room and bathroom) before determining if it is
appropriate to come into work or needs selfquarantine

Customer Health | § N/A
Checks / PPE
Sanitation 1 Disinfect tables and chairs after each customer use usirigRalieqgistered disinfectant
1 Disinfect all high touch surfaceslaast once every four (4)ours
1 Create and implement an enhanced cleaning/sanitizing schedule for all food contact surfaces, and cleaning/disinfecting of
food contact surfaces using an ERfjistered disinfectant. Increase disinfection frequen€gommonly touched surfaces
throughout entire facility (both front and baekf-house) such as door handlesedit card machines, bathrooms, etc.
o Although the food code does not emphasize frafithouse sanitationCOVIEL9 requires enhanced cleaning/disinfectio
of any frequently touche but nonfood contact surface, iaddition to enhanced saniation of food contact surfaces
I Have hand sanitizer and sanitizing products readily available for employeesisioaners
o If possible, have an automated, touchless hand sanitizing stagiawadd frequent touching of hand sanitizer device. Ha
employees use hanskanitizer between customers
1 Implement digital menu boards or tablets with anticrobial screens in lieu glaper menus. If digital options are not availe,
switch to single use menus
9 Consider cleaning and disinfection of the POS terminal between transactions or when a different enogleyée
Distancingand 1 100% rated occupancy
Occupancy o Patrons will be required to be seated while on premise unless theplaging an order, usintpe restroom, or playing
Restrictions games
1 Each dining party must maintain a minimum of six (6) feet of separation from each dining party
1 Maximum ofeightindividuals in each dining party (groups larger tiéghtwill need to split into multife tables)
1 Each dining party mugdte seated at individual tables
1 Bar and counter seating permitted
1 Whenever possible, practicesial distancing between staff
0 Redesign workflow, designate tasks amorkstations to specific employees or contact pods to mine comingling and
maximize social distancing
1 Designate with signage, tape, or by other means appropriate social distaspziegg for employees and customers
o Facilitate and designate social distanciogthose waitng to enter yourestablishment
1 If possible, provide distinct walking lanes to minimize close contact as custaneebging seated to conform with social distarng
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, implement partition walls to separate high traffic walking areas fatmes and customers
Changes to 1 Implement touchless payment or pa-table options if possible
Payment Systemg § For restaurantsvithout touchless payment, consider disinfection of the credit agpdn return to the customer
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https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

Other 1 Selfserve buffets and salad bars are prohibited.
Operational 1 Restaurant staff must serve food directly to customer#ngslementbuffet ordersfrom the customer table; a customer self
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 (Exaggeevers should not also takeoney)
0 Ensureproper training for food employees with new or altered duties and that they apply the traamogding to
established procedures
1 Pool tables, dart boards, shuffle board, arcades and other gaming areasstaarant are allowed
Local Exceptions | 1 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
 Guidance for bars located within restaurants
DineIn 1 Dinein permitted, with restrictionseffective
1 Restaurants are strongly encouraged to continue curbside, delivery, and/or pickup operations
Employee PPE 1 Employees must wear face coverings
1 Remind baclof-house employees of theaed to use cloth face coverings
Employee Health | 1 Eachday, complete employee health screenings upon arri@a{IE19 Screening Questionnaire for Foodabdishment
Checks Employee}
1 Require employees to stay home if symptomatic
Customer Health |  Post a sign directing customers who have symptoms of GD8/IBave been exposed to the virus, or have underlying health
Checks / PPE conditions to use delivergptions
I 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 postedughout facility, posting them electronically (on the internet emailing 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 for refills
o Provide new glasses or leave a bottle or pitcher at the table
1 If you have not already done so, flush each of the hot and cold Viateres for five minutes prior to reopening to replace the
aidlrtS 61 GSNI Ay (0 w&freshaddisafdwar@udpphyLJt dzYo Ay 3 g A
91 Daily deep disinfection of high contact surfaces (e.g. dawordles, light switches, seats, railings, cabinetry handiggliance
handles, toilets, contertops, phones, tables, etc.)
1 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
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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

0 Hightouch surfaces include aiting 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 bebre using again
1 Provide touchless (when possible) hand sanitizer disperfisemsmployeesat entrances and highontact areas, suchsaa
timeclock or schedule board
1 Require frequent and thorough hand washing, includingviding workers, customers, and waite visitors with a place wash
their hands
o0 If soap and running water are nohmediately available, provide alcoRlbhsed hand sanitizer
Distancingand I Maximum occupancy for onsite dining must 28 of themaximum seating capacity under normal circumstanegs|uding bar
Occupancy seating
Restrictions 1 Ensure a minimum of 6 feet betweé¢ables adjust floorplan for tables and boothtaccommodate social distancing
0 There is &-person party size limit
1 Create an adjusted floor plan to reduce occupancy to State and Federal guidelines allowing for social distancing 6ffatteast
0Si6SSy (GloftSa o0F2NI SEIFYLX ST LR&a&GAY3I | 45 tableb drohairs, 4nél istal A
partitions)
1 Post social distancing signage (multiple languages) in areas where guests gather, such as host stand, front counteijreessto
registers, and food stations
1 Provide markings on the floor to ensure that peojlg¢he waiting area are maintaining 6 feet of social distancing (waiting areg
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 maot@indistance betweer
parties
0 Limit parties to five people oess
1 Remind employees to practice social distagcimd avoid gathering in groups
i Cusbmers waiting to be seated must wait outside and mupigtctice social distancing from people not in their household
1 Stagger employee shifts to minimize large groups in lmdg¢iouse corridors and service elevators
9 Post social distancing signag@sultiple languages) and clearly mark cues for appropriate physical distancing in any area whe
employees gather, such as, timeclock, locker robraakroom, and employee dining
9 All bar areas within restaurants are required to follow all Statewide Statsglisnciuding but not limited to:

0 Limit occupancyo no more than 50% capacity

Face coverings are required for elopees and patrons

Parties should be limitetb no more than 6 individuals

Patrons and table must be spaced 6 feet apart

Bar topseating must be limited such that barstools are spaced a min. of 6 ft. apart frstonoers not in the same party
Congregation areas shall be closed, including billiards, dancing, etc.

O O 0O oo
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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

Changes to
Payment Systemsg

Encourage electronic payment

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 employees, conduct pighift meetings, virtually or in areas that allow fwcial distancing of a minimum of 6 feet, to review:
o Proper use and care of required cloth face coverings for all staff following the Centers for Disease Control and Pre
60/5/ 0 NBO2YYSYyRIGA2ya 2y a!asS 2F /20K CIFOS / 230SNRAY
o Hand hygiene protocolscluding washing frequency, no bare hand contact with retadgat 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 D2OSNYy2NRa 902y 2YAO wS2LISyAy3a ¢l &l C2NDS
and Guidance M Addendum C to Emergency Order #40
I Safer at Home Reopening Guidance: Food Services Industry
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
EmployeeHealth | 1 Employers must develop a process for screening all employees reporting for w@®¥dB19 related symptoms as follows:
Checks o Identify a location and assign a person who will screen each employee evebgfdes they enter the workplace

0 Such phns should be clearly communicatedth 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 &ver 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 new change in yarnse of taste asmell?
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 is notpossible, temperatures can be taken before arriving as long as guffiniently ke authenticated by
the employee
A Normal temperature should natxceed 100.0 degrees Fahrenheit
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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

Employers must handle employee(s) who exhibit CEIBymptoms (e.gAnswers'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

0 Per EEOC and other pertinent guidelines, emplogarst maintain the confidentialitpf 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
Checks / PPE

=

Signage must be prominently postdtroughout the venue to ask customers if they &axperiencing COVID9 symptoms,
including:
o Fever
Respiratory symptoms such as sore throat, cough, or shortness of breath
Flulike symptoms such as muscle aches, chills, and severe fatigue
ChangesinBJSNR 2y Q& aSyasS 2F (FaasS 2N avySt
If you answered yes to any of these questions, please do not pugropioyees and other guests at riskdacome back
another day when you feel better
Customers should be asked to bring and wear a cloth face covering wibenng and exiting facility to protect other patrons
and employees during the seating and exiting process, or Wgletimg up to use the restroom
Cloth face coverings are not required while a customer is seatelddining outdoors

[0)
(0]
(0]
(0]

Sanitation

= =4 -8 —a|-A

Alcohotbased handsanitizer must be made readily available at the reception desk for tgtomers and employees
Place hand sanitizer stations in restaurant lobby reception and bathrooms, as wetiashadr stations
Restrooms should be monitored and routinelganed and soap dispenseaegularly filled
Disinfect all frortof-house surfaces including door handles, screens, phones, keyispards and other areas of hand contact
every two hours, at a minimum.
To the extent possible, use menus that are disposablganitized between each use
0 Adisposable ordering system is also advisable when possible to limit guest interactionaitigtaff
'aS 2FSNIASO Fdzs$nhapkirs,aE ndtdillewed
0 Consider using rollesilverwae andeliminating table presets
0 Sanitize all tabletop items, including condiments, after eatie turns (or use disposables)
Disinfect chairs, especially where cocitaccurs, after each table use

Distancingand
Occupancy
Restrictions

= =4 -8 —a A

= =& —a

Indoor seatings allowed atLl00% capacityn all counties as long as all other guidelines, including table spacing, are observed
Outdoor seating permitted

Tablesmust be limited to no more than six (6) guests per table

Table spacing (both indoors and outdoors) shouldrtzéntained so people sittingt adjacent 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)
People moving between tables (e.g. customers gtiniipe restroom)should also have adequaspace to move between tables
Reservations or call ahead seating is required to promote social distancing and prevent groups of guests waiting for tables
Establishments may use a text alert system to alert guafsésvailable seating, an intercom system for guests waiting in their
vehicles, or only onenember of the party being allowed to wait in the waitingea for their table to be ready
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1 Reservations should be staggered to prevenhgregating in waiting areas
0 Waiting areasshould 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 Ff{22ND
Changes to T N/A
Payment Systemg
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 not allowed to stand/mingle in thar area and must be seated (no graeupteracting 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 counter for use by multiple tablegyverage station reise
1 No catering or larggroup functions shall be allowed
1 Restroom occupancy should be limited for group restrooms to incorporate social distaathgaiting lines outsidef restrooms
should be avoided
Local Exceptions | § Indoor seaéd dining is Bbowed 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 ther locations is avoided (e.g. lobby and redeptareas, 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 HaripA NB @Qgiand FitBi\Code A
o0 Additionally, seated dining areas in these counties are limited in capacity to the number of people/tables where tak
spacing is able to be maintained as outlirdzbveand congregating in other locations is avoided (e.g. lobby aoept®n
areas, bathrooms, etc.)
state 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
1 Executive Order No. 2X9indoor dining capacity to 35%
Y bSs WSNBSE wSAGFdNI Vi YR | 2 &p#iadPlan 1& ! 3a20AF A2y Qa a{
Dine-In 1 Permitted, with restrictions
Employee PPE 1 Requireworkers and customers to wear cloth face coverings, and require workevedo gloves
Employee Health | T N/A
Checks
Customer Health | §  Require patrons to wear a face covering while inside the indoor premises of the food or beestagkishment, unless the patror
Checks / PPE has a medical reason for not doing so or is a child under two years of age
Sanitation 1 Clean and disinfe hightouch areas routinely
I Maintain current cleaning procedures in all other areas of the facility
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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://nj.gov/infobank/eo/056murphy/pdf/EO-219.pdf
https://nj.gov/infobank/eo/056murphy/pdf/EO-219.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/njrha-safe_dining_re-_re-opening_plan.pdf

1 Provide handsanitizer andvipes to staff and customers
1 Frequently sanitize higtouch areas like credit card rohines, keypads, and counters
1 Require infection control practices such as regular hand washing, coughing and sneezing etiquette, and proper tissue usa
Distancingand 1 35% capacity limit for indoor dining, max of 150 patrons
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 shénatiare
not reserved for individual groups, such as an outdoor bar area, are alsesipfart in all directions
1 Prohibit patrons from entering the indoor premises of the food or beverage establishment, except to walk through suchsre
when enteringor exiting the food or beverage establishment in order to access the outdea, or to use the restroom
1 Ensure 6 feet of distance between workers and customers (except at the moment of payment or exchange of goods)
I Place conspicuous signageeatrances and throughout the food business alertatgff and customers to the required 6 feet of
distance
1 All barside seating is banned
1 Restaurants will be permitted to place tables closer together than six feet, if barriers are installed
Changes to 1 Arrange for contactless pay optiomderever 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 begefHge requirement that food or
Guidelines beverage establishments impose this prohibition shall automaticallyetlomee food or beverage establishments are permitted
offer in-person service in indoor areas
Local Exceptions | 1 Ensure all areas designated for foad/or beverage consumption are in conformance wétplicable local, State, and Federal
regulations
Sl New Mexico
Official Orders 1 Public Health Order, 12/30 through 1/29/21
and Guidance
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 Ensure all employees have face coverings or masks and wear themviotkglace 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 wittt@viorm or textbased or other app)
Checks 1 Send employees home who are experiencing the following CO¥HEymptomgelated to COVIEL9 and direct them to obtain free

testing through the Department of Health

o Fever

o Cough

0 Shortness of breath
0 Sore throat

0 Headache
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https://cv.nmhealth.org/wp-content/uploads/2020/12/123020-PHO.pdf

0 Muscle pain

o Chills

0 Repeated shaking with chills

0 Loss of taste or smell
Prohibit employees with known close contact to a person who istaifirmed to have COVII® toreturn to work until
authorized by the Department of Health

Customer Health
Checks / PPE

N/A

Sanitation

= =

= =

Employees that handle items used or provided by customers must properly wash their hands or gloamgdoefore serving
another customer (e.g. tableware, cutlery, glassmedit cards, cash, pens, etc.)
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
Train all employees on daily cleaning and disinfecting protocol, hygiene, and respiratory etigugti€overing coughs)
Make handwashing, sanitizer, and other hygisu@port available to employees
0 Note: the use of gloves is not a stihge for frequent handwashing
Maintain a schedule of stringédaily cleaning and sanitizing
Once every two hours (or more frequently), clean and disinfect-togkh items such agloors and credit card terminals

Distancingand
Occupancy
Restrictions

=a =& —a -8

=a —a -8

Restaurants may offer diri@ serviceat the following levels:
0 Green level: 50% indoor, 75% outdoor
0 Yellow level: 25% indoor, 75% outdoor
0 Red level: 0% indoor, 25% outdoor
Tables must be placed with at least six fektiistance between one another
No more than six patrons ngebe seated at any single table
No baror counter seating is permitted
Dinein services shall be provided only to patrons who are seatedd¢, and @trons may not consume food or beverage while
standing
Discontinue service stations that require customers to congregate in certain areas or use comemsifs/dispensers, including
salad bars, buffetsral beverage and coffee stations
Comply with state Palic Health Order limitations on bar and counter seating and-sested serviceand, if otherwise permitted,
ensure that six feet or more distancgmaintained between customers
Discontinue gaming areas and other such areas of the restawla@re custoners may congregattor extended periods of time
and/or surfaces that are repeatedly touched and cannot be cleanedi@infected between each use
Arrange workplace to provide for 6 feet of distance between individuals wherever possible
Close commorareas where personnel are likely to congregate wherever possible or modify thenimimize contact
Utilize signs, stanchions and/or floor decals to suppeiad@ social distancing, including oiveay aisleraffic and separate
entry/exit wherewer possible
Utilize signage to communicate occupancy limits and encouraggmers to wear face coverings
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Changes to
Payment Systemsg

N/A

Other 1 On 8/5, the State Environment Departmeminouncecthat it filed anemergencyamendment requiring employers to report
Operational positive COVIR9 cases to the Department within 4 howgbeing notified of the case
Guidelines 0 The emergency amendment is effective on 8/5 and will remain in effect for no more than 120 days unless the Dep
(and the Bard adopts) permanent rule
1 Establish safety protocols to allow for contactless curbside pickup and home delivery wherever possible
1 Discontinue allowing pets, excluding service animals, inside the establishment, onto patios, int@siuiites suchareas
1 To support contact tracing, retain a daily log for at least four weeks including the date, name, andnpintiper or email address
of all customers and employees who enter the establishment
1 Any food or drink establishment in New Mexico serving aldohast close at 10:00 p.m. each night
I Restaurants also must consent to spot testing of employees by the Department of Health and requine cliiséomers to list their
name and contact information in a logbook, to beéaieed for at least three weeks
Loal Exceptions | T N/A
state New York
Official Orders  Stay at home order expiration datéf13/20
and Guidance 1 New York State Reopening Plan
0 Interim Guidance for Restaurants in regions that have reached Phase 3
Dine-n 1 Permitted, with restrictions
Employee PPE 1 In addition to the necessary PPE as required for certain workplace activities, Responsible Partgscnust fashion, or
otherwise obtain acceptable face coverings and provide such coverings tethpioyees while at wk at no cost to the
employee
1 Responsible Parties should have an adequsaigply of face coverings, masks and other required PPE ahdiauld an employee
need areplacement or should a vendor be in need. Acceptable face coverings include, but are not limifetht¢e.g. homemade
sewn, quick cut, bandana), surgical masks$ NSpirators, and face shields
I Face coverings must be cleahor replaced after use and may not be shared. Please consult thguid@ce for additional
information on cloth face coverings and other types of PPE, as wiektagctions on use and cleaning
0 Note that cloth face coverings or disposable masks sladlbe considered acceptable faceverings for workplace
activities that impose a higher degree of protection for face covenrdggirements
o For example, if N95 respirators are traditionally required for specific food seagtogties, a cloth or homente mask
would not suffice. Responsible Parties must adher®8HA stashlards for such safety equipment
1 Responsible Parties must allow their employees to use their own acceptable face coveringarmttrequire their employees to
supply their own face c@rings. Further, this guidance shall isevent 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 tovear more potective PPE uk to the nature of their work
1 Employers should comply with alpplicable OSHA standards
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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

il

Responsible Parties must ensure that all stafankace coverings at all times
0 Responsible Partienust ensure staff practice hand hygiene and useeldi@nd barriers consistent with State and 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 whwiiching tasks (e.g. serving customers to prerolling silverware)
o If employees do not wear gloves, Responsible Parties must ensure employees frequentbndiastsanitize their hands
A Responsible Parties must ensure that employees who are bussing taisbstieir handsvith soap and water
and, if they are wearing gloves, replace their gloves, before and @&aning and disinfecting tables
Responsible Parties must put in place measures to limit the sharing of objects, such as kitchgetsodsd pas, as well as the
touching of shared surfaces, such as doorknobs, keypadgpantiscreens; or, require workers to wear gloves (tragg@ropriate
or medical) when in contact witbhared objects or frequently touched surfaces; or, require workers to wasih hands before
andafter contact
Responsible Parties must train their employees on how to adequately put on, take off, cleqpliaable), and discard PPE,
including but not limitedo, appropriate face coverings

Employee Health
Checks

= =

= =

Responsible &ties must implement mandatory daily health screening practices of their empl@reksvhere practicable,
vendors, but such screening shall not be mandated for customersielinery personnel
0 Screening practices may be performed remotely (e.gelgphone or electronic survey), befotke 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 proxioméet with each other
prior to conpletion of the screening
0 Ata minimum, screening should be required of all employees and vendors completed gsiegti@annaire that
determines whether the employee or vendor has:
A (a)knowingly been in close or proximate contact in the past 14 dagsanyone who hagested positive for
COVIBL9 or who has or had symptoms of COXID)
A (b) tested positive for COVI® in the past 14 days; and/or
A (c) has experienced any symptoms of COMIn the past 14 days
wSTSNJ (2 / 5 BymBtdas RICY@&iré2 yF 2aNJ 1 KS Y2 &l dzLdymipPomdRassbciated withf @ONIB.|
Responsible Parties should require employees to immediately disclose if and wdieregponses tany of the aforementioned
guestions changes, such as if they begin to experience sympionahsiingduring or outside of work hours
In addition to the screening questionnaire, daily temperature checks may also be conducted pgequalEmployment
Opportunty Commission or DOH guidelines
Responsible Parties are prohibittdm keeping records of employee health data (e.g. tempamtata)
Responsible Parties must ensure that any personnel performing screening activities, intdugbegature checks, are
appropriately protected from exposure to potentially infectious workers@ndors entering the site. Personnel performing
screening activities should be trained by emploigemtified individuals who are familiar thi CDC, DOH, and OSptAtocols
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https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html

Sreeners should be provided and use PPE, including at a minimum, a face mask, and mayglimotsda gown, and/or a face
shield

An employee or vendor who screens positive for Ca@8Bymptoms should not be allowed to entée premises and should be
sent home with instructions to contact their healthcare providerdssessment and testing. Responsible Parties must immedig
notify the state and local healttiepartment where the site is located about any positive case. Re#ileriRarties should provide
the employee with information on déalthcare and testing resources

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

Responsible Parties must designate a site safety monitor whose responsibilities inahtie@escompliance with alispects of
the site safety plan

Customer Health
Checks / PPE

Responsible Parties cannot mandate that customers complete a health screen or provide odbtatation but may encourage
customers to do so. Responsible Partigasy provide an option focustomers to provide contact information so they can be logg
and contacted for contact tracing,ncessary

Patrons mustvear facecoverings at all times, except while seated; provided, however, that the patron is ovagé¢heftwo and
able to medically tolerate 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 medicaléydte such covering

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

Once seated, RespongtiParties should encourage, but not require customers to wear face coverings when not eating and/
drinking

Sanitation

= =

Responsible Parties must ensure adherence to hygiene and cleaning and disinfection requirements as advised by the CD(
includird Gdidance for Cleaning and Disinfection of Public and Private Facilities for-C89\4D | YIS ORiI KIE SRREAD
poster, as applicable
Responsible Parties must maintain logs that include the date, time, aqe sfccleaning and disinfection
Responsible Parties must provide and maintain hand hygéate®ns on site, as follows:
o0 For handwashing: soap, running warm water, disposable papeels, and a lined garage can
o For hand sanitizing: an alcoHmhsed hand sanitizer containing at least 68lgohol for areas where handwashing faciliti
may rot be available or practical
0 Responsible Parties should make hand sanitizer available throughout high touch areas (e.g.resitisidens)
A It should be placed in convenient locations, suclatsntrances, exits, cashiers
A Touchfree hand sanitizer dispensers shoblel installed where possible
0 Responsible Parties should place signage near hand sanitizer stations indicating that visibly soiled hands should b
with soap and water; hanganitizer is not effetve on visibly soiled hands
0 Place receptacles around the site for disposaaled items, including PPE

Center >
National Restaurant Association


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
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Responsible Parties mtprovide appropriate cleaning and disinfection supplies for sharedraqdently 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 handygiene

Responsible Parties must conduct regular cleaning and disinfection of the site and more frelgasitig and disinfection for high
risk areas used by many individuals and for frequently touchathces

(0]

o

I 51

o

For takeout/delivery, Responsible Parties must:
A Provide hand hygiene stations for customersitimg for food and/or drinks;
A Ersure staff wash hands with soap and water or use hand sanitizer, and, if staff use ghougarly replace
them; and
A Ensure, if pickip/delivery is in indoors/enclosed space, windows and/or doorsogened to allow for
ventilation

Cleaning and disinfection must bigorous and ongoing and should occur at least adtech shift, daily, or more
FNBljdSyidfe & ySSRSmRetm GulddeiSClebdhdns NidinfiegtionsohPlulddanddPrivate Facilif
for COVIBI% F2NJ RSGF Af SR &leaddndNdigioféchfaciiias 2y K2g G2
Responsible Parties must ensure regular cleanimgjdisinfection of restrooms
Restroomsshould be cleanednd disinfected more often dependiran 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 thgugment and tools are regularly cleaned and disinfected using registe
disinfectants, including at least as often as employees change workstations or move to a hew 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 and disinfecting causes safatgléor degrades 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
Responsible Parties mugtovide for the cleaning and disinfection of exposed areas in the emeiridividual is confirmed
to have COVIR9, with such cleaning and disinfection to include, atiaimum, all heavy transit areas and hitghuch
surfaces (e.g. shared tools, equipmgmiachines, work stations, keypads, tehemes)
3 dzA R Sléaninf & Diginfecting Your Fadlity A ¥ a2 YS2y S A& & daveC®OBLSdRe ad fllovs2
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)/Ibe 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 and disinfect all areas used by pleeson suspected or confirmed to have CO¥®)suchas offices, bathrooms,
common areas, and shared equipment
Once the area has been appropriately cleaned and digieded can be reopened for use
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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

A Workers without close or proximate contact with tperson who is suspected or confirmedtiave COVI9
can return to the work area immediately after cleaning and disindect
A wS ¥ SNJ Glaterit lBlid@rice for Public and Private Employees Returning to Work Following-C®VID
Infection or Exposuifor informationoy’ & Of 248 2NJ LINRPEAYI GS¢ O2yidl OG 4
o If more than seven days have passed since the person who is suspected or confirmed @OhAEZR9 visited or used the
facility, additional cleaning and disinfection is not necessaryrdutine cleaning ad disinfection should continue
Responsible Parties must prohibit employees sharing food and beverages among themsedaesage bringing lunch from
home, and reserve adequate space for employees to observe sligtiahcing while eating meals
Responsible Partigaust ensure that all condiments provided directly to customers be in simggelisposable containers or
reusable containers that are regularly cleaned and disinfected, ideatiyeSy S OK LJ Nlie Qa dza S
Responsible Parties should ensure that guests areigeowvith single use, paper, disposable meaas/or that menus are
displayed on white boards/chalk boards/teleidiss/projectors, where possible
o If nondisposable menus are used, Responsible Parties must clean and disinfect the menus &iwéeK  ludie NI &
0 Responsible Parties should encourage customers to view menus online (e.g. on theimawphone or etctronic
device) where possible
Responsible Parties must use grackaged sikrware or prerolled silverware
o0 Silverware must bere-rolled while weaing masks and gloves
0 Responsible Parties must not offer or otherwise provid&rapped straws and toothpicks

Distancingand
Occupancy
Restrictions

= =
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Indoor capacity is limited to no more than 50% of the maximagoupancy for a particular area as setthg certificate 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 sixefés maintained amongorkers at all times, unless the core activity requires a shorter
distance (e.g. cooking, cleanirggaring tables, maintenance)
Ensure that indoor and outdoor tables with seating for customerssagarated by a mininm of six feetn all directions
0 Wherever distancing is not feasible betwetales, Responsible Parties must enact physieariers between such tables
0 The physical barrieriust be at least five feet in height and must nobdi emergency and/or fire exits
Responsible Parties may allow customers to sit at indoor and outdoor bar areas, prouiisgdrace 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 digced by six featr separated byphysical barriers
Responsible Parties must ensure that bar area staff keep a distance of at least six feet bedle@therand/or customers, when
possible
Responsible Parties may seat as many individuals at a singeatmthe table allows, with maximum 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 omiigtpé if a distance of at least six feet
can bemaintained between the parties
Responsible Parties offering restroom access to customers must promote social distancing withimlanaaiting for restrooms
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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
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Responsible Parties may modify the use andéstrict the number of work stations and employseating areas, so that
employees are at least six feet apart in all directions (e.g-teiggde andwhen facing one another) and are not sharing areas
without cleanhg and disinfection between use
When disancing is not feasible (e.g. piclp 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 notditkemergency
and/or fire exits
o If used, physical barriers should be put in placadgoordance with OSHA guidelines
o Physical barrier options may include: strip curtains, plexiglass or similar materials, omofieemeable dividers or
partitions
Responsibl@arties should prohibit the use of small spaces (e.g. freezers or storage rooms) bthamoome individual at a time,
unless all employees in such space at the same time are wesstggptable face covergs
0 However, even with face coverings in use, g@mcy must never exceegD% 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 aigns with arrows in narrow
aisles, hlways, or spaces, and post sighage and distance madiegrsting 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:
0 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. counter, tald, 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 gathering or are bh+touch
(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 (e.qg. flagging adwpied)to restrict occupancy when social distancing mainbe
maintained in such areas
0 Responsible Parties operating food trucks should implement such practices to the prdeticable
Responsible Parties should stagger schedules for émeployees to observe social distancing (i.efest 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) rttenfige of traffic into the
building and (2) facilitate health screenings, as described below wdrit@aining in compliance with fire safetpa other applicable
regulations
Develop a plan for people to maintain six feet of social distance while queuing inside or outsidestabiéshiment for screening,
as applicable

Changes to

Payment Systemg

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

Other
Operational
Guidelines

= =& -9

= =

Restaurants areequired to close from 10 p.m. to 5 a.m. da#effective Friday, 11/13 at 10 .
0 Restaurants can provide curbside, feodly, pickup or delivery after 10 p.m., and will not benmitted to sewe alcohol
to-go
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, ancktails through 9/4 (however alcohol purchased for takeout or delive
must be accompanied by food)
0 Also, restaurants and bars can serve alcohol in expanded outdatingavhen accompanied by food
0 Those establishments found to be violating thessset by the State Liquor Authoritysk losing their liquor license
Responsible Parties should increase ventilation wittdoor air to the greatest extent possible (eapening windows and doors t
kitchen), whie maintaining safety protocols
Responsible Parties should encourage customers to wait in their car or outside at an apprepeiatelistance until food ready
to be picked upr they are ready to be seated
Responsible Parties should encourage customers to ptmete orders online or by phone
Where possible, Responsible Parties should allow for contactless deliery, and pickup atior implement curlside pickup
Responsible Parties should consider allowing customers that will be seated to order ahead ofltimiett® amount oftime
spent in the establishment
Responsible Parties must post signs throughout the site, smmiwith DOH COVAIO sigrage
Responsible Parties can develop their own customized signage specific to their workplace ormettided that such signage is
O2yaraidsSyid 6AGK GKS 5SLI NI YS yenmDdiempldyekydandgatdns{to 3y | 38 & K 2 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 hand hygiene and cleiag and disinfection guidelines
o Followappropriate respirabry hygiene and cough etiquette
Responsible Parties must take measures to reduce interpersonal contact and congregation, thedhgts such as:
o0 Limiting inperson presence to only those staff who are necessary;
adjustingworkplace 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 social distancing over those that do not;
avoiding multiple crew and/or teams working in one area by staggering scheduled tasks and
using signs to indicate occupied areas; and/or

O O O oo

O O O0OO0OOoOoOo
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https://sla.ny.gov/new-york-state-liquor-authority-guidance-outdoor-expansion-licensed-premises-response-covid-19

0 segmenting and batching activities, where possible, so individuals can adhere to social distaddieduce 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 appropriately cleaned andi&infected, as appropriate
Responsild Parties should designate discrete workes for servers, where possible
0 Servers shoulderve specific zones in thestaurant to minimize overlap
Responsible Parties should encourage customer reservations for seating, where practicable, tahredwegregation of patrons
waiting to be seated and served
Responsible Parties must not provide customers with devices (e.g. buzzers) to provide aleseatimaf or an order is available,
unless such devices are thoroughly cleaned and disinfdmédeen each use
Responsible Parties are encouraged to use audio announcements, text messages, oonaiesns to communicate with
customes awaiting an order or seating
Responsible Parties are encouraged to phiaseopening activities so as to allowr foperationalissues to be resolved before
production or work advities return to normal levels
0 Responsible Partieshould consider limiting the number of employees, hours, and number of customers available to
served when first reopening so aspeoovide operations with the faility 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 communicatidaus for employees, vendors, and custom#rat includes applicable
instructions, training, signage, and a consistent means to provide empleyitesrformation. Responsible Parties may conside
developing webpages, text and email groups, andial 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 work siteu@a; excluding customers and deliveries that are perfatme
with appropriate PPE or througiontactless means
The log should contain contact information, such that all contacts magdrgified, traced and notified in the event an empée
is diagnosed with COU®
Responsibléarties must cooperate with statnd local health degrtment contact tracing efforts
0 Responsible Parties cannot mandate that customers complete a health screen or provide odotatation but may
encourage customers to do so
wSaLRyaArotS t | NIA Saeri@ &2ddriceor RBIE SiNPrivage Empidye@siRetrning to Work Following-C
19 Infection or Exposuge NJ 3 pratBols Wridl policies faemployees seeking to return to work after a suspected or confirm
case of COVHD9 or after theemployee had close or proximate caiet with a person with COVAT®
Responsible Parties must notify the state and local health depart immediately upon beinghformed of any positive COUD®
test result by a worker at their site
Responsible Parties must designate a site safety monitor whose responsibilities include contionnliance with alispects of
the site safety plan
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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

1 Inthe case of an employee, vendor, or customer who interacted at the business testing positiResihensible Parties must
cooperate with the state and local health department to trace all contacteénworkplace, and the health department where th
siteis located must be notified of all employelegiged and vendors/customers (as applicable) who entered the food service
location dating back 4Bours before the individual first experienced COXYIDsymptoms or tested positive, whicheveemrlier

1 Confiderniality must be maintained as required by fedeeand state law and regulations

1 Local health departments may, under their legal authority, implement monitoring and movemstnictions of infected or
exposed persons includy home isolation or quarantine

1 Individuals who are alerted that they have come into close or proximate contact with a perso@@ithH219, and have been
alerted via tracing, tracking or other mechanism, are required to selfreport to their employer at the time of alert arfdlihall
the protocol described and referencedbove

1 Responsible Parties must conspicuously post completedyspfens on site for employees

0 The State hamade available a business reopening safety plan template to guide business owners and operators ir|

developingplans to protectagainst the spread of COVID

Local Exceptions | T New York Citijndoor dining prohibited effective 12/14

0 New York City Indoor Dining Guidance
state North Carolina
Official Orders 1 Executive Order 163
and Guidance 1 Executive Order 168§ Phase3

 Executive Order 181

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 at their table, unlessstioener sates that an exception

applies
Employee Health | 1 Encourage sick workers to stay home gmdvide support to do so with a sick leapelicy
Checks 1 Follow the CDC guidance if a workesstbeen 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 hamehshing and use of hand sanitizer

1 Follow the Core Signage, Screening, and Sanitation Requirements as defined in this Executive Order, alorfglientirtge
additional requirements:

1 Increase disinfection during peak times or high customer density times, and disinfect all shared objects (e.g., dinjrxptabkes
counters, payment terminals, tables, countertops/bars, receipt trays, condiment hglded reusable menus) between each us

1 Promote frequent use of handiashing and hand sanitizer for wait staff and food service staff throughout the shift and upon
reporting to work

I Hand washing must at least meet the requirements specified in the NorthliGa Food Code Manual
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https://forward.ny.gov/nyc-indoor-dining
https://files.nc.gov/governor/documents/files/EO163-New-Phase-2.5.pdf
https://files.nc.gov/governor/documents/files/EO169-Phase-3.pdf
https://files.nc.gov/governor/documents/files/EO181-Modified-Stay-at-Home-Early-Closure-Order.pdf

Distancingand 1 Mark six (6) feet of spacing in lines at highffic areas for customers, such asash register or place where customers wait to b

Occupancy seated at their table

Restrictions 9 Limit customers in indoor and outdogeating areas to Emergency Maxim@uocupancy; nder this Executive Order, the
Emergency Maximum Occuparfoy a restaurant is the lowest number produced by applying the following ttests:

o Limit the number of customers in the restaurant to fifty pemt€50%)of stated fire capacity (or, for spaces without a
stated fire capacity, nmore than twelve (12) customers for every one thousand (1000) sdeatef the location's total
square footage, including the parts of thexation that are not aagssibé to customers or guests)

0 Limit the number of people in the spaso that groups can stay sB) {eet apart

0 Arrange the restaurant so that customers sitting at a table are not withir{6) feet of any custers 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 seatedgether at the same table
0 However, more than ten (10) people maytsigetherat the same table if they armembers of the same household
1 People sitting at a table need not be members of the same household and deedtta stay six (6) feet apart
0 Moreover, this Executive Order does not require servers and stait to stay six ( 6) feet away from customers

Changes to T N/A
Payment Systemsg
Other 1 Restaurants must close by 10:00pm, effective 12/11/20 through 1/8/21
Operational 1 The sale of alcohol is prohibited after 11:00pm
Guidelines
Local Exceptions | T N/A
Sl North Dakota
Official Orders 1 ND Smart Start Restaurant and Bar Standards
and Guidance 1 Executive Order 20283.5

9 Large Gathering Tiered Capacity Document
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 {

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 | T N/A
Checks / PPE
Sanitation 1 Hygiene and Cleaning:

o Red/Critical Risk Level:
A Recommend closure
o Orange/High Risk Level:

Center >
National Restaurant Association


https://ndresponse.gov/sites/www/files/documents/covid-19/ND%20Smart%20Restart/Restaurants/Restaurants%20Standards.pdf
https://www.governor.nd.gov/sites/www/files/documents/Executive%20Order%202020-43.5.pdf
https://ndresponse.gov/sites/www/files/documents/covid-19/ND%20Smart%20Restart/NDSmartRestart-LargeGatheringTieredCapacityDoc.pdf
https://doh.sd.gov/documents/COVID19/BusinessScreening_Q&A.pdf

A Recommend activities limited to takaut, curbside or delivery only
0 Yellow/Moderate Risk Level:
A Drink refills should not be allowed unless served afean unusd glass or cup
Menus should be single use paper or on a material thatogasanitized after each use
Drink coasters should be singlse or of a material that can be cleaneddadisinfected after each use
Selfservice cups should only touch theverage dispenser lever. Beverage 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 contamiian by the aistomer
A Bar straws and coffee stir sticks should only be handled by staff and are served in drinks hoecsisio
individually wrapped
A Selfservice condiments should be eliminated and provided by request in sisgler disposable containers
A All restaurants should allow for a minimum of 4 hours between ctpaimd reopening daily to clean
0 Green/Low Risk Level:
A Yellow probcols are strongly recommended
0 Blue/New Normal:
A Normal occupancy and activities can resume, with heightened cleaning,asthpdecautions and awaness of
health guidelines TBD

> > > >

>

Distancingand
Occupancy
Restrictions

I Gathering size:
0 Red/Critical Risk Level:
A Recommend closure
o Orange/High Risk Level:
A Capacity should be limited ®0%of normal operating capacityith a max ofl50 people and should not procee]
if distancing cannot be maintained
0 Yellow/Moderate Risk Level:
A Capacity should be limited 86%o0f normal operating capacityith a cap o200 people
o0 Green/Low Risk Level:
A Capacity should be limited to 80% of normal operating capacity, not to exceed 300 people
0 Blue/New Normal:
A Normal occupancy capacity applies
1 Physical Distancing:
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 Allow for 6 feet of spacing between groups: increase table spacing by removing tables, marking tables clo
provide a physicdbarrier between tables
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Back b back booth seating is allowed
Waiting areas (indoor or outdoor) should be marked so physiciancing standards are met
Restaurants can detmine policy for wait areas
Tables should be limited to 10 people per table (éxgsgroup, for example family)
Standing in bars is not recommended. Bar stool seating catlt®sed for 12 guests, with 6 feet of separati
between groups
Green/Low Risk Level:
A Yellow protocols are strongly recommendeith the following exceptions:
9 Tables can seat more than 1(drt of an exisng group, for example family
I Maintain distancing between tables
Blue/New Normal:
A Normal occupancy and activities can resume, with heightened cleaning, standard precautions and awaren
health guidelines TBD

> > D D

Changes to 1 Provide contactless payment systems or, if not feasible, disinfect all payment pogatsapd styluses after each use
PaymentSystems
Other 1 Special Measures:
Operational o All Levels:
Guidelines o0 Encourage customers to download the Carel9 App collectiamctease sucess levels with contact tracing
0 Red/Critical Risk Level:
A Recommend closure
0 Orang/High Risk Level:
A Recommend activities limited to takaut, curbside or delivery only
0 Yellow/Moderate Risk Level:
A Blackjack and pak 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 made of material that can be cleaned
disinfected after each use
A Avoid sharing equipment unless proper cleaning aisihfectingoccurs between use
o0 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
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1 Gamingncluding blackjack and poker can resume with precautions taken for social distancing whi
minimizing transmissible moments such as avoid sharing playing cards and chips; BINGO dobber
reusable BINGO cards; unless proper cleaning and disinfectingsdzetween use.

0 Blue/New Normal:
A Normal occupancy and activities can resume, with heightened cleaning, standard precautions aenkswaf
health guidelines TBD

Local Exceptions | 1 Local municipalities have enacted stricter reopening guidelines
State OhIO
Official Orders  Dine Safe Ohio Order
and Guidance 1 Ohio Restaurant & Foodstblishment Best Practices
1 Gov. DeWine Announces Enforcement of Safety Checks on Restaurants and Bars to ensure compliance with REsiatai@i@g
Dine-n 1 Permitted, with restrictions
Employee PPE 1 Businesses must require all employees to wear faceaérings, except for one of the following reasons:
o Facial coverings in the work setting are prohibibgdlaw or regulation
o Faciakoverings are in violation of documented industry standards
o Facial coverings are not advisable for health reasons
o CILOAItf O2@SNAYy3Ia INB Ay QA2tldA2y 2F (GKS 0dzaAiySaaQs
o Facial coverings are not required when gmaployee works alongn an assigned work area
o0 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
afacialcovering in the workplace
A At minimum, facial coverings Y a1 a0 aK2dzZ R 0S8 Of 2 (i Kk T Imousdiadd chiy R
Employee Health | 1 Employees mustgrform daily symptom assessment
Checks o Daily symptom assessments should includgeasing for symptoms and taking your temperature with a thermater and
monitoring for fever
o Perthe CDC, symptoms include cough, shortoésseath or difficult breathing, and two of the following: fever, chills,
repeated shaking with chills, muscle pdireadaches, sore throat and new loss of taste or smell
1 Require employees to stay at home if symptomatic and perform daily symptom assessment requirements before returning
Customer Health | §  Ask customers and guests not to entesyimptomatic
Checks / PPE
Sanitation 1 Provide access to hand washing methods while inféloel service establishment, and if possible, plapproved hand
washing/sanitizing products imgh-contact areas
1 An elevated cleaning and sanitizing schedule foswaflaces that staff and customers contatiould be created and executed

o Equipment and surfaces that are touched by individuals who have tested positiligptayed symptoms for COVID
should be disinfected. Food contact surfaces muspitmperly washed, rinsed,na sanitized after disinfection
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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
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0 Restrooms should be routinely cleaned and sanitized, and hand sinks should be stitbksohp and paper tows or
hand dryers

Employee safety training should continue, highly emphasizing propehisshing, glove use, amoper hygiene practices
Food establishments should use mobile ordering and payments where possible to reduceonsact

0 The use of ndouch entrances and exits are suggested, as well as separate entrancesianghere possie
Instead of using containers for condiments to be used by multiple customers, restaurants gheldihgle packets or cups
Daily cleaning for the entire establishment. Clean aaditize tabletops, chairs, and menus betweaematings
Clean all high touchreas every two hourgnd more frequently as needed (e.g. door handles; lgytitches; phones, pens, touch
screens)
Provide approved hand washing/sanitizing productsdmmon areas
When appropriate, establish ordering areas and waitingas with cledy marked safe distancing aséparations per
individual/social group for bothestaurant and bar service
Remove selbervice, table, and common area iteifgsg. 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 affirmative steps with customeis achievesafe 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 capacity usfitated COVIBL9 compliant floor plans

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

Ensure minimum of sifeet between employeesf not possible, utilize barriers
Limit number of employees allowed in break rooaighe same timeand practice social distancing

0 Maximum to be current group size per state guidelif@arently 10)

Changes to
PaymentSystems

N/A

Other
Operational
Guidelines

Serving food and drink in person must cease at 10 mightly
0 picking up carnput or a drivethru meal and ordering fodelivery will be permitted after 10:00pm
Alcohol sales are prohibited after 10:00pm
Restaurats may sell 3 (previously 2) liquor and mixed drinks with a megbto
Post a list of COVADO symptoms in a conspicuoptace
Salad bars and buffets are permitted if served by statth safe six feet social distancing between parties
The opercongregate areas in restaurants and btrat are not necessary for the preparation and servicéoofl or beverages
(billiards, card playing, pinbalames, video games, arcade games, danenggrtainment) shall remain closed
Businesses must allow allstomers, patrons, visitorgontractors, vendors and similar individuals to use fam&krings, except
for specifically documented legal, lifeealth or safety considerations and limited documengstturity considerations

Local Exceptions

N/A
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slate Oklahoma
Official Orders f  Open up and Recover Safety Plan
and Guidance 1 Restaurant guidance
Dine-n 1 Permitted, with restrictions
1 Restaurantsre encouraged to uskakeout and deliveryptions
Employee PPE | 1 Recommend wearing masks for staff interacting with customers and for kitchen staff if unabégrtain physical distancing due
to the workspace castraints (removed at Phase 3)
Employee Health | 1 Recommend screening of employees and vendorsyamptoms (cough, fever, shortness of breath, atabe contact with
Checks someone who ha tested positive for COVALD)
o If unable to take temperatures esite at start of shift, verbal temperature acknowledgment screemiaig be taken if
employee seHnonitors emperatures at home
1  Workers that are possibly sick with COMMDsymptoms (Fever over 100.4F) are required to stay honbe @ent home
immediately
1  Workers who have COI® symptoms should not return to work until they are symptom free foh@drs withou taking any
fever reducing medication
Customer Health | T Inform customers to refrain from visiting the establishment if they feel sick, have been exposed to sowido@©VIEBL9, or are
Checks / PPE exhibiting symptoms
Sanitation 1 Limit or remove use akeused customer items (i.e. menus, condimheontainers on tables, etc.)
1 Disposable menusr single use items preferred
0 Sanitize reusable items such as menus and condiment bottles after eactctetrige (removed at Phase 3)
1 Increased cleaning of frequegttouched surfaces (tables, restrooms, doors, menus, armrests, chair seats and backs, phone
in accordaee with the CDC recommendations
0 Recommend sanitizing eladining area between guests
1 Make hand sanitizer bottles or statis available to custone
1 Employees need to increaseashing of hands with soap dnwvater for at least 20 seconds
o Even with hand washing, recommend using barriers such as tongs, gloves, tissues, or othetoytessint direct hand
contact with readyto-eat foods
1 Employeesneed to be remindedo cover coughs and sneezes and use a disposable tissue when possible theinioliedvately
with washirg hands for at least 20 seconds
Distancingand 1 Proper distancing for customers (i.e. every other tatdeupied, 6 ft. spacing markings on flooregisters)
Occupancy o Recommend removing chairs from tables or blocking entrances to booths to ensure pHigtmating requirements are
Restrictions met (removed at Phase 3)
1 Outdoor dining areas such as patios may resume reguladigpas long as the 6 ft. physical distanaiag be maintained
1 In waiting areas, a-fbot distance must be maintained between parties, whether indoor or outdoemoved at Phase 3)
Changes to T NA

Payment Systemg
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https://www.okcommerce.gov/wp-content/uploads/Open-Up-and-Recover-Safely-Plan.pdf
https://www.okcommerce.gov/wp-content/uploads/Full-Service-and-Quick-Service-Restaurant-Guidance.pdf

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 customersatice diningptions, provide designated
Guidelines staff and physical distanain(i.e. 6 ft. spacing markings on floor in these areas)

1 Limit use of highrisk staff(age 65+ or immunocompromised)

o If assigned to work, have them perform duties with limited contaabthers (removed at Phase 3)

1 Ensure that sick leave policies are flégibnd consistent with public health guidance and that employesaware of these
policies
1 If an employee is confirmed to have COXIE) employers should inform fellow employees of posséxXposure to COVHIO in the
workplace but maintain confidentidyi as required by the Americans wibdisabilities Act (ADA)
1 Employees exposed to a-ewrker with confirmed COVHD9 should refer to CDC guidance for howctmduct a risk assessmt of
their potentialexposure
9 Crosstrain personnel to perform essential functions so that the workplace is able to operate evensifafegnembers arabsent
Local Exceptions | T N/A
state Oregon
Official Orders  Executive Order No. 205, temporary freeze
and Guidance I Sector Risk Level Guidance Chart
1 Phase 2 Guidance, updatéd/18/20
Dine-In 1 Permitted, with restrictions
Employee PPE | 1 A business is required to:

0 Require employees, contractors and volunteers to wear a masksfaetd, or face covering, unless an accommodatior|
exemption is required by law or thelfowing exemption applies:

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

o Provide masks, face shields, or face coverings for employees

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

o State and federal disabilities laws if applicable, including the Americans with Disabilities AciviAd¥)rotects people
with disabilities from discrimination in employment and requires employers to engage in the interacocess for
accommodations

o0 State or fedeal labor laws where applicable

o0 State and federal public accommodations laws thiadvide 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 ghuld, but is not required to:

o0 Provide, at no cost, at least disposable face coverings fipmers owvisitors who do not have one
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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_20-65.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le3461.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2351B.pdf

0 Post signs about any mask, face shield or face coverings requirement in languages that are commonligyspoke
customers and visitors
0 Educate employees:
A On how to safely work and communicate with people who cannotrweasks, dce 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
Checks

= =

Know the signs and symptoms of CO¥fand what to do if employees develop symptoms at the workplace

Consider regular health checks (e.g., temperature and respirayonptom screening) asymptom seHreport of employees, if job
related and cogmistent with business necessity
If customers or visitors will be required to wear a mésice shield or face covering:
0 Post clear sigs about any such requirements
0 Provideacconmodations and exceptions for:
A People with disabilities and edical conditions
A Children under 12 years of age (eftpublic transit, see below)
Review and require employees, contractors and volunteerstoreiew! Q& al 4] | yR ClF OS / 2 3SNAR
Transit, and the Public Frequently Asked Questtoriearn about how requiring people to wear face coverings affects people
differently including people witldisabilities and people of color who may have heightened concerns about racial profiling an
harassment due to wearing face coverings in public.

Customer Health
Checks / PPE

N/A

Sanitation

= =

Minimize employee bardiand contact vith food through use ofitensil
Reinforce that meticulous hand hygiene (frequent and proper handwashing) is of uitmoattance for all employees, including
chefs, line cooks and waitstaff
Have employees wear gloves when performing cleaning, sanitizing, or disinfectivities
0 Please note that for nogleaning activities, no®regon Department of\griculture (ODA) licensed facility employees a
not required to wear gloves
0 Wearinggloves for activities that might overlap with food handltan foster crossontamination
o If businesses choose to have employees use gloves, they must prouelatex gloves and employees must prevent
crosscontamination by replacing glovesdter touching faces or changing tasks (e.g., food preparation versus taking @
garbage)
0 SeeOHA guidanceegarding glove use.
Businesses must:
o Disinfect customecontact surfaces at tables between each customer/dining patiuding seats, tables, menus,
condimentcontaners and all other touch points
o Provide condiments, such as salt and pepper, ketchup, hot sauce and sugar, iseingle packets or from a single
service container. If that is not possible, condimeontainers should not be prset on the tableand must be disinfected

Center >
National Restaurant Association


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
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342C.pdf

between eactcustomer or dining party. Disinfection must be done in a way that does not contantimafeod product;
for example, do not use @ry device on a saltshaker
0 Not preset tables with tablewarénapkins, utensils, glassre)
Frequently disinfect all common areas and touch points, including payment device
0 Use menus that are singlese, cleanable between customers (laminated), onlinggasted on a whiteboard or somethin
similar in order to avoid multiple contact points
1 To the extent possible, businesse®shl, but are not required to:
o Limit the number of staff who serve individual parties. Consider assigning theesapieyee to each party for entire
experience (seree, busing of tables, payment)
A Anemployee may bassigned to multiple parties but must wash hands thoroughly othasel sanitizer (6®5%
alcohol contat) when moving between parties
o Consider providing handiashing facilities for customerse in and around the business
A Hand sanitizer isffective on clean hands; businesses may make hand sanitizeagt6095% alcohol @antent)
available to customers
A Hand sanitizer must not repla¢eand washing by employees

o

Distancingand
Occupancy
Restrictions

w S F S NJ Sedor Risk SevetiGuidance CoartF 2 NJ 2 OO0dzLJ y Oé 3IdzA RSt Ay Sa
Ensure tables are spaced at least six (6) feet apart so that at least six (6) feet bptates is maintained, including when
cudomers approach or leave tables
0 Businesses will need to determine seating configuration to comply with tphgsical distancing requirements
0 Remove or restrict seating to facilitate the requirement of at least six (6) fagtydical distance betven pele not in
the same party
o If booth seating is baeto-back, only gse every other booth
9 Limit parties to 10 people or fewer. Do not combine parties/guests at shared sesittiragions who have nathosen to congregate
together
o People in the same pargeatal at the same table do nidave to be six (6) feet apart
1 If a business is unable to maintain at least six (6) feet of distance, except fontefattions (for example, to deliver food to a
table), it may operate only as pick up/to gervice. This apjgls toboth indoor and outdoor seating
1 Businesses must:
o0 Ensure customers/parties remain at least &) feet apart when ordering
A Signs should be posted as necessary to ensure that customers meeihieements of this guidance
A Mark designated spots on the floors must have designated spots wiustemers will wait in line
1 Businesses may:
o Install plexiglass (acrylic) or other nonpermeable physical barrier that is easily cleaned, between bbethsfihaving
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
1 To the extent possible, businesss#®uld, but are not required to:

= =
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https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le3461.pdf

0 Assign a designated greeter or host to manage customer flow and monitor distavitilegwaiting in line, ordering, and
during te entering and exiting process
A Do not blockegress for fire exits
0 Assign employee(s) to mdar customer access to common areas such as restroomadare that customers do not
congregate

Changes to
Payment Systemsg

1T NA

Other
Operational
Guidelines

1 Businesses must:
o End all onsite consumption of food and drinks, including alcoholic beveragd9i®0pm
0 Prohibit customer selervice operations, including buffets, salad bars, soda machimggrowler refilling stations
o Prohibit counter and bar seating unless ttaunter faces a window or wall and at least (6) feet of distancis
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 decreass worker exposure
A The counter ordering approackequires that food and alcohol are taken to a table that meets distancing
requirementsfor consumption and at least six (6) feet of physical distance is maintained arnstgners and
employees during therdering process
0 Prohibit use of karaoke mhmmes, pool tables, and bowling
1 To the extent possible, businesses should, but are not required to
0 Strongly encourage all customers to wear cloth, gragr disposable face coverings
A Customers do not need to weéace coveings while seated at the table
A If a business sets policy 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 carbe
enforced
A Encourage reservations or advise people to call in advance to confirm seating/ssapajty
1 Consider a phone reservation system that allows people to queue or wearénand enter only when a
phone call, text, or restauradtINE @A R S RE & Rididie®tBa a table is ready
0 Post clear signs (available at healthoregon.org/coronavirus) listing CI3Inptoms, asking employees and custome
with symptoms to stay home, and listimgho to contact if they need assistance

Local Exceptins

1 A state map showing the status of each county can be fdward

State

Pennsylvania

Official Orders
and Guidance

Process to Reopen Pennsylvania
Pennsylvania Restaurant Industry Guidance
Restaurant Sel€ertification Protam FAQs
Restaurant Sel€ertification Portal

Limited Time Mitigation Order, effective 12/12

= =4 -8 —a -
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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/
https://www.governor.pa.gov/wp-content/uploads/2020/12/20201210-TWW-Limited-Time-Mitigation-Order.pdf

Dine-In 0 Permitted, with restrictions
Employee PPE | 1 Provide noamedical masks foemployees to wear at all times and make it mandatory to wear masks while at the restaurant
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
unsak condition in which to operate equipment execute 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 handsiaftergfadjusting face covering
while working
Employee Health |  Prior to each shift, ask that the employees seHasure their temperature and assess symptoms
Checks
Customer Health | §  Require all customers to wear masks while enteragting, or otherwise traveling throughout the restaurantretail food service
Checks / PPE business
o Face coverings may be removed whiated
0 Individuals who cannot wear a mask due to a medical condition (including children under the age of two years per
guidarce) are not required to wear masks and are not required to provide docuatientof such medical condition
Sanitation I Use singlaise disposable menus (e.g., paper) and discard after each customer, or utilize a written posting such as a chalkl
whiteboard to relay menu information
1 Train all employees on the importance and expectation of increased frequency of handwashing, the use of hand sanitizer
least 60% alcohol, and provide clear instructioms&toid 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 etc., and continue to regularly clean all other areas of the restauratatiidiood service businesses
1 Cleanand disinfect any shared items with which customers will come in contact sueblatops, digital menus, check presenter
and digital paymentlevices after each customer use
1 Implement procedures to increase cleaning and sanitizing frequency inattie of haise
0 Avoid all food contact steices when using disinfectants
1 Ensure employees do not share equipment to the extent possible (e.g., cooking equipment, trays, etc.).
1 Verify that dishwashing machines are operating at the required wash, rinse aitidsa@mperatures and with approjate
detergents and sanitizers
§ c2ft2g6 Lttt NBIdZANBYSyila zZdodCokeSeqBaldnkvelvied gltérindfim ndrnihNgp&s detfobiz
delivery
1 Sdedule closure periods throughout the day to allow for cleaning and disinfecting, including batbi@e., after lunch service)
1 Servers should avoid touching items on tables while customersested to the extent possible
0 Dedicated staff should remowadl items fromthe table when customers leave
1 All businesses and employees in the restaurant and retail food service industry authorized to corukrebim activities iryellow

phase counties pursuant to this guidance are prohibited from doing the foipw
0 Using sekservice food or drink options, such as i, salad bars, and condiments
0 Condiments must be removed from tables and dispensed by emplayg@s the request of a customer
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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

0 Using reusable menus, other than digitaénus sanitized after eaakse
o Refilling food and beverage containers or Ierpents brought in by customers

Distancingand 1 Indoor dining is permitted at 50% capacity
Occupancy 1 Provide at least six feet between parties at tables, (i.e., the six feet camclatle the spacéaken up by the seated guest)
Restrictions o If tables or other seating are not movable, seattfes at least six feet apart
1 Allow no more than 10 people at a table, unless they are a family from the same household
1 Spacing must also allow for physitak & G yOAy 3 FNRY I NBlFa 2dziaARS 2F GKS Fi
can pass with at least siget of distance to customer)
1 Nonbar seating in outdoor areas (i.e., tables or counter seats thataldine up to a bar ofood service area) may be used for
customerseating
1 Customers beingesved must be seated at a table
1 The maximunoccupancy limit includes staff
1 Ensure maximum occupancy limits for indoor and outdoor areagasted and strictly enforced
1 52y Q0 dziaBlesarkohg\wilRple parties unless the seats can be arranged to maintain six feet of distance between p
1 Provide physical guides, such as tape on floors or sidewalks and signage on walls to ensure that customers remair fadeas
apart in lines or waiting for seating or in line for the restroom
o0 Encourage customers ordering takat to wait in their vehicles after ordering
1 Where possible, stagger work stations to avoid employees staradijggent or next to each other
0 Where six feet ofeparation is not possible, consider spacing options that include other mitigation efforts with increa
frequency of cleamg and sanitizing surfaces
1 Establish a limit for the number of employees in shared spaces, including break rooms, and officeddmraaleast a sikoot
distance
1 Use separate doors to enter and exit the establishment when possible
1 Close or remove amenities and congregate areasegssential to the preparation and service of food or beverages such as da|
floors, child play areasnteractive games, and video arcades
Changes to 1 Consider methods to make point of sale terminals safer, including use of no contact applications, placement of a giass or ¢
Payment Systemg plastic barrier between the employee and thestomer, and providing a hand sanitizer station for customer and employee us
after handling credit/debit cards, PIN terminals, or exchange of cash.
Other 91 Alcohol only can be served for gmemises consumption when in the sarmansaction as a meal
Operational 1 All sale or dispensing of alcoholic beverages for onsite consumption must cease no later than 10:00 p.m. and no patron m
Guidelines possess alcoholic beverages within the establishment afidnight
1 Takeout sales of alcohol for the purposesoff-site consumption ar@ermitted subject to any limitations or restrictions impose(
by Pennsylvaniaw
1 Use technology solutions where possible to reduce pettseperson interaction, including mobile ordering; text or phone app
technology to alertdza i 2 YSNE 6KSYy GKSANI (Fo6fS A& NBIFIRe (2 | @2AR dz
9 Utilize reservations for dining on premises to maintain records of all appointments, including ttiofdamation for all customers

Center >
National Restaurant Association



1 Use stafffacilitated seatingvhere appropriate. If seating is not staff facilitated and tables cannot be moved to meet the phys
distancing requirements outlined above, tables that should not be used must be clearly marked as out of service
1 Establish a written, worksitepecific ©VID19 prevention plan at every location, perform a comprehensive risk assessment o
work areas, and designate a person to implement the plan
1 Follow all applicable provisions of the Guidance for Businesses Permitted to Operate During thed €OMEer Emergency to
Ensure the Safety and Health of Employees and the Public, avéikaisléncluding provisions requiring thestablishment of
protocols for execution upon discovery that the business has been exposed to a person who is eeppobabfirmed case of
COVIBL9
Local Exceptions | 1 A map showing the respective stages of PA counties can be foanad
1 Indoor diningin Philadelphia at 50% effective October 2
0 Guidance for restaurants and food truck&ése
Territory Puerto Rico
Official Orders  Stay at home order expiration date:Z4/20
and Guidance 1 Executive Order 202054
Dine-n 1 Permitted, with restrictions
0 Curfew in effect from 10pm to 5am
Employee PPE I Masksare required by anyone outside the home and in any business
Employee Health | T N/A
Checks
Customer Health | 1 Masks are required by anyone outside the home and in any business
Checks / PPE
Sanitation 1 Itis recommended to establish a cleaning atiginfection system for air conditioning unit ducts periodlica
I The use of a mask must be always ensured, both by employees and clients, and stations or mechanisms provided so that
can disinfect themselves while they wait in tegtablishment
Distancingand 1 30% indoor dining occupancy limit
Occupancy o If the restaurant cannot guarantee social distancing of 6 to 9 feet when it is at 30% occupancy, it must minimize th
Restrictions percent to guarantee distancing
1 Allrestaurants must place a poster in a visible place with the number of peopleghetsents 30% of their capacity
1 Restaurants with outdoor space can receive the maximum occupancy, always guaranteaiicglatigtancing of 6 to 9 feet
1 Bars inrestaurantsmust remain closed
0 The consumption of alcoholic beverages is only allowed in the dining room
Changes to T N/A
Payment Systemsg
Other 1 The sale and consumption of alcoholic beverages is allowed 7 days a week until 10:00 p.ntust@mgr who is sitting and
Operational consuming food
Guidelines 1 Executive Order requires that reservations be promoted to maintain control of the number of clients
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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
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

Local Exceptions |
state Rhode Island
Official Orders  Emergency DeclaratieBxtension of Executive Ordeid17/20
and Guidance 1 Phase 3 Restaurant Guidance, updated 11/6/20
9 Executive Order 211 ¢ 50% indoor dining capacity
Dine-In I Permitted, with restrictions
Employee PPE | § In furtherance of the requirement that all employees, customers, and members of the generalwehtiface coverings/masks
when social distance cannot be easily, continuously, and measurabhtained, customers are required to wear faceskawhen
entering or exiting the restaurantwhen in a common area (e.g. hallway or restroom), or when otherwise traveling within or
through therestaurant
Employee Health |  RIDOH requires that establishments screen employees, customers, andswésitering arestablishment
Checks 1 People whose responses to screening questions indicate they are sick, or wheistavsigns of illness, must be denied entre
and instructed to isolate
1 Employers may supplement screening questions with temperature checks
0 Screening of customers and visitors may consist ofs&léening as guided by posted signage
o In addition to screening for COVID symptoms and risk factors as outlined in the general guidance, restaurants shg
inform customers upon securingraservation of screening requirements and notify customers that they should not d
at the restaurant if any member of their party does not meet screening standards
0 This naotification can be done by phone, text, email, or verbally
Customer Health | 1 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 iliness, must bérdeoge
and instucted to isolate
1 Establishments are permitted to establish their own facial covering policy pertaining to customers when they are dinidggdpr
that such policy is in addition to, and not in conflict with, the State's policy angbliesnwith other apficable law
Sanitation i Prior to reopening, an establishment should conduct a thorough cleaning of the facility, including all dining, kitchermrbadimd
commonlytouched areas
1 Outdoor dining tables fall into the category of frequently touctserfaces, and restaurants must clean each table, chair, and o
commonly touched surfaces related to that table in accordance with C2i€lipegis, and between parties
I Establishments must make hand washing facilities (with running soap and water) osduaitider availabléo all employees and
customers
o IFYyR alyAiGATl SN aK2dzt R 68 YIRS | @At ot S InidgaiedsSvheda G |
practicable
1 Establishments must clean bathrooms, pigklocations, payment stations, drother commonlytouched or customefacing areas
in accordance with the CDC guidelines documented irgdreral business guidelines
1 Establishments should remind employees of-pristing food safety regulations, healthy handwashing practices, and the

importanceof regular cleaning
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https://governor.ri.gov/documents/orders/Executive-Order-20-54.pdf
https://reopeningri.com/wp-content/uploads/2020/08/restaurant-guidance-updated-curfew-and-catered-event-guidance-080720.pdf
https://governor.ri.gov/documents/orders/Executive-Order-21-11.pdf

1 Condiments and similar products (e.g. salt, pepper, and salad dressing) can only be provsiteglasarvings (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, whghoard, or chalkboard menus
0 (3) reusable menus that asanitized after each use
1 Utensils and dishware udedor table servicenust either:
0 (1) be disposable and discarded between
0 (2) be removed, sanitizednd replaced between parties
1 Utensils should be rolled qrackaged
1 Selfservice drink refills are not allowed. Any drink refill must use clean dishigargtized betweemse) or new
I Establishments providing bathroom access nmalsan commonly touched surfaces in restrooms (e.g. toilet seats, doorkstatlls,
handles, sinks, paper towel dispensers, soap dispensers) frequently and in accostanC®C gidelines
Distancingand 1 'y SaidlotAaKYSyiQa AYRBIENIZRAYNY B aGH 10lschtienpaatiisolang BEiEEeiry | (N
Occupancy requirements dscribed below can be maintained
Restrictions o0 Outdoor dining is stikncouraged as long as the restaurant does not service more thaniitsal operating capacity and
physicadistancing can be maintained
0 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& | LILINRQFE LINRPOS&aasSao
1 Tables must:
0 seat up tono more thantwo households per table, up to a maximum of eigkbple
0 Beseparated by at least 8 feftom table edge to table edge or to allow six feglacing between seated customers at
different tables
0 Be at least 6 feet away from areas with regular customer foot traffic (e.g. routeshodoens,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 between tables
9 All customers consuming food drink on premises must be seated in accordance with all indoowatdbor dining requirements
1 Mingling or congregatg of customers is prohibited
0 Establishments should take measures to prevent mingling and congregating of custoaseecially at bars and in
waiting areas, includingutdoor bars and waiting areas
o Examples of these measures include designating staff to enforce physical distancing and in waiting areas,
establishing queues of customers with demarcatefbét physical distancing spacing in waiting areas, and posting sig
reminding customers of the iportance of physical distancing
1 The maximum party size is 50 people for indsettings and 100 people for outdoor settings in accordance with the social

gathering size withastaurant rules for Phase Il
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o Qustomers are strongly encouraged to minimize the size of their party, to minimize the number-bbasehold
members they dine Wth, and to keep their pdy to eight people or fewer
o0 Additionally, no more 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 restsusaat such larger paes outdoors,
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 foagppitiere standards for pielp
referenced belown the Guidance for Piekp, Drivethrough, andelivery section are followed
0 This guidance includes six feet of physical distance between individyzitscup and waiting areas
Establishments must prevent customer access to potential gathering spacée pnemises (e.glance floors, courtyards)
o Customer seating anywhere other than at tables or designated seatéas 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, establishments madmapacing between individuals
9alGloftAaKYSyGa INB NBYAYRSR 2F GKS {{dlIGdSQa 3ISYySNI{t FdzA
remain at least six (6) feet agaat alltimes
If social distancing is not feasible, individuals must minimize time in violation of social distancing, and adaliécautions shoulc
be taken
0 Procedures that cannot be executed with social distancing should be documented by busimessegaamizations in the
written COVDM ¢ / 2Y GNBE tflFy NBIjdzA NER®DE
Establishments should consider designating separate entrances and exits for customers, where practicablegte gremay
customer traffic
Establishments should demarcate physical distagsipaces in waiting areas and indicate customer traffic flows with tape or p
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, estabiishmen
should onsider:
0 Staggering employee shifts and break times;
o0 Cohorting staff within each shift (i.e. keeping the same shift schedules and avoiding mixing staff across shifts)
o0 Designating separatwork zones for servers
0 Spacing workstations and personpelsitioning by si feet, when practicable
o Eliminating or minimizig the use of shared equipment
Establishments should make adjustments to promote physical distancing within bathrooms (alternating stalls, sinkstadte.), ¢
other steps as is practicab{icluding the posting of signage)
Servers, bartenders, bussers, and other custofaemg staff should minimize time spent within six feétustomers and other
staff
Online and phone reseations are strongly encouraged
o If online and phone reservatiortannot be implemented, outdoor reservation or host stations for takingdrson
reservations and receiving customers are stronggommended as an alternative
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Upon arriving at the premises for dining, the establishment should ensure that parties actedite their table in a manner that
respects plysical distancing guidelines
Selfservice drink refills are not allowed

0 Any drink refill must use clean dishwararf#tized between use) or new
All selfservice food stations where food is not prepackagedyyped, or otherwise protected (e.g. salad barsl buffets) are
prohibited

Changes to
Payment Systemsg

=a —a -9

Establishments should use contactless and/or cashdagment methods where feasible

Establishments should encourage staff handling custanagsactions to wash their hands withcreased frequency

To the extent customer contact is required in processing transactions (e.g. entering a pin nsigibelg a receipt), the
establishment should take special measures to ensure contacted areapdgrgent devices, pens, cardholders) are sanitized
frequently (e.g. after each use)

Other
Operational
Guidelines

= =4 -9

= =

Efective 11/8, restaurants must close at 10:00 p.m. Surtlayrsday; and at 10:30 p.m. Frid&gturday
Bar areas within restaurants musibse by 11:00pm, effective 8/7/20
In addition to applicable guidance for gmemise dining, restaurants providing pigR, drivethrough, and delivery should take th
following steps to assist cumhers with social distancing:

0 Encourage customers fgace remae orders online or by phone
Offer curbside pickip (i.e. not allowing customsrindoors) where practicable
Demarcate &oot spacing in any lines (e.g. by using tape and/or with signage, ropethaltlions, or other methods)
Demarcate a 6oot distance between each piakp or payment location (g. counter, table, register)
Demarcate a 6oot distance between the waiting line for customers and aigk-up or payment locations
Close any waiting areas and demarcati®ét spacing for gk-up lines
Establishments may use the nanitical retail guidance (1 customer per 300 sf of floor area) as a rule of thumb for
determining how many customers should be allowed in a spacdiateafor takeout operations

o Install physical, noporous barriers (i.e.lpxiglass, plastic) in accordance with standards established by RIDOH at ke

points of customer interaction (e.gigk-up areas, payment stations)

Establishments must designate an employee to implement and monitor for compliance withdistaating mesures,
sanitization, and other staratds included in this guidance

0 This employee mae the Food Safety Manager; however, establishments maigdate an alternative employee
Establishments should institute employee trimig programs on these standards
Estblishments should post signage, visible to customers, that communicates expectedistaiaing, mask wearingnd
customer screening policies
Dining must be restricted to outdoor dining areas only (indoor djrignnot allowed at this time)

o Allindoordining areas and seating (such as within waiting areas) must rectosad to customers
Bar seating and service to standing customers is prohibited. Additionally, establishments steweldt customer access to
potential gathering spaces on the premigesg. dance floorg;ourtyards). Customer seating anywhere other than at tables is
prohibited
Service for outdoor dining requires that reservations be made in advance electronically or by(pbhamalkins)

O O OO0 0O
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All selfservice food stations where meaiged to be assembled by the customer (e.g. salad @adsbuffets) are prohibited
Valet services are prohibited

Establishments should increase ventilation rates and outdoor air circulation in kitchens andwttional indoor areas (e.g.
kitchens, foodprep areas), when safe and practicable

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 upongqeest for the purposes of contac
tracing

Local Exceptions

N/A

State

South Carolina

Official Orders
and Guidance

South Carolina Reopening Guidance for Businesses

South Carolina Opening Restaurants Phase Two Recommendations

South Carolina Restaurant and Lodging Association Temporary Outdoor Seating Guidelines
South Carolina Restaurant and Lodging Association Sugd@iséese Twasuidelines for Reopening
South Carolina Palmetto Priority

Dine-In

Dineiin permitted, with restrictions

Employee PPE

=a=a|=a=a =4 -a ="

Avoid sharing indor space unless it is essential
o Inthat scenario, employees should be encouraggediear masks or cloth faceoverings
Staff should wear disposable gloves when gleg and disinfecting surfaces
0 Glovesshould be discarded after cleaning and disinfecting is completed. Ensure thatreipdfily wash their hands
immedately after gloves are removed

Employee Health
Checks

= =

Each employee will pass a health check altiesurvey prior to each shift

Heightened hygienic practices including peer observation and supervisor oversight to ensure staff are washing handg/freq
and correctly, gloves may be used and mustbanged properly, and that staff avoid tching their eyes, nose or mouth

Each staff member will have his/her temperature taken before their shift and there wilheing interaction with staff on their
health status and the health of anyone witthomthey may be in close contacihily members, roommates, etc.)

Immediately exclude any staff members indicating symptoms or that have been diagnosed with Q¥ Iitave been in contact
with someone diagnosed COV1D

Customer Health
Checks / PPE

N/A

Sanitation

= =& —a

Provide hand sanitizers at all entry doors, touchless is preferred if availability permits

0 Atyour main entrance, provide a cleaning station with alcdbeded hand sanitizer, tissues)d a trash can for visitors
Table condiments, such aalt, pepper, ketchup, etc. should be removed from the talsd provided upon request. Consider usi
portion cantrol products when appropriate
Use sanitizing solutions to clean tables, chairs, andichezsenters after each seating
Clean and sanitize kand pepper fixture or use single use condiments
Use papemenus if possible or sanitize menafer each use
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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
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Sanitize all doorknobs and other frequently touched surfaces as much as possible begvdgrarriving parties wh approved
sanitizing solutn

Cleaning supplies should be single use (paper towels, disposable mop heads) or laundered between uses (dish towels,)m
During routine business hours, frequently and thoroughly clean and disinfect all frequently touched objects within thamtin
customer areas (doorknobs, cabinet handles, handrails, light switches, kitchmters, dining room tables)

Deep clean and disinfect the entire facility during raperational hours at least fivimes per week

Only use kiosks or touch screenthiéy can be sanitized between uses, encourage touchless payment operktioesedit cards
with no signature required

Do not place utensils on table until patron is seated and, if possiblajispesable singlese utensils

Distancingand
Occupancy
Restrictions

= =

= =

Dinein occupancyat 100%
Space tables both indoor and outdoor at least six to eight feet apart depending orptaeement to keep diners athed & ¢ Q
from other tables
o If not possible, seat tables iotation, or block sats
0 Reduce seating in dining rooms to the appropriate level baseshoare footageand layout of the dining room
No more than eight customers at a table during Phase One of the reopening of our restaurants.
Manual or digital reservation system would belpful to be more efficient with tablseating
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
If there is any waiting outside the reesirant or at the counter, tape or markings shouldused to moiitor six feet physical
distance
Existing approved outdoor seating areas, to include open air patio, balcony, rooftop, parking Isis@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 table groups to 8 individuals
A Eliminate gatherings in the building when entering gitieg outdoor seating area
A Maintain strict social/physical distancing guidelines
Open Areas and temporary tents utilized by existing, permitted restaurants, must have all sides of thieeient
0 The fdlowing conditions are required:
A Space tables a minimum of 8 feet from each other (meagirom 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)
In seltservice 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 should be seated to ensure proper distageind the safety of all guests

1 Set upguidelines for server stations so thaye not congregating together

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

Changes to T N/A
Payment Systemsg
Other 1 Buffets and selfervicestations: Have staff dispense food from buffets (cafetstide)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 11:00mghtlyis prohibited, 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
supervisor
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 |
state Tennessee
Official Orders 1 Restaurant reopeninguidelines
and Guidance
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 | §  Screen all employees reporting to work for COY#symptoms 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 diarrhea inetlast 24 hours?
1 Temperature screening employees:
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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.

o Minimum: Temperatures can be taken before arriving. Normal temperaghoild not exceed 108.degrees Fahrenheit.
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 iliness to supervisor and reqaiification 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 condidtiality 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. Customergevitperatures above 100.4 degreEahrenheit
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 sore throat?
A Have you had a fevén 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 sanitizer stations in restaurant lobby bathrooms, as well as agshier 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 are disposable or sanitized betweach 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 turns (adispesables)

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 le@deet 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
guests of available seating, an intercegstem, or only onenember 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
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Bar areas should remaalosedunless 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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sign the policy, and the policy shdwbe posted for confirmation
Limit selfservice options (customer samples, communalkaaing, food/beverages, etc.)
Post extensive signage on health policies, including the folloddegments in the workplace to help educate building occupan
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 untiD:30 p.m. and takeut, window, or curbside delivery of alcohol
is prohibited after 10:30 p.m
o [AYAGSR aSNIBAOS NBaill dzWSywh & Slay ® SESINNAISRYAREY B diiy y@2
with social distancingp to a maximum o025 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 anyone standing or walking arouast#tidishment must wear a mask
o For futher guidance, se®oadmap for Reopening Nashville: Phase 2 Guidance and Resources
0 Current health orders are expected to remain in effect throdgigyust 3

State

Texas

Official Orders
and Guidance

Texas Reopening Plan (Phase 1 effective 5/1/20)

0 Phase 2 Order

0 Phase 3 Order

o Executive Order 28, limiting restaurant capacity to 50%, effective 6/29/20
Restaurant Health Protocols Checklist
RestaurantCustomer Health Protocols Checklist

Dine-In

Permitted, with restrictions

Employee PPE
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Consistent with the actions taken by many employers across the stamsjderhaving all employeewear cloth face coverings
(over the nose and mouth). dvailable, employees should consider weamuog-medical grade face masks

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
Loss of taste or smell
Diarrhea

> D> D> > D
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https://www.asafenashville.org/roadmap-for-reopening-nashville-phase-2-guidance-and-resources/
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

il

A Feeling feverish or a measured temperatgreater than or equal to 100.0 degreEahrenheit
A Knownclose contact with a person who is labnfirmed to have COVAL®
Do not allow employees with the new or worsening signs or symptoms listed above to return to work until:

o0 Inthe case of an employee who was diagnosed with CQ¥]Ehe individual may returto work when all three of the
following criteria are met: at least 3 days (72 hours) have passed since recovery (resolution of fever without the us
feverreducing medications); and the individual has improvement in respiratory symptoms (e.g., chaghess of
breath); and at least 7 days have passed since symptoms first appeared; or

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 asswed to have COVHDO, and the individual may not return to
work until the individual has completed the same thygtep criteria listed above; ar

o If the employee has symptoms that could be COI8and wants to return to work before completing the ab®ad
Aaz2frdA2y LISNA2RI (GKS AYRAQGARdAzZ f Ydzad 2060GFAY | YSRA
alternative diagnosis.

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

Customer Health
Checks / PPE

N/A

Sanitation
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Train all employees oappropriate cleaning and disinfection, hand kere, and respiratory etiquette

Have employees wash or sanitize their hands upon entering the business

Regularly and frequently clean and disinfect any regularly touched surfaces, such as doorknobs, tdluleairan
o0 Clean and disinfect the area used for dining (table, etc.) after each group of customers depart

Regularly and frequently clean restrooms, and document the cleanings

Disinfect any items thatarne into contact with customers

Make handsanitizer, disinfecting wipes, soap and water, or similar disinfectant readily availagepioyees and customers
0 Make a hand sanitizing station available upon entry to the restaurant

Distancingand
Occupancy
Restrictions

= =

=

Restaurant occuparycto belimited to 75% capacity
0 Capacity is reduced to 50% for restaurants in regions where ita&ation rates are above 15%
Have employees maintain at least 6 feet aggtion from other individuals
If such distancing is nd¢asible, other measures suchfase covering, hand hygiene, cough etiquette, cleanlinesssandation
should be rigorously practiced
Parties maintain at least 6 feet distance apart from other parties at all times, including while waibiegsated in the restaurant

Changes to
Payment Systems

Contactless payment encouraged Where not availale, contact should be minimized

Other
Operational
Guidelines

Considethaving an employee manage and control access to the restaurant, including opening dpagent patons from
touching door handles
Place readily visible signage at the business to remind everyone of best hygiene practices
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Local Exceptions

State

Utah

Official Orders
and Guidance

Utah Leads Together@

Dine-In

Permitted, with restrictions
Takeout, curbside pickup, or delivery opticgrscouraged

Employee PPE

Staff must wear face coverings at all times and perform hand hygiene batiméeractions with each table

Employee Health
Checks
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positive for COVIR9 in the past 14 days
0 Log must be kept and available for inspection by twal health officer or designee

Customer Health
Checks / PPE

=

N/A

Sanitation
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Staff mustperform hand hygiene between interactions with each table
Cups, lids, napkins and straws must be handed directly to customers by staff
Do not place utensils on table until patron is seated
Staff avoid touching items that have been placed on the téilenus, plats, utensils, pens, cups, etc.)
0 The table will be cleared by a dedicated staff member once all guests have left
o Dedicated staff member sanitizes the area occupied by customers upon departure including tables, menwss|{pemd,
pepper shakes, etc.; onsider use of disposable items if necessary
Hand sanitizer must be available immediately adjacent to bathrooms
Close restaurant for cleaning and disinfecting in the morning, afternoon, and evening. Cleaning and disinfecting inthidies a
chairs, door handles, floors, bathrooms, and any hlch surfaces
Buffet and sekserve restaurants will provide utensils, cups, plates and other service items only frasouhter where food is
ordered
0 None of these items wlibe accessible tthe 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
To-go boxes, pizza boxes, paper cups, and any other paper product thatewfmbd must be treated as food
Staff must use gloves when handling dgdo-eat foods (including ice)
0 Gloves are not required when handling foods that have yet to be cooked
Hosts preferably open doors for customers and guide them to their seats to preedit or congregating
Buffet and selserve restaurants will hand utensils, cups, plates and other service items directly to patrons
None of these items will be set out for patrons to ssdfve
Buffet restaurants will either provide staff wierve meals from the food bars, or patrons may-selive from food bars if hand
sanitizer is used by each patron each time they enter a different food bar line
0 Where patrons are allowed to sedbrve, serving utensils are replaced with clean serving ileegery 30 minutes
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https://coronavirus-download.utah.gov/Governor/Utah_Leads_Together_Version_4.0_061720.pdf
https://coronavirus-download.utah.gov/Governor/Utah_Leads_Together_Version_4.0_061720.pdf

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 day, close restaurant for cleaning and disinfecting each morningrémgl eve
0 Cleaning and disinfecting includes all tables, chairs, door handles, floors, bathrooms, and aowudtigburfaces
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 Inwaiting areas, a-fot 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; wa@mbas floor markers to
indicate proper spacing
1 Hosts preferably open doors for 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 signageitittudes the following information:
o Outlines symptoms and encourages that if the patron, or someone they live with, has experienced1OG@Vyftiiptoms,
to please order takeout instead
o0 Recommendation for higheisk individuals to order takeout/deliverpstead of dining in for the protection of that
individual
Changes to 1 Encourage contactless and nsignature payment; when not possible, card and payment stationst ibel sanitized after each us
Payment Systemg §  Staff must sanitize hands betwedandling 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
1 UPDATE ON NEW WORK SAFE ADDITIONS TO THE BE SMART, STAY SAFE ORDER, 11/23
Dine-In T Permitted, withrestrictions
Employee PPE 1 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 requiremerify 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 andeating
Checks / PPE
Sanitation 1 Disposable pelectronic menus are required
1 Consider using rolled silverwaamd eliminating table presets
1 Disposable/single use cdiment packets are encouraged
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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
https://accd.vermont.gov/news/update-new-work-safe-additions-be-smart-stay-safe-order#restaurants-catering-food-service-and-bars

1 Multi-use condiments and all other items for general use must be cleangédamnitzed between customers
1 Employees must hav@asy and frequent acces® soap and water or hand saizer during duration of workandwashing or
hand sanitization should be required before entering, and leaving, job sites
1 Restrooms should be monitored andutinely cleaned and soap dispensers regularly filled
1 Disinfect all frontof-house surfaces including door handles, screens, phones, pens, keyboards; as well as tables, chairs an
areas of high hand contact frequently
Distancingand 1 Indoor operations are limited t60% of approved fire safety occupanayl person per 100 square feet, with a maximum of 75
Occupancy people indoors and 150 people outdogms their maximum licensed seating capacity, whichevégss
Restrictions 1 Operators must limit the total number of customers served/seated in OUTSIDE seating at one IBfeotatheir maximum
licensed seang capacity, whichever is less
1 Seating must be available for all patrons and seating must allow for phgistahcing of at least 6 fedtetween seated dining
parties
0 Seating must be limited to only individuals from the same household
0 Standng is not allowed at this time
1 Bar seating may only be open if a physical barrier, such as a piece of plexiglass, separpédrons from bartenderand the
drink preparation area
1 Reservations ocall ahead seating is required
0 Reservations should be staggered to prevemigregating in waiting areas
0 Waiting areas must @aommodate physical distancing
1 Employees must obsenatrict social distancing of 6 feet while on the job
Changes to 1 None specified
Payment Systemsg
Other 1 Allinperson service at restaurants must stop table service at 10pm. Take out or curbside service is allowed after 10 pm.
Operational 1 1stClass licensees who hold a Restaurant License issued by VDH fesitmkitchen equipped to provide menu service must
Guidelines accompany all beverage alcohol orders with food; serve only those patrons who are seated; and continue to abide by exist
health andsafety guidance issued by ACCD
I Signs must be posted at all entrances clearly indicating that no one may enter if thegymagtoms of respiratory illness
1 Use of shared food service (buffet style, coffee stations, beverage stations) asérsefutensilsplates or napkins, are prohibite
o0 However, a staffed banquet style buffet may occur if serving linesceommodate physical distancing
1 Restaurants must maintain an easily accessible, legible log of all employees, customers, members and ginestcanthct
information, including name, address, phone number and email address for 30 days in the evewt t@aing is required by VD
o For the sake of clarity, this requirement applies to all employeeball guests in every party
0 All customers ofing to dinein must be logged. Take out customers who do not dine in theatganht do not need to be
logged
Local Exceptions | T N/A

State

Virginia
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Official Orders 1 Phase Three Guidance, effectié/20
and Guidance 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 SafEractices for Critical Infrastructure Workers During Widespré
Community Transmission
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 Use singlause disposable menus (e.g., paper) and discard after astbroer
1 Reusable memaiare not permitted in Phase 1
1 Réefilling food and beverage containersimplements brought in by custners is not allowed in Phase 1
1 No selfservice of food (except verages), including condiments
0 Condiments musbe removed from tables and dispensed by employgesn the request of a customer
1 Buffets must be staffed by sengerfor selservice 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 agas, tabletops, bathroormaurfaces, and other common touch areas every 60 minutes during 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 aminimum of six feet ophysical distancing between all individuals as much as possible
Restrictions 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 spacéaken up by he 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 fpubdicsitiedvalksLINE A RS LIK &
1 Do not seat prties of more than 10 patrons
o0 All parties, whether seated together across multiple tables, muselimited to 10 patrons or less
1 Do not seat multiple parties at any one table unless marked with six foot diviGook as with tape)
1 Only 10 patrons mawait for takeout in the lobby area at one time
9 Establish policies and practices for physical distancing betwegvodcers and between members of the public
1 Provide clear communication and signage for physical distancing in areas wtlieiduals may cagregate, especially at

entrances, in seating areas, and in checiklines
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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 Limit the occupancy of physical spaces to ensure that adequate physical distarajirze maintained

1 Temporarily move or staggerorkstations to ensure six feet geparation between cavorkers 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 cashds transations where possible

Payment Systemsg

Other 1 Alcohol sales are prohibited after 10:00pm

Operational 1 Restaurants must close by midnight

Guidelines 1 Bar seats and congregating areas of restaurants must be closed to patrons exdbpbdgh-traffic

0 Nonbar seating in theutdoor bar area (i.e., tables or counter seétiat do not line up to a bar or food service area) m
be used for customer seating bmg as a minimum of six feet is pided between parties at tables

1 Keep game areas, dance floors, and playgrounds cldkkee musicians angerforming at an establishment, they must remain a|
least six feet from patrons arstaff

1 Post signage at the entrance that states that no one with a fever or sympto@®WfBE19, or known exposure to a COVID case
in the prior ¥ days, is permittedéh the establishment

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

Local Exceptions |  On 7/28,Governor Northanannouncednew restrictions to mitigate the spread of COMI®in the Hampton Roads region, whic
includes 9 cities (VirgimiBeach, Chesapeake, Norfolk, Suffolk, Portsmouth, Hampton, Williamsburg, Newport News, Poquo
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 restauafter 10 p.m.; and such establishments must close by midnight. Indo
dining in these establishments will be limited to 50% capacity. The Order is effective Friday, 7/31 at midnight.

state Washington

Official Orders 1 COVIBELY9 Guidelines for Restaurants

and Guidance 7 Open Air and Outdoor Seating Requirements

Dine-In 1 Permitted, with restrictions

Employee PPE 1 Provide personal protective equipment (PPE) such as gloves, goggles, face shields madKaces 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 jobsite unless their exposure dict
higher level of protection under Department of Labor & Industries safety and hadé#tk and guidance
o Refer toCoronavirus Facial Covering and Mask Requirenfen@dditionaldetails
0 A cloth facial covering is described in thepartment of Health guidance
Employee Health | § Screen employees for signs/symptoms of CGMIRt start ofshift
Checks 1 Make sure sick employees stay home or immediately goéi they feel or appeasick

Center >
National Restaurant Association


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.doh.wa.gov/Portals/1/Documents/1600/coronavirus/DiningAreaClosureGuidance.pdf
https://www.governor.wa.gov/sites/default/files/COVID19%20Outdoor%20Open%20Air%20Seating%20Guidance.pdf
https://www.lni.wa.gov/agency/_docs/wacoronavirushazardconsiderationsemployers.pdf
https://www.doh.wa.gov/Portals/1/Documents/1600/coronavirus/ClothFacemasks.pdf

1 Cordon off any areas where an employee with probable or confirmed COillhess worked, touched surfaces, etc. until the
area and equipment is cleaned and sanitized
Customer Health | § Businesses are gaiired to enforce the use of face coverings by all customers or visiedfactive 7/7/20
Checks / PPE
Sanitation 1 Hand sanitizer should be available at entry for all staff and patfassuming supply availability)
1 Single use menus @arequired for inperson dining
1 Anycondiments typically left on the table (ketchup, soy sauce, etc.) must be dingler sanitized after each use
Distancingand 1 Indoor dining is permitted at 25% capacity whgren air dining ruleare met
Occupancy 1 Table size for outdoor dining is limited & maximum of five (5) people
Restrictions 1 Outdoor seating is permitted but must also be at 50% capacity
1 Outdoor seating does natount toward the building occupancy limit
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 musplvgsacal barrier or wall separating booths
or tables
1 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 Restaurats must have implemented a plan to ensure proper physical distancing in lobby/waiting areas/payment counters
1 aAYAYATS GKS ydzYoSNI 2F &aidl¥F aSNWBAy3 F+ye IAGBSy G ofthBng
all of their beverages/food/utensils, take their payment, etc
1 Maintain minimum si¥oot separation between all employees (and customersliinteractions at all times
I When strict physical distancing is not feasible for a specific task, other prevention measureguared, such as use of barriers,
minimize staff or customers in narrow or enclosed areas, stagger breaks, and work shift starts
Changes to T NA
Payment Systemg
Other 1 Outdoor dining and tego service are permitted, provided thall outdoor dining must comply with the requiremera§the
Operational Outdoor Dining Guidance
Guidelines 1 Allrestaurantsare required to develop at each establishment, a comprehensive GOJ/é&Rposure control, mitigation, and
recoveryplan which must be adhered to
0 A sitespedfic COVIEL9 monitor shall be designated at each location to monitor the health of individuals and enforce
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 Alcohol service, delivery, and consumption, including beer, wine, and spirits, senstend at 11:00 p.m
1 Bar seating is not permitted
o If anestablishment has bar seating it miuse closed off to prohibit use
1 Buffets and salad bars amow permitted, subject to the restaurant:

o Strictly complying with all Phase 2 and Phase 3 restaurant requirements;
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https://www.governor.wa.gov/sites/default/files/COVID19%20Outdoor%20Open%20Air%20Seating%20Guidance.pdf

o Ensuring the use of antimicrobial hand sazéti by customers before and afteandling serving utensils;

o Installing permanent barriers, such as snegmards, to protect food; and

0 Monitoring the communal food and beverage areas to ensure that customers maintain physical distancing and all
rules

1 If the establishment offers table service, create a daily log of all customers and maintain that daily log for 30 daijtsginclu
telephone/email catact information, and time in
o This will facilitate any contact tracing that might need to occur
1 Livemusic 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 applies to bothgid and flexible walls
Local Exceptions | 1 Check with county officials regéing which stage your county is in
Suae West Virginia
Official Orders 1 Reopening plan
and Guidance 1 Restaurant guidance, updated 11/17/20
Dine-In  Permitted, with restrictions
Employee PPE I Face coverings: Require all employeesvear cloth face coverings at all times. Such coverings lsballeaned or replaced daily
Employee Health | 1 Post signage: Post signage on entrances that no one with a fever or symptoms ofX@@8fi&mitted at the facility
Checks
Customer Health | 1 Face coverings are required while indoors for all individuals age 9 and up
Checkd 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 facilitycantinue to do so regularlyocusing such cleaning and
sanitation on high contact areas that would be touched by emplogeelspatrons
1 Sanitizing between each customer: Between diners, clean and sanitize table condimentsodigitalg devicesgheck presenters
selfservice areas, tabletops, chairs and commonly touciress
o Discard any singlese items left by the last patron
1 Backof-house cleaning: Implement procedures to increase cleaning and sanitizing frequesnwjages in the bae&f-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: Provideand sanitizer for use by patrons, including contactless hand sanisitatigns 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 cleaaad saniized between use by each patron
1 Disposable plates and utensils: The use of disposable containers and utensils is stnonghaged

o If disposable utensils are not availajpiverware must be preolled
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https://governor.wv.gov/Pages/The-Comeback.aspx
https://governor.wv.gov/Documents/Covid%20Week%205/2020.05.29%20Restaurants%20and%20Bars%20Guidelines.pdf

=a =

Trash bins: Where restaurants use disgasacontainers and utensils, restaurants must pldesignated trash bins outside where
patrons can dispose of all trash at the completion of time@al to minimize contact with wait staff. Bins should be placed in are
that do not create lines fopatrons pradicing proper social distancing

Beverages: Drinks should be served in cans or bottles. If cans or bottles are not avdigablealie cups are strongly encouraged
Install barriers: Where practicable, physical barriers such as partitions or Pdsxigleash register ordering windows should be
used

Distancingand
Occupancy
Restrictions
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Distance: Update plans for outdoor dining areas, redesigning seatinggements to ensure &ast six (6) feet of separation froj
seating to seating. Clear paths must be designated to alioers to enter and exit the outdoor dining area without breaking the
six feet sociatlistancingbarriers
Party size: Limit outdoodining party size atbles to no more than six (6)
tFNIe GeLlSy 9y F2NOS az20AFf RAAGEFYOAY 3 2 Flealed aradvihedpdpertyNS &
Waiting areas: Do not allow patrons to congregate in waiting areas. Desigit@sprto ensureatron separation while waiting to
be seated outside or pick up their taksvay order that cainclude ground markings, distancing, or waiting in cars
No entry: Patrons are not permitted to enter or exit restaurants except to agessooms, pick ug takeout order, or b access
outdoor seating areas.

0 Mark ingress/egress to and from restroomsdstablish paths to restrooms and outdoor dining areas to establish path

that mitigate proximity forpatrons and staff

Limit contact withoutdoor dining guests: Limit contact between workers and patrons by redtisengumber of visits wait siff
makes to each outdoor table

Changes to
Payment Systemsg

Use contactless payment options where possible to reduce petsqerson contact

Other 1 Reservations: Where practical, impient a calahead seating model
Operational 1 No buffets: Do not offer seerve salad bars or buffets in outdoor dining areas
Guidelines 1 No selfservice: No sel$ervice food, drink, condiment or utensil stations aermitted for outdoor dining
1 ABCA Regulations: To facilitate restaurants offering outdoor glimnaddition to their takeawagnd delivery services, the West
+ANBAYAI 1f02K2ft . S@SNI 3S devebpinn BRreamlinpddeyswihindifees foraa yestaucant to /
temporarily expand their floospace to include new or expanded outdoor dining space. Additional guidance on this process
issued by the ABCA
1 Dining only: Limit activity to outdoor dining or pickup of famdbeverages to be taken away
o0 Nolive music, and all restaurant playgrounds shall remain closed.
Local Exceptions | T N/A
state Wisconsin
Official Orders 1 Badger Bounce Back Plan
and Guidance 1 Face Covering Order7/30/20
1 Wisconsin Restaurant and Food Wee Reopening Guidance
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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

Wisconsin Restaurant Association Reopening Guidance

Dine-In

Permitted, with restrictions

Employee PPE

Employees are required to wear masks when working

Employee Health
Checks

=a (= |=a =

Employees who have a fever or other symptom&€@VIBL9 will not be allowed to work

Customer Health
Checks / PPE

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

Sanitation
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Familiarize yourself with requirements from ydacal health departmenand make sure you are adheringtteem
In food preparation areas, utilize only appropriate fosstvice chemicals
Sanitize higktontact areas in the front and back thie house (for example, doorknobs, buttons, cooler dostsypping
carts/baskets and cheebut counters) everywo hours, orafter each user if feasible
Sanitize tableand seating after each guest
Sanitize fooctontact surfaces after each use
Restrooms lsould be sanitized frequently, and thestablishment shall monitor that patrons and staff adh&vesocial distancing
guidelines regarding restroom use
Use disposable menus eanitize menus after each use
Use rolled silverwa/napkins stored in sealed bag

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 disinfecting wipes to wipe more than augface; use one wipger item or area and discard afteach 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 Protechtamagers
Do not allow customers to refill their owdrinks; onlyallow staff to refill drinks, and use a new cup or mugthar refill
Install sanitizing stations (with hand sanitizer that iseaist 60% alcohol) at the entrance to your businessemmburage
custoners to use them
Remove all unnecessaryuchpoints, especially thogdat cannot be sanitized;@mples include the use pkns to sign receipts
(cashless and contactlegsnsactions are recommended), paper ordersiips, and order/table buzzers
Utilize disposable items instead of reusable wéeer possible, and provide adequate trash receptacleadcoommodate waste
Remove shared condiments from tables. Provide thmmequest and sanitize after usage, or provide shkuglecontainers or
disposable pekets
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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

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 enfsocial distancing standards
Restrictions 0 One member of a partghould be allowed in the waiting area, while other membershef party 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 oilainsolid materiahould separate tables/booths
0 Tables and booths that are not compliant should be clearly signed and blocked off (i.e., withtajsthlacross seats and
tables
1 Limit each tables to 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 physical barriers such as sneeze guardspartitions at cash registers, bars, host stands and o#teas where maintaining
physical distance of six feetdsficult
1 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 or limited to one peratoa time
1 Commonuse areas (such as lounge areas and child atagis) should be closed if social distancing and sanitigtvweeen users
cannot be maintained
Changes to 1 Offer cashless and contactless transactions whenpussible
Payment Systemg § When exchanging papand coin money, do not toucyour 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 Clean counter after each customerdteckou
Other 1 Post signage on the front door letting customers kretvout changes to your policies and instructing thenstay away if they are
Operational experiencing COVilike symptoms
Guidelines 1 Close all seléervice food and drink stations (fexample salad bars and buffets)
Local Exceptions | T N/A
Official Orders  Plan to ease COUI® Restrictions
and Guidance i 20th Continuation and Modification of Statewide Public Health OrderRdgarding Bars, Restaurants, Schools, Child Caré
Facilities and Others, 1/26 through 2/14
Dine-In 1 Permitted, withrestrictions
Employee PPE 9 Staff that come within 6 feet of customers or other staff shall wear face coverings
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https://governor.wyo.gov/media/news-releases/2020-news-releases/governor-gordon-unveils-plan-to-ease-covid-19-restrictions
https://content.govdelivery.com/attachments/WYGOV/2021/01/21/file_attachments/1664656/Order1_TwentiethContinuation_Jan212021.pdf
https://content.govdelivery.com/attachments/WYGOV/2021/01/21/file_attachments/1664656/Order1_TwentiethContinuation_Jan212021.pdf

1 The business shall not operate without appropriate pratez 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 food;
1 Staff shall use gloves when handling reaoheat foods (includig ice)
0 gloves are notequired when handling foods that have yet to beoked
Employee Health | 1 Employees shall be screened for symptoms of CQ9|r exposure to an individualith CO/ID19, piior to each shift
Checks o Employees who ardlishall not be allowed to work
o BEmployees who hae been exposed to a COVIBpositive person within the previous4 day shall not be allowed to
work
0 Bmployeelogs of the screening activityusat bekept and made available for inspection by the local healttcaffi
Customer Health | T Signage must remind customers notenter the business if they have symptomsQdVIBL9 and must be displayed at the
Checks / PPE business entrance
Sanitation 1 Saff shall 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 cleaadequately between customers
I Tables must not be set prior to customer arrival
o staff shall avoid touching items thatve been placed on the téb
0 tables must be cleared by dedicated staff once all gulkeat® left the table
1 Dedicated staff shall sanitize all areas occupied by customers upon customer depacluding tables, menus, pens, salt and
pepper shakers, tables, chairs, etc. ( consttieruse of disposable items as necessary)
1 The business shall not operate without E&#proved disinfectants and sanitizers, soap and other necessary cleaning supplie
1 Hand sanitizer shall be available at the business entrance and immedidiatyent toall bathrooms
1 Cleaning and disinfecting shall be penfeed in the morning, afternoon, anelvening; all tables, chairs; door handles, floors, and
bathrooms, and any higtouch surfaces must be cleaned and disinfected
1 No selfserve foodservice or buffet options shall be available unless food is prepackdge#;refills are not allowed in the same
containers
Distancingand 1 All patrons shall be seated at tables or booths
Occupancy i Tables must be limited to groups of 6
Restrictions 0 A busness may make exceptions for groups greater than 6 if the group is solely comprised of members from the sz
household
I 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 as to allow for adedjgtdacing
between tables
1 Signage must be positioned on premises reminding separate parties to stand at feasapart
1 Designated waiting areas must have floor markers to indicate proper spacing
1 Physical distancing guidelines must be maintained while customers enter and rempiemises
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Changes to 1 The business shall encourage contactlessraomdsignature payrent
Payment Systems o if not possiblgfor the customer, card and payment stations shie sanitized after each use
o staff shallsanitize hands between handling payment options and food containers

Other 1 The husness shalinaintain a record of staff working hours by date and timedorposes of COVHIO 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 talg place at the business
Local Exceptions | § Individual counties are responsible for applying for variances in order to lift operating restrictions

For questionsor to receive the latest versiofpleasecontact:

Angelo I. Amador

Executive Directog Restaurant Law Center

2055 L Street, NW | Washington, DC 20036

P:202331-5913 | M: 202492-5037 | email:aamador@restaurant.org
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Snior Manager Workplace Policy Institute
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