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The restaurant industry has a history of focus on creating a safe experience for guests and employees
alike.

At the heart of that food safety culture is the FDA’'s own Food Code which has, for decades, directed
restaurant operating procedures related to food safety. While the Food Code’s purpose is to prevent
and reduce the incidence of foodborne illness, the requirements of the code related to sanitation and
personal hygiene form a base to combat the risks related to the spread of COVID-19.

The Food Code becomes the basis for local, state and federal regulators to develop their own rules to
ensure consistency with national food regulatory policy.

Among the requirements of the Food Code that apply today are:

e Prohibiting sick employees in the workplace

e Strict handwashing practices that include how and when to wash hands

e Strong procedures and practices to clean and sanitize surfaces

e The person in charge of a food service facility must be a certified food safety manager

e The person in charge must be onsite at all times during operating hours
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MONITOR SOCIAL DISTANCING (CONTINUED)

Limit contact between wait staff and guests and, where face coverings are not mandated,
consider requiring wait staff with direct customer contact to wear face coverings as
recommended by the CDC.

If practical, physical barriers such as partitions or Plexiglas barriers at registers are acceptable.

Use technological solutions where possible to reduce person-to-person interaction: mobile
ordering; mobile access to menus to plan-in-advance; text on arrival for seating; contactless
payment options.

Provide hand sanitizer for use by guests including contactless hand sanitizing stations and
post signage reminding guests about social distancing and thanking them for their patience as
you work to ensure their safety.

Do not allow guests to congregate in waiting areas or bar areas. Design a process to ensure
guest separation while waiting to be seated. This can include floor markings, outdoor
distancing, waiting in cars, etc. Consider an exit from the facility separate from the entrance.
Determine ingress/egress to and from restrooms to establish paths that mitigates proximity
for guests and staff.

Where possible, workstations should be staggered to avoid employees standing directly
opposite one another or next to each other. Where six feet of separation is not possible,
consider spacing options that include other mitigation efforts (e.g., face coverings) with
increased frequency of cleaning and sanitizing surfaces.

o Note: Face coverings may be required by government officials and/or restaurant
operators to mitigate the distancing gap. If not mandated, face coverings are
recommended by CDC and when worn they should be cleaned daily according to CDC
guidance cited above.

Establish limit numbers to reduce contact in employee break rooms.

With larger staffs, use communication boards to or digital messaging to convey pre-shift
meeting information.

SOURCES:
https://restaurant.org/Covid19

https://www.whitehouse.gov/openingamerica/#criteria

https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cleaning-

disinfection.html?CDC_AA refVal=https://www.cdc.gov/coronavirus/2019-ncov/prepare/cleaning-disinfection.html
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