
Consider placing hand sanitizing stations throughout your
establishment. Key areas include: entrances, kitchen, patios,
washrooms, payment locations, etc.
 
Post signage on COVID-19 precautions for your staff. Include the
list of symptoms.
 
Post signage for your guests on your expectations of them (social
distancing, hand hygiene, mask usage, etc.) Consider posting
these on your website and social media.
 
Post signage and floor markings to direct guests, to indicate
distances to maintain, etc.
 
Contemplate marking off tables/booths in order to keep guests at
least 6 feet apart.
 
Mark the floor to promote social distancing in aisles, line-ups and
self-service cash registers.
 
Consider installing plexiglass barriers at and between cash
registers.
 
Remove bottles of ketchup, sugar, vinegar, salt, pepper, etc. and
replace with one-time use or single serving containers.

HEALTH & SAFETY 
TIPS + BEST PRACTICES

Brief your staff on COVID-19 (transmission, symptoms, minimizing
spread, etc.)
 
Outline expectations for hand washing & sanitizing, PPE use, etc.
 
Consider screening your staff using health screening tools such
as a daily symptom questionnaires and/or invest in contactless
thermometers and enforce daily temperature checks for your
team upon arrival. Send anyone with a fever or other COVID-19
symptoms, home.

In addition to standard food safety practices, increase the
sanitation of your facility. It is best to use a disinfectant or bleach
solution on all commonly touched surfaces at least every 4 hours
and ensure all tables and chairs are wiped down using the same
solution after each guest.
 
Have washrooms  cleaned more frequently and have stocked with
soap, paper towels, and a plastic lined waste container.
 
Clean shared staff spaces (washrooms, lunchrooms, etc.) at least
daily and more often for high-traffic areas.
 
Check that the dishwasher's wash and rinse temperatures are
operating at the correct setting and that appropriate detergents
and sanitizers are being used.
 
Routinely clean and sanitize coolers and insulated bags used in
delivery.

Promote home delivery, pre-ordering, or curbside pick-up.
 
For curbside pick-up, ask customers to call when they arrive and
remain in their vehicle.  When delivering to the guests vehicle,
ensure you maintain a 6 foot distance.
 
If self-service is still available, discontinue open salad bars, olive
bars, buffets, and areas that require using the same utensils. 
 
Consider minimizing cash handling by requesting or encouraging
contactless transactions. If cash is being accepted, consider
using a container to deposit cash and minimize contact.
 
Prepare templates for communicating various scenarios that you
can adapt quickly and use across various platforms. Include how
you would communicate internally and externally if you had a
COVID-19 positive staff member.
 
Take in to account your prep and cooking operations and
consider adjusting to encourage social distancing between staff
members. Additionally, you could mark the floor to show
designated work stations that are 6 feet apart.
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Guests are very sensitive to hygiene and anything that looks
messy will translate to unclean in their minds, so all staff
uniforms, hair, nails, etc. - need to be tidy and spotless; now
more than ever.

Consider offering a hygiene option for guests to store their
masks in during their meal. Perhaps a plastic or paper bag.

Take it to the next level

Consider the following:


