
Re-Opening Food Services

Post COVID-19



How Re-Opening Will Happen Post-COVID-19

In part of reducing infection spread, governments are expecting businesses to take certain precautions as they begin to re-open.

Governments want to speed up the pace of economic, educational, and community recovery while also protecting public health. 

As you come to understand best re-opening practices, it is important to keep in mind the following goals in re-opening. 

SAFETY FIRST: re-opening will be done safety and securely to protect vulnerable residents, continue physical distancing, and 

provide clear rules for businesses deemed safe to re-open. 

SCIENCE-DRIVEN: re-opening will rely on scientifically validated public health interventions. Testing, tracing, field studies, 

and public health guidance will be used to contain infection.

CHOICE: businesses within sectors cleared for re-opening can decide when they will re-open. When they do, they must 

comply with regulations to protect employees and customers.

DYNAMIC: expect re-opening plans to be adaptive and responsive to real-time concerns such as infection spread or public 

health guidance. 

PREPARED: governments will work closely with health care systems to ensure PPE is secured and bed and ventilator 

capacities are regularly assessed to ensure an optimal standard of care.



Anticipated Rules 
for Re-Opening
What Business will be Allowed to Re-Open

How Business will need to Operate



What Businesses Will Be Allowed To Re-Open

Be sure to check the rules for your regional governments, but primarily all governments are taking in the following considerations 

for re-opening the economy:

Staggering industries re-opening to reduce the risk of a spike in cases and confirm it is safe to continue.

Assessing the risk of transmission for employees and customers given the nature of a business’s work and prioritizing 

businesses that have lower transmission risks.

Transmission risk is defined as contact intensity and adaptation potential of the business. Businesses will be assessed on 

the contact proximity, contact length, and frequency of contact in the workplace, in addition to how able a business is to 

socially distance and sanitize as per regulations.

Assessing regional economic health associated with number of employed individuals, GDP impacts, and impact on small 

businesses to recover from economic closure.



What Businesses Will Be Allowed To Re-Open

The complete list of businesses being allowed to re-open and re-opening dates will vary region to region, but below are 

common businesses that are being approved to re-open in the coming days. 

ALREADY 
OPEN

REGION 
SPECIFIC 

DATES

FUTURE RE-
OPENING

Hospitals

Utilities

Waste Management

TBD

Essential retail

Grocery stores

Takeout restaurants

Construction

Government services

Transportation

Dine-in restaurants 

(limited capacity)

Personal services (e.g. 

hair salons)

Outdoor recreation

Schools

Childcare

Offices

Museums

Zoos

Remaining retail

Non-essential businesses



How Businesses Will Need To Operate

While specifics may vary, many governments are recommending that:

☑ Businesses enforce capacity limits as much as 50% or less.

☑ Strict cleaning and disinfection protocols are developed and enforced in all settings.

☑ People in high-risk groups should continue to stay safe and at home.

☑ Facemasks should always be worn in public.

☑ Social gatherings will be limited, with gatherings more than 5 to 50 people being 

prohibited, depending on regional legislation.

As improvements in public health and favorable research occurs, you can expect 

governments will gradually loosen safeguards. However, many governments are 

anticipating this new wave of safeguards to last several months, up to September 2020. 



Re-Opening Food Services 
Safely in COVID-19
Developing a COVID-19 Safety Plan

Understanding the Risk

Selecting Protocols for your Workplace

Protocol for Restaurants, Cafes, and Pubs



Developing a COVID-19 Safety Plan

In many jurisdictions, employers are required or encouraged to develop a COVID-19 Safety Plan. Their safety plan must outline the policies, guidelines, and 

procedures they have instituted to reduce disease spread. While a formal plan may not be required to begin operations, employers are expected to develop 

one while protecting employees and customers. For some jurisdictions, you may be required to post your safety plan at your worksite for inspection. Be sure 

to consult your regional governing authority for regulations.

Part of your safety plan needs to establish protocols that all employees must follow to keep everyone safe. While there are general protocols available and 

industry/environment specific protocols, the best thing employers can do is consider the risks natural to the type of work being done and create appropriate 

protocols.

While your plan is meant to make re-opening as safe as possible, the risks cannot be fully eliminated. Employees need to be fully aware of potential risks 

before returning to work. Additionally, employees who are high-risk (over the age of 65 or with other health conditions) should not return to work and should 

stay home.  



Understanding the Risks

COVID-19 is spread in numerous ways, such as through droplets from 

coughing or sneezing, physical contact, or touching a contaminated 

surface before touching a transmissible zone like the face. Person-to-

person transmission becomes more likely as people are near numerous 

others for extended periods of time. Likewise, surface transmission 

becomes more likely as numerous people touch the same surface in a 

short period of time.

Your safety plan needs to mitigate these risks, primarily through 

distancing and sanitation. All protocols should be designed with these 

risks in mind.



Selecting Protocols for Your Workplace

Different protocols target different risks and can be broken down 

into levels of priority. Each workplace should prioritize protocols 

that offer the highest level of protection then establish additional 

protocols, as necessary. On the following slide, you can see the 

levels of and some examples.



Selecting Protocols for Your Workplace

1st Level: Elimination

Keep people at a safe physical 

distance from each other. Limit 

the number of people in the 

workplace and keep a 

minimum 2m or 6ft gap 

between employees, 

customers, and others.

4th Level: PPE

Where other measures are not 

enough, supply employees 

with personal protective 

equipment (PPE) like 

facemasks. Only supply PPE in 

joint with other measures.

3rd Level: Administrative 

Controls

Establish rules to reduce the 

risk of transmission. Examples 

include cleaning protocols, 

prohibiting sharing tools, and 

making walkways one-way.

2nd Level: Engineering 

Controls

Where distancing cannot be 

achieved, install barriers (e.g. 

plexiglass, cubicles, etc.) to 

separate people.



Protocols for Restaurants, Cafes, and Pubs

Food service businesses are re-opening to incredibly different operations 

considering the COVID-19 epidemic. While you should check with regional 

legislation, some common re-opening measures include:

• Restricting entry so that 50% of usual capacity is exceeded at any time.

• Restricting tables to parties of at most 6 people, in addition to requiring 2m 

or 6ft between patrons sitting at different tables and patrons sitting at a bar 

or counter.

• If possible, that employers retain contact information for one member of 

every party for 30 days just in case there will be a need for contact tracing. 

In the following slides, you will see additional measures that can be taken for 

general operations, table service, kitchens, and delivery.



General Protocols

Recommended Protocols for General Operations

☑ Modify or eliminate in-person meetings and huddles; hold 

meetings outside where transmission risk is lower. 

☑ Rearrange waiting areas to allow for distancing. 

☑ Create separate areas for dine-in and take-out to resist crowding 

individuals.

☑ Stagger break times and schedules to encourage physical 

distancing.

☑ Supply workers with a medical hotline for reporting symptoms and 

seeking medical advice.

☑ Consider installing a plexiglass barrier at bars and payment areas.

☑ Consider refusing cash or prioritizing “tap” payments.



Table Service Protocols
Recommended Protocols for Table Service and Cleaning

☑ Remove buffets and other self-service amenities.

☑ Have servers place orders at the front of the table and allow guests to 

pass them around after the server leaves.

☑ Remove salt and pepper shakers, candles, sauces, and other table 

items. Consider single use replacements or clean these items between 

parties.

☑ Use menu boards, online pre-orders, or other alternatives to traditional 

menus. Consider single-use options.

☑ Install floor decals to direct the flow of people.

☑ Ensure tables, menus, seating, and all items are cleaned between each 

seating.

☑ Increase cleaning all frequent touchpoints, such as walls, tables, chairs, 

barstools, coasters, handles, coat hooks, doors, and condiments.



Kitchen Protocols

Recommended Cleaning and Distancing Protocols

☑ Establish separations via distancing or physical (non-porous) 

barriers between workspaces. 

☑ Consider designating workers into cohorts that work together and 

do not interact with other cohorts. 

☑ Restrict access into the food preparation area from deliveries, 

customers, and other staff. Create an area outside of the kitchen 

for unpacking.

☑ Where possible, cooks and chefs should use their own high-use 

tools, such as knives.

☑ Frequently clean high touch equipment.

☑ Create directional arrows on the floor to direct people and reduce 

interaction between areas.



Delivery Protocols

Recommended Protocols for Cleaning and Distancing in Delivery

☑ Stagger shifts for delivery drivers to reduce crowding at dispatch 

locations.

☑ Drop off deliveries at the door or outside buildings, ensure deliverers 

know of any site requirements or customer requests.

☑ As necessary, change practices for proof of delivery so that interactions 

between the deliverer and customer can be avoided.

☑ Guarantee all shared vehicles are included in cleaning protocols and all 

touch points are cleaned between drivers (e.g. steering wheels, seats, 

windows, stairs, handrails, elevator buttons, door handles, garbage 

handles, seats, phones). 




	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13
	Slide Number 14
	Slide Number 15
	Slide Number 16
	Slide Number 17

