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Algoma Public Health

COVID-19: Guidelines for
Reopening your Food Premises

June 11, 2020

Background

This guide providesyou with the information you need tore-open yourrestaurant, orotherfood
premise, after being closed orlimited to take-outand delivery only.

e Part 1- providesadvice onpreparingyourrestaurantforfoodservice
e Part 2- helpsyouto modify yourpremises and practices to reduce the risk of spreading COVID-19.

You are advised notto start operating dine-in patio services untilJune 12 at 12:01 am. Please note that
thisannouncement may contain conditions, which may resultinamendments to Part 2 of this
document. These conditions are likely to be minor, and you will be informed of them immediately.

If you have a specificquestion aboutanythinginthis document, please call Algoma PublicHealth at:
705-942-4646 ext. 3160, email ehclerical @algomapublichealth.com or visit
www.algomapublichealth.com/healthyworkplaces
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Part 1: Food Premises Pre-Opening
Checklist

More food premises will be permitted to operate once the provincial Emergency Orderis lifted. The
following are recommended actions to be taken priorto opening your establishmentforbusiness:

Checkthe condition of all food and discard expired or otherwise unfit products.
Wash, rinse and sanitize all food contact surfaces.

Ensure hand-washingstations are adequate and functional.

0O 000

Clean anddisinfectall non-food contact surfaces, including high touch areas such as door

handlesand equipment knobs.

(M

Checkthoroughly forsigns of pestactivity.

U

Considercontractingalicenced pest management company priorto openingto ensure there is
no infestation.

Clean, sanitize and ensure all hot and cold holding facilities/equipment are functional.

Where applicable, ensure dishwashing machines are functioning adequately.

Ensure adequate amounts of sanitizers and detergents are available for manual dishwashing.
Ensure garbage storage areas are clean and of adequate size forthe needs.
Cleananddisinfect washrooms, and ensure adequate supplies are available.

Ensure faucets are working properly and flush pipes for at least five minutes.

UO00000O0

Considertraining staff on new procedures/requirements.
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Part 2: Guidance for the Reopening of
Food Premises

Thisguide describes the requirements of Algoma PublicHealth forthe re-opening and operation of retail
food premises within the Algoma district

COVID-19 Transmission

COVID-19is spread mainly from person-to-person through close contact from respiratory droplets of
someone with COVID-19. The respiratory droplets can travel up to two metres/sixfeet when we cough,
sneeze ortalk.

Itis possible forapersonto get COVID-19 by touchinga surface or object that has the viruson itand
thentouchingtheir mouth, nose, oreyes. This new virus can survive on plasticand stainless steel

surfacesforup to 72 hours.

Main measures to prevent the spread of COVID-19 in food premises
e Physical distancing (keep two metres/six feet distance) from both staff and customers.
e Frequentcleaninganddisinfection of all potentially contaminated surfaces.

Additional protective measures to keep everyone safe

e Stay home whenyouare sick.

Wash hands often. Avoid touching your face with unwashed hands.
Coughorsneezeintoyourelbow.

Wear a facemask or coveringwhenin an enclosed, publicsetting.

Maintain logs for customer and staff contactinformation

e Operatorswill be requiredto keep logs of the name and contact information for customers and
staff, with a checkin time.

e Ifthereis a case of COVID-19who was contagious while at the restaurant, publichealth will use that
list to notify the staff and customers.

The owners/operators of food premises must ensure that the above requirements are met.

The guidance below describes how these requirements might be implemented, but operatorsare
ultimately responsible for providing an environment that minimizes the risk of transmission of COVID-19.
Operators should also referto guidance fromthe Ministry of Labour. This Ministry guidance
supplements, but does notreplace, guidance from APH about food safety, or the Ontario Food Premises
Regulations.

Thereisno requirement forrestaurants to be inspected by APHbefore reopening. However, if you have
a new restaurant, you must contact APHbefore openingto arrange foran inspection. Itis recommended
you contact your area PublicHealth inspectorto discuss the opening of your patio
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Before Re-Opening
Prepare the physical space

e Rearrange and/orremove seating and tables, or mark as unavailable, to meet BOTH of these
conditions:
o Minimum of two metres/six feet between each edge of everytable, aswell as
accounting formovement of chair/stool, AND
o No more than 50% of the rated capacity available foruse.
e Considerreservationsonly, encourage smaller party sizes
e Considerallowing patronsto be able to book two tables beside one another, if they are a group
fromtwo different households.
e No morethansix customersshould be seated at each table. Make into separate tablesif able
e Remove waitingareaseating, and create a processto ensure that customers stay separate and
maintain physical distancing while waiting to be seated.
e Map outfloorwith markersforany areas where aline up may occur.
e Keepchairswell awayfrom high trafficareasif possible.
e Rearrange equipmentand/orprocessesinthe kitchenand otherareas used by staffsothat a
two metre/six foot distance is achievableat all times. If notfeasible, staff must wear masks.
e Ifnecessary, rearrange pick-up by servers to maintain distance (e.g. use the baras a serving
area).
e |fnecessary,install barriers (e.g. Plexiglass) to protect staff (e.g. host desk) or customers (e.g.
between back-to-back booths).
e Remove buffetsand self-servelocations.
Reconfigure break rooms/areas and eating areas for staff to physically distance.
e Provide direction to customers:
o Install directionalarrows (e.g. at entrance/exit) if possible.
o Postsignage, aboutthe changesyouhave made to protect patrons against COVID-19
e Theuse of non-medical masks orface coveringsinall indoor publicspacesis strongly
encouraged. Operators may require their customers towearthem, except when eating.

Develop Protocols

e Policiesforcustomers: forexample, reservations preferred/only; payment by card
preferred/only.

e Menus:single-use paper, online for customers' mobile devices, menu-boards, chalkboards, or
regularmenus cleaned between uses.
Tables: do not pre-settables; utensils should be rolled or packaged.

e Tableitems:replace regular condiments with single-serve versions, or sanitise between uses,
considerdisposable napkins, etc.

e Staffing:forexample, stagger shifts, stagger breaks and lunch breaks, update absence policies,
and new protocols for back filling absences.
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o Notethat active screening and notallowing staff to work if showing symptoms of
COVID-19are required policies. Staff must reportany symptoms developed during shift
to theirsupervisor.

o Staff should be aware of COVID-19 precautions, and physically distanceas much as
possible, including with other staff. Staff congregating can be a highriskfor COVID-19
transmission.

e Signage: postsignson handwashing, physical distancing, reporting symptoms, and make them
visible to staff and customers.

e Follow propercleaning and disinfection practice

o Give attention to key touch points and objects (e.g. food contact surfaces, hand contact
areas, door handles, switches, tabletops, chairs, sneeze guards, restrooms, taps, utensils
and dispensers).

o Sharedequipmentsuch as credit card machines and cash registers.

o Considerinstalling devices such as automaticdoors and lights, electronictaps etc.

o Specifyand obtainapproved hard-surface cleaning materials.

e Thoroughly clean the premises before opening.

e More details on cleaning and disinfection are available at PublicHealth Ontario's Coronavirus
Disease 2019 (COVID-19) Cleaning and Disinfection for Public Settings.

e Supplydispensersforhand sanitizer (70-90% alcohol concentration) to staff and customers,
including at the door.

e Minimize unnecessary contact between customers and staff (e.g. place clearly visible numbers
on tablesand ask customersto seat themselves. Minimise the time staff spend within two
metres/six feet of customers).

e Recordthe name and contact information for each reservation, with the time and date, which
can be used by publichealthinthe event contacttracingis required (seebelow).

Train Staff

e Train staff on how bestto serve food, maintain safe physical distancing and avoid unnecessary
handling(e.g. serve tofrontof table and let customers distribute, avoid handling coffee cups
when refilling, let customerfill /pack leftovers in containers).

e Install directionalarrows to directemployees and minimizedirect contact.

e Practice physical distancing during breaks.

e Assignstafftospecifictasks and minimize contact between them.

e Ensure staff have access to gloves and masks as needed.

o Train staff in properuse of masks. Gloves are not essential, but, if used, mustbe
changedfrequently and hands washed between uses.

e Encourage frequent handwashing using the correct technique, and to avoid touching face.

e Keepastafflogof whenand where staff worked, with contactinformation, incase itis required
for contact tracing by publichealth.

During Active Operation

e Theowner/operator, oranotherperson appointed forthat purpose, should be presentand
checkingto ensure adherence to protocols.
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Screening of staff forsigns and symptoms of COVID-19in a food premisesis critical. All
measures must be taken to ensure staff are well beforeinteracting with customers and
colleagues. Ensure that active screening of each employee occurs before each shift.

o Do not allow staff members who are sick to come to work. If staff are sick they should
go home and stay at home. They should also be advised to complete the COVID-19self-
assessmenttool and/or contact their primary health providerand get tested.

Ensure customers are physically distancing while waiting; have them wait outdoors when
necessary, butensure thatthey do not impinge on the space of diners on the patio.

Customers who exhibit symptoms of COVID-19should be refused entry. Display posters telling
customersif they have symptoms they cannotenter.

All customers must be seated; service to standing customers (e.g. in barareas) is prohibited.
Make sure that tables are cleaned and sanitized at least daily and between sittings.

Maintain cleaning and sanitation logs.

Live musicis prohibited. If you provide recorded music, turn down the volume. Loud music
causesdinerstoleantowards each otherandraise theirvoices or shout, thusincreasing the risk
of transmitting the virus.

Assist APHin tracing contacts of COVID-19 cases. Ensure that you obtain a first name and
telephonenumber (ore-mail address)from one person in each party (this may be provided
when makinga reservation), and keep this, together with arecord of the table numberand the
date and time forat least 30 days. Thisinformation may be requested by APHto assist with
tracing contacts of someone who ate at your restaurant and subsequently developed COVID-
19.You may also be required to post a notice of data collection.

Patios

Restaurants are encouraged to provide patios wherever feasible. Patios provide conditions which inhibit
the survival and spread of the COVID-19virus. The rules fordistancing, service, and cleaningand
sanitationthatapplytothe indoorarea of the food premise also apply to patios. Patios mustalso
comply with all municipal requirements.

Patio must be opentothe air;
Tent coverings should notexceed 10°x 10" and shall not have walls, as this will decrease airflow.
o Contact yourarea PublicHealthinspectorforfurtherconsultationif there are additional
concernsrelated totentcoverings
Umbrellas that covereach table are recommended
Minimum of two metres/six feet between each edge of every table, as well as accounting for
movement of chair/stool
o Temporarytable dividers may be installed to make physical distancing easier for
restaurants with communal seating orlargertables.
o Groups mustbe seated two metres/six feet from anothergroup.
Ensure that a distance of two metres/six feetis maintained between customers or groups that
are together. Co-mingling should be avoided.
Limitthe time servers spend within two metres/sixfeet of customers.
Allow space forthe safe circulation of customers and staff.
Considerareservation systemto avoid lines of waiting customers.
Ensure that lines of waiting customers do not come close to patio customers.
Mark out floors with markersforany areas where aline-up may occur.
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Mark direction of travel to designate entrances and exits, pick up areas and washrooms.
Post signage promoting physical distancing upon entry.

Provide one or more means of exit

At thistime there will be noseatingindoors

Download and Print Posters for your Restaurant

Reopen Safely Algoma
Self-Screening for Symptoms

COVID-19: Non-medical Masks and Face Coverings
Staff Screening Questionnaires

Additional Resources

Province of Ontario Restaurantand food services health and saf ety during COVID-19

Province of Ontario Guidance on Health and Safety for Restaurant Servers, Cooks and Dishwashers
during COVID-19

COVID-19Guidance for Food Premises —Best Practices Summary Sheet

More information

As information changes frequently, please visit: www.algomapublichealth.com/healthyworkplaces to
stay up to date.
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