Outdoor and Take-Out/Delivery Food Services Guidelines for Employers and Employees
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These guidelines apply to all restaurants and food services establishments, including food trucks and other food concessions. In
regions that have not yet reached Phase 1 or are in Phase 1, such establishments may only operate by take-out and delivery. In
regions that have reached Phase 2, such establishments may open outdoor spaces with seating for customers in accordance with
the guidelines below and in the State’s “Interim COVID-19 Guidance for Outdoor and Take-Out/Delivery Food Services.” “Outdoor
space” is defined as an open air space without a fixed roof (besides a temporary or seasonal awning or cover).
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During the COVID-19 public health emergency, all operators of outdoor and take-out/delivery food service sites should stay up to
date with any changes to state and federal requirements related to such establishments and incorporate those changes into their
operations. This guidance is not intended to replace any existing applicable local, state, and federal laws, regulations, and standards.
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Recommended Best Practices
e HRERINIRBEDFE

Physical In outdoor spaces, all tables with seats W Ens.ure a distance of at least 6 ft. is.
Distancing must be at least 6 ft. from any other table, maintained among.vs./orkers ‘j"t all times,
L seat, patron, or pedestrian thoroughfare or unless the core activity requires a shorter
#@EEHQEE%ECD corridor. distance. (e.g. cooking, cleaning, clearing
R T - tables).
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Ensure an indoor capacity to accommodate

patrons who may need to enter/exit +” | Prohibit the use of small spaces (e.g. freezers,
through the indoor space to access the storage rooms) by more than one individual
outdoor seating, restroom(s), or payment at time.

location, and allow such access/egress in a —EIZEHADIENRR—X (] A EE,
socially distanced manner. EEE)ZFEHRTA LTI LTESLY,

EBNDEFE. b L. FEZ VSRS
TR BH=HIC, ERAR—RZHA |+ | Modify the use and/or restrict the number of

VI OMENHIBEENNETE, TD& work stations/employee seating areas to
SHEAYNY =L ILTAREVADE maintain 6 ft. distance.
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Close indoor dining and seating areas to

customers. Empl.oyees must wear face +" | Designate discrete work zones for services,

coverings at all times. . . where possible. Servers should serve specific
Elﬂ,d)ﬁf rg‘gf.%I'JTIIEEI:i:EL,’C<T:‘E‘ zones in the restaurant to minimize overlap.
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Patrons must wear face coverings at all
times, except while seated; provided that
the patron is over the age of two and able
to medically tolerate one.
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Recommended Best Practices

=15 HEINLIRRDOFE
. V" . .
Physical Limit outdoor capacity to the number of Ensure k;]tchenhstaff Er? dedl_cater:zl_fto one
Distancin tables that can be safely and appropriately station t r_oug out their entire shift. (e.g.
___g arranged, such that each table is a salad or grill or desserts), to the extent
%fﬁﬂl‘]ﬁﬁr‘ﬁﬁ@ ' possible.

minimum of 6 ft. away from another.
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M OBEYEESINST—TILERIZHIR
LTLIZELY,

Wherever distancing is not feasible
between tables, enact physical barriers
between such tables.
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Individuals seated at the same table must
be members of the same party (but may be
from different households), with a
maximum of 10 people per table.
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CTIL—T DA IN—TE-TLESY, 1=
2L, BL5HEHEISLEET IIL—TTHHE
BETY,

Communal tables are only permitted if at
least 6 ft. can be maintained between
parties.
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Clearly signal 6 ft. spacing in any lines for
customers waiting to order, pick-up food,
be seated, or use the restroom, as well as
in any pick-up or payment location.
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Designate entrances/exits for customers
and separate entrances/exits for
employees, where possible.
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HEEDOAO-HAZEELLZTNIERY
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Limit in-person gatherings (e.g. staff
meetings) to the greatest extent possible.
TEAHRY, XEATOEFY Bl REXEIC
KB THIBRL TZELY,

Establish designated areas for vendor
pickups and/or deliveries, limiting contact
to the extent possible.
EEAOERCEED-ODIT)TEH
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Encourage kitchen staff to place items on the
counter for the next person to pick-up, rather
than passing items from hands to hands.
REZDRZYIMEET EEF, FIEL
KYENVUF—ITEVNTRITERSLSHEL
TLZELY,

Reduce bi-directional foot traffic by using
tape or signs with arrows in narrow aisles,
hallways, or spaces.
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BTEEIFAR—R([Z, REDFWN=7—T
FEIFRFHEFEAL TS,

Encourage customers to wait in their car or
outside until food is ready to be picked
up/they’re ready to be seated.
ZITMABRECEENAETESLSET &
MR TEDEOIBEREITRL TS,

Encourage customers to place orders online
or by phone.
BITAVSA DN EETOEXERL TS
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Allow for contactless order, payment, delivery,
and pick-up, where possible.

ATREZRY, JEREATOEL, KLY, TV
N)—, FRYZHFBFL TS,

Allow customers to order food prior to arrival,
and encourage customer reservations for
seating.

BEDIERIEXTHLEZHBL, FOF
HWERELTZALY,

Ensure a one-at-a-time process for vendors, in
which one vendor delivers a product at a time,
employees disinfect high touch surface, and
the next vendor can comes on premises.
BEDOICIEHITIEEHTIEED-OHIZ,
1EDEZEIZDOEIADEEFEDAEHRFES
HFmEHERL, KXAFSVMEE TN
SEnEEiR-BREL ROEENEHICA
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Protective
Equipment
fhEEE

Provide workers with an acceptable face
covering at no- cost to the employees and
have an adequate supply of coverings in
case of need for replacement.
BUEITARNN—ZRERITEN T
L. F - REENIRXKTDHGEEICHEA.
BE+HLBETRAEL T,

Acceptable face coverings include but are
not limited to cloth (e.g. homemade sewn,
quick cut, bandana), surgical masks, and
face shields.
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Clean, replace, and prohibit sharing of face
coverings. Consult the CDC guidance for
additional information on cloth face
coverings and other types of personal
protective equipment (PPE), as well as
instructions on use and cleaning.
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Train employees on how to don, doff, clean
(as applicable), and discard PPE .
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DULVTHREEICEILTIZELY,

Limit the sharing of objects (e.g. kitchen
tools, pens/ pads), as well as the touching
of shared surfaces (e.g. doorknobs,
keypads, touch screens); or, require
workers to wear gloves when in contact
with shared objects or frequently touched
surfaces; or, require workers to perform
hand hygiene before and after contact.
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T/ X— IR BYFRY)—=15ED
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W

Maintain adequate supply of face coverings,
masks and other required PPE should a
worker need a replacement, or should a
vendor be in need.
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Require customers to wear face coverings
when not seated at a table (e.g. when waiting
for pickup, placing order at counter/window,
walking to/from table, walking to/from
restroom).
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Encourage, but don’t require, customers to
wear face coverings when seated at a table
and not eating and/or drinking.
WHAETIHENVTTD, MBZETITEELT
WL, BEEICTIIARAN—FFRTH
FOHERELTZALY,

In food trucks and concessions where there
are not running water stations, employees
should wear gloves or regularly use hand
sanitizer and continue to comply with federal,
state, and local food handling and hygiene
requirements.
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Recommended Best Practices
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Protective
Equipment
fhEEE

Ensure all staff wear face coverings at all
times and that they practice hand hygiene
and use bare hand barriers consistent with
state and local sanitary codes.
TRTCDRAYINEIZTTARDIN—%
ERL. FEHLEEZERL. MBIUHIE
DFEREITR--/ 0—JH%=FERAT
BT EERERBL TS,

|f employees wear gloves during non-
food preparation activities, ensure they
replace gloves frequently, and encourage
them to change gloves when switching
tasks (e.g. serving customers to pre- rolling
silverware).
HEENFEBELNDEETI/O—T%%E
ALTWAIEE(E, Y a—J#ERITKH
TAHLIIL. EEXZVVEZDRICIEY
A—J%&XH}THLSITRLTZEN

(Bl EEEXISIRBHRZDLEEICY
YEZDIHEE),

eIf employees do not wear gloves, ensure
they frequently wash their hands with
soap/water.
HEENTD—TEFALTWENGEE
(&, oA AER- KTHEEIZFRNELT
WBHIEZEMERLTEELY,

Ensure that employees who are bussing
tables wash their hands with soap/water
and, if they wear gloves, replace the gloves
before and after cleaning and disinfecting
tables.

T—IIWEHNTOSREE (L, BER-K
TFEHESILSICL. Vya—TxFRALTL
BEEIE. T I OER - HEDRRIC
TR—TJ&XZ|THEIITLTIZELY,

Hygiene and

Cleaning
wELFRO

Adhere to hygiene, cleaning, and
disinfection requirements from the Centers
for Disease Control and Prevention (CDC)
and Department of Health (DOH) and
maintain logs that document date, time,
and scope of cleaning.

KRR ERF Bt 2—(CDC) B LURE
% (DOH) Mo DE L. FiR. HEDEHR%E
ESFLERO B, SFEEEHELIzAY
EHEEL TS,

“ | Wherever possible, increase ventilation of
outdoor air (e.g. opening windows and doors)
while maintaining safety precautions.
AIREZRIRY . RERZMFEL DD BOF
TERITHGELTHDERETRY AN,
KEMEICL TS,

Discourage food preparation employees from
«" | changing/ entering each others’ work stations
during shifts, unless they are appropriately
cleaned/disinfected.

BUEEE - HEEMTONATOELRY., 5
FENVTLOMICIREIGEERELEY. i
DREBDEEBICA-IZYLALKSIZL
TLIZELY,



https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://coronavirus.health.ny.gov/home
https://www.cdc.gov/coronavirus/2019-ncov/index.html
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Hygiene and

Cleaning
BELERO

Provide and maintain hand hygiene stations
including handwashing with soap, running
warm water, and disposable paper towels,
as well as an alcohol-based hand sanitizer
containing 60% or more alcohol for areas
where handwashing is not feasible.
BERCEDVDRKIZCKEFRL. BLU
FELMETOR—/I—EF LEELFHRE
TOBEREL. HFTHEELIZ, Fikl
MNETRAREGIZAT D012, 60%LL ED
TLa—LEEOCFHRESHIZREL
Z&Ly,

Provide and encourage employees to use
cleaning and disinfection supplies for
shared surfaces for use before and after
use of these surfaces, followed by hand
hygiene.

HEFHOFEARIEFERRZIC. oD
KEDEREFSLIWCHSHAROER. Z0
FBOFHRBFEZTOLS. HEBITIRH-
BRILTIZELY,

Regularly clean and disinfect the
establishment and more frequently clean
and disinfect high risk areas used by many
individuals and for frequently touched
surfaces (e.g. restrooms). Cleaning and
disinfection must be rigorous and ongoing
and should occur at least after each shift,
daily, or more frequently if needed.
MEEENEELHMITER-HSEL. 2<DA
MMEATHIVRIDE GO, SEH(AL
NAHERE(FLEGEE)ITDONTIE, KYUHEE
[SER-EBL TS0, BiREEE TR
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EBELTIDE., BA. FRIEBEICIE
CTENLULDHEETITORELSHYET,

Ensure that equipment is regularly cleaned
and disinfected using registered
disinfectants, including at least as often as
employees change workstations. Refer
Department of Environmental Conservation
(DEC) products identified by the
Environmental Protection Agency (EPA) as
effective against COVID-19.

VKL REENERIGEER T HEE
T. HFENEHNITEF RSN BEREH
DHBRIZFERALTHEIN TSI LE
HESBL TLIEELY, COVID-19 [T LTHSD
THAHLIRBRERT (EPA) [CE-TRHL
N-IREFR LB (DEC) DERESELT
(G A

Provide guests with a single use, paper,
disposable menus and/or display menus on
white boards/chalk
boards/televisions/projectors.

BEIZ, —ERYDHK. ELMETAZ21—0D
RS, RITAMR—K/Fa—oHR—k/TL
E/7OPzo8—c A 21— R RLTES
LY,

.~ | Encourage customers to view menus online
(e.g. on their own smartphone or electronic
device), where possible.

AIREAERY, BEEICA Y Z1> (fil: R<—hk
TAUOBEFHER) TAZ2—ERDLOHE
LTLIZELY,

+" | Make hand sanitizer available throughout
high-tough areas (e.g. outside restrooms),
and place it in convenient locations, such as
at entrances, exits, and cashiers. Install touch-
free hand sanitizer, where possible.
FIRHESRKIE. BRETMN LG (KL
DHNGE) DELHFRTHRIATESLIICL, H
AvyO. HA, Lo EDERGEIFFRICEL
TLEZEW, AIRETH NI 2vF I —DF
HEBFIZZEL TS,



http://www.dec.ny.gov/docs/materials_minerals_pdf/covid19.pdf
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Hygiene and

Cleaning
HELFRO

Provide cleaning and disinfection of
exposed areas in the event of an individual
is confirmed to have COVID- 19, with such
cleaning and disinfection to include, at a
minimum, all heavy transit areas and high-
touch surfaces .

B A COVID-19 [TREEL TSI LM
HEREIN-IBEICIE, BHL TSI
DEREEBEL TS, TOE. L
e, KKADTERT HE2TOIYT
LN ohbdRENEENTLNSD
ENHYET,

Before returning to work, complete pre-
return checks and assessments of kitchen
systems to ensure a healthy and safe
environment.

BRAICE, RRTEELRREZHERT S
=OIZ. BRABIOFvIEXIFUOORT
LOFHEZETT T S8 TS,

Minimize sharing of kitchen equipment
between staff (e.g. knives, pots, rags/towels),
where possible.

Ay IBTOXYFUARET M. fh
/BAIGE) DEBIFATRELRY &/IMRIC
LTLIZELY,

Prohibit the use of devices (e.g. buzzers) to
provide alerts to customers that seating or
an order is available, unless such devices are
thoroughly cleaned and disinfected between
each use.

BEFEXS XA AIRETHAHELREEICHND
HEHDEE (TH—12E) DT,
ZTDFILGEEL, FERAD-UIZRUEMIC
HFEOHELGVRY, ALV TZEN

For take-out/delivery:

FolRYRIET)/AN)—IZDT,

*Provide hand hygiene stations for
customers waiting for food and/or drinks.
BEOMAMEFOCVIERHICFIEHE
BIDIEMEREL TS,

eEnsure staff wash hands with soap/water or
use hand sanitizer; if staff use gloves,
regularly replace them.

HEBIC, B KTOFEVREFIEN
BRE A HESCL TSN
LUGEEE AT O—JERALTLSEE
(F, EEMICENLZRYBZSIEDEIIC
LTLEESLY,

oIf pick-up/delivery is indoors, ensure
windows/doors are opened to allow for
ventilation.
RICHLIRY LT\ —DBRADEHE
X, ERD=OIZEORTZRTSEIITL
TLIZ&LY,
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Hygiene and

Cleaning
HELFRO

Ensure all condiments provided directly to
customers are in single-use disposable
containers or reusable containers that are
regularly cleaned/disinfected.
FBARICEERHEINST X TOHREKREA.
FIMETOBBRXIEF AR LRI
ALTHY., ERRICHESE - HEINATLD
CEERERLTIZELY,

If non-disposable menus are used, clean and
disinfect the menus between each party’s
use.

FELMETTIIBL A= 2 —2FERAL TS5
BlE FIN—TTHERAYT ST EITAZa—
DikF - HEZTOTZEY,

Use pre-packaged silverware or pre-rolled
silverware. Silverware must be pre-rolled
while wearing masks and gloves.
BEFHADIRERZO, HoALHO—ILIK
[TH->TOBIRBREHAL TEEL, 8
B3I YRAVOFREBEALTLSH I
. O—LRIZBTBELBHYET,

Communication

-~

Saz/h—i3y

Affirm you have reviewed and understand
the state- issued industry guidelines, and
that you will implement them.

MO RITLEENDASAUERE
L. ERELTWSILZMHREL, ENERT
LTLEZSLY,

Post signage to remind employees and
patrons to adhere to proper hygiene,
social distancing rules, appropriate use of
PPE, and cleaning and disinfection
protocols.

BUGHEEE, V—vILTAREIVY
T DEmYA ., PPEDEYER. &iF
EHBEDFIEZETFT H_EITDONT,
HEEVCBEEICRVNVHSEL-00E
TYEREY LTS,

Immediately notify the state and local
health department if a worker was in close
contact with others and tests positive for
COVID-19.
HEREAMASREEMMLTNT,
COVID-19 NG THAHLRESNIIHE
(X, BHITMB LU A ORBEMIZE
LTSN,

Cooperate with contact tracing efforts,
including notification of potential contacts
in the workplace, while maintaining
confidentiality required by state and
federal law and regulations.
MEBLWERESLVRBITEREINDS
FHERBETHELLGA S, BIFTERSH
TWAEREDBHEZED . EEILIBH
DEYHA T AL TIFZELY,

Conspicuously post completed safety
plans on site.
FTRLEREHEEHRBICAIDEIIC
BRLTZELY,

Use audio announcements, text messages or
notices on screens to communicate with
customers waiting an order/seating.
FX/EREEFHOTCVWAERLIZ A= —
LIVERSEHIC, BALOERFT IV
A TFRRNAYE—D BHRZEFERTLLD
IZL TSN,

Establish a communications plan for
employees, vendors, and customers that
includes a consistent means to provide
updated information.
RIOEHRTRYUTE-HO—BELE-FE
ZEOT.HEXE.XEHE BEDHDO
Saz—2avEtEEHEILLTEELY,
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Screening Employees who are sick should stay home |z | preyent employees from intermingling in
e — A or return to home, if they become ill at close or proximate contact with each other
AROV)—=29 @ work.

HXBESEEDIAAZHELEGES L,
BETHHT D). FETILENHYE
EE

Implement mandatory daily health
screening practices of their employees and,
where practicable, vendors, but such
screening shall not be mandated for
customers and delivery personnel (e.g.
questionnaire, temperature check) for
employees, and asking about (1) COVID-19
symptoms in past 14 days, (2) positive
COVID-19 test in past 14 days, and/or (3)
close contact with confirmed or suspected
COVID-19 case in past 14 days.

REXE, AREGIGEEICIEEZEOBENG
AO) == (BIZIE. Tor—hoKRER
FIv)) DEBERBHTET N BER
UEE B TR L TIEEB TGN TSZS
W REEBEFIRIC.(1)BE14BBD
COVID-19MEIK. (2)iEE14BRED
COVID-1912E T I oT=h BXUV/
F=XQ)BE14AMDCOVID-19EE &
DREEM, FLEZORNDHEINES
MEZRTZEL,

Refer to DOH guidance regarding protocols
and policies for employees seeking to
return to work after a suspected or
confirmed case of COVID-19 or after the
employee had close or proximate contact
with a person with COVID-19.

COVID-19 MEEL\VD H o114, X
COVID-19 M EFHEREHEMLUIKIC, B
HBRFEEEREIREEOHOTORIL
HEUAEIZET S DOH DHIF U R%E
SRLTZEL,

Establishments cannot mandate that
customers complete a health screen
or provide contact information.
BERMEEE. BEICRY)—=
DTICBRABEAPER BRI
HEBRBTITHILIETEEFEA,

prior to completion of the screening (e.g.
perform screening remotely).
AO—=UFE TR ERRILTAEDL
CERETHEEZHLEL TSN GERT
RP)—=2 T FFTI13E),

Daily temperature checks may be conducted
per Equal Employment Opportunity
Commission or DOH guidelines.
BHOREFIVIIE. EA#ESYEERE
KFEIEDOHDHARSA VIR TEET
B&IILTLZELY,

Maintain a log of every person, including
workers and vendors, who may have close or
proximate contact with other individuals at
the work site or area, such that all contacts
may be identified, traced and notified in the
event a worker is diagnosed with COVID-19;
excluding customers and deliveries
performed with appropriate PPE or through
contactless means.

HEEB D COVID-19 EEZBIESNTIZHZEIZIE.
TRTOEMBEIFESN, BIFESN ., B
ENBEIIT. REBRUEEEZSDT. %
ERGFLIETU7 THOBALREXIE
IHERLT-ATEEE D H DT A TDOADE
FREHEEL TS, 2120, BY)GEPPER
FALTLAARIT MO FEREN LT
FAE O E S FFRULTZELY,

Provide an option for customers to provide
contact information so they can be logged
and contacted for contact tracing.
BEIERSTERTIRET 200 FT
avEiREL. BHOHICATIZREES
NERERZITHIENTEDLIICTLTLZE
LY,



https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://coronavirus.health.ny.gov/system/files/documents/2020/06/doh_covid19_publicprivateemployeereturntowork_053120.pdf
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Screening
RO ==

Screeners should be trained by
employer-identified individuals
familiar with CDC, DOH, and OSHA
protocols and wear appropriate PPE,
including at a minimum, a face
covering.

AYP)—=2J DEMEEL. CDC.
DOH. &V OSHAD TALIILIZH
BLE-EREICEESALEAIC
Fo Tl . RIETHLEEZESC
LEEOEYGPPEXERTAIMLE
AHYET,

Identify a point-of-contact as the
party for workers to inform if they
later are experiencing COVID-19-
related symptoms, as noted in the
questionnaire.
For—hIRE#ELTWSELII, &
[ZCOVID-19[ZBE L= fEIKM F 4
L=5AIC, BHLETH=0D4
§§wﬁﬁ@§ié¢ﬁwaur<rf
LY,




