Food Services Guidelines for Employers and Employees

J—h—EXXICETIEREIRUREED=ODHARS(Y
These guidelines apply to all restaurants and food services establishments, including food trucks and other food
concessions. In regions that are in Phase 1, or have not yet reached Phase 2, 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 “Interim COVID -19 Guidance for Outdoor and Take-Out/Delivery Food Services.” In
regions that have reached Phase 3, such establishments may open indoor spaces with seating for customers, in
accordance with the guidelines below/in ” Interim COVID-19 Guidance for Food Services .” "Outdoor space” is defined as
open-air space designated for the consumption of food/beverage, which may have a temporary or fixed cover (e.g.
awning or roof), so long as such cover has at least two open sides for airflow.
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During the COVID-19 public health emergency, all operators of 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.
COVID- 19N REERATEOM. J—FH—ERBEDLTOARL—2—(E, TDO LI HERIEEES HM &5 & EHBUF
DEHEDOERLZEICRFTOKEICEE TNoDERLZEHBITHARLALBLELRHYETS ., COHMFURIE. BHFEDZETD
AN BEICERBFOERE. RERVEEICTEERDLILOTEHYFEE A,

Recommended Best Practices
=75 HEINDOIRERDFE
PhySiC8| Limit indoor capacity to no more than o Ensure a doilstance of at Ikeast 6 ﬁilis.
Distancin 50% of maximum occupancy, exclusive maintained among workers at all times,
+g of employees. unless the core activity requires a shorter
MIBREERED REZEEBRT, ERONEAMEE K distance. (e.g. cooking, cleaning, clearing
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appropriately arranged, such that each PRREAHERFF T D ESICL TS,
table is a minimum of 6 ft. away from
another. v/ | Prohibit the use of small spaces (e.g.
BOHOWRBAEIZONT, FREND freeze;s, s(tjoralge rooms) by more than
T—IINDEEL6T— N D K3, one individual at time.
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All indoor and outdoor tables with + | Modify the use and/or restrict the
seating for customers must be number of work stations/employee
separated by a minimum of 6 ft. in all seating areas to maintain 6 ft. distance in
directions. Wherever distancing is not all directions.
feasible between tables, physical REEBDHNENRBETEL-YKESIR
barriers must be enacted between such TEHEELT. s T — D IEBEL 4
tables. Barriers must be at least 5 ft. in HLTEELY,
height and not block emergency and/or
fire exits. L v | Designate discrete work zones for
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Recommended Best Practices
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Physical
Distancing
MR IEREQ

Regardless of physical distance,
employees must wear an acceptable
face covering at all times.
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Patrons must wear face coverings at all
times, except while seated; provided
that the patron is over the age of 2 and
able to medically tolerate such covering.
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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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Seating in bar areas and 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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Limit in-person gatherings (e.g. staff
meetings) to the greatest extent
possible.
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Establish designated areas for vendor
pickups and/or deliveries, limiting
contact to the extent possible.
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THENEFHICHALNSETHNIL,
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Ensure kitchen staff are dedicated to one
station throughout their entire shift. (e.g.
salad or grill or desserts), to the extent
possible.
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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.
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Reduce bi-directional foot traffic by using
tape or signs with arrows in narrow aisles,
hallways, or spaces.
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Encourage customers to wait in their car
or outside until food is ready to be picked
up/they’re ready to be seated.
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Encourage customers to place orders
online or by phone.
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Allow for contactless order, payment,
delivery, and pick- up, where possible.
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Allow customers that will be seated to
order food prior to arrival, and encourage
customer reservations for seating.
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Ensure a one-at-a-time process for
vendors, in which one vendor delivers a
product at a time, employees clean and
disinfect high touch surfaces, and the next
vendor can comes on the premises.
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Recommended Best Practices
HREINSIRBDFiE

Protective
Equipment
fhEgE 2

Provide workers with an acceptable face
covering at no- cost to the employee
and have an adequate supply of
coverings in case of need for
replacement.
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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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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.
FTRTDRBZYINEIZTTARDN—%
BERL. FHEELEEZEERL. MBIV
DEEREICR--VO—THEFERT
B ETHERLTIZELY,

« If 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).
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« If employees do not wear gloves,
ensure they frequently wash their hands
with soap/water.
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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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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.
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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
HREINSIRBDFiE

Protective
Equipment
fHEEQ

Train employees on how to don, doff,
clean (as applicable), and discard PPE .
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DWWTRESITAMLTIZEL.

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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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.
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TFERSILSICL. FO—TEFEALTW
BIHEEE. T—TILDOER - HEDEIEIC
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Hygiene and
Cleaning
BELERO

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.
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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 available or practical.
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Discourage food preparation employees
from changing/ entering each other’s
work stations during shifts, unless they are
appropriately cleaned/disinfected.
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Provide guests with a single-use, paper,
disposable menus and/or display menus
on white boards/chalk
boards/televisions/projectors.
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Encourage customers to view menus
online (e.g. on their own smartphone or
electronic device), where possible.
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&5 HEESNDIRRDOFE
. Provide and encourage employees to Make hand saniti ilable th hout
Hygle'ne and use cleaning and disinfection supplies v high?toi;h Zarg;;z(eer-;vghlidee rerStLrJgorOnUS)
g:_lean!ng f(]actr shared fsukr]faces fc:cr use ]kcae|t|‘ore ?jng and place it in convenient locations, such
BELFRO after use of these surfaces, followed by as at entrances, exits, and cashiers. Install

hand hygiene.

AT R4S O AT A FI =, DD touch-free hand sanitizer, where possible.

pepvaranfiitmiuiliope FRHEFTRIT. SHEETHNDER (ML
BRIL TS0 i Avg. HA. b’)fJEQE*|]73i%Fﬁl:EL\
e TLEEW, AIRETHNIL, ByFT)—DF
HEHBRZEREL TS,

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.
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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.
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Before returning to work, complete pre-
return checks and assessments of
kitchen systems to ensure a healthy and
safe environment.
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Minimize sharing of kitchen equipment
between staff (e.g. knives, pots,
rags/towels), where possible.
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Recommended Best Practices
HREINSIRBDFiE

Hygiene and

Cleaning
BELFEROQ

Do not provide customers with 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.
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Y. REELGLTZEL,

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 AH COVID-19 [TRRFELTLVAIEN
ERIN-HEICIE. EHLTWSIERT
DFEREEELL TS, TORE. 4
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For take-out/delivery:
BHIRYRIET)AJ—2D0T,

* Provide hand hygiene stations for
customers waiting for food and/or drinks.
BEORAMEF->TVIBEEAICFIEH
BY AR L TS,

* Ensure staff wash hands with
soap/water or use hand sanitizer; if staff
use gloves, regularly replace them.
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« If pick-up/delivery is indoors, ensure
windows/doors are opened to allow for
ventilation.
RICFELIRYETUN—AEADISS
X, mRD=HICBORTERITHEIICL
TLZ&LY,

Ensure all condiments provided directly
to customers are in single-use disposable
containers or reusable containers that are
regularly cleaned/disinfected. .
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If non-disposable menus are used, clean
and disinfect the menus between each
party ‘s use.
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Recommended Best Practices
HREINSIRBDFiE

Hygiene and

Cleaning
BELFERO®

Use pre-packaged silverware or pre-
rolled silverware. Silverware must be pre-
rolled while wearing masks and gloves.
BEE(E, SHCAEXIEHNICFTFY
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Communication
OS2 =45—33>

Affirm you have reviewed and
understand the state- issued industry
guidelines, and that you will implement
them.
MAFETL-EXRNDHAIFS(UERE
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Post signage to remind employees and
patrons to adhere to proper hygiene,
social distancing rules, appropriate use
of PPE, and cleaning and disinfection
protocols.
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Immediately notify the state and local
health department if a worker was in
close contact with others and tests
positive for COVID-19.
HEEMASREEMLTIT,
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Cooperate with contact tracing efforts,
including notification of potential
contacts in the workplace, while
maintaining confidentiality required by
state and federal law and regulations.
MEEPERESLVRATEREND
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Conspicuously post completed safety
plans on site.
SEALEREHEZRBICEILIDOLIIC
BRLTZELY,

v/ | Use audio announcements, text messages
or notices on screens to communicate
with customers waiting an order/seating.
EX/EEEFOTCVWDIERLIZA = —
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/| Establish a communications plan for
employees, vendors, and customers that
includes a consistent means to provide
updated information.
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F HRERINDIZEDFiE
Screening ) v/| Prevent employees from intermingling in
R Implement mandatory daily health | imat tact with h
AOV—==279 screening practices (e.g. questionnaire, close or proximate contact with eac

temperature check) of their employees
and, where practicable, vendors, but
such screening shall not be mandated
for customers and delivery personnel.
X8, ARG EICIEEE D AEML
RO)—=2F (BIZIE. Tor—boKER
FIv)) DEFEERBFITEITH.BEK
UEE B IR LTI BB AN TS
Ly,

At a minimum, screening must
determine whether the employee or
vendor has had: 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.
HEBXFIFREHEEARIC, &/NR, ()i
ZE14BBDCOVID-19DIEK. (2)iBFE14
BREIDCOVID-19R & T £ ot=hY,
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BELOREREM, FEZ0ORVDHD
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Designate 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—MIRB#HINTLAEIIZ, &I
COVID-19BEEDIER A H=1HE 25518
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other prior to completion of the screening
(e.g. perform screening remotely).
A== TRIZEEE R LA DL
CE-RETHIEZHLELTESVNGRERT
RPNV =2 TETIRE),

Screeners should be trained by employer-
identified individuals familiar with CDC,
DOH, and OSHA protocols and wear
appropriate PPE.
A== T DEMEIF. CDC. DOH. &
KUOSHAOFBataLICHERELE-EREIC
BFESNE AL >TSS, BEEIA
PPEZERT HABEAHYET,

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.

HEE BN COVID-19 LEZEEn -G &I,
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Provide an option for, but not require
customers to provide contact information
so they can be logged and contacted for
contact tracing.
BEIEREERERBT 2-00FT
avEREL. B O=HIZOT CERHES
NEREZITHIENTESLIICLTLZE
W FELIZETEHYEE A,

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\ASBHoT=# . XILCOVID-
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