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INTERIM GUIDANCE FOR FOOD SERVICES DURING THE
COVID-19 PUBLIC HEALTH EMERGENCY
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As of June 8, 2020

2020 4= 6 A 8 HEI{E

Purpose H 7

This Interim Guidance for Food Services during the COVID-19 Public Health Emergency
(“Interim COVID- 19 Guidance for Food Services”) was created to provide
owners/operators of food service businesses and their employees and contractors with
precautions to help protect against the spread of COVID-19.
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This guidance applies to all restaurants and food services establishments, including food
trucks, and other food concessions. In regions that are in Phase 1, or have not 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 (i.e. dining and bar spaces indoors cannot open to customers), provided
customers can be seated at tables that are appropriately distanced. For further guidance
on outdoor and take-out/deliver food services for businesses located in regions that are in
Phase 1 and 2, please consult the New York State Department of Health’s (DOH) “Interim



Guidance for Outdoor and Take-Out/Deliver Food Services During the COVID-19 Public
Health Emergency.”

KITA X AL, BTOLVANT L 7= R R 7 v 7 R0F0MOEEZ GRS — B A Ex i
AL ET, BESE 1M H 5 sk, it . 2 EEREICE LT W W Tl BEBIRY T
UNY —DEEOHFA]SINTWET, B 2EMICE Lic W TIE, Zbolaskix, &2
WY BREE NI SN T T — TN FEICEA Z R TEXH LD *1¢®TT JBON A A= AT B D S D
%k@ﬁﬁ&?bwaTéﬂiﬁh(?“ﬁb% BN CE EHA), F 1B KOS 2 Bk Hili

WCHHET D EY R AD, BA, FblRo xT VAN —fHFh—t 740)%%&77“4’ Z 2 Ax, NY I ER
&R (DOH)D Dgrav oA L ANRELARSFERIZE TS, B FbRV EITT I AT —
BES—CE2ADTDOEENA X %]  (“Interim Guidance for Outdoor and Take-Out/Deliver Food
Services During the COVID-19 Public Health Emergency” ) #ZRR1L T 72 &0,

In regions that have reached Phase 3, such establishments may open indoor and outdoor
spaces with seating for customers, in accordance with this guidance, and provided that
customers can be seated at tables that are appropriately distanced. Furthermore,
restaurants with bar seating can open the area, provided customers are seated and can
be distanced appropriately. Consumption of any dine-in food and/or beverage must only
occur while customers are seated at tables or bar tops in these spaces.
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These guidelines are minimum requirements only and any employer is free to provide
additional precautions or increased restrictions. These guidelines are based on the best-
known public health practices at the time of publication, and the documentation upon
which these guidelines are based can and does change frequently. The Responsible
Parties — as defined below — are accountable for adhering to all local, state and federal
requirements relative to food services. The Responsible Parties are also accountable for
staying current with any updates to these requirements, as well as incorporating same
into any food service operations and/or Site Safety Plan.
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The Centers of Disease Control and Prevention, U.S. Food and Drug Administration, and
United States Department of Labor’s Occupational Safety and Health Administration are



not aware of any reports that suggest that COVID19 can be transmitted through food.
Therefore, adherence to NYS Sanitary Codes for food service establishments along with
additional requirements identified as part of these guidelines are expected to be
sufficiently protective against COVID-19.
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Background 75 =

On March 7, 2020, Governor Andrew M. Cuomo issued Executive Order 202, declaring a
state of emergency in response to COVID-19. Community transmission of COVID-19 has
occurred throughout New York. To minimize further spread, social distancing of at least
six feet must be maintained between individuals, where possible.
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On March 16, 2020, Governor Cuomo issued Executive Order 202.3, restricting all on-
premises consumption of food and beverage at eating and drinking establishments
statewide.
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On March 20, 2020, Governor Cuomo issued Executive Order 202.6, directing all non-
essential businesses to close in-office personnel functions. Essential businesses, as
defined by Empire State Development Corporation(ESD) guidance, were not subject to the
in-person restriction, but were, however, directed to comply with the guidance and
directives for maintaining a clean and safe work environment issued by DOH, and were
strongly urged to maintain social distancing measures to the extent possible.
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On April 12, 2020, Governor Cuomo issued Executive Order 202.16, directing essential
businesses to provide employees, who are present in the workplace, with a face covering,
at no-cost, that must be used when in direct contact with customers or members of the
public during the course of their work. On April 15, 2020, Governor Cuomo issued
Executive Order 202.17, directing that any individual who is over age two and able to
medically tolerate a face-covering must cover their nose and mouth with a mask or cloth
face-covering when in a public place and unable to maintain, or when not maintaining,
social distance. On April 16, 2020, Governor Cuomo issued Executive Order 202.18,
directing that everyone using public or private transportation carriers or other for-hire
vehicles, who is over age two and able to medically tolerate a face covering, must wear a
mask or face covering over the nose and mouth during any such trip. It also directed any
operators or drivers of public or private transport to wear a face covering or mask which
covers the nose and mouth while there are any passengers in such a vehicle. On May 29,
2020, Governor Cuomo issued Executive Order 202.34, authorizing business
operators/owners with the discretion to deny admittance to individuals who fail to comply
with the face covering or mask requirements.
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On April 26, 2020, Governor Cuomo announced a phased approach to reopen industries
and businesses in New York in phases based upon a data-driven, regional analysis. On
May4, 2020, the Governor provided that the regional analysis would consider several
public health factors, including new COVID-19 infections, as well as health care system,
diagnostic testing, and contact tracing capacity. On May 11, 2020, Governor Cuomo
announced that the first phase of reopening would begin on May 15, 2020 in several
regions of New York, based upon available regional metrics and indicators. On May 29,
2020, Governor Cuomo announced that the second phase of reopening would begin in
several regions of New York. On June 3, 2020, Governor Cuomo announced outdoor
dining at restaurants will be permitted in phase two of reopening, in accordance with
state-issued guidance.
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In addition to the following standards, businesses must continue to comply with the
guidance and directives for maintaining clean and safe work environments issued by the
DOH.
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Please note that where guidance in this document differs from other guidance documents
issued by New York State, the more recent guidance shall apply.
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Standards for Responsible Food Services in New York State
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No food service operation can occur without meeting the following minimum State
standards, as well as applicable federal requirements, including but not limited to such
minimum standards of the Americans with Disabilities Act (ADA), Centers for Disease
Control and Prevention (CDC), Environmental Protection Agency (EPA), and United States
Department of Labor’s Occupational Safety and Health Administration (OSHA).
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The State standards contained within this guidance apply to food services in operation
during the COVID- 19 public health emergency until rescinded or amended by the State.
The operator of the food service site, or another party as may be designated by the
operator (in either case, "the Responsible Parties"), shall be responsible for meeting these
standards.
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The following guidance is organized around three distinct categories: people, places, and
processes.
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A. Physical Distancing #)# /1 fEFfE

For the purposes of this guidance, “outdoor space” is defined as an open-air space
designated for the consumption of food and/or 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. Within such outdoor space, all tables with seats must be
at least six feet from any other table, seat, patron, or pedestrian thoroughfare or
corridor.
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Responsible Parties must ensure that indoor capacity is limited to no more than
50% of the maximum occupancy for a particular area as set by the certificate of
occupancy, exclusive of employees.
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o Responsible Parties should ensure that a distance of at least six feet is
maintained among workers at all times, unless the core activity requires a shorter
distance (e.g. cooking, cleaning, clearing tables, maintenance). Regardless of
physical distance, Responsible Parties must ensure all employees wear an
acceptable face covering at all times. Patrons must also wear face coverings at all
times, except while seated; provided, however, that the patron is over the age of
two and able to medically tolerate such covering.
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o Acceptable face coverings for COVID-19 include but are not limited to cloth-
based face coverings and disposable masks that cover both the mouth and nose.
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o However, cloth, disposable, or other homemade face coverings are not
acceptable face coverings for workplace activities that typically require a higher
degree of protection for personal protective equipment (PPE) due to the nature of
the work. For those activities, N95 respirators or PPE used under existing industry
standards should continue to be used, as is defined in accordance with OSHA
guidelines.
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Responsible Parties must ensure that outdoor capacity is limited to the number of
tables that can be safely and appropriately arranged such that each table is a
minimum of six feet away from another.
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Responsible Parties must ensure that indoor and outdoor tables with seating for
customers are separated by a minimum of six feet in all directions. Wherever
distancing is not feasible between tables, Responsible Parties must enact physical
barriers between such tables. The physical barriers must be at least five feet in
height and must not block emergency and/or fire exits.
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o Responsible Parties may allow customers to sit at indoor and outdoor bar areas,
provided a distance of at least six feet can be maintained between parties (i.e.
groups of patrons).
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o Responsible Parties must ensure that bar area staff keep a distance of at least six
feet between each other and/or customers, when possible.
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Responsible Parties may seat as many individuals at a single table as the table
allows, with a maximum of 10 individuals per table.
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o Individuals seated at a table must be members of the same party but may be
from different households.
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o Communal tables in which multiple parties are seated at the same large table are
only permitted if a distance of at least six feet can be maintained between the
parties.
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Responsible Parties offering restroom access to customers must promote social
distancing within and while waiting for restrooms.
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Responsible Parties may modify the use and/or restrict the number of work stations
and employee seating areas, so that employees are at least six feet apart in all
directions (e.qg. side-to-side and when facing one another) and are not sharing
areas without cleaning and disinfection between use. When distancing is not
feasible (e.g. pick-up stations, cash registers), Responsible Parties may enact
physical barriers (e.g. plastic shielding walls) in areas where they would not affect
air flow, heating, cooling, or ventilation) and must not block emergency and/or fire
exits.
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o If used, physical barriers should be put in place in accordance with OSHA
guidelines.
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o Physical barrier options may include: strip curtains, plexiglass or similar materials,
or other impermeable dividers or partitions.
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Responsible Parties should prohibit the use of small spaces (e.g. freezers or storage
rooms) by more than one individual at a time, unless all employees in such space at
the same time are wearing acceptable face coverings. However, even with face
coverings in use, occupancy must never exceed 50% of the maximum capacity of
the space, unless it is designed for use by a single occupant. Responsible Parties
should increase ventilation with outdoor air to the greatest extent possible (e.g.
opening windows and doors to kitchen), while maintaining safety protocols.
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Responsible Parties should put in place measures to reduce bi-directional foot traffic
using tape or signs with arrows in narrow aisles, hallways, or spaces, and post
signage and distance markers denoting spaces of six feet in all commonly used
areas and any areas in which lines are commonly formed or people may congregate
(e.g. clock in/out stations, health screening stations, breakrooms).

EEE 1L, WO NOBENZH S 370, VB, BT X3 AX—212, KHIOfW=
T EITEREREEH L, Ee T, FIAHRSLT VW= T AREELHZYTIZ, 67
4 — MO BERT~v—F 72T o RZiHm LTI fhF AL a—F—DEZY
Pt Yy, IKRE) |



o Responsible Parties must clearly signal six foot spacing in:
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Any lines for customers waiting to order, pick up food, be seated, or use the
restroom (e.g. by using tape or other equally effective means); and
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Any pick-up or payment location (e.g. counter, table, register).
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Responsible Parties must designate entrances/exits for customers and separate
entrances/exits for employees, where possible.
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Responsible Parties should encourage customers to wait in their car or outside at an
appropriate social distance until food is ready to be picked up or they are ready to
be seated.
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Responsible Parties should encourage customers to place remote orders online or
by phone.
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Where possible, Responsible Parties should allow for contactless order, payment,
delivery, and pick- up and/or implement curbside pick-up.
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o When contactless payment is not feasible, Responsible Parties should minimize
the use of billfolds and present paper receipts only.
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e Responsible Parties should consider allowing customers that will be seated to order
ahead of time to limit the amount of time spent in the establishment.
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e Responsible Parties must post signs throughout the site, consistent with DOH
COVID-19 signage. Responsible Parties can develop their own customized signage
specific to their workplace or setting, provided that such signage is consistent with
the Department’s signage. Signage should be used to remind employees and
patrons to:
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o Cover their nose and mouth with a face covering.
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o Properly store and, when necessary, discard PPE.
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o Adhere to physical distancing instructions.
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o Report symptoms of or exposure to COVID-19, and how they should do so.
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o Follow hand hygiene and cleaning and disinfection guidelines.
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o Follow appropriate respiratory hygiene and cough etiquette.
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B. Gatherings in Enclosed Spaces %% CHOEF Y

e Responsible Parties must limit in-person employee gatherings (e.g. staff meetings)
to the greatest extent possible and use other methods such as video or
teleconferencing whenever possible, per CDC guidance “Interim Guidance for



Businesses and Employers to Plan and Respond to Coronavirus Disease 2019
(COVID-19)”. When videoconferencing or teleconferencing is not possible,
Responsible Parties should hold meetings in open, well-ventilated spaces and
ensure that individuals maintain six feet of social distance between one another
(e.q. if there are chairs, leave space between chairs, have employees sit in
alternating chairs).
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Responsible Parties should consider closing non-essential amenities and communal
areas that promote gathering or are high-touch (e.g. vending machines, communal
coffee machines).
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Responsible Parties must put in place practices for adequate social distancing in
small areas, such as restrooms and breakrooms, and should develop signage and
systems (e.g. flagging when occupied) to restrict occupancy when social distancing
cannot be maintained in such areas.
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o Responsible Parties operating food trucks should implement such practices to the
extent practicable.
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Responsible Parties should stagger schedules for their employees to observe social
distancing (i.e. six feet of space) for any gathering (e.g. breaks, meals, shift
starts/stops).
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C. Workplace Activity 55123515 5 158

Responsible Parties must take measures to reduce interpersonal contact and
congregation, through methods such as:
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o Limiting in-person presence to only those staff who are necessary;
WEIR A S TITIR D 7 U5 OflFR;

o adjusting work place hours;
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o reducing on-site work force to accommodate social distancing guidelines;

V=X NT AR TDHA RTA NKHET D20, HETAEEBEOEEZH ST 2
&

o shifting design(e.g.A/B teams, staggered arrival/departure times);

AN B BB E  (B:A/B F— A CEIBHM 23 5 9)

o prioritizing tasks that allow for social distancing over those that do not;
V=X NNT A A TSR ENDINE D IS U EBOBEIEN Z DT H 2 L

o avoiding multiple crews and/or teams working in one area by staggering
scheduled tasks and using signs to indicate occupied areas; and/or

HH R EBEORBEAF AT Y T 2RI A 2 2 liIcksT, 120 7T
BHOWEBOLIMEETHORBTHZ L BXO/ 6 LI

o segmenting and batching activities, where possible, so individuals can adhere to
social distancing and reduce the number of hands touching equipment at the same
time.

fElx ARV =% VT 4 AZ 2 TITHE, RIS O D3 i OB = o2 &N TX
HEH. AEERIRY  IFENEX ST LEEDD T L,



e Where practicable, Responsible Parties should discourage food preparation
employees from changing or entering others’ work stations during shifts, unless
they are appropriately cleaned and/or disinfected, as appropriate.

FHARERIRY . HEEH X, BFE2HETINERICHOW T, LEIZL U CHEYNCER - 45
SNRWED, 7 FoOMIZ, MOEEGICEE LIZD AZELZD LN L TLEE
v,

e Responsible Parties should designate discrete work zones for servers, where
possible. Servers should serve specific zones in the restaurant to minimize overlap.

EEEIT, ATRERIRY . St @plo U — 27 V' — U ZIEL T IEEW, BT ES
/PRI Z D720, LA T UINORFEO#EIPH TR Z L T 7Z &V,

e Responsible Parties should encourage customer reservations for seating, where
practicable, to reduce the congregation of patrons waiting to be seated and served.

HAEA T, AR O ToOITBE N R E LD WS T 72DI2, ATRERIRY | BFIE &
THRIT DL IEDTIIZEN,

o Responsible Parties must not provide customers with devices (e.g. buzzers) to
provide alerts that seating or an order is available, unless such devices are
thoroughly cleaned and disinfected between each use.

EEE L, BRI AREIC R > T- 2 ¢ 2 b L TP = E0LEFIZHONT, FH+TH D
CACHUERIIC X VWDCERE L2 T, 20 X 5 R EE AR L TIER Y ¥ A,

= Responsible Parties are encouraged to use audio announcements, text
messages, or notices on screens to communicate with customers awaiting an
order or seating.

FEHIT, HEXRERF 2R TV AR EIE, BF T TV VA TXFANMILDA vE—T,
A7 — TOBNLHICL-sTasashr—arvkhr bl ERAHERIET,

D. Movement and Commerce Z& L <0 b



Responsible Parties must establish designated areas for vendor pickups and/or
deliveries, limiting contact to the extent possible.

HIEEZIE, EE OO, B-PRIEDTZOICIEE SN Y 7T Z2RE L. "WHERIR Y k4
HFR LTS 7EE W,

Responsible Parties should limit on-site interactions (e.g. designate an egress for
workers leaving their shifts and a separate ingress for workers starting their shifts)
and movements (e.g. employees should remain near their workstations as often as
possible).

HIEEIE, BGTOADITE R (BFlulthd o A3t nziFEe L, BT 51EER123
DDA AZFEEST D) . BEIZHIRT 2021 H 0 £9 (BLAMEEAITTRERRY . H
FDT =7 AT —2arOirIZEED) .

For vendors that need to come on premises, Responsible Parties should ensure a
one-at-a-time process, in which only one vendor delivers a product at a time,
employees clean and disinfect high touch surfaces, and the next vendor can enter
the premises.

JEEICNL B R D MBERH HEFEDOT-DIC, EEHEIL, 1EOREICSE 1 NOEZEDOHEZFHF
T2 Fhi(— EIZ—2>TO) et L, /CEBILEWEE T 280 25 - 1\ L. RO
FENEEICAND L O I LR TIERY 8 A,

Where practicable, Responsible Parties should limit the numbers of entrances in
order to (1) manage the flow of traffic into the building and (2) facilitate health
screenings, as described below while remaining in compliance with fire safety and
other applicable regulations.

FATAREZR[R Y . BEH X, FRilOR Lz X 9 kKK TBhk L O %2 52 1T 5 1L 2 85r
LoD, (DENMCASTL D ANDOHANY O EEHT D720, o, QHEMREZRSIC
T 57O, AOOEEFIRLZTILRD £ A,

Develop a plan for people to maintain six feet of social distance while queuing inside
or outside of the establishment for screening, as applicable.

WHTXAEA1T. A2 DREDT-DOIZHZFEOFRANTHNCH A THAHH, 6 74— FD Y —
X IT 4 AL AR AT OO E A ERR T HMNERH Y 9,



A. Kitchen Area ¥

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

FEZ BT LN, BEAIL. ABEGNREENOLERRE THL 2 LRI 5720, 7
PARTO R, fHliZ5E T L2 nida b S8 A,

Responsible Parties must ensure kitchen staff wear face coverings at all times.

BEEIL, SHBESORY v T NERFT7 2 A A= T 5L ICHUE L TS 72 &0,

Responsible Parties should reconfigure kitchens to maintain six feet distance, to the
extent possible.

FAEHL, FTRERIRD . 6 7 4 — MR T 2720 F v F U 2 BRI T O2LERDH D £,

o Responsible Parties should stagger shifts, if possible, to do work (e.g. food prep)
ahead of time.

HAEA T, ATREZRIRY | SHANC/ERE (BLRBFEOWEH) T&DH Lo, 7 Ml I 5680
HYET,

To the extent possible, Responsible Parties should ensure kitchen staff are
dedicated to one station throughout their shift (e.g. salad or grill or desserts).

HALHIT, ATREZRIRY | B OR X v 7 REF P 1 S>OEES By 274, 77U, 7
P =) IZEFET LTI EEN,

Where applicable, Responsible Parties should establish markers in work stations and
areas with tape on the floor to signal six feet distance in all directions.

EAEE L, ATREZRIRY . &HMNG 6 7 4 — FOEHEN S D L 5 EELDORICT —7T
Flz 27 T 2 &0,

Responsible Parties should encourage kitchen staff to place items on the counter for
the next person to pick up rather than pass items from hands to hands.

HIEEIE, RHBESGORAZ v 70 aeEd e it FELIDV IV —ITEVWTZITRD &
IHELEL TS 720,



Responsible Parties must minimize sharing of kitchen equipment between staff (e.g.
knives, pots, rags/towels), where possible.

HAEAIT, ATREZRIRY | SHERHSL (BT 7, @, B, 2 AV) 224 v 7HTHAET S
ZlamMETHE DI LTI ES N,

B. Protective Equipment [/ E.

In addition to the necessary PPE as required for certain workplace activities,
Responsible Parties must procure, fashion, or otherwise obtain acceptable face
coverings and provide such coverings to their employees while at work at no cost to
the employee. Responsible Parties should have an adequate supply of face
coverings, masks and other required PPE on hand should an employee need a
replacement or should a vendor be in need. Acceptable face coverings include, but
are not limited to, cloth (e.g. homemade sewn, quick cut, bandana), surgical masks,
N95 respirators, and face shields.

HFIE DRRAS |\ B 7B N PGE E(PPE) N 2, BHAEF L, @bl 7 = A A \—%FHEL,
PEEBICERCRAG, £, WEEN NSO, I3 EENLELTHEAIMA. i
(] BFRSCN U FF) REEAYAZ, NSRRI BIOFOMOMERB#E%+
nlEEHAEBE L TEBIMERHD 7,

Face coverings must be cleaned or replaced after use and may not be shared.
Please consult the CDC guidance for additional information on cloth face coverings
and other types of PPE, as well as instructions on use and cleaning.

T oA AR N=T, FHBICZ ) —= 0 T ERIIRBRTHIVNERDH Y, 2T —HkREE AL
D~ A7 RFEDOMDZ A T ORLERICET HEHR. BLOEREEZ VUV —= 7O FIRIC
DT X, CDCHA XL AL TLZE 0,

o Note that cloth face coverings or disposable masks shall not be considered
acceptable face coverings for workplace activities that impose a higher degree of
protection for face covering requirements. For example, if N95 respirators are
traditionally required for specific food service activities, a cloth or homemade mask
would not suffice. Responsible Parties must adhere to OSHA standards for such
safety equipment.

EFEoME L 2RO WEANAR#ER(PPE) 2 LI L3215 T, o7 74 20N —
RFENETY A7 1L, WU THD LITERAEE A, BIZIEL BH N IS5~ A7 BB KFED
7— R —E2EHEOHET, MPLPAEFRR~ A7 TR TY, Zhb0ls T, Big
Hizo & KREG @A 5582 AR (OSHA) D FEHEICHE - T T2 &0,



Responsible Parties must allow their employees to use their own acceptable face
coverings but cannot require their employees to supply their own face coverings.
Further, this guidance shall not prevent employees from wearing their personally
owned additional protective coverings (e.g. surgical masks, N95 respirators, or face
shields), or if the Responsible Parties otherwise require employees to wear more
protective PPE due to the nature of their work. Employers should comply with all
applicable OSHA standards.

EEEIL, WEENABDTHELE7 2 AW ARNR—DFERZRD T IEN T AN,
EBICHNDTHETDLYERT DL EIFHREETA, BT, KRUA XU AL, HEEENE
NWNZFTE T 5 BMOR#ER 1 N— (BEHA~A 7 N%vz& By —V K72 ) ZEMT
HZ L, BEEENBEOME B, HEEBICBNTCHREEZEMNTLIZ L 2ERTEZ L2
F2LOTEDHY A, BHEIZ. 4T 2T X CTOXEZEHE H @ 2MER(OSHA)D
FEAEIZHERL L 72 T 1378 0 8 A,

Responsible Parties must ensure that all staff wear face coverings at all times.
Responsible Parties must ensure staff practice hand hygiene and use bare hand
barriers consistent with State and Local Sanitary Codes.

EEEIT, TRXRTCORALZ TR T 2 A ABNRN—%ERHTHEICTEIHERDH Y £97,
BEEIL, AX% v 7N FHEHEAZFEEL, INB LM oA REICEI L 7- 7 o — T A2
AT2L2 T 208 RHY £,

o If employees wear gloves during non-food preparation activities, Responsible
Parties must:

b LIEEB N RF LSO U IS S L%EE. BERIT UTOX T ILERDH Y
F9:

= Ensure employees replace gloves frequently; and
WEEEPHBEICTFREMVEZ D L £,

= Encourage employees to change gloves when switching tasks (e.g. serving

customers to pre-rolling silverware).
MR 1@%%’@3 DRz D EE (BLBESORFRENS, 71— 0T A 7E200E
¥ E) ITFREEXRDZEEWRTHZ L,

o If employees do not wear gloves, Responsible Parties must ensure employees
frequently wash and/or sanitize their hands.



b LIEEENFRZ DT & i, BEAIT, IEERICHBICTF2 S HHET 5 2 & 2
JETDHENRDH Y £,

Responsible Parties must ensure that employees who are bussing tables wash their
hands with soap and water and, if they are wearing gloves, replace their gloves,
before and after cleaning and disinfecting tables.

HIEHIZ, 7=V 2 O TWLIEEB N AR E K TFLIL) Z 2R L. FREEMLT
WHSGEE. T 7 VO & IHEDRTRICFRE LT D MLERDH D £,

Responsible Parties must only permit customer entry into the establishment if they
wear an acceptable face covering; provided, however, that the customer is over the
age of two and able to medically tolerate such covering.

HAEA T, BENEYRT = AN AN=Z2F M L TOD5EICRY . JER~DIEH A D 23 0]
TOMERDY T, L, BRI 2mULETHY ., TOXI R A—2E5MT D5 LN
EFEICHEZ G556 T,

o Responsible Parties should require customers to wear face coverings when not
seated at a table (e.g. when waiting for pickup, placing order at counter or window,
walking to/from table, walking to/from restroom).

EAEE L, BENT —TVCERF LTRSS (B 2oL &, Ao —IE
ACHEXTHIEX, 7—T7NMHADVTHEX, MM LVICHADTDHEX) ITT7 A AT /N—
EAEMT S KO BICERTHILERDH Y £97,

o Once seated, Responsible Parties should encourage, but not require customers to
wear face coverings when not eating and/or drinking.

EE, BERITEEFICRB LRV E T 2 AN N2 EMNT 5 2 & 2 HELET 5278
HYETH, ZHIFHATED Y FHA,

Responsible Parties must put in place measures to limit the sharing of objects, such
as kitchen tools, pens and pads, as well as the touching of shared surfaces, such as
doorknobs, keypads, and touchscreens; or, require workers to wear gloves (trade-
appropriate or medical) when in contact with shared objects or frequently touched
surfaces; or, require workers to wash their hands before and after contact.

HEEIL, ¥y F R, N Ny RREDOHA, FT /7, ="y N, 2y FR7 Y —
Vg EOMFEA~OEMAERIRT DRIREZH L MLERHY £, i, EEENILAY
OB ERKEITMN S 5E1E, TR BN E7XERA) O 1EERIZHEM ORI

FEWd LOMETILERDH Y £,



* Responsible Parties must train their employees on how to adequately put on, take
off, clean (as applicable), and discard PPE, including but not limited to, appropriate
face coverings.

HAEAIT, YR T = A AN NIRRT, PRI 2@ M GE 7V —=7
(FZUT558). BIUOEETEZOWTHEERIZHAML T ZEN,

B. Hygiene, Cleaning, and Disinfection #/E., {&#w & 1H#

e Responsible Parties must ensure adherence to hygiene and cleaning and disinfection
requirements as advised by the CDC and DOH, including “Guidance for Cleaning and
Disinfection of Public and Private Facilities for COVID-19,” and the “STOP THE
SPREAD” poster, as applicable. Responsible Parties must maintain logs that include
the date, time, and scope of cleaning and disinfection.

HEEHEIL, R aaF oA LR8BI 5038 L ORMEROER L ERICET I 01 4
A BXO TSTOP THE SPREAD] "RA X —7a & IR TIHEHE % —(CDC)M D445
(DOH)D T R 34 AZHEV, BELTHRBIOWMELZ T AXLENH Y £4, AT, BX
W EHEOHPHZ T L T E &0,

e Responsible Parties must provide and maintain hand hygiene stations on site, as
follows:

BEEIL, JERIC, UTOXSRFoOHBEEZ T L ERE L, MEFL2TERD 4
Ao

o For handwashing: soap, running warm water, disposable paper towels, and a
lined garage can.

FHRNDOGE - AR, B, HNET— =20 T,

o For hand sanitizing: an alcohol-based hand sanitizer containing at least 60%
alcohol for areas where handwashing facilities may not be available or practical.

FOREDOEE « FHRWERIEN 2V Y 7HIZ, 60%LL EDO T )V a— L% & T e RE K,

o Responsible Parties should make hand sanitizer available throughout high touch
areas (e.g. outside restrooms). It should be placed in convenient locations, such as
at entrances, exits, cashiers. Touch-free hand sanitizer dispensers should be
installed where possible.



EEEIL, SHEETHNLI )T BIZIXEANAD R L) CT, BREKREZFIA TS X9
W L7270 8 A, AR, HO, 728, FIHLSTWEANCRE LTS 7Z3n, 4
v F 7 V) —DOREIRT 4 AL —E, A[REZRIR D R E L T 72 &,

o In food trucks and concessions where Responsible Parties are unable to provide
running water stations, employees should wear gloves or regularly use hand
sanitizing and continue to comply with federal, state, and local food handling and
hygiene requirements.

FRVERMEZRET DI LNTERNE IR, 7= F b7y 7Rl EX813F
RaEMT 20, EMMICBRERKEZERT 5728 LT, EL N KOs o & dn Bl A= S g o
BT Al L2 T hIEe v A,

Responsible Parties should place signage near hand sanitizer stations indicating that
visibly soiled hands should be washed with soap and water; hand sanitizer is not
effective on visibly soiled hands.

HIEHIT, BICRADENLEFITAMREKTIE) Z & 2RIV A &, FORBEIKRES
FTOE IR LTLZSV, FOREIRIE, BIZRADHENZFIIIRED Y £ A,

Place receptacles around the site for disposal of soiled items, including PPE.

HAEA . AMPGRER (PPE) FDMMEHRT A T L&+ 572012, BTG T IH 2zl
BT OBLENDY £,

For take-out/delivery, Responsible Parties must:

FHm0 T U AN —IZBL T, BEFIIUTOZ 2T 20 ERNH Y £7,

o Provide hand hygiene stations for customers waiting for food and/or drinks;
BESCHKAD ZFF> TODERIC, FORENTE 2854552 L,

o Ensure staff wash hands with soap and water or use hand sanitizer, and, if staff
use gloves, regularly replace them; and

ALy TINAMRERTFEZWED I FOWHBREMEML TWD I EE2MHERL, A% v 7 NFR
AL TCWOHEITENMNIC /e —T 2 WM T 515189528 £z,

o Ensure, if pick-up/delivery is in indoors/enclosed space, windows and/or doors
are opened to allow for ventilation.



ZHLY SUTESEDN, BN UIABE SN AXR—RZH 551, R E FHRICT D 1-0OICES
RT BN TWD 2 & 2l L TS 7EE 0,

Responsible Parties must provide appropriate cleaning and disinfection supplies for
shared and frequently touched surfaces and encourage their employees to use
these supplies following manufacturer’s instructions for use before and after use of
these surfaces, followed by hand hygiene.

HIEAIT, A SNEBAPHBEICAN 2 REIHEN T 5, @Y7RiER - HEHmzZiE L,
PEERIT, FEICHMHNDARIHEHFATIEN AL EZMEH L, £0%, FHE#EEoFREEL
THEOITELTIIZE N,

Responsible Parties must conduct regular cleaning and disinfection of the site and
more frequent cleaning and disinfection for high risk areas used by many individuals
and for frequently touched surfaces. Cleaning and disinfection must be rigorous and
ongoing and should occur at least after each shift, daily, or more frequently as
needed. Please refer to DOH’s “Interim Guidance for Cleaning and Disinfection of
Public and Private Facilities for COVID-19" for detailed instructions on how to clean
and disinfect facilities.

BT, BN TELOARHMATL) 27 0Emnwo ) 70, BN L ERZ, TR
\ZIER - HEEITHOMERD Y 3, £, R & HEBIIMEN D OHEICIT ) LER S

D, H7 LHHETT ROBRIT, BH b L ITBEITE U THEICIT-> T RS, Higk
DOiE T E B FIEOTEZOWTIE, NRfEERO TR a v oA L2/ X OREER O
EMEMFICETIEETNA LA BB LT IEZEN,

o Responsible Parties must ensure regular cleaning and disinfection of restrooms.
Restrooms should be cleaned and disinfected more often depending on frequency
of use.

EEEIT., M VOB ER EHEBEEZRIST A2LERH D £, A UL, EHEAEE
WU, K VBEEICERBLIOEELEZ LT 730,

= Responsible Parties must ensure distancing rules are adhered to by using
signage, occupied markers, or other methods to reduce restroom capacity
where feasible.

HEAIE, WHEZRIRY hA L OX vy ST 4 —Z RO T720, EHTTHD Z L0300
YA FRIZZOMOIIET, BLERIREEEZID Z L NET STV 0HERE LT
fiél/\o

= Responsible Parties must ensure that equipment and tools are regularly
cleaned and disinfected using registered disinfectants, including at least as



often as employees change workstations or move to a new set of tools. Refer
to the Department of Environmental Conservation (DEC) list of products
registered in New York State and identified by the EPA as effective against
COVID-19.

HAEH T, BREIRER(DEC) 2B v 2 THEREERGE RO U XA MZH LM an ) v A
NWARBIZHRDO S DA ZEA L. RERRTOUEENY —I AT —Va Ve X HE
THE, KM EZ IS 2N L CEMIER., HEez T FILWHEE Y
FEEH LTS ZEW,

o If cleaning or disinfection products or the act of cleaning and disinfecting causes
safety hazards or degrades the material or machinery, Responsible Parties must put
in place hand hygiene stations for between use and/or supply disposable gloves
and/or limitations on the number of employees using such machinery.

HimEZITHEEAL b LI - WEETOITRAICE VL EORBENREAELZY . HER
WA AIE LTI T 256, BEEIEL, FOREAT —Ya U aiRkE, BLO/ S0 E
TFREEMT 50, BLOELITLD LD 2Bk Z 9 2 16 B OEITHIIRZ 5 5 4
EZRHY £,

o Responsible Parties must provide for the cleaning and disinfection of exposed
areas in the event 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 (e.g. shared tools, equipment, machines, work stations, keypads,
telephones).

HEEIE, Han U AV AERE PR I NG E . &KIKR, AOITERNPZV U 7B
KON EZRR DS m R (BLIAE R B, Wk, 1ER5. $— 3y B &E&H)
DG « WEE T OLENRDH D £,

CDC guidelines on “Cleaning and Disinfecting Your Facility” if someone is suspected
or confirmed to have COVID-19 are as follows:

a7 A N RRGEDOEE N D, FIIRGER N INTZ5E O Tiask OfEfR & 1HE)
2 BT AR TR v 2 —(CDO)D A KT A ATRD LB T

o Close off areas used by the person suspected or confirmed to have COVID-19.
TANADEGEDEENDRH D, IR I NI ANMER L= T2 L 9,
= Affected areas need to be close off and cleaned and disinfected.

WREAEZT ) TIIAEL, B I OHE T LERH Y 77,



= If an employee of a food truck is suspected or confirmed to have COVID-
19, the food truck must be closed until cleaned and disinfected.

T—= R LTI OREBN A NAREOENRH D, FRIEHERINTWAEATT.
7— R I v 7 &ERLCHETDETHETLILNENRNLD £97,

o Open outside doors and windows to increase air circulation in the area.
SO RT7RBEIT, ZROMEERZ LS LET,

o Wait 24 hours before you clean and disinfect. If 24 hours is not feasible, wait as
long as possible.

24 R[> Tin | TEf - WELE LET, 24 RHfF O Z EDNFATTERWIGEIT, ATRERIR
DIFHZIEE £

o Clean and disinfect all areas used by the person suspected or confirmed to have
COVID-19, such as offices, bathrooms, common areas, and shared equipment.

A VARG EEDIVD . FETIEENHER SN ANER LA 7 0 A, RNAL — A,
Y7, EHERAR ST RO 7T a2l - M LET,

o Once the area has been appropriately cleaned and disinfected, it can be
reopened for use.

= ) 7NN TER - BRE SR, BT N TEET,

= Workers without close or proximate contact with the person who is suspected or
confirmed to have COVID-19 can return to the work area immediately after cleaning
and disinfection.

B aw A NVZEGEDOEENDR D D FIITE DR ST N & BERICERAL L T
ERBIZ, IEm - HER, BEBIZIIMRICRL Z LN TEET,

= Refer to DOH's “Interim Guidance for Public and Private Employees Returning to
Work Following COVID-19 Infection or Exposure™ for information on “close or
proximate” contacts.

RIEHER N E 9 D) OFFIZ OV TR, MERER O THiR a a0 A L ARG MR D AME
F ORISR DIEE B OB E IR T- D OB EH A X A | BB LT &0,



o If more than seven days have passed since the person who is suspected or
confirmed to have COVID-19 visited or used the facility, additional cleaning and
disinfection is not necessary, but routine cleaning and disinfection should continue.

TANADERDEENDR DD FIATEBEDPHER SN AP MR 23 E 23R L Tr6 7
AL ERGE L TWD A BMOER - HEII0NEH Y EAN, EMBRER - HEI3k
LTL7EENY,

Responsible Parties must prohibit employees sharing food and beverages among
themselves, encourage bringing lunch from home, and reserve adequate space for
employees to observe social distancing while eating meals.

B IL, WEBRTOE RO =T 2L, BENL T U F2FEbLIATLZ L %
i, WEEBNEETHME L OT R AR T DBENRDHY T,
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Responsible Parties must ensure that all condiments provided directly to customers
be in single-use disposable containers or reusable containers that are regularly
cleaned and disinfected, ideally between each party’s use.

HAEA T, BFICEERE SN DT XTORWED, O TOUTEMRIC TGS L OHE S
AT AP RERARIIAN LI TNWD 2 & R T 2 MENDH D £7,

Responsible Parties should ensure that guests are provided with single use, paper,
disposable menus and/or that menus are displayed on white boards/chalk
boards/televisions/projectors, where possible. If non-disposable menus are used,
Responsible Parties must clean and disinfect the menus between each party’s use.

HEA T, BB EE VOB ETA =2 —2RIET2 2 &0 FRITTRRREEIE, A==
— %R IA NR—R[Fa—IFR—FRTLE/[7TalclZ—ICRRTLLENRHY £7, ff
WEETTIERWA =2 —2 T 256, BEEIL BEMIHTIEICA =2 —%2kifk X
OHE T OBERDHY £7,

o Responsible Parties should encourage customers to view menus online (e.g. on
their own smartphone or electronic device) where possible.

EEFIL, AR THIUL, A TA 0 TA=a—% /oL Bl BADA— N7+ F T
[TE AR T) | BRICHEREL T E S0,

Responsible Parties must use pre-packaged silverware or pre-rolled silverware.
Silverware must be pre-rolled while wearing masks and gloves.

BEEIL, FANCAEIIFFNICT TR CHATE T A 7R 7 +— 7 %2R L T & 0,
INBEE, AT EPRREFRH LEFRNCT 7S CHLYERH Y F77,



Responsible Parties must not offer or otherwise provide unwrapped straws and
toothpicks.

HEEIL, QSN T ARNR b —oF L9 UL TidnirE8A,

C. Phased Reopening B[ 72 FBA

Responsible Parties are encouraged to phase-in reopening activities so as to allow
for operational issues to be resolved before production or work activities return to
normal levels. Responsible Parties should consider limiting the number of
employees, hours, and number of customers available to be served when first
reopening so as to provide operations with the ability to adjust to the changes.

ELEIT, FEEHNETE O L YUZRD AN, EH EORBEZRTE 5 X 5, 158 % FH
95 B AteZ EEAHER L3, £, BAHUBER COEEE S, FKE., BLOBEEK
ZHIR L, BREICKHETEDRWERD LHOMFTL T ZE,

D. Communications Plan = X = =/ —3 3 L3}

Responsible Parties must affirm that they have reviewed and understand the state-
issued industry guidelines, and that they will implement them.

HAEEIE, MOEENTA T4 2B L, TNOZ2RiT 52 &2l L T ZEw,

Responsible Parties should develop a communications plan for employees, vendors,
and customers that includes applicable instructions, training, sighage, and a
consistent means to provide employees with information. Responsible Parties may
consider developing webpages, text and email groups, and social media.

ELEIT, /EER, FiMERB I OEEMITIC, @YREr, N—=27 B, 720
BIC [ERE2EFICERMIETHIFRICOX, ala=r—y g VEFREZERTAVLERD Y £
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A. Screening and Testing *7 J —=_ 7' L fiity

« Responsible Parties must 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.

EEEIT. MEEEBIORRERGAIIEE L, BAAZ )V —=0 752 EiTHBENH Y £33,
ARSCEEBICER TS Z L ETEEEA,

o Screening practices may be performed remotely (e.g. by telephone or electronic
survey),before the employee reports to the site, to the extent possible; or may be
performed on site.
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o Screening should be coordinated to prevent employees from intermingling in
close or proximate contact with each other prior to completion of the screening.
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o At a minimum, screening should be required of all employees and vendors
completed using a questionnaire that determines whether the employee or vendor
has:
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(a) knowingly been in close or proximate contact in the past 14 days with
anyone who has tested positive for COVID-19 or who has or had symptoms of
COVID-19;
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(b) tested positive for COVID-19 in the past 14 days; and/or
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(c) has experienced any symptoms of COVID-19 in the past 14 days.
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Responsible Parties cannot mandate that customers complete a health screen or
provide contact information but may encourage customers to do so. Responsible
Parties may provide an option for customers to provide contact information so they
can be logged and contacted for contact tracing, if necessary.
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Refer to CDC guidance on “Symptoms of Coronavirus” for the most up to date
information on symptoms associated with COVID-19.
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Responsible Parties should require employees to immediately disclose if and when
their responses to any of the aforementioned questions changes, such as if they
begin to experience symptoms, including during or outside of work hours.
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In addition to the screening questionnaire, daily temperature checks may also be
conducted per U.S. Equal Employment Opportunity Commission or DOH guidelines.
Responsible Parties are prohibited from keeping records of employee health data
(e.g. temperature data).
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Responsible Parties must ensure that any personnel performing screening activities,
including temperature checks, are appropriately protected from exposure to
potentially infectious workers or vendors entering the site. Personnel performing
screening activities should be trained by employer- identified individuals who are



familiar with CDC, DOH, and OSHA protocols.
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Screeners should be provided and use PPE, including at a minimum, a face mask,
and may include gloves, a gown, and/or a face shield.
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An employee or vendor who screens positive for COVID-19 symptoms should not be
allowed to enter the premises and should be sent home with instructions to contact
their healthcare provider for assessment and testing. Responsible Parties must
immediately notify the state and local health department where the site is located
about any positive case. Responsible Parties should provide the employee with
information on healthcare and testing resources.
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Responsible Parties must review all employee and vendor responses collected by the
screening process on a daily basis and maintain a record of such review.
Responsible Parties must also identify a contact as the party for workers to inform if
they later are experiencing COVID-19-related symptoms, as noted in the
questionnaire.

EEEIT, A7V == JIC Lo TIEENTETRTONER L EEORE 2B AWR L, <
DR T HAVERNH Y £, /-, 27V —=v 7OEMEICREINLTWS LD
2. IS A L ARG B B IER SR LB A I F SR A IR 5 720 BRI CEiigHE Y
HrRRDDVLENDH Y F7°,

Responsible Parties must designate a site safety monitor whose responsibilities
include continuous compliance with all aspects of the site safety plan.
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To the extent possible, Responsible Parties should 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; excluding customers and deliveries that are
performed with appropriate PPE or through contactless means. The log should
contain contact information, such that all contacts may be identified, traced and
notified in the event an employee is diagnosed with COVID-19. Responsible Parties
must cooperate with state and local health department contact tracing efforts.
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o Responsible Parties cannot mandate that customers complete a health screen or
provide contact information but may encourage customers to do so.
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Responsible Parties should refer to DOH's “Interim Guidance for Public and Private
Employees Returning to Work Following COVID-19 Infection or Exposure” 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.
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B. Tracing and Tracking i} & i85

Responsible Parties must notify the state and local health department immediately
upon being informed of any positive COVID-19 test result by a worker at their site.
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Responsible Parties must designate a site safety monitor whose responsibilities
include continuous compliance with all aspects of the site safety plan.
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In the case of an employee, vendor, or customer who interacted at the business
testing positive, the Responsible Parties must cooperate with the state and local
health department to trace all contacts in the workplace, and the health department
where the site is located must be notified of all employees logged and
vendors/customers (as applicable) who entered the food service location dating
back 48 hours before the individual first experienced COVID-19 symptoms or tested
positive, whichever is earlier . Confidentiality must be maintained as required by
federal and state law and regulations.
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Local health departments may, under their legal authority, implement monitoring
and movement restrictions of infected or exposed persons including home isolation
or quarantine.
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Individuals who are alerted that they have come into close or proximate contact
with a person with COVID-19, and have been alerted via tracing, tracking or other
mechanism, are required to self- report to their employer at the time of alert and
shall follow the protocol described and referenced above.
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Responsible Parties must conspicuously post completed safety plans on site for
employees. The State has made available a business reopening safety plan template to
guide business owners and operators in developing plans to protect against the spread of
COVID-19.
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Additional safety information, guidelines, and resources are available at:
BIMOZEIZET AEHR. A KT7A4 KON VY —R T, UTFTEHE 7230,

New York State Department of Health Novel Coronavirus (COVID-19) Website
https://coronavirus.health.ny.gov/
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Centers for Disease Control and Prevention Coronavirus (COVID-19) Website
https://www.cdc.gov/coronavirus/2019-ncov/index.html
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Occupational Safety and Health Administration COVID-19 Website
https://www.osha.gov/SLTC/covid-19/
TEE B AR T a e U A VAR Y = 7 A b

At the link below, affirm that you have read and understand your
obligation to operate in accordance with this guidance:

STFDY 7T, ZOHAX L AHDFEMT RERG A A TEHMLIZZ L2 /H
HL TLEEN,

https://forms.ny.gov/s3/ny-forward-affirmation




