XX, XX, 2020
Kinh gl ChG Nha hang,

Gan day Quan d3 slra d6i cac 1énh cho phép &n udng trong nha va ngoai troi. Cac huwéng dan
yéu cau quy vi lam theo cac huéng dan cé trong géi nay. Tai liéu bao gdm mot phan tuw chirng
nhan xac nhan rang quy vi dang thuc hién cac hwéng dan nham 1am gidm thiéu nguy co COVID-
19, vi si an toan cta nhan vién va khach hang.

Né&u can thém cdc ban sao cla tai liéu nay, quy vi c6 thé tim thay ching tai:
https://www.smchealth.org/post/covid-19-requirements-resources

Hudng dan ma nha hang cla quy vi can tuan theo cé trong tai liéu cd tiéu dé cac yéu cau dn
udng tai nha hang ctia Quan San Mateo, cé trong géi nay. Hwdng dan liét ké cac yéu cdu ma nha
hang cGa quy vi can phai thyc hién dé dap &ng cac hudng dan ctia Quan.

Cac yéu cau nay nhu sau;
1. Xem lai Hwéng dan Nganh ctia Bd Y té€ Cong cong California:
a) Hudng dan Nganh mua Covid-19: Dung bita tai nha hang (Ban sao dinh kem)
b) Hwdng dan Nganh mua Covid-19: Nha hang, Quan bar va Nha mdy rugu (Ban sao
dinh kém)
2. Hoan thanh, xem xét (v&i nhan vién) va dan théng bdo tai tat ca cic I6i vao mat trudc
cac tai liéu da hoan thanh sau day (cac ban sao dinh kém):
a) Quy dinh vé Gidn cach X3 hoi cha Nhan vién Y té (Phu luc A)
b) Bang chi dan bat budc cé trong Quy dinh vé Gidn cach X3 hoi
c) Danh sach Kiém tra Chung d6i véi cadc Nha hang Phuc vu tai chd trong mua dich
COVID-19 cla Cal/OSHA
d) Thoéng bao Ty chirng nhan

B3t dAu bang cach st dung tai liéu cac yéu cau &n udng tai nha hang cia Quan San Mateo lam
hudng dan d€ hoan thanh cac biéu mau bat budc va dé ty chirng nhan nha hang ctia quy vi. Vui
long 1am theo quy trinh ba buédc dwdi day va hoan thanh cac biéu mau trwdc khi thyc hién an
uéng trong nha hodc ngoai troi tai nha hang cta quy vi:

Buérc 1) Xac minh phan (A) cé tiéu dé: Tat ca cac Nha hang can xac minh nhirng diéu sau.
e Cac hudng dan nay lién quan dé&n hoat dong clia hé théng, yéu cau bao quan thuc
pham, su pha hoai clia cdn trung hodc ddng vat gadm nham va chirng nhan va dao tao vé
x ly thue phdm cla nhén vién duwoc danh sé 1-6.


https://www.smchealth.org/post/covid-19-requirements-resources

Buwd'c 2) Lam theo hwéng dan trong phan (B) cé tiéu dé: Tiéu chi cho tat ca cac nha hang dé ma
lai dich vu bira an tai chd cho khach hang.

Hudng dan bao gom théng tin lién quan dén vé sinh va khir trung, xem xét cac tai liéu
kém theo véi hwdng dan vé dao tao va strc khoe nhan vién bat budc, st dung cac tam
chén va thiét bj bao hd ca nhan (PPE).

Muc sé 4 trong phan nay 13 thanh phan quan trong b&i né yéu cdu mét nguei duoc
chi dinh chiju trach nhiém ddm bao thuwc hién K& hoach vé An toan va Sirc khée ctia
quy vi.

Nguoi duoc chi dinh/ngudi giam sat phai luén cé mat & co sé trong gio lam viéc. Cac
muc nay duwoc dénh sé 1-4.

Buwéc 3) Hoan thanh Phu luc A bing cach danh dau vao cac 6 phu hop véi nha hang ctia quy vi.

Phu luc A hién I1a K& hoach Gian cdch X3 hdi vi Strc khde va Sy an toan bat budc clia nha
hang quy vi.

Bay gi® quy vi phai dan cac tai liéu bat budc nay gan (cac) clra vao dé cdng ching va
nhan vién dé nhin thay.

Dam bao hoan thanh va bao gdm tw chirng nhan (tai liéu cé dau kiEm mau cam).

Vui 1ong hoan thanh tat ca cac yéu ciu trwdc khi chuyén dén ké& hoach &n uéng trong nha hoac
ngoai troi cda quy vi.

Chung t6i hi vong quy vi thay théng tin nay gilp ich cho quy vi trong viéc dap &ng cac yéu cau
&n udng clia Quéan va xin glri tdi quy vi 10 chic tdt dep nhat, tat cd chdng ta cung hop tac dé
vuot qua thlr thach trwdc mat ndy. Clng nhau, ching ta hd trg cong dong clia ching ta va sé nd
lwe vugt qua thir thach nay.

Tran trong,

XXXXXXXXXX
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CAL/OSHA COVID-19 CHUNG DANH SACH KIEM TRA
CHO AN TAI NHA HANG

Lwu y : tai liéu ndy dwoc phat trién bdi bd y té cong cong California va Cal/OSHA's ngay 12
théng 5, 2020 covid-19 danh séch kiém tra chung cho an tai nha hang.

Danh sach kiém tra ndy nham gitp ngudi st dung lao dong &n udng tai nha hang thuc hién ké
hoach cta ho dé ngdn chan sy lay lan cla COVID-19 tai noi lam viéc va dugc bé sung vao hudng
dan cho 3n tai nha hang. Danh sach kiém tra nay [d mdt ban tém tat va chira mdt s& phan cla
hudng dan; lam quen véi huéng dan trudce khi st dung danh sach kiém tra nay.

NOI DUNG CUA KE HOACH TRANG WEB WORKSITE CU THE

"1 (C4c) nguai chiu trach nhiém thuc hién ké hoach.

] Mt dénh gid rdi ro va cac bién phap sé duoc thuc hién dé ngan chan lay lan cda virus.
] Pao tao va giao ti€p vdi nhan vién va ngudi dai dién cda nhan vién trong ké hoach.

1 Mt qua trinh dé kiém tra viéctuan thd cho r va tai liéu va chinh xac thiéu sét.

1 M6t qud trinh dé diéu tra COVID-Cases, canh béo cac s& y té€ dia phwong, va xac dinh va co 1ap
dia chi lién lac gan noi lam viéc cda nhan vién bj nhiém bénh cho dén khi ho dwoc kiém tra.

CHU d@ cho nhan vién TRAINING

] Théng tin vé covid-19, ngan nglra lay lan, va nhitng nguoi dic biét dé bj tdn thuong.

" Ty sang loc tai nha, bao gdm ca nhiét dé va/hoic triéu chirng kiém tra bang cach st dung
hudng din CDC.

] Tdm quan trong cta khdng dén lam viéc néu nhan vién cé ho thudng xuyén, sét,hit thd th
culty, &n lanh, dau co, nhirc dau, dau hong, mat hwong vi hodc mui gan day, hodc néu ho
hodc ai d6 ho sdng véi da dugc chan dodn vdi covid-19.

"1 Khi tim kiém su chdm sdc y té.
] Tam quan trong cla rira tay.
"] TAm quan trong cla viéc thuc hién co thé, ca trong thoi gian lam viéc va tat.

1 Viéc str dung dung cia tdm phd mat.

Tir 6/24/2020
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1 Théng tin vé quyén lgi vabdi thuwdng cho nguwi lao dong.

CAC BIEN PHAP KIEM SOAT VA SANG LOC CA NHAN

"1 Triéu chirng chi€u va/hoac Temperature kiém tra.

"1 Khuyén khich ngudi lao ddng bi bénh hodc trung bay cac triéu chirng ciia COVID-19 dé & nha.
"1 Khuyén khich thudng xuyén rira tay va st dung may khr trung tay.

"] Cung cép gang tay dung mot [an cho ngudi lao dong st dung chat tay rira va khir trung néu
can thiét. Consider gdng tay mot b6 sung dé rlra tay thudng xuyén dé lam sach khac, nhiém
vu nhu x{ Iy cdc muc thudng dung hodc tién hanh kiém tra triéu chirng.

1 Khuyén ban nén che mat vai.

"1 Cung cap gang tay dung mdt Ian cho nhan vién xt ly cdc mén dn ban vatap dé imper va mat
va bdo vé khudn mat dé may rlra chén. Thay d6i va/hodc khir trung thudng xuyén.

"1 Déng hodc tdng khoang céch gilra cadc ban/ghé trong breakrooms hodc cung cap céc khu
vuc phd v trong khéng gian mé dé dam bao vat ly distancing.

"1 Giao tiép thuong xuyén vai khach hang ma ho nén st dung mat na/bia.

LAM SACH VA KHU TRUNG GIAO THU'C

"] Thyc hién lam sach triét dé trong khu viyc giao théng cao.

"I Thuong xuyén khir trung bé mat thuong duoc sir dung va bé mat cham vao bdi nhitng nguoi
bdo tro.

"1 C4c b& mat c6 thé cham sach bieen thay déi hodc gilta ngudi dung, tuy theo diéu
kién nao thudng xuyén hon.

| Trang bi khdng gian nhu phong &n, khu vc quay Bar, may chd luu trit va nha bép vai cac
san pham vé sinh thich hop, bao gdm ca nudc rira tay va khan lau khir trung va dam bao tinh
san co.

1 Dam bao rang cac thiét bj sanitAry & lai hoat ddng va tha moi luc.

1 St dung céc san pham duoc chap thuan dé sir dung chéng lai COVID-19 trén danh sach
chap thuan cta co quan bdo vé moi trvong (EPA) va lam theo huwdng dan san phdm va yéu cau
Cal/OSHA .

"] Cung cap thoi gian cho ngudi lao ddong dé thuc hién thue hanh 1am sachvong thay déi va
xem xét cac cong ty lam sach chia bén th ba.

"1 Cai d3t thiét bj ranh tay néu co thé.
"] Xem xét nang cap dé cai thién loc khong khi va thdng gid.
'] Cung cadp menu dung mot [an hodc k§ thuat s6 cé san.

"1 Cung cap thiét 1ap bang (khdn an, cutlery, thay tinh, vv) cho khach hang chi khi can
thiét.
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. Cung cép chia sé condiments chi nhw can thiét hodc cung cap duy nhat phuc vu container.
[

"] Dung cu Pre-Roll trong khan gidy truwdc khi dung béi khach hang va lwu trir trong mét thung chira
sach.

"] Cung cép container Takeout khi can thiét va yéu cau khach hang dé géi con lai cda riéng ho.
"1 Loai bé khan bans tlr ban &n tir cac khu vre an uéng trong tai kin.
"] Lam sach triét d& madi vi tri n udng cta khach hang sau khi st dung.

] Cung cap mints, keo, d6 &n nhe, va tdm chi khi can thiét. Khéng bd ra cdc muc nay hodc
cac mat hang khac nhu tro choi.

"] Cung cdp mdy khtr trung tay tai 16i vao cla khach va nhan vién va céc khu vuec lién lac.

HUGONG DAN VE THE CHAT

1 Uu tién ngbi ngoai troi va don khach bén 1é duong.
"1 Cung cép viéc g& bd, giao hang va lai xe qua céc tly chon cho khach hang.
"1 Khuyén khich khach hang Bat phong.

"1 Yéu cau khdch hang cho trong xe clia ho ra khoi thanh 1ap va cadnh bdo ho rang bang cla

ho d3 san sang thong qua dién thoai di dong cla ho. Tranh s dung "Buzzers. " rat

"I Thye hién cac bién phap cho ngudi lao déng va khich hang riéng biét vé thé chat it nhat 13
sau feet sir dung Measures chdng han nhu cau hinh lai khong gian, 1dp d&t phan vung vat ly
hodc tin hiéu thj gidc (vi du, cdc mang trén san, bdng mau, hodc dau chi dé cho biét noi cdng
nhan nén dirng).

"I Thue hién yéu cau st dung bao gdbm mat & cac khu viee lam viéc noi vat ly céch ly ngoai
cannot dugc duy tri.

"1 Piéu chinh cac cudc hop trong ngudi, néu ho |a can thiét, dé dam bao vat ly.
"1 Stagger pha v& nhan vién, phu hop vdi tién lvong va gid quy dinh, néu can thiét.

1 C4u hinh lai, han ché, hodc déng céc khu vue chung, nhu phong cha nhan vién Break, cung
cap thay thé noi ma viéc thuc hanh cé thé duwoc thye hién, va ngdn can nhan vién tir gido doan
tai cac khu vyc giao thong cao.

"1 C4u hinh lai nha bép dé duy tri sy phan chia vat ly trong nhitng linh vic ma thuc té€ va néu
khong thuc t& Staggers ca néu cé thé lam cdng viéc trudc thoi gian.

"I Loai bé ban ghé& khoi khu viec an uéng, st dung tin hiéu hinh anh dé cho thay ho
khéng ¢ san, hodc cai dat Plexiglas hodc rao can vat ly khac dé tach khach hang.

LI Béng cac khu vye thanh.

LI Man hinh khach cho cac symptoMS.
- Han ché sé lwong ngudi bdo tro tai mot bang duy nhat.



[l Hién thi cac bén bang clia ho mot bén tai mot thoi gian.
1 Phai d6i mat véi nhitng nhan vién trong vong 6 feet khach hang.

1 Khéng ngbi khach hang noi ho khong thé be cach xa cong viéc cha nhan vién va thuyc pham
va cac khu vue chuan bj d6 uéng.

1 Prop mé& clra hodc ty déng mé néu cd thé.
1 Dang cac quy tac vat ly cach ly ngoai.

1 Thye hién cac thi tuc xép hang doi thoi gian cao diém, bao gdm cahysical distancing. mét may
ch( d& nhdc nhé cac khach

1 Str dung giao thirc pick-up va giao hang khéng ti€p xtc dé cung cap thyc pham Takeout.

Tir 6/24/2020
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SAN MATEO COUNTY NHA HANG YEU CAU AN UONG

I. k& hoach an uéng an toan trong khudn vién chocdc tién nghi thuc pham

Muc tiéu clia cac nguyén tac dudi day la dé phac thdo nhitng diéu co ban can thiét dé gidm thiéu
nguy co 1y lan COVID-19 trong khi r&i khoi né dé céc nha khai thac cd nhan riéng 1& d€ cd nhan héa
céch tiép can cta ho theo nhitng cach dé lam cho né hiéu qua nhat.

A. H3ay lam nhu sau:

1. Hay danh gid hudng dan cong nghiép CDPH:
a. Covid-19 cdng nghiép huéng din: Dine-in nha hang
b. COvid-19 cdng nghiép hwéng din: Nha hang, quan bar va rwou vang

2. In, hoan thanh, Review (v&i nhan vién) va Post, & tat ca cac I6i vao phia trudec, cac tai

liéu sau (4) (xem bén dudi dé biét chi tiét):

a. Giao thirc khodng cach x3 hdi cla can bo y t& (phu luc A)
b. D&u hiéu bt budc duoc liét ké trong giao thirc x3 hoi Distancing
c. Cal/OSHA COVID-19 t6ng danh sach kiém tra cho 8n-trong nha hang
d. Ty ching nhin Placard

B. Tat ca cac nha hang nén kiém tra sau:

1. T4t ca cac thiét bi, Plumbing, va hé thdng thong gié dang hoat déng.

2. TA&t ca thyc pham duoc lwu trit trén trang web trong qua trinh déng clra d3 dwoc duy tri
& nhiét do thich hop va khong bi & nhiém (néu nghi ng®, thuc phdm s& dwoc loai bd).
T4t ca thuc pham d3 hét han duoc loai bo.
Khéng cé cdn trung hodc dong vat gdm nham trongfestation.
Cac co s& duwoc lam sach triét dé.
Nhan vién dwoc up-to-date vé dao tao hodc chirng nhan x& ly thye phdm.

S e

C. Tiéu chi cho tat ca cac nha hang mé& lai véi dich vu bira dn ngdi xudng cho khach hang:

1. Lam sach va vé sinh céc khu vuc 3n uéng va tat cd cic khu vee khac chua dugce sir dung.

2. Review cac hudng dan duoc cung cap trong tiéu bang California’s Covid-19 nganh cong
nghiép GuidaNCE: &n tai nha hang. Thuc hién cac tiéu chi hwéng dan ap dung cho hoat
déng nha hang cu thé. Piéu nay bao gdbm dao tao nhan vién, gidm sat sirc khoe cua
nhan vién, st dung phuong phép tach vat ly hodc rao can, st dung thiét bi bdo ho cé
nhan (PPE) nhw 1&p pht mét tai cac khu vwee khach hang, lam sach va vé sinh, va cac tiéu
chi hwéng dan ap dung khac.

3. Introng Nhén vién y téGiao thirc tir xa cha xa hdi (APpendix. A) va Cal/OSHA COVID-19 téng
danh sach kiém tra cho dn-trong nha hang Va kiém tra APPChdp cé thé cho cdc tiéu chi
hudng dan dang dugc thye hién tai nha hang cta ban. Day sé 1a nha hang clia bancta y té
yéu cau & ké hoach an toan cho x3 hdi. Pang cac yéu cau Cac tai liéu gan moi ctra ra vao (s)
theo cach dé dang nhin thaycong chiing va nhan vién. Lwu y: Cac doanh nghiép da phat
trién tai liéu c6 thong tin twong dwong vé ho c6 thé sir dung ching.

4. Chidinh mot COVID-19 gidm sat/ngudi phu trdch dé dam bao viéc thyc hién cacy té cla
nha hang’s & k& hoach an toan. Phai cé mot ngudi gidm sat covid-19 duwoc chi dinh phu
trach tai cac trang web trong gio lam viéc.

Rev. 06/26/2020 | Chwong trinh thuc pham COVID-19 hwéng dan | Dich vu y t& méi truong
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Il. SU'C KHOE CUA NHAN VIEN:

K&t ho'p cac bién phap sau vao sirc khéde clia ban & ké& hoach an toan (phu luc A: giao thirc tir xa xa
hdi va danh séch kiém tra chung).
1. Théng baocho cla es khéng dén |am viéc néu bj bénh.
2. Thuc hién quét nhiét hodc nhiét dé cha nhan vién hang ngay.
3. Tién hanh kiém tra strc khoe ctia mdi nhan vién trudc khi bat dau moi ca yéu cau:
a. Ban cd bi bénh hoac gap cac triéu chirng phu hgp véi COVID-19 trong vong tong trong
qua khr 7 ngay?
b. Hién mét hd gia dinh/thanh vién trong Family c6 hodc d3 cé mot con s6t hodc
COVID-19 cac triéu ching khac trong 7 ngay qua?
C. Ban d3 cd lién hé chit ch& vdi mot ngudi biétn dé cé COVID-19 trong 14 ngay qua?
4. Nhan vién v4i COVID-19 nhu céc triéu chirng khéng dwoc phép lam viéc va khuyén khich
lién hé vdi nha cung cap y té hodc 2-1-1.
5. Céac|&p phd méat phai dugc deo bdi tat cd cac nhan vién tuong tac véi cdng ching va khi
khong thé c6 khoang céch xa héi vdi cac nhan vién khac.

6. Lam sach va khir tring nhan vién phong vé sinh va breakrooms thuong xuyén.
7. Nhan vién phai thudng xuyén rlra tay bang xa phong va nwéc am trong it nhat 20 giay.

8. Cung cap mot ban sao cua’giao thirc an toan covid-19 cta nha hang cla ban hodc cung cap
hudng dan nganh cdng nghiép covid-19 cla California: 3n tai nha hang cho mdi emd3 va
dam bdo ho hiéu va s& thyc hién céc giao thire. California’s

9. Dam b3o tat cd nhan vién da doc va hiéu cac Iénh cla bd phan y t& Quan San Mateo va huéng
dan s&'y té dia phwong.

10. Théng bao cho nhan vién khéng nén chia sé thuc pham, d6 udng va thyc pham.

11. Yéu cau nhan vién dé tranh bat tay va l&i chao tuong tu.

12. Xem xét viéc st dung gang tay dung mét [an dé bé sung rira tay khi:

a. Tién hanh cac budi chiéu strc khde cla nhan vién.
b. Xl ly cdc mét hang bi 6 nhiém bdi chat Idng co thé.
€. Cham vao cac muc dugc st dung béi khach

hang (DIRty ly, tdm, khan an, vv).
d. X ly tairac.

Thuwe hién tat ca cic bién phap thich hop dé dam bao viéc Iam cho x3 hdi dwoc tuan theo trong nha
hang cda ban.

1. Tuan thd cac yéu cau cla nha nwdc bat budc cla California dé khong gian tat ca cac vat tsau
feet ngoai. N&u ban, ghé, gian hang, vv, khéng thé di chuyén, sir dung tin hiéu hinh anh dé cho
thay rang ho khong cé sin dé sir dung, hoic cai dit plexiglass, hodc cac loai rao can vat ly
khong thdm, dé giam thiéu tiép xuc gitta khach hang. Xem so d6s & cudi tai liéu nay.
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2. Diéu chinh quy tdc strc chira t8i da trong viéc thanh 1ap khi can thiét dya trén kich thudc cla
né dé gidi han sd ngudi trong va/hodc st dung cac rao can khong thé tach roi gitra cac bang
dich vu dé bao vé khich hang véi nhau va nhan vién.

3. Cécbién phap vé IMP dé dam bao phat hién x3 hdi dugc tén trong trong khi khach hang
dang chd dogi ngdi, trong qua trinh d&t mua va dén thic an.

4. Noibang hodc dau hiéu dé dang nhin thay khdac trén san nha it nhat 6 feet ngoai trong bat ky
khu virc ma céc thanh vién cda public ¢ thé hinh thanh mét dong.

5. Gidi han s8 lwgng khach quen tai mét bang duy nhat cho mét hd gia dinh/don vi séng hoac
"bong béng x3 héi." Nhirng nguwdi trong cing mét bén ngdi tai cung mot bang khéng phai 13
sau feet ngoai. Tat ca cac thanh vién cla Pang phai c6 mat trwdc khi ngdi motnd chl nha nén
mang toan bo bita tiéc vao bang cung mot luc

6. Tat ca cac cdng nhan nha hang nén giam thiéu s6 lugng thoi gian danh trong vong sau
feet cta khach.

7. Reconfigure nha bép dé duy tri co thé vat ly trong nhitrng linh virc ma thuec té, va néu khong,
tach roi thay d6i cdng viéc, néu co thé, dé thuc hién mot s6 cdng viéc trudc thoi han dé gidm
thiéu sé lvgng nhan vién trong nha bép cung mét luc.

8. Dam bao cac badng duoc cach nhau sau feet tir tat ca cac khu vue chuln bi thyc pham,
bao gdbm ca d6 udng va tram mdy chd,céc rao can s unles dwoc st dung.

9. S dung cac rao can nhu 1a mét thay thé cho x3 hdi khéng cé thé can trd thong gié va
hiéu qua cha hé théng phun nudc chiva chdy va nén duoc st dung it.

IV. GIAO DUC CHO CONG CHUNG AN UONG:

Thue hién cac bién phap dé dam bao public dwoc gido duc vé dn udng ra mot cach an toan.

1. Pang tat ca cac dau hiéu yéu cdu dugc md ta trong giao thire x3 hdi cach ly ngoai, bao gém ca
nhitng ngudi khach hang nhac nhé dé duy tri viéc xa hoi cla sau feet, rira tay hodc st dung chat
kh(r trung khi nhap canh vao mét nha hang, mic 1én mat, va dé & nha néu ho bi bénh hodc ¢ triéu
chirng phu hop vdi covid-19. (Signage Bang chi dan theo yéu cau clia giao thirc distancing xa hdi)

2. Nha hang diangcla vy t& & k& hoach an toan (danh sach kiém tra tdng quét) gan mdi clra I5i
vao (s) theo cach dé dang nhin thay cho cdng ching va nhan vién. Post tuw chirng nhan placard,
mét khi ban d3 dang va lam theo ké hoach an toan strc khde cla ban &. phai dugc mang theo
khdach hang trir khi dn tai ban cda ho.

V. cac bién phap tang sat trung khir trung & phong ngtra bénh:

Thue hién cac bién phap dé bao vé céng ching théng qua tranh hodc khir trung thwérng xuyén cha
nhiéu di€m cam rng va khr tring bé mat lién lac thwc pham.

Bi cdm:
a. Thuc phdmcd nghia 1a MS c6 thé duoc xtc dong béi nhidu khach hang hodc dwoc chia sé gitra

cac bang nhu chai gia vi, mudi va hat tiéu Shakers, hodc breadgid bi cAm.
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Tu phuc vu tram, chang han nhu tiéc buffet, Salsa va quay bar salad.

M4y rét nuwdc gidi khat ty dich vu (cdc don bay va nat cé thé dwoc lam sach va khiy

trung bang tan sé ting).

Tableside chuan bj thic pham va trinh bay céc loai thuc phdm, chang han nhu gié hang thuc
pham va guacamole phia bang.

Cac mat hang phi thuc pham c6 thé duogc st dung bdi nhiéu khach hang, chang han nhu
menus, phai dwoc khir tring mot cach chap thuan, gitta mdi [an st dung, hodc sra d&i dé

tr® thanh mot muc s& dung don, chang han nhu trinh don Gidy dung mét lan.

Dam bao ring tat cd cac d6 dung va do an dwoc rlra sach, rira sach va khir trung. Xac minh thoi
gian lién lac yéu cau (tIME cac dung cu phai dwoc ngdm trong chat khir trung) dé ngudi khir
trung cé hiéu qua xay ra. Néu diéu nay khéng thé duoc Iwu trd hop ly, chi sir dung d6 dung
hodc thuc phdm dung don.

Khir trung cac diém cham lién lac cao, chang han nhu dién thoai, tay nam ctras, va dau

ndi thé tin dung bang cach st dung mot chat khir trung cé hiéu qua chéng lai COVID-19,

vdi tan s6 ting lén.

Khir trung vé sinh tai mét tan sé ting lén.

Khdng cung cap cac thung chira cdng déng sau bita dn, banh keo, d6 an nhe, hodc tdm cho
customers. Cung cap riéng theo yéu cau.

Cac mat hang giai tri chung nhu tro choi trén ban, tro choi arcade va cac may ban hang ty
dong déu bj cdm. Pong quyén truy cap vao cac khu viye trd choi va gidi tri noi khach hang

c6 thé chia sé cdc hang muc nhu ban bi-a hodc Phi tiéu.

Loai bd ngudi lién hé voi ngudi dé giao hang bat cir khi ndo ¢ thé. Chi dinh cac dia diém tra
hang dé nhan hang di tir cac khu vuc giao théng cao. Duy tri mét khoang cach vat Iy cha it nhat
sau feet tlr trinh diéu khién giao hang.

Giai doan cac mat hang thyc phdm Takeout trong mét tdicu ma khdng cho phép ngudi sang
nguoi pick-up, ch§ng han nhu thiét 1ap trén mot bang duoc chi dinh trong mét tui kin, dan
nhan véi sé thi tu hodc tén khach hang.

. Thirc &n con soét lai phai dugc dong géi bdi khach hang cho Takeout.

VI. cic khuyén nghi bé sung:

Thuye hién cac bién phap an toan bd sung néu thich hop.

a.
b.

Cung cap khan kh(r trung hodc chat khir trung tay (it nhat la 60% con) cho khach hang.

St dung thiét bi cé lién lac do chuyén dong mién phi, chang han nhu ranh tay-mién phi xa
phong va khan dispensers.

Cung cap hé thdng thanh todn khéng tiép xuc hodc, néu khong kha thi, khir trung céc hé théng
thanh todn thudng xuyén khi can thiét.

Khuyén khich Dit phong hodc tu van cho khach hang dé goi trwdc dé xdc nhan tinh trang chd
ngdi. Hay xem xét mot hé théng Dat phong cho phép khach hang dé x&p hang sau chan APnghé
thuat hodc cho doi trong xe hoi va chi nhap khi mét cudc goi dién thoai, van ban, hodc phuong
phép khac thong bdo cho thay rang mot bang d3 san sang cho chd ngbi.

Gidi han s8 lvgng nhan vién phuc vu cac bén ca nhan. Can nhic viéc gdn cung mot nhan
vién cho mdi bén dé cotrai nghiém dn udng cla ire trong khi dadm bao cac bira &n bat budc
cla nhéan vién va nghi ngoi.
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f.  An udng ngoai troi, sap x&p chd ngdi ngoai troi, va dich vu thyc phdm phai tuan theo luat
phap dia phuong, quy dinh va yéu cau cho phép. Tham khao y kién clda bd phan quy hoach
dia phuong .

g. Khuvyc phong chd, nhu hé Ilra, ¢ thé dugce chi€m béi céc thanh vién cla céc don vi séng
cung hodc "bong bdng x3 hdi", duy tri sdu-foot cich ly ngoai & tat ca cac Ian tir khach hang
khac hoac "bong bdng xa hoi. " rat

h. Céac tién nghi ma bay gi& m& clra cho &n udng phai tiép tuc cung cap dich vu dén, dua, va/hoic
phan phdi cac Iwa chon thay thé.

i. Cac chl nha phai duwoc nam & muc nhap cta khu vuc 3n udng dé cdm bao tro khong can
thiét di bd qua khu vire &n uéng.

j.  Bao trg hang dgi cho chd ngdi nén duoc encourtudi dé chd doi bén ngoai trong khong khi cdi mé néu
c6 thé.

K. Nhitng nguoi gidm ho tré em tir 12 tudi tré xudng duoc yéu cau phai ddm bao rang tré
em ludn tuan thi cac hudng dan lam viéc x3 hdi.

I.  N&uchd duoc phép vao khu viee 8n udng ngoai troi, chd s& hitu cé trach nhiém dadm bao tuan
thl cac hudng dan vé viéc x3 hdi va ludn & trén day xich.

M. Ruou phai duoc ban cho cac bao trg cung véi moét bira an.

Cac su kién gidi tri khéng dugc phép vao thoi gian nay tai cdc nha hang.

>

Vi du vé su sap xé&p chd ngbi dap trng muc dich cla cac yéu cau xa hoi.

(MGi 6 vudng 13 6' x 6')

Rao can, néu dugc sir dung, phai dugc lam bang vat liéu khong tham, cleanable, va bén cé thé dugrc
thuong xuyén lam sach va khir trung, chang han nhu plexiglass. Cac rao can phai dwoc l1ap dat cho mdi
dam chay va m3 xay dung dé khdng can thiép vao hé théng thong gié hodc chéng chay. Hang rao phai
c6 it nhat 30 inches Chiéu cao tir bang/Counter dau va kich thwéc khac ghi nhan trong so d6.

DIAGRAM 1 DIAGRAM 2 ;
1
i
1
x 8 '
1
........ 3] S R 8
1Fdot
. (.. sssssnusn ssssssssmusansanennes ol ). |
6 Feet I
Side by side no barrier Side by side with barrier
4 feet between tables, edge to table edge 1 foot between tables, edge to edge
Distance between guests is 6 feet, center of chair Barrier - extends 18 inches past end of table
This applies to banquet seating For counter seating, with barrier no spacing reqt
This also applies to counter seating - barrier must extend into the counter 18 inches
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DIAGRAM 3 DIAGRAM 4

4.5 Feet g R e (RRRER

'Perpendicular" Seating, no barrier
4.5 feet between tables, edge to table edge
Distance between guests is 6 feet, center of chair

R . . When back to back, no barrier
This also applies to counter seating

6 feet between tables edge to edge
If booth seating is back to back with no barries, this appiles (6 feet, edge to edge)

DIAGRAM 5 | DIAGRAM 6 |
! |
| |
| |
| |
| |
Fm W TR > ehselesbes o) >
4 Feet| No requirement
|
I
When back to back, with barrier Booths, back to back with barrier
4 feet between tables, edge to table edge No minimum distance from tables if barrier complies
Barrier extends 18 inches from end of table (fully covering seat depth)

DIAGRAM 7 DIAGRAM 8

7
7
7

Y. vl ¥
") . 2 Feet
"“.. 4.5 Feet ERE
/
7/

Khi bang dworc so le, v&i rao can

2 feet between tables, edge to edge at closest point

Khi bang dworc so le, khdng c6 rao can Barrier extend to cover the depths of the seats

4.5 feet between tables, edge to edge at closest point
Applies to any shape table
Shapes
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DIAGRAM 9 DIAGRAM 10
A
6 Feet§ A
: 3 Feet:
z o i e et
A 4 A 4
Communal Style table, no barrier Communal Style table, with barrier
6 feet to closest member of another party Barrier extends 18" past edge of table
Center to center of chair 3 feet between chairs, center to center
DIAGRAM 11 DIAGRAM 12
' \
N
5 Feet 18inches
When at a corner of a counter, no barrier When at a corner of a counter, with barrier
6 feet from center of chair to center of chair Barrier must extend 1 foot beyond edge of counter
S (Unless they are the same party) Barrier must extend 18 inches into the counter
Diagram 1 shows non corner of a counter seating Diagram 2 shows non corner of a counter seating
DIAGRAM 13 DIAGRAM 14
6 Feet 3 FLet
O R P L O > . L.
|
i
I
— o — I
sneeze guard at work station
er Khi tai quéy, v&i rao can
When at a counter, no barrier R S
6 feet from center of chair to center of chair Det from center of chalr to center of chair
(Unless they are the same party) Barrier 18 inches into and extening out from counter
If Employee inside of 6 feet, need barrier
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PHU LUC A: Quy dinh vé Gién cach X& hi (Cap nhat ngay 17 thang 6, 2020)

Tén co s&: Bam hodc cham vao dy dé nhap vin ban.
Dia chi co s&: Bim hodc cham vio day dé nhap van ban.
Tong phut vudng xap xi khong gian mé cira cho cong ching: Bam hoic cham vao day dé nhap van ban,

Co s6 phai thye hién tit ca cac bién phap ap dung duwéi dy, va sin sang giai thich 1y do vi sao bién phap
khong thwe hién lai khong phu hgp véi doanh nghiép.

Bdng chi dén:

OBang chi dan tai moi 16i vao cong cong ciia co s¢ dé thong bao cho cong chiing biét rang ho nén: tranh vao
co s Neu dang c6 cac trieu chu:ng COVID-19; duy tri khoang céch tdi thidu giira cac ca nhan la sau foot, hat
hoi hoic ho vao mét khin vai hoac khan gidy, hoac néu khong co thi ho hodc hat hoi vao khuyu tay ctia nguoi
d6; deo khan che mat khi thich hop va khdng bt tay hoic tiép xuc co thé khi khdng can thiét.

[Bang chi din dan mot ban sao Quy dinh vé& Gidn cach X& hoi tai mdi 16i vao cong cong cua co so.

Cdc bién phap Bdo vé Nhdn vien & Cong chung (danh dau vao 6 phu hop voi co so):

[ T4t ca nhan vién duoc yéu cau khong dén lam viéc néu bi ém.
O Tién hanh kiém tra triéu chung trudc khi nhan vién budc vao khu vuc lam viéc,
[0 Nhan vién dugc yéu cau deo khan che mat, néu thich hop.
[ T4t ca ban 1am viéc hozc khu vuc 1am viéc riéng phai cach nhau it nhat sau feet.
0 Phong nghi, phong tam va cac khu vuc ding chung khac phai duoc khir trung thuong xuyén theo quy trinh
sau day:
[0 Phong nghi:
O Phong tam: ) ) y
O Khac (BAm hoic cham vao day dé nhap vian ban.): Bam hoic cham vao day dé nhap vin ban.

[ Chat khir tring va vat dung lién quan phai luén c6 sin cho toan bo nhan vién & nhitng vi tri sau: Bam hoic
cham vao day dé nhap van ban.

O Nudc rira tay sat khuan co tac dung chéng COVID-19 duogc cung cap cho toan bo nhan vién & cac vi tri sau:
Bam hoac cham vao day dé nhap van ban.

[0 Xa phong va nudc phai ludn cé san cho toan bd nhan vién ¢ nhiing vi tri sau: Bam hoac cham vao day dé
nhap van ban.
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O T4t ca nhan vién va thanh vién caa cdng chdng phai tuan tha Yéu cau Peo khian Che mit cia Lénh Y té
(Lénh c19-11).

[0 Céc ban sao cua Quy dinh nay da dugc phat cho toan bo nhan vién,

O Tuy chon—Md ta céc bién phap khéc: Bam hoic cham vao day dé nhap van ban.

Cdc bién phdap Duy tri Khodng cdch it nhat Sdau Feet (dinh dau vao é phit hop véi co s6):

O Gigi han sb luong nguoi ¢ co s¢ ludn Bam hoac cham vao day dé nhap van ban., cho phép cac ca nhan dé
dang ludn duy tri dugc khoang cach it nhat séu foot.

[0 Cong b tén nhan vién & cira dé dam bao khong bi vuot qua sé luong nguoi ti da trong co s& nhu quy dinh
o trén.

O it cac bién hiéu bén ngoai co s¢ dé nhiac nhd moi ngudi duy tri khoang cach it nhat séu feet, ké ca khi xép
hang.

0 Dat dai bang hodc danh dau cach nhau it nhat séu feet tai cac khu vuc ma moi ngudi ding hay ngoi trong
khOang thoi gian dai bén trong hodc bén ngoai co sé Vi cac dau hidu hudng dan khach hang st dung cac vach
do6 dé duy tri khoang céach.

O Tét ca nhan vién da dugc huéng dan duy tri khoang cach it nhat sau feet, ngoai trir nhitng nhan vién co thé
tién lai gan hon trong phat choc khi can thiét hoc khi nhan vién cung cap mét dich vu nam trong khoang cach
sau feet,

O Tuy chon—M@ ta cac bién phap khac: Bam hoic cham vao day dé nhap van ban.

Cic bién phdap Phong ngiva Tiép xiic Khong can thiét (dinh diu vao é phit hop véi co sé):

[0 Ngan ngira moi ngudi ty 1y céc vat dung.
O Thung dung thue pham sé luong I6n khéng dugc cung cap cho muc dich ty phuc vu caa cac ca nhan.
[0 Khéng cho phép cac c& nhan ty mang tir nha bat/bat chi, tai, coc hodc cac vat dung co thé tai sir dung.

O Cung cép cac hé théng thanh toan khong tiép xtc, néu khong thé thi 1am vé sinh cac hé thong thanh toan
thuong xuyén. M6 ta: Bam hoac cham vao day dé nhap van ban.

O Tuy chon—M® ta cac bién phap khéac (vi du nhu cung cap sb gid chi danh cho ngudi cao tudi): Bam hoac
cham vao day dé nhap van ban.

Cdc bién phdap Tang cwong Veé sinh (danh diu vio é phit hop véi co sé):

[ Cung cap khan lau khir tring c6 tac dung chéng COVID-19 gan cac xe ddy hang va gio hang.

[0 Nudc rira tay sat khuan, xa phong va nuéc hoac chat khir tring dwoc cung cap cho cong ching tai hoic gan
161 vao co s¢ va bat ky noi nao khac noi moi nguoi cé tuong tac truc tiep.

O Khir tring toan bo cac cong thanh toan, bat va bat cam wng sau mdi 1an sir dung.
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0O Kht tring thudng xuyén tat ca cac bé mit thudng xuyén tiép xuc.

O Tuy chon—M® ta céc bién phap khac: Bam hoic cham vao day dé nhap van ban.

* Moi bién phap khéac khong co6 trong day phai duoc trinh bay trén cac trang riéng va dinh kém tai liu nay.
Ban c6 thé lién hé nguwoi sau diy néu c6 cac ciu héi hodc ¥ kién vé quy dinh nay:

Tén: Bam hodc cham vao day dé nhap vin ban. S6 dién thoai: Bim hoic cham vao day dé nhap
van ban.



Bao vé ban than va nhirng
ngwoi khac khoi COVID-19

Hay & nha néu...

Quy vi dang gap phai cac triéu chirng

clia COVID-19, chang han nhu:

o S6t hodc &n lanh

o Ho

o Thé& gap hoac khé thé

o Mét mai

o Pau nhirc co hodc co thé

o Pau dau

o Mé&i méat vj giac hay khiru giac o
o Dau hong . ' 3

o Nghet mii hoac chay nwéc mii ‘1
© Budn ndn hodc nén mira
o Tiéu chay

Phai duy tri gian cach
xa hoi (it nhat 6 foot).

HA&t hoi hodc ho vao khan vai hodc
kh&n gidy, hodc néu khéng c6 thi
l4y tay che miéng; deo tdm che
mat, néu thich hop va khéng
bét tay hodc tiép xtc co thé

khi khéng can thiét.

g

AN

: 1~
Rura tay 1!
trwore tien.
Rira tay bang xa

phong va nwéc hoac

st dung chét kht
trang tay.

Phwong thirc Gian
cach Xa héi vi
COVID-19 cua chung
toi da dwoc dang =

d& quy vi c6 thé thdy cach chung i / /(
tdi dang hoat ddng an toan. '

6 ft.

Dé biét thém thong tin, hay lién hé Dich vu Y té Mai trwong

23/7/20 Khai niém va thiét ké dwoc tao bdi Bo Y té Méi trwéng Quéan San Diego.
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COVID-19
PREPARED

PREPARADO PARA EL COVID-19 | COVID-19Z (g1

This business has completed a Social Distancing Protocol
to prevent the spread of COVID-19.

Este negocio implementd un protocolo de distanciamiento social para evitar la propagaciéon del COVID-19.

2z R B Te A ERRERR E ), LB LECOVID-19RY{F#E.

To report a complaint about this or another business not following a Social Distancing, please contact

Para presentar una queja sobre este u otro negocio que no cumpla el distanciamiento social, comuniquese con | MIEIRFLE EHEMDERET(HIEEIRE), FBHH

Name of Dept | Nombre del departamento | ERFI&FE Contact Email/Phone for Dept | Correo electrénico de contacto/teléfono del departamento | Bt s%ERPI B FEFE/EEEITHE

The person responsible for implementing this protocol is

La persona responsable de implementar el protocolo es | BEHITARENAS R

Full Name | Nombre completo | £%

Title | Puesto | B§# Email | Correo electrénico | BFEFE Phone | Teléfono | BEESRES

'A
, SAN MATEO :
” ), COUNTY HEALTH smchealth.org/coronavirus
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OVERVIEW

On March 19, 2020, the State Public Health Officer and Director of the California
Department of Public Health issued an order requiring most Californians to stay at home
to disrupt the spread of COVID-19 among the population.

The impact of COVID-19 on the health of Californians is not yet fully known. Reported
illness ranges from very mild (some people have no symptoms) to severe illness that may
result in death. Certain groups, including people aged 65 or older and those with serious
underlying medical conditions, such as heart or lung disease or diabetes, are at higher
risk of hospitalization and serious complications. Transmission is most likely when people
are in close contact with an infected person, even if that person does not have any
symptoms or has not yet developed symptoms.

Precise information about the number and rates of COVID-19 by industry or
occupational groups, including among critical infrastructure workers, is not available at
this time. There have been multiple outbreaks in a range of workplaces, indicating that
workers are at risk of acquiring or tfransmitting COVID-19 infection. Examples of these
workplaces include long-term care facilities, prisons, food production, warehouses,
meat processing plants, and grocery stores.

As stay-at-home orders are modified, it is essential that all possible steps be taken to
ensure the safety of workers and the public.

Key prevention practices include:
v' physical distancing to the maximum extent possible,
v use of face coverings by employees (where respiratory protection is not
required) and customers/clients,
v frequent handwashing and regular cleaning and disinfection,
v fraining employees on these and other elements of the COVID-19 prevention plan.

In addition, it will be critical to have in place appropriate processes to identify new
cases of illness in workplaces and, when they are identified, to intervene quickly and
work with public health authorities to halt the spread of the virus.

PURPOSE

This document provides guidance for dine-in restaurants, brewpubs, craft distilleries,
breweries, bars, pubs, and wineries to support a safe, clean environment for workers
and customers. The guidance is not intended to revoke or repeal any employee rights,
either statutory, regulatory or collectively bargained, and is not exhaustive, as it does
not include county health orders, nor is it a substitute for any existing safety and health-
related regulatory requirements such as those of Cal/OSHA.1Stay current on changes to
public health guidance and state/local orders as the COVID-19 situation continues.
Cal/OSHA has more comprehensive guidance on their Cal/OSHA Interim General
Guidelines on Protecting Workers from COVID-19 webpage. The U.S. Food and Drug
Administration has guidance for restaurants and the CDC has additional requirements
in their guidance for businesses and employers.



https://www.dir.ca.gov/dosh/coronavirus/General-Industry.html
https://www.dir.ca.gov/dosh/coronavirus/General-Industry.html
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-restaurants-and-food-pick-updelivery-services-during-covid-19
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html?CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fspecific-groups%2Fguidance-business-response.html

Brewpubs, breweries, bars, pubs, craft distilleries, and wineries should
remain closed until those establishments are allowed to resume modified
or full operation unless they are offering sit-down, dine-in meails. Alcohol
can only be sold in the same transaction as a meal.

Dine-in restaurants, brewpubs, breweries, bars, pubs, craft distilleries, and
wineries that provide sit-down meals should follow the restaurant
guidance below and should continue to encourage takeout and delivery
service whenever possible.

Brewpubs, breweries, bars, pubs, craft distilleries, and wineries that do not
provide sit-down meals themselves, but can contract with another
vendor to do so, can serve dine-in meals provided both businesses follow
the guidance below and alcohol is only sold in the same transaction as a
meal.

Venues that are currently authorized to provide off sale beer, wine, and
spirits fo be consumed off premises and do not offer sit-down, dine-in
meals should follow the guidance for retail operations and offer curbside
sales only, until local and/or statewide rules allow additional retail activity.

Producers of beer, wine, and spirits should follow the guidance for
manufacturing operations.

This guidance is not intended for concert, performance, or entertainment
venues. Those types of establishments should remain closed unfil they are
allowed to resume modified or full operation through a specific
reopening order or guidance. Establishments that serve full meals must
discontinue this type of entertainment until these types of activities are
allowed to resume modified or full operation.



https://covid19.ca.gov/pdf/guidance-retail.pdf
https://covid19.ca.gov/pdf/guidance-manufacturing.pdf
https://covid19.ca.gov/pdf/guidance-manufacturing.pdf

A
% Workplace Specific Plan

Establish a written, worksite-specific COVID-19 prevention plan at every
location, perform a comprehensive risk assessment of all work areas, and
designate a person at each establishnment to implement the plan.

ldentify contact information for the local health department where the
restaurant is located for communicating information about COVID-19
outbreaks among employees or customers.

Train and communicate with employees and employee representatives
on the plan.

Regularly evaluate the establishment for compliance with the plan and
document and correct deficiencies identified.

Investigate any COVID-19 iliness and determine if any work-related
factors could have contributed to risk of infection. Update the plan as
needed to prevent further cases.

|dentify close contacts (within six feet for 15 minutes or more) of an
infected employee and take steps to isolate COVID-19 positive
employee(s) and close contacts.

Adhere to the guidelines below. Failure to do so could result in workplace
illnesses that may cause operations to be temporarily closed or limited.

E;j Topics for Employee Training

Information on COVID-19, how to prevent it from spreading, and which
underlying health conditions may make individuals more susceptible to
contracting the virus.

Self-screening at home, including temperature and/or symptom checks
using CDC guidelines.

The importance of not coming to work if employees have a frequent

cough, fever, difficulty breathing, chills, muscle pain, headache, sore
throat, recent loss of taste or smell, or if they or someone they live with
have been diagnosed with COVID-19.

To seek medical attention if their symptoms become severe, including
persistent pain or pressure in the chest, confusion, or bluish lips or face.
Updates and further details are available on CDC's webpage.



https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
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The importance of frequent handwashing with soap and water, including
scrubbing with soap for 20 seconds (or using hand sanitizer with at least
60% ethanol or 70% isopropanol when employees cannot get to a sink or
handwashing station, per CDC guidelines).

The importance of physical distancing, both at work and off work time
(see Physical Distancing section below).

Proper use of face coverings, including:

o Face coverings do not protect the wearer and are not personal
protective equipment (PPE).

o Face coverings can help protect people near the wearer, but do not
replace the need for physical distancing and frequent handwashing.

o Employees should wash or sanitize hands before and after using or
adjusting face coverings.

o Avoid touching the eyes, nose, and mouth.
o Face coverings should be washed after each shift.

Information on employer or government-sponsored leave benefits the
employee may be entitled to receive that would make it financially easier
to stay at home. See additional information on government programs
supporting sick leave and worker's compensation for COVID-19, including
employee’s sick leave rights under the Families First Coronavirus Response
Act and the Governor’s Executive Order N-51-20, and employee’s rights
to workers’ compensation benefits and presumption of the work-
relatedness of COVID-19 pursuant to the Governor's Executive order N-62-
20.

Individual Control Measures and Screening

Provide temperature and/or symptom screenings for all workers at the
beginning of their shift and any vendors, contractors, or other workers
entering the establishment. Make sure the temperature/symptom
screener avoids close contact with workers to the extent possible. Both
screeners and employees should wear face coverings for the screening.

If requiring self-screening at home, which is an appropriate alternative to
providing it at the establishment, ensure that screening was performed
prior to the worker leaving the home for their shift and follows CDC
quidelines, as described in the Topics for Employee Training section
above.



https://www.cdc.gov/handwashing/hand-sanitizer-use.html
https://www.labor.ca.gov/coronavirus2019/#chart
https://www.labor.ca.gov/coronavirus2019/#chart
https://www.dol.gov/agencies/whd/pandemic/ffcra-employee-paid-leave
https://www.dol.gov/agencies/whd/pandemic/ffcra-employee-paid-leave
https://www.gov.ca.gov/wp-content/uploads/2020/04/4.16.20-EO-N-51-20.pdf
https://www.gov.ca.gov/wp-content/uploads/2020/05/5.6.20-EO-N-62-20-text.pdf
https://www.gov.ca.gov/wp-content/uploads/2020/05/5.6.20-EO-N-62-20-text.pdf
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html

Encourage workers who are sick or exhibiting symptoms of COVID-19 to
stay home.

Employers should provide and ensure workers use all required protective
equipment, including face coverings and gloves where necessary.

Employers should consider where disposable glove use may be helpful to
supplement frequent handwashing or use of hand sanitizer; examples are
for workers who are screening others for symptoms or handling commonly
touched items. Workers should wear gloves when handling items
contaminated by body fluids.

Face coverings are strongly recommended when employees are in the
vicinity of others. Workers should have face coverings available and wear
them when at work, in offices, or in a vehicle during work-related travel
with others. Face coverings must not be shared.

Establishments must take reasonable measures, including posting signage
in strategic and highly-visible locations, to remind the public that they
should use face coverings and practice physical distancing while waiting
for service and take-out.

Servers, bussers, and other workers moving items used by customers (dirty
cups, plates, napkins, etc.) or handling trash bags should use disposable
gloves (and wash hands before putting them on and after removing
them) and provide aprons and change frequently.

Dishwashers should use equipment to protect the eyes, nose, and mouth
from contaminant splash using a combination of face coverings,
protective glasses, and/or face shields. Dishwashers must be provided
impermeable aprons and change frequently. Reusable protective
equipment such as shields and glasses should be properly disinfected
between uses.

& Cleaning and Disinfecting Protocols
+ (4

Perform thorough cleaning in high traffic areas, such as customer waiting
areas and lobbies, break rooms, lunch areas and areas of ingress and
egress including host stands, entry ways, stairways, stairwells, escalators,
handrails, and elevator controls. Frequently disinfect commonly used
surfaces including doors, door handles, crash bars, light switches, waiting
area chairs, credit card terminals, ATM PIN pads, receipt trays, bus tubs,
serving frays, water pitcher handles, phones, toilets, and handwashing
facilities.




Frequently clean items touched by patrons, especially those that might
attract contact from children including candy and toy vending
machines, decorative fish tanks, display cases, decorative fountains, etc.

Clean touchable surfaces between shifts or between users, whichever is
more frequent, including but not limited to working surfaces, phones,
registers, touchpads/touchscreens, tablets, timeclocks, appliances,
kitchen and bar utensils and implements, oven doors, grill and range
knobs, carts and trolleys, keys, etc.

Avoid sharing audio equipment, phones, tablets, laptops, desks, pens,
and other work supplies wherever possible. Never share PPE.

Discontinue shared use of audio headsets and other equipment between
employees unless the equipment can be properly disinfected after use.
Consult equipment manufacturers to determine appropriate disinfection
steps, particularly for soft, porous surfaces such as foam earmuffs.

Provide time for workers to implement cleaning practices during their shift.
Cleaning assignments should be assigned during working hours as part of
the employees’ job duties.

Procure options for third-party cleaning companies to assist with the
increased cleaning demand, as needed.

Equip spaces such as dining rooms, bar areas, host stands, and kitchens
with proper sanitation products, including hand sanitizer and sanitizing
wipes to all staff directly assisting customers.

Ensure that sanitary facilities stay operational and stocked at all times and
provide additional soap, paper towels, and hand sanitizer when needed.

When choosing cleaning chemicals, employers should use products
approved for use against COVID-19 on the Environmental Protection
Agency (EPA)-approved list and follow product instructions. Use
disinfectants labeled to be effective against emerging viral pathogens,
diluted household bleach solutions (5 tablespoons per gallon of water), or
alcohol solutions with at least 70% alcohol that are appropriate for the
surface. Provide employees training on manufacturer’s directions and
Cal/OSHA requirements for safe use. Workers using cleaners or
disinfectants should wear gloves as required by the product instructions.

Restaurants should increase fresh air circulation by opening windows or
doors, if possible to do so.

Consider installing portable high-efficiency air cleaners, upgrading the
building’s air filters to the highest efficiency possible, and making other
modifications to increase the quantity of outside air and ventilation in all
working areas.



https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

Provide disposable menus to guests and make menus available digitally
so that customers can view on a personal electronic device, if possible. If
disposable menus cannot be provided, properly disinfect menus before
and after customer use. Consider options for customers to order ahead of
time.

Discontinue pre-setting tables with napkins, cutlery, glassware, food ware,
etc. These should be supplied individually to customers as needed. Do not
leave card stands, flyers, napkin holders, or other items on tables.

Suspend use of shared food items such as condiment bottles, salt and
pepper shakers, etc. and provide these foods in single serve containers, if
possible. Where this is not possible, shared items such as condiment
bottles, shakers, etc., should be supplied as needed to customers and
disinfected after each use.

Pre-roll utensils in napkins prior to use by customers. Employees must wash
hands before pre-rolling utensils in napkins. The pre-roll should then be
stored in a clean container. After customers are seated, the pre-roll
should be put on the table by an employee who recently washed their
hands.

Reusable customer items including utensils, food ware, breadbaskets,
etc., must be properly washed, rinsed, and sanitized. Cleaned flatware,
stemware, dishware, etc., must be properly stored away from customers
and personnel until ready for use. Use disposable items if proper cleaning
of reusable items is infeasible.

Takeout containers must be filled by customers and available only upon
request.

Dirty linens used at dining tables such as tablecloths and napkins should
be removed after each customer use and transported from dining areas
in sealed bags. Employees should wear gloves when handling dirty linens.

Thoroughly clean each customer dining location after every use. This will
include disinfecting tables, chairs, booster seats, highchairs, booths, etc.
and allowing adequate time for proper disinfection, following product
instructions. Many EPA-approved disinfectants require minimal contact
time (seconds to one minute) against human coronavirus.

Close areas where customers may congregate or touch food or food
ware items that other guests may use. Provide these items to guests
individually and discard or clean and disinfect after each use, as
appropriate. This includes but is not limited to:

o Self-service areas with condiment caddies, utensil caddies, napkins,
lids, straws, water pitchers, to-go containers, etc.
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o Self-service machines including ice, soda, frozen yogurt dispensers,
etc.

o Self-service food areas such as buffets, salsa bars, salad bars, etc.

Discontinue tableside food preparation and presentation such as food
item selection carts and conveyor belts, guacamole preparation, etfc.

Do not leave out after-meal mints, candies, snacks, or toothpicks for
customers. Offer them with the check or provide only on request.

Install hand sanitizer dispensers, touchless if possible, at guest and
employee entrances and contact areas such as driveways, reception
areas, in dining rooms, near elevator landings, etc.

Discontinue use of shared entertainment items such as board games,
pool tables, arcade games, vending machines, etc. Close game and
entertainment areas where customers may share items such as bowling
alleys, etc.

Continue to follow existing codes regarding requirements for sanitizing
(rather than disinfecting) food contact surfaces.

Physical Distancing Guidelines

Prioritize outdoor seating and curbside pickup to minimize cross flow of
customers in enclosed environments. Restaurants can expand their
outdoor seating, and alcohol offerings in those areas, if they comply with
local laws and regulations.

Provide takeout, delivery, and drive through options for customers when
possible.

Encourage reservations to allow for time to disinfect restaurant areas and
provide guidance via digital platforms if possible to customers for physical
distancing while at the restaurant.

Consider allowing dine-in customers to order ahead of time to limit the
amount of time spent in the establishment.

Ask customers to wait in their cars or away from the establishment while
waiting to be seated. If possible, alert patrons through their mobile
phones when their table is ready to avoid touching and use of “buzzers.”

Implement measures to ensure physical distancing of at least six feet
between workers and customers. This can include use of physical
partitions or visual cues (e.g., floor markings or signs to indicate to where
employees and/or guests should stand).




Install physical barriers or partitions at cash registers, bars, host stands, and
other areas where maintaining physical distance of six feet is difficult.

Any area where guests or employees queue should also be clearly
marked for appropriate physical distancing. This includes check-stands
and terminals, deli counters and lines, restrooms, elevator lobbies, host
stands and waiting areas, valet drop off and pickup, and any other area
where customers congregate.

Physical distancing protocols should be used in any office areas, kitchens,
pantries, walk-in freezers, or other high-density, high-traffic employee
areas. Face coverings are required where employees cannot maintain
physical distancing including in kitchens, storage areas, etc.

Employee pre-shift meetings and trainings should be conducted virtually
or in areas that allow for appropriate physical distancing between
employees. Food, beverages, food ware, etc., should not be shared.

Stagger employee breaks, in compliance with wage and hour
regulations, to maintain physical distancing protocols.

Consider offering workers who request modified duties options that
minimize their contact with customers and other employees (e.g.,
managing inventory rather than working as a cashier or managing
administrative needs through telework.

Reconfigure office spaces, lobbies, beverage bars, kitchens and
workstations, host stand areas, and other spaces wherever possible to
allow for at least six feet of distance between people dining, working,
and passing through areas for entry and exit.

Remove tables and chairs from dining areas so that six feet of physical
distance can be maintained for customers and employees. If tables,
chairs, booths, etc., cannot be moved, use visual cues to show that they
are not available for use or install Plexiglas or other types of impermeable
physical barriers to minimize exposure between customers.

Bar areas should remain closed fo customers.

Discontinue seating of customers where customers cannot maintain six
feet of distance from employee work and food and drink preparation
areas.

Adjust maximum occupancy rules inside the establishment based on its
size to limit the number of people inside and/or use impermeable barriers
between service tables to protect customers from each other and
employees. For outdoor seating, maintain physical distancing standards
outlined above.

Limit the number of patrons at a single table to a household unit or
patrons who have asked to be seated together. People in the same
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party seated at the same table do not have o be six feet apart. All
members of the party must be present before seating and hosts must
bring the entire party to the table at one time.

Limit the number of employees serving individual parties, in compliance
with wage and hour regulations.

Face coverings are strongly encouraged for all employees, however,
they are required for any employee (e.g., server, manager, busser, food
runner, etc.) who must be within six feet of customers. All restaurant
workers should minimize the amount of time spent within six feet of guests.

Close breakrooms, use barriers, or increase distance between
tables/chairs to separate workers and discourage congregating during
breaks. Where possible, create outdoor break areas with shade covers
and seating that ensures physical distancing.

Reconfigure kitchens to maintain physical distancing in those areas
where practical and if not practical staggers shifts if possible to do work
ahead of time.

Discourage food preparation employees from changing or entering
others’ work stations during shifts.

Discourage employees from congregating in high traffic areas such as
bathrooms, hallways, bar areas, reservation and credit card terminals,
etc.

Establish directional hallways and passageways for foot traffic, if possible,
to eliminate employees from passing by one another.

Require employees to avoid handshakes and similar greetings that break
physical distance.

Eliminate person-to-person contact for delivery of goods whenever
possible. Designate drop-off locations to receive deliveries away from
high traffic areas. Maintain physical distance of at least six feet with
delivery drivers.

Guests should enter through doors that are propped open or automated,
if possible. Hand sanitizer should be available for guests who must touch
door handles.

Implement peak period queueing procedures, including a host to remind
guests to queue with at least six feet of distance between parties outside
or in waiting areas.

Employees should not open the doors of cars or taxis.

Takeout food items should be made available using contactless pick-up
and delivery protocols.
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e Avoid tfouching others’ pens and clipboards. If possible, install transfer-
aiding materials, such as shelving and bulletin boards, to reduce person-
to-person hand-offs.

Considerations for Restaurants

e Display a set of clearly visible rules for customers and restaurant personnel
at the restaurant entrance(s) that are to be a condition of entry. The rules
could include instructions o use hand sanitizer, maintain physical
distance from other customers, avoid unnecessary touching of restaurant
surfaces, contact information for the local health department, and
changes to restaurant services. Whenever possible, the rules should be
available digitally, include pictograms, and included on/with menus.

e Guests and visitors should be screened for symptoms upon arrival, asked
to use hand sanitizer, and to bring and wear a face covering when not
eating or drinking. Appropriate signage should also be prominently
displayed outlining proper face covering usage and current physical
distancing practices in use at all entrances and throughout the property.

e Licensed restaurants may sell “to-go” alcoholic beverages, prepared
drinks, and pre-mixed cocktails provided they are sold and delivered to
customers in conjunction with the sale and delivery of a meal/meails.

TAdditional requirements must be considered for vulnerable populations. Dine-in restaurants,
breweries, brewpubs, craft distilleries, and wineries that provide meals must comply with all
Cal/OSHA standards and be prepared to adhere to its guidance as well as guidance from the
Centers for Disease Control and Prevention (CDC) and the Cdalifornia Department of Public
Health (CDPH). Additionally, employers should be prepared to alter their operations as those
guidelines change.

\
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OVERVIEW

On March 19, 2020, the State Public Health Officer and Director of the California
Department of Public Health issued an order requiring most Californians to stay at home
to disrupt the spread of COVID-19 among the population.

The impact of COVID-19 on the health of Californians is not yet fully known. Reported
illness ranges from very mild (some people have no symptoms) to severe illness that may
result in death. Certain groups, including people aged 65 or older and those with serious
underlying medical conditions, such as heart or lung disease or diabetes, are at higher
risk of hospitalization and serious complications. Transmission is most likely when people
are in close contact with an infected person, even if that person does not have any
symptoms or has not yet developed symptoms.

Precise information about the number and rates of COVID-19 by industry or
occupational groups, including among critical infrastructure workers, is not available at
this time. There have been multiple outbreaks in a range of workplaces, indicating that
workers are at risk of acquiring or tfransmitting COVID-19 infection. Examples of these
workplaces include long-term care facilities, prisons, food production, warehouses,
meat processing plants, and grocery stores.

As stay-at-home orders are modified, it is essential that all possible steps be taken to
ensure the safety of workers and the public.

Key prevention practices include:
v' physical distancing to the maximum extent possible,
v use of face coverings by employees (where respiratory protection is not
required) and customers/clients,
v frequent handwashing and regular cleaning and disinfection,
v fraining employees on these and other elements of the COVID-19 prevention plan.

In addition, it will be critical to have in place appropriate processes to identify new
cases of illness in workplaces and, when they are identified, to intervene quickly and
work with public health authorities to halt the spread of the virus.

PURPOSE

This document provides guidance for restaurants, brewpulbs, craft distilleries, breweries,
bars, pubs, and wineries (referred to collectively as “restaurants, bars, and wineries”) to
support a safe, clean environment for workers and customers.

NOTE: Restaurants, bars, and wineries are encouraged to continue takeout and
delivery service whenever possible. Venues that are currently authorized to sell
beer, wine, and spirits to be consumed off premises should follow the guidance
for retail. Producers of beer, wine, and spirits should follow the guidance for
manufacturing. Restaurants, bars, and wineries that have game operations such
as bowling alleys, pool tables, etc. should follow the guidance for family
entertainment centers. This guidance is not intended for concert, performance,
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or entertainment venues. Restaurants, bars, and wineries must discontinue this
type of entertainment until these types of activities are allowed to resume
modified or full operation. All events or gatherings that would bring together
persons from different households, such as private parties, must be cancelled or
postponed unfil further nofice.

The guidance is not infended to revoke or repeal any employee rights, either statutory,
regulatory or collectively bargained, and is not exhaustive, as it does not include
county health orders, nor is it a substitute for any existing safety and health-related
regulatory requirements such as those of Cal/OSHA.1Stay current on changes to public
health guidance and state/local orders as the COVID-19 situation continues. Cal/OSHA
has more comprehensive guidance on their Cal/OSHA Interim General Guidelines on
Protecting Workers from COVID-19 webpage. The U.S. Food and Drug Administration
has guidance for restaurants and the CDC has additional considerations for restaurants
and bars.
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A
% Workplace Specific Plan

Establish a written, workplace-specific COVID-19 prevention plan at every
location, perform a comprehensive risk assessment of all work areas, and
designate a person at each establishnment to implement the plan.

ldentify contact information for the local health department where the
operation is located for communicating information about COVID-19
outbreaks among employees or customers.

Train and communicate with employees and employee representatives
on the plan.

Regularly evaluate the establishment for compliance with the plan and
document and correct deficiencies identified.

Investigate any COVID-19 iliness and determine if any work-related
factors could have contributed to risk of infection. Update the plan as
needed to prevent further cases.

|dentify close contacts (within six feet for 15 minutes or more) of an
infected employee and take steps to isolate COVID-19 positive
employee(s) and close contacts.

Adhere to the guidelines below. Failure to do so could result in workplace
illnesses that may cause operations to be temporarily closed or limited.

E]. Topics for Employee Training

Information on COVID-19, how to prevent it from spreading, and which
underlying health conditions may make individuals more susceptible to
contracting the virus.

Self-screening at home, including temperature and/or symptom checks
using CDC guidelines.

The importance of not coming to work if employees have symptoms of
COVID-19 as described by the CDC, such as a frequent cough, fever,
difficulty breathing, chills, muscle pain, sore throat, recent loss of taste or
smell, or if they or someone they live with have been diagnosed with
COVID-19.

To seek medical attention if their symptoms become severe, including
persistent pain or pressure in the chest, confusion, or bluish lips or face.
Updates and further details are available on CDC's webpage.
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The importance of frequent handwashing with soap and water, including
scrubbing with soap for 20 seconds (or using hand sanitizer with at least
60% ethanol (preferred) or 70% isopropanol (if the product is inaccessible
to unsupervised children) when employees cannot get to a sink or
handwashing station, per CDC guidelines).

The importance of physical distancing, both at work and off work time
(see Physical Distancing section below).

Proper use of face coverings, including:

o Face coverings do not protect the wearer and are not personal
protective equipment (PPE).

o Face coverings can help protect people near the wearer, but do not
replace the need for physical distancing and frequent handwashing.

o Face coverings must cover the nose and mouth.

o Employees should wash or sanitize hands before and after using or
adjusting face coverings.

o Avoid touching the eyes, nose, and mouth.
o Face coverings should be washed or discarded after each shift.

Ensure temporary and confract workers at the facility are also properly
trained in COVID-19 prevention policies and have necessary supplies and
PPE. Discuss these responsibilities ahead of time with organizations
supplying temporary and/or contract workers.

Information on employer or government-sponsored leave benefits the
employee may be entitled to receive that would make it financially
easier to stay at home. See additional information on government
programs supporting sick leave and worker’'s compensation for COVID-
19, including employee'’s sick leave rights under the Families First
Coronavirus Response Act and the Governor's Executive Order N-51-20,
and employee’s rights to workers’ compensation benefits and
presumption of the work-relatedness of COVID-19 pursuant to the
Governor's Executive order N-62-20.



https://www.cdc.gov/handwashing/hand-sanitizer-use.html
https://www.labor.ca.gov/coronavirus2019/#chart
https://www.labor.ca.gov/coronavirus2019/#chart
https://www.labor.ca.gov/coronavirus2019/#chart
https://www.dol.gov/agencies/whd/pandemic/ffcra-employee-paid-leave
https://www.dol.gov/agencies/whd/pandemic/ffcra-employee-paid-leave
https://www.gov.ca.gov/wp-content/uploads/2020/04/4.16.20-EO-N-51-20.pdf
https://www.gov.ca.gov/wp-content/uploads/2020/05/5.6.20-EO-N-62-20-text.pdf

r.- Individual Conirol Measures and Screening

3

Provide temperature and/or symptom screenings for all workers at the
beginning of their shift and any vendors, contractors, or other workers
entering the establisnment. Make sure the temperature/symptom
screener avoids close contact with workers to the extent possible. Both
screeners and employees should wear face coverings for the screening.

If requiring self-screening at home, which is an appropriate alternative to
providing it at the establishment, ensure that screening was performed
prior to the worker leaving home for their shift and follows CDC guidelines,
as described in the Topics for Employee Training section above.

Encourage workers who are sick or exhibiting symptoms of COVID-19 to
stay home.

Employers should provide and ensure workers use all required protective
equipment, including eye protection and gloves where necessary.

Employers should consider where disposable glove use may be helpful to
supplement frequent handwashing or use of hand sanitizer; examples are
for workers who are screening others for symptoms or handling commonly
touched items. Workers should wear gloves when handling items
contaminated by body fluids.

Face coverings are strongly recommended when employees are in the
vicinity of others. Workers should have face coverings available and wear
them when at work, in offices, or in a vehicle during work-related travel
with others. Face coverings must not be shared. Employers are generally
encouraged to provide face coverings but must provide them when
required by employer rules or these guidelines.

Servers, bussers, bartenders, and other workers moving items used by
customers (dirty cups, plates, napkins, etc.) or handling trash bags should
use disposable gloves (and wash hands before putting them on and after
removing them) and aprons and that are changed frequently.

Dishwashers should use equipment to protect the eyes, nose, and mouth
from contaminant splash using a combination of face coverings,
protective glasses, and/or face shields. Dishwashers must be provided
impermeable aprons and change them frequently. Reusable protective
equipment such as shields and glasses should be properly disinfected
between uses.

Establishments must take reasonable measures, including posting signage

at all entrances and in strategic and highly-visible locations and in

reservation confirmations, to remind the public that they should use face
6
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coverings while not eating and drinking, practice physical distancing, to
not touch their face, to frequently wash their hands with soap for at least
20 seconds, and to use hand sanitizer.

Guests and visitors should be screened for symptoms upon arrival, asked
to use hand sanitizer, and to wear a face covering when not eating or
drinking. Employers have the right to cancel reservations for
individuals/parties with symptomatic guests. Face coverings should be
made available for customers who arrive without them. Babies and
children under age two should not wear face coverings, in accordance
with CDC guidelines.

Display a set of clearly visible rules for customers and personnel at
entrance(s) that are to be a condition of entry. The rules could include
instructions to use hand sanitizer, maintain physical distance from other
customers, avoid unnecessary touching of restaurant surfaces, contact
information for the local health department, and changes to services.
Whenever possible, the rules should be available digitally, include
pictograms, and included on/with menus.

Q Cleaning and Disinfecting Protocols
+ (4

Perform thorough cleaning in high traffic areas, such as customer waiting
areas and lobbies, break rooms, lunch areas and areas of ingress and
egress including host stands, entry ways, stairways, stairwells, escalators,
handrails, and elevator controls. Frequently disinfect commonly used
surfaces including doors, door handles, crash bars, light switches, waiting
area chairs, credit card terminals, ATM PIN pads, receipt frays, bus tubs,
serving frays, phones, toilets, vehicle keys, and handwashing facilities.

Frequently clean items touched by patrons, especially those that might
attract contact from children including candy and toy vending
machines, arcade games, decorative fish tanks, display cases,
decorative fountains, etc.

Clean touchable surfaces between shifts or between users, whichever is
more frequent, including but not limited to working surfaces, phones,
registers, touchpads/touchscreens, tablets, timeclocks, appliances,
kitchen and bar utensils and implements, oven doors, grill and range
knolbs, carts and trolleys, keys, etc.

Avoid sharing audio equipment, phones, tablets, laptops, desks, pens,
and other work supplies wherever possible. Never share PPE.

Discontfinue shared use of audio headsets and other equipment between
employees unless the equipment can be properly disinfected after use.
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Consult equipment manufacturers to determine appropriate disinfection
steps, particularly for soft, porous surfaces such as foam earmuffs.

Provide time for workers to implement cleaning practices during their
shift. Cleaning assignments should be assigned during working hours as
part of the employees’ job duties.

Procure options for third-party cleaning companies to assist with the
increased cleaning demand, as needed.

Equip spaces such as dining and tasting rooms, bar areas, host stands,
and kitchens with proper sanitation products, including hand sanitizer
and sanitizing wipes for all staff directly assisting customers.

Ensure that sanitary facilities stay operational and stocked at all times
and provide additional soap, paper towels, and hand sanitizer when
needed.

When choosing cleaning chemicals, employers should use products
approved for use against COVID-19 on the Environmental Protection
Agency (EPA)-approved list and follow product instructions. Use
disinfectants labeled to be effective against emerging viral pathogens,
diluted household bleach solutions (5 tablespoons per gallon of water), or
alcohol solutions with at least 70% alcohol that are appropriate for the
surface. Provide employees training on manufacturer’s directions and
Cal/OSHA requirements for safe use. Workers using cleaners or
disinfectants should wear gloves and other protective equipment as
required by the product instructions. Follow the asthma-safer cleaning
methods recommended by the California Department of Public Health.

Continue to follow existing codes regarding requirements for sanitizing
(rather than disinfecting) food contact surfaces.

To minimize the risk of Legionnaires’ disease and other diseases
associated with water, take steps to ensure that all water systems and
features are safe to use after a prolonged facility shutdown.

Restaurants, bars, and wineries should increase fresh air circulation by
opening windows or doors, if possible and in accordance with security
and safety protocols.

Consider installing portable high-efficiency air cleaners, upgrading the
building’s air filters to the highest efficiency possible, and making other
modifications to increase the quantity of outside air and ventilation in all
working areas.

Provide menus via alternative, low-touch methods, if possible, such as
disposable paper menus, non-touch chalk or white boards, and digital
menus that customers can view on a personal electronic device. Provide

8
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disposable order numbers/table trackers if possible. If alternatives cannot
be provided, properly disinfect menus, order numbers, etc. before and
after customer use. Consider options that allow customers to order ahead
of fime.

Discontinue pre-setting tables with napkins, cutlery, glassware, food ware,
etc. These should be supplied individually fo customers as needed. Do
not leave card stands, flyers, napkin holders, or other items on tables.

Suspend use of shared food items such as condiment bottles, salt and
pepper shakers, etc. and provide these foods in single serve containers, if
possible. Where this is not possible, shared items such as condiment
bofttles, shakers, etc., should be supplied as needed to customers and
disinfected after each use.

Pre-roll utensils in napkins prior to use by customers. Employees must wash
hands before pre-rolling utensils in napkins. The pre-roll should then be
stored in a clean container. After customers are seated, the pre-roll
should be put on the table by an employee who recently washed their
hands.

Reusable customer items including utensils, food ware, breadbaskets,
etc., must be properly washed, rinsed, and sanitized. Cleaned flatware,
stemware, dishware, etc., must be properly stored away from customers
and personnel until ready for use. Use disposable items if proper cleaning
of reusable items is infeasible.

Takeout containers must be filled by customers and available only upon
request.

Dirty linens used at dining tables such as tablecloths and napkins should
be removed after each customer use and transported from dining areas
in sealed bags. Employees should wear gloves when handling dirty linens.

Thoroughly clean each customer dining/drinking location after every use.
This will include disinfecting tables, chairs, booster seats, highchairs,
booths, etc. and allowing adequate time for proper disinfection,
following product instructions. Environmental Protection Agency-
approved disinfectants require a minimum contact time (seconds to
minutes) to be effective against human coronavirus.

Consider using disposable seat covers, particularly on porous surfaces.
Discard and replace seat covers between each use. Provide disposable
or washable covers on pillows used in seating areas and change/wash
them after each use.

Close areas where customers may congregate or touch food or food
ware items that other guests may use. Modify delivery of these items by
providing items to guests individually, converting to cafeteria-style




service, efc. Discard or clean, disinfect, or sanitize shared items after
each use, as appropriate. The areas that should be closed include but
are not limited to:

o Self-service areas with condiment caddies, utensil caddies, napkins,
lids, straws, water pitchers, to-go containers, etc.

o Self-service machines including ice, soda, frozen yogurt dispensers,
etc.

o Self-service food areas such as buffets, salsa bars, salad bars, snack
areas, etc.

Discontinue tableside food preparation and presentation such as food
item selection carts and conveyor belts, guacamole preparation, etc.

Do not leave out after-meal mints, candies, snacks, or foothpicks for
customers. Offer them with the check or provide only on request.

Install hand sanitizer dispensers, touchless if possible, at guest and
employee entrances and contact areas such as driveways, reception
areas, in dining rooms, near elevator landings, throughout tasting and
drinking areas, etc.

Consider discontinuing use of shared entertainment items that are difficult
to properly clean and disinfect such as board games, books, etc.

‘i i‘ Physical Distancing Guidelines

61t

Prioritize outdoor seating and curbside pickup to minimize cross flow of
customers in enclosed environments. Restaurants, bars, and wineries can
expand their outdoor seating if they comply with local laws and
regulations.

Consider providing takeout, delivery, and drive through options for
customers whenever possible. Takeout items should be made available
using contactless pick-up and delivery protocols.

Eliminate person-to-person contact for delivery of goods whenever
possible. Designate drop-off locations to receive deliveries away from
high traffic areas. Maintain physical distance of at least six feet with
delivery drivers.

Encourage reservations and appointments when possible to allow for
time to disinfect eating and drinking areas.

Consider allowing customers to order ahead of time to limit the amount
of time spent in the establishment.
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Ask customers to wait in their cars or away from the establishment while
waiting to be seated. If possible, alert patrons through their mobile
phones when their table is ready to avoid touching and use of “buzzers.”

Adjust maximum occupancy rules inside the establishment based on its
size to limit the number of people inside and/or use impermeable barriers
between service tables to protect customers from each other and
employees. For outdoor seating, maintain physical distancing standards
of at least six feet and as outlined in this guidance.

Limit the number of patrons at a single table to a household unit or
patrons who have asked to be seated together. People in the same
group seated at the same table do not have to be six feet apart.

Implement measures to ensure physical distancing of at least six feet
between workers and customers/single groups. This can include use of
physical partitions or visual cues (e.g., floor markings or signs to indicate
to where employees and/or guests should stand).

Install physical barriers or partitions at cash registers, bars, host stands, and
other areas where maintaining physical distance of six feet is difficult.

Any area where guests or employees queue should also be clearly
marked for appropriate physical distancing. This includes check-stands
and terminals, deli counters and lines, restrooms, elevator lobbies, host
stands and waiting areas, valet drop off and pickup, and any other area
where customers congregate.

Establish one-way directional hallways and passageways for foot traffic, if
possible, to eliminate employees from passing by one another.

Guests should enter through doors that are propped open or automated,
if possible. Hand sanitizer should be available for guests who must touch
door handles.

Remove tables and chairs from dining areas so that six feet of physical
distance can be maintained for customers and employees. If tables,
chairs, booths, etc., cannot be moved, use visual/physical cues to make
them unavailable for use or install Plexiglas or other types of impermeable
physical barriers to minimize exposure between customers.

Discontinue seating customers and/or groups at bar counters, sushi
preparation bars, etc., where they cannot maintain at least six feet of
distance from employee work areas/stations.

Discontinue open seating. All members of a customer group must be
present before seating and hosts must bring the entire group to the table
at one fime. Whenever possible, ask guests to be seated rather than
standing to discourage unnecessary movement.
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Discourage customers from ordering at the bar and instead usher guests
directly to their tables. Staff should take and deliver orders to customers
to limit the number of people moving around shared spaces. If customers
must order from the bar, reconfigure space so that bartenders, other
workers, and customers can maintain at least six feet of distance from
one another.

Adjust music volume so that employees can maintain distance from
customers to hear orders.

Implement peak period queueing procedures, including a host to remind
guests to queue with at least six feet of distance between groups outside
or in waiting areas.

Limit the number of employees serving individual customers or groups, in
compliance with wage and hour regulations.

Encourage the use of credit cards and contactless payment system:s.

Face coverings are strongly encouraged for all employees; however,
they are required for any employee (e.g., server, bartender, manager,
busser, food runner, etc.) who must be within six feet of customers or
other workers. All workers should minimize the amount of time spent within
six feet of guests.

Physical distancing protocols should be used in any office areas, kitchens,
pantries, walk-in freezers, or other high-density, high-traffic employee
areas. Face coverings are required where employees cannot maintain
physical distancing including in kitchens, storage areas, etc.

Employee pre-shift meetings and frainings should be conducted virtually
or in areas that allow for appropriate physical distancing between
employees. Food, beverages, food ware, etc., should not be shared.

Stagger employee breaks, in compliance with wage and hour
regulations, to maintain physical distancing protocols.

Consider offering workers who request modified duties options that
minimize their contact with customers and other employees (e.g.,
managing inventory rather than working as a cashier or managing
administrative needs through telework.

Reconfigure office spaces, lobbies, beverage bars, kitchens and
workstations, host stand areas, and other spaces wherever possible to
allow for at least six feet of distance between people dining, working,
and passing through areas for entry and exit.

Close breakrooms, use barriers, or increase distance between
tables/chairs to separate workers and discourage congregating during
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breaks. Where possible, create outdoor break areas with shade covers
and seating that ensures physical distancing.

e Reconfigure kitchens to maintain physical distancing in those areas
where practical. Consider doing prep work ahead of time to allow
staggering of shifts to reduce staff in the kitchen at one fime.

e Discourage food preparation employees from changing or entering
others’ workstations during shifts.

e Discourage employees and guests from congregating in high traffic
areas such as bathrooms, hallways, bar areas, reservation and credit
card terminals, etc.

e Require employees to avoid handshakes and similar greetings that break
physical distance.

e Employees should not open the doors of cars or taxis.

e If possible, install transfer-aiding materials, such as shelving and bulletin
boards, to reduce person-to-person hand-offs.

e Discontinue activities that encourage movement and shared items
between guests including karaoke singing, open mic performances, trivia
activities, mixers, pub crawls, etc.

e Discontinue services and activities that carry an increased risk of
contamination from sharing and splashing and such as drinking games
and/or contests, drop shots, etc.

e Consider limiting excessive consumption of alcohol that could deter
guests’ compliance with these guidelines.

e Close dance floors and discontfinue performances such as musical or
dance acts that encourage large gatherings.

Additional Considerations for Tasting Rooms

e Provide a clean glass for each tasting and, if possible, do not pour
beverages into a glass that a customer has already used (smelled, tasted
from, etc.)

e Discontinue the use of communal dump buckets, spit buckets, spittoons,
etc. Provide individual, disposable cups to each guest instead to avoid
splash contamination between guests.

e Do not touch beverage container necks to cups, glasses, etc., when
pouring wine, beer, or spirits.
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e Take measures to ensure that tasting group appointment times do not
overlap to minimize interaction of people from different groups and
places.

e Discontinue tours that combine individuals from different households into
the same tour group. Tour guides must maintain at least six feet of
physical distance from customers/visitors.

1Additional requirements must be considered for vulnerable populations. Restaurants, bars, and
wineries must comply with all Cal/OSHA standards and be prepared to adhere to its guidance
as well as guidance from the Centers for Disease Control and Prevention (CDC) and the
California Department of Public Health (CDPH). Additionally, employers should be prepared to
alter their operations as those guidelines change.
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BAN HANG PO UONG €O CON CUNG
VO DICH VU THU'C PHAM TRONG COVID-19

Vao ngay 22 thang 5 nam 2020, bd diéu khién d6 uéng cé cdn (ABC) clha California d3
thong bdo rang cac qudn Bar, nha mdy ruou vang, nha mdy chung cat, va bia khong cé bép
rieng, nhung d6i tac véi cac bén cung cap bita dn s& cé thé ban d6 udng cé con dédi, mién
la chdng ¢ trong mét thung chira kin va két hgp véi mét

22 thang 5, 2020 ABC Press Release

Cacbién phap cttu tro’

C6 thé mdt quan Bar, nha may bia, nha may rwou (khéng ¢é dich vu an uéng) phuc vu rwou, dé-di
hodc giao hang?
Co, néu dép (rng tat cd cic diéu kién sau day:
1. Viécthanh Iap ddp &ng céc tiéu chi cla cac doanh nghiép duwoc phép hoat déng theo thir
tuy té€ hién hanh,
2. Viécthanh 13p hoi dd diéu kién cho cac bién phap clru tro tam thoi theo quy dinh hién
taictaBC.
3. Ungdung cho phép dn udng tam thoi Covid-19 da dugce phé duyét va ndp cho ABC.

Cac nha cung cap thirc dn/nguwdi lam am can phai dwoc cho phép dé Sell thue

pham két hop véi mdt quan bar/nha may bia/ruou?

Cé. Bat ky co s& thuec phdm * cung cdp hodc phan phéi thwc pham cho tiéu thu tiéu dung can
phai cé gidy phép vdi s& y té€ dia phuwong, cho du cé mot khodn phi tinh cho thyc phdm hay
khong.

Tdi c6 thé mé rongkhu vire, no'i gidy phép cua tdi cho phép tiéu thu rwou?
Co, Tuy nhién mot s6 han ché dp dung. Kiém tra v&i bd phan ké hoach dia phwong cda ban va

tham khao cac huéng dan ABC va cau héi thudng gap.

Noi tdi c6 thé tim thém thong tin vé dic biét COVID-19 ciru tro’ vacho phép cho thanh cta
t6i?

Cau hoi thworng gap vé ABC

* Luu y: "co s@ thuc phdm" cé nghia 1a mét thiét 1ap thwc pham ban Ié chuan bi, phuc vy, va
vends thuc phdm tryuc tiép cho ngudi tiéu dung. (CRFC 114379,10)

Tur 6/4/2020
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