
Public Health Guidance for Restaurants

Engineering & Environmental Controls

Provide take-out and curbside pick-up.
Increase remote ordering capacity and infrastructure
support through phone and online ordering.
Conduct an evaluation of your facility to identify and
apply operational changes in order to maintain social
distancing if offering take-out/carry-out options.
Establish designated pick-up zones for customers to
help maintain social distancing.
Practice social distancing when delivering food (e.g.,
offering ‘no touch’ deliveries and sending text
alerts/calling when deliveries have arrived).

Physical Distancing
Establish policies and procedures for social distancing. Consider the following:

Remind customers to stand at least six feet apart
while waiting to order or for pick-up.
Consider strategies to minimize face-to-face contact
(e.g., drive-thru windows, phone-based
communication, telework).
If restaurant is open for sit-down dining all tables
should be six feet apart, and tables should not seat
more than six people. Outdoor eating and drinking
with six feet distancing is permitted.
Reduce on premise capacity by 50% and limit to
maximum of 50 people, not including staff.

Improve engineering controls and perform routine environmental cleaning. 
Consider the following:

Increase ventilation rates; increase percentage of outdoor air that circulates into system.
Stop self-serve style operations, including salad bars, buffets, and dispensers.
Install physical barriers, such as clear plastic guards, where feasible.
Establish online, no-touch payment systems/processes.
Eliminate paper menus.
Eliminate all table condiments.
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Conduct Risk Assessment
Establish critical protective guidelines. Consider the following questions: 

Is your business actively engaged in activities that
promote disease transmission? 
Does your business have existing cleaning and
disinfecting procedures? 
How quickly can you communicate with employees? 
Are communication resources needed in multiple
languages? 

Are there locations where employees routinely
congregate? 
Are tools and equipment frequently shared by multiple
employees? 
Does customer flow allow for social distancing
measures? 
Where are areas in your business that would not allow
customers and staff to properly distance?
Who are your high risk employees?



Screen employees daily for symptoms (fever, cough, shortness of breath).
Employees who have symptoms should notify their supervisor and stay home.
Sick employees should follow CDC recommended steps. Employees should not return to work until the criteria to
discontinue home isolation is met, in consultation with healthcare providers and state and local health
departments.
Employees who are well but who have a sick family member at home with COVID-19 should notify their
supervisor and follow CDC guidelines.
Allow high risk employees (people over 60, pregnant women, people with underlying health conditions) to stay
home or temporarily assign lower-risk duties.
While this isn’t possible for most restaurant employees, evaluate and establish policies and tools that will allow
employees with administrative or financial work responsibilities to work from home. Be sure to consider the
hardware and technology needs.
Promote hand and respiratory hygiene.
Ensure sufficient availability of alcohol-based hand sanitizers.
Place posters that encourage hand hygiene to help stop the spread of COVID-19 at the entrance to your
workplace and in other areas where they are likely to be seen.
Continue to regularly clean and sanitize any objects or surfaces, with special attention to high-touch surfaces.
Follow safe food handling requirements, including handwashing with warm,soapy water for at least 20 seconds.

Administrative Controls

Personal Protective Equipment (PPE)

Establish administrative controls while employees and visitors are onsite. Consider the
following:

Require the appropriate type of PPE for employees and customers. 
Consider the following:

Workers with medium exposure risk (as defined in the Risk Assessment section on pages 10-11) need to wear
some combination of gloves, cloth mask, and/or face shield or goggles.
Require all employees to wear face coverings and gloves. Consider providing cloth face coverings.
Provide handwashing and sanitizing stations for employees and customers.
Consider requiring customers to wear cloth face coverings upon entry. Keep in mind some customers may not be
able to wear face coverings due to medical conditions. For this reason, be mindful of discriminatory behavior
from staff or customers.
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