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LEVEL OF CUSTOMER INTERACTION

e Full-Service Restaurant — server takes customer’s order at table, delivers food and beverages to
customer, used dishes and utensils are removed from table, payment is received from customer.

e Limited Service Restaurant — customer’s order is taken at counter, payment is made at counter,
food and beverages is delivered to customer at counter or table, customer disposes of own
utensils/trash or employees may do so.

¢ Convenient Stores — customer’s order is taken at counter, payment is made at counter, food and
beverages are delivered to customer at counter, customer disposes of own utensils/trash or
employees may do so.

Employee Protection

EMPLOYEE PROTECTIVE MEASURES

e Post sign on door that no one with a fever or symptoms of COVID-19 is to be permitted in the
restaurant.

e Staff will limit the number of customers in the restaurant to those that can be adequately
distanced 6 feet apart.

e Any indoor or outdoor waiting area must be marked so that social distancing standards are met.
One member of a party may be allowed in waiting area while other members of their party wait in
their car. Tables will be limited to no more than 6 guests per table.

e All employees are required to report any fever or illness to supervisor

e Employees can wear masks at their discretion.

e High customer contact areas (i.e. door entrances) will be cleaned and sanitized every two hours.

HOW CAN THESE MEASURES BE COMMUNICATED TO EMPLOYEES IN A
CLEAR AND CONSISTENT MANNER ACROSS THE INDUSTRY?

e Employer/supervisor will communicate with all employees the measures verbally or in writing.

WILL THESE MEASURES REQUIRE ANY ADDITIONAL OR PARTICULAR
CLEANING/SANITATION SUPPLIES?

e No, the restaurant industry is already very thorough in its cleaning and sanitation processes.

WILL THESE MEASURES REQUIRE THE INSTALLMENT OF CERTAIN
EQUIPMENT, SUCH AS SCREENS AT CHECKOUT COUNTERS?

Adapted from https://ltgov.alabama.gov/reopen-alabama-responsibly/
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e If arestaurant desires to further expand its seating capacity by placing a physical barrier they may
install this type device.

WILL THESE MEASURES REQUIRE ADDITIONAL SANITIZATION PRACTICES IN
REGARD TO SUPPLY CHAINS IN YOUR INDUSTRY, SUCH AS SANITIZATION OF
INCOMING STOCK, COMPONENT PARTS, RAW MATERIALS, ETC?

e No, the restaurant industry is already very thorough in its cleaning and sanitation processes.

WILL THESE MEASURES REQUIRE THE PURCHASE AND USE OF PERSONAL
PROTECTIVE EQUIPMENT (PPE), SUCH AS FACE-MASKS OR GLOVES?

e Gloves are already part of the supplies restaurants use on a daily basis. There should be no
additional need for other supplies outside the normal course of business.

Customer Protection

CUSTOMER PROTECTIVE MEASURES:

e Post sign on door that no one with a fever or symptoms of COVID-19 is to be permitted in the
restaurant.

e Limit the number of customers in the restaurant to those that can be adequately distanced 6 feet
apart.

e Tables/booths may alternatively be separated by a physical barrier.

e Tables will be limited to no more than 6 guests per table.

e All employees are required to report any fever or illness to supervisor.

e Tables and seating will be sanitized after each guest.

e High customer contact areas (e.g. door entrances) will be cleaned every two hours.

e Condiments are not to be left on tables. Provided by request and sanitized after usage or
disposable packets should be used.

e Drink refills shall be in clean/unused glass/cups.

e Menus, if laminated, should be cleaned after each usage or paper menus shall be designed for
single use and disposed of.

HOW CAN THESE MEASURES BE COMMUNICATED TO CUSTOMERS IN A
CLEAR AND CONSISTENT MANNER ACROSS THE INDUSTRY?

e Measures will be communicated via social media (Facebook/Instagram) and on the restaurant’s
website.

e These measures will be posted on the front door/window for clients to read before entering the
restaurant.

Adapted from https://ltgov.alabama.gov/reopen-alabama-responsibly/
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DO ANY MEASURES REQUIRE A BUSINESS TO GET AN UPDATED BUILDING
OCCUPANCY FIRE CODE IN ORDER TO DETERMINE A CERTAIN PERCENTAGE
OF OCCUPANCY ALLOWED IN THE STORE/FACILITY?

e No.

WILL THESE MEASURES REQUIRE ANY ADDITIONAL OR PARTICULAR
CLEANING/SANITATION SUPPLIES?

e None outside the normal scope of operations.

WILL THESE MEASURES REQUIRE THE INSTALLMENT OF CERTAIN
EQUIPMENT OR MARKINGS, SUCH AS TAPE ON THE FLOOR IN CHECKOUT
LINES?

e Yes, for limited service restaurant ordering in which customers stand in line.

WILL THESE MEASURES REQUIRE ANY ADDITIONAL SOCIAL DISTANCING
REQUIREMENTS IN AREAS OF CLOSE PROXIMITY?

¢ The space between tables/booths must be 6 feet unless a physical barrier is present. If restaurants
have self-seating, signage should be placed on tables/booths which are not to be used.

WILL THESE MEASURES REQUIRE THE DESIGNATION OF AN EMPLOYEE TO
PERFORM A SPECIFIC DUTY, SUCH AS MONITORING STORE CAPACITY OR
CONSISTENTLY SANITIZING A DESIGNATED SURFACE?

e No.

Adapted from https://ltgov.alabama.gov/reopen-alabama-responsibly/




