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negligence or otherwise) arising inany way out of the use of the information. This disclaimer of liability appliesto any damages or injury under any cause of action.
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This document covers state training and certification requirements/recommendations for reopening with links

STATE

ALABAMA

ARIZONA

ARKANSAS
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TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Create a plan for and checklist of all surfaces
your staff and guests will come in contact with.
Train your staff on these surfaces and prepare
procedures for elevated cleaning and sanitizing
of these surfaces.

Make sure your person-in-charge has an up-to-
date ServSafe Food Manager certification. The
Food and Drug Administration requires every
restaurant to have a person in charge on site
during open hours and directs that the person
in charge should have a food manager
certification.

Retraining staff for current food handling,
sanitation and understanding of the health
screening protocols.

Rehire and retrain staff to ensure:

* All employees have current food
handling training.

* All employees are trained on appropriate
cleaning and disinfection, hand hygiene, and
respiratory etiquette.

* All employees understand your health
screening protocols.

Not specified

STATE REOPENING REQUIREMENTS/RECOMMENDATIONS | 2 |

to reopening guidance.

REOPENING
GUIDANCE

Alabama_Safer

at Home Order

(15. Restaurants

and Bars)

Alabama Public Health
Guidance for
Restaurants and Bars

COVID-19 Reopening
Guidance

Mitigation Plan —
Restaurants

Mitigation Plan — Bars

Restaurant Guidance on
Reopening Dining Room
Operations

Directive on Resuming
Restaurant Dine-in
Operations

Directive on Resuming
Bar or Club Operations
Directive on Resuming
Restaurant Dine-In
Operations — Phase 2

Directive on Resuming
Bar or Club Operations —
Phase 2

RESTAURANT l


https://governor.alabama.gov/assets/2020/05/Safer-at-Home-Order-FINAL-5.8.2020.pdf
https://governor.alabama.gov/assets/2020/05/Safer-at-Home-Order-FINAL-5.8.2020.pdf
https://governor.alabama.gov/assets/2020/05/Safer-at-Home-Order-FINAL-5.8.2020.pdf
https://governor.alabama.gov/assets/2020/05/Safer-at-Home-Order-FINAL-5.8.2020.pdf
https://alabamapublichealth.gov/covid19/assets/cov-sah-restaurants-bars.pdf
https://alabamapublichealth.gov/covid19/assets/cov-sah-restaurants-bars.pdf
https://alabamapublichealth.gov/covid19/assets/cov-sah-restaurants-bars.pdf
https://alabamapublichealth.gov/covid19/assets/cov-sah-restaurants-bars.pdf
https://www.alaskacharr.com/uploads/1/2/9/0/129096788/covid-19_reopening_guidance_-_phase_2.pdf
https://www.alaskacharr.com/uploads/1/2/9/0/129096788/covid-19_reopening_guidance_-_phase_2.pdf
https://www.alaskacharr.com/uploads/1/2/9/0/129096788/phase_2_mitigation_plan_checklist_-_restaurants.pdf
https://www.alaskacharr.com/uploads/1/2/9/0/129096788/phase_2_mitigation_plan_checklist_-_restaurants.pdf
https://www.alaskacharr.com/uploads/1/2/9/0/129096788/phase_2_mitigation_plan_checklist_-_bars.pdf
https://secureservercdn.net/50.62.89.138/520.7f7.myftpupload.com/wp-content/uploads/2020/05/Welcome-Back-to-the-Table-Reopening-Guidance-Final-5.4.2020.pdf
https://secureservercdn.net/50.62.89.138/520.7f7.myftpupload.com/wp-content/uploads/2020/05/Welcome-Back-to-the-Table-Reopening-Guidance-Final-5.4.2020.pdf
https://secureservercdn.net/50.62.89.138/520.7f7.myftpupload.com/wp-content/uploads/2020/05/Welcome-Back-to-the-Table-Reopening-Guidance-Final-5.4.2020.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/Directive_on_Resuming_Restaurant_Dine-in_Operations.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/Directive_on_Resuming_Restaurant_Dine-in_Operations.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/Directive_on_Resuming_Restaurant_Dine-in_Operations.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive_bars_and_clubs.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive_bars_and_clubs.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive__restaurant_dine-in.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive__restaurant_dine-in.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive__restaurant_dine-in.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive_bars_phase_II.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive_bars_phase_II.pdf
https://www.healthy.arkansas.gov/images/uploads/pdf/directive_bars_phase_II.pdf
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STATE

CALIFORNIA

COLORADO

CONNECTICUT

DELAWARE

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

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 establishment to implement the plan.
Train and communicate with employees and
employee representatives on the plan.

Provide guidance, training, and ongoing
training on maintaining 6 foot distancing
between employees to the greatest extent
possible in all areas of operation.

Institute a training program and ensure
employee participation in the program prior
to reopening. The training shall include:
e Therules contained in the reopening
document.
e Protocols on how to clean
and use cleaning products
(including disinfectants)
safely.
e Additional guidance can be found here.
e If any on-site duties are
subcontracted, it is the employer’s
responsibility to ensure sub-
contractors are appropriately trained.
e The training shall be provided at no
cost to the employee and during
working hours. The training materials
shall be presented in the language
and at the literacy level of the
employees. There shall also be weekly
refreshers on policies.

Every restaurant is expected to have its own
reopening plan and must follow DPH guidance,
including employee health screening and return
to work criteria.
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REOPENING
GUIDANCE

COVID-19 Industry
Guidance: Dine-in
Restaurants

General Checklist for
Dine-in Restaurants

COVID-19 Guidance for
Restaurants and Food
Services

Reopening Process —
Restaurants

Delaware Reopening

Guidance

Delaware Reopening

Phase 2

Reguirements for

Food Establishments
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https://covid19.ca.gov/pdf/guidance-dine-in-restaurants.pdf
https://covid19.ca.gov/pdf/guidance-dine-in-restaurants.pdf
https://covid19.ca.gov/pdf/guidance-dine-in-restaurants.pdf
https://covid19.ca.gov/pdf/checklist-dine-in-restaurants.pdf
https://covid19.ca.gov/pdf/checklist-dine-in-restaurants.pdf
https://drive.google.com/file/d/1_yyWSUnb40TKDBk9EcvYcSkOzhCDV8NA/view
https://drive.google.com/file/d/1_yyWSUnb40TKDBk9EcvYcSkOzhCDV8NA/view
https://drive.google.com/file/d/1_yyWSUnb40TKDBk9EcvYcSkOzhCDV8NA/view
https://osha.washington.edu/sites/default/files/documents/FactSheet_Cleaning_Final_UWDEOHS_0.pdf
https://portal.ct.gov/-/media/DECD/Covid_Business_Recovery/CTReopens_Restaurants_C5_V1.pdf?la=en
https://portal.ct.gov/-/media/DECD/Covid_Business_Recovery/CTReopens_Restaurants_C5_V1.pdf?la=en
https://governor.delaware.gov/wp-content/uploads/sites/24/2020/05/Delaware-Economic-Reopening-Guidance_Phase.pdf
https://governor.delaware.gov/wp-content/uploads/sites/24/2020/05/Delaware-Economic-Reopening-Guidance_Phase.pdf
https://coronavirus.delaware.gov/wp-content/uploads/sites/177/2020/06/Reopening-Phase-II-Requirements-for-Food-Establishments-6.15.2020.pdf
https://coronavirus.delaware.gov/wp-content/uploads/sites/177/2020/06/Reopening-Phase-II-Requirements-for-Food-Establishments-6.15.2020.pdf
https://coronavirus.delaware.gov/wp-content/uploads/sites/177/2020/06/Reopening-Phase-II-Requirements-for-Food-Establishments-6.15.2020.pdf
https://coronavirus.delaware.gov/wp-content/uploads/sites/177/2020/06/Reopening-Phase-II-Requirements-for-Food-Establishments-6.15.2020.pdf
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STATE

DISTRICT OF
COLUMBIA

‘“

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Employees should be educated about the signs
and symptoms of COVID-19 and basic
prevention measures. For more information, see
coronavirus.dc.gov

All food contact surfaces must be cleaned and
sanitized at least every 2 hours. Cleaning
procedures throughout the restaurant must be
developed in advance of opening and shared
with employees so that they can be properly
trained.

Ensure ServSafe certifications of persons
in charge are current; ensure employees’
Florida-mandated food handler training is
up to date..

Ensure Food Safety Manager certification of the
person in charge is up to date; provide food
handler training to refresh employees.

Employers need to maintain food protection
manager certification or food handler’s
certificate as required by the State of Hawaii.
ServSafe Manager and ServSafe Food
Handler are approved programs.

Establish protocols to reduce the risk of
spreading the COVID-19 virus by training
employees on cleaning and disinfecting
procedures, and protective measures.
Update employee iliness policy and provide
COVID-19 staff training.

REOPENING
GUIDANCE

Phase 1 Reopening
Guidance

Executive Order
20-123

COVID-19 Guidance
for Restaurants with
Dining Room Seating

COVID-19

Reopening
Guidance

Stage 2: Protocols
for Restaurants

All employees should complete health and
safety training related to COVID-19 when
initially returning to work. Resources to design
atraining program are posted on the DCEO
(Department of Commerce and Economic
Opportunity) Restore lllinois guidelines website.

Restore lllinois
Reopening Plan
Restaurants and
Bars for Outdoor
Dining Guidelines
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https://coronavirus.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/COVID-19_DC_Health_Guidance_Restaurants_Phase_1_Reopening_05252020_FINAL.pdf
https://coronavirus.dc.gov/sites/default/files/dc/sites/coronavirus/page_content/attachments/COVID-19_DC_Health_Guidance_Restaurants_Phase_1_Reopening_05252020_FINAL.pdf
https://www.flgov.com/wp-content/uploads/orders/2020/EO_20-123.pdf
https://www.flgov.com/wp-content/uploads/orders/2020/EO_20-123.pdf
https://dph.georgia.gov/document/document/covid-19-guidance-restaurants-dining-room-seating/download
https://dph.georgia.gov/document/document/covid-19-guidance-restaurants-dining-room-seating/download
https://dph.georgia.gov/document/document/covid-19-guidance-restaurants-dining-room-seating/download
https://hawaiirestaurant.org/wp-content/uploads/2020/05/COVID19-Reopening-Guidance-HRA-NRA-04-29-20_-002.pdf
https://hawaiirestaurant.org/wp-content/uploads/2020/05/COVID19-Reopening-Guidance-HRA-NRA-04-29-20_-002.pdf
https://hawaiirestaurant.org/wp-content/uploads/2020/05/COVID19-Reopening-Guidance-HRA-NRA-04-29-20_-002.pdf
https://rebound.idaho.gov/wp-content/uploads/2020/05/stage2-protocols-restaurants.pdf
https://rebound.idaho.gov/wp-content/uploads/2020/05/stage2-protocols-restaurants.pdf
https://coronavirus.illinois.gov/sfc/servlet.shepherd/document/download/069t000000BadS0AAJ?operationContext=S1
https://coronavirus.illinois.gov/sfc/servlet.shepherd/document/download/069t000000BadS0AAJ?operationContext=S1
https://dceocovid19resources.com/assets/Restore-Illinois/businessguidelines3/restaurantbars.pdf
https://dceocovid19resources.com/assets/Restore-Illinois/businessguidelines3/restaurantbars.pdf
https://dceocovid19resources.com/assets/Restore-Illinois/businessguidelines3/restaurantbars.pdf

ServSaa

INDIANA

KANSAS

KENTUCKY

LOUISIANA

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

From Hoosier Hospitality Promise: Restaurants
and other foodservice establishments should
have the designated manager on duty complete
the COVID-19 Hospitality Training Program and
the manager should also have employees
complete the program.

Provide food handling refresher training to all
employees

Enhance employee safety training,
emphasizing employee health,
handwashing, and personal hygiene
practices.

Not specified

Restaurants should ensure employees are
informed that they may identify and
communicate potential improvements and/or
concerns in order to reduce potential risk of
exposure at the workplace. All education and
training must be communicated in the
language best under- stood by the individual
receiving the education and training.

REOPENING
GUIDANCE

Roadmap to Reopen

Indiana (10.
Restaurants)

State of lowa Public
Health Proclamation

lowa Reopening
Requirements

COVID-19 Guidance:

Reopening
Food Service

Establishments

Healthy at Work
Requirements for
Restaurants

Not specified

State of Louisiana —
Phase One Order

State of Louisiana
Phase Two: Roadmap
to a Resilient
Louisiana Safer at
Home Guidelines

Provide employee training for:

* Physical distancing guidelines and
expectations

* Monitoring physical health

* Proper wear, removal disposal of Personal
Protection Equipment (PPE)

* Laundering of face coverings and uniforms

* Cleaning protocols

* How to monitor personal health and body
temperature at home

* Cleaning protocols, including how to safely
and effectively use cleaning supplies
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Restaurant Checklist
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https://cdn.ymaws.com/www.inrla.org/resource/resmgr/2020/hoosier_hospitality_promise.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_BackOnTrack-IN_Guidelines-Restaurants.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_BackOnTrack-IN_Guidelines-Restaurants.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_BackOnTrack-IN_Guidelines-Restaurants.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_BackOnTrack-IN_Guidelines-Restaurants.pdf
https://backontrack.in.gov/files/BackOnTrack-IN_BackOnTrack-IN_Guidelines-Restaurants.pdf
https://governor.iowa.gov/sites/default/files/documents/Public%20Health%20Proclamation%20-%202020.05.13.pdf?utm_medium=email&utm_source=govdelivery
https://governor.iowa.gov/sites/default/files/documents/Public%20Health%20Proclamation%20-%202020.05.13.pdf?utm_medium=email&utm_source=govdelivery
http://www.afdo.org/resources/Documents/COVID19/DIA-Reopening-Criteria-for-Restaurants_2020-04-27.pdf
http://www.afdo.org/resources/Documents/COVID19/DIA-Reopening-Criteria-for-Restaurants_2020-04-27.pdf
https://www.coronavirus.kdheks.gov/DocumentCenter/View/1058/Guidance-for-Reopening-Food-Service-Establishments-PDF---5-1-20
https://www.coronavirus.kdheks.gov/DocumentCenter/View/1058/Guidance-for-Reopening-Food-Service-Establishments-PDF---5-1-20
https://www.coronavirus.kdheks.gov/DocumentCenter/View/1058/Guidance-for-Reopening-Food-Service-Establishments-PDF---5-1-20
https://www.coronavirus.kdheks.gov/DocumentCenter/View/1058/Guidance-for-Reopening-Food-Service-Establishments-PDF---5-1-20
https://govsite-assets.s3.amazonaws.com/TdYXqclsTjGOGl4XOBf8_Healthy%20at%20Work%20Reqs%20-%20Restaurants%20-%20Final%20Version%201.0.pdf
https://govsite-assets.s3.amazonaws.com/TdYXqclsTjGOGl4XOBf8_Healthy%20at%20Work%20Reqs%20-%20Restaurants%20-%20Final%20Version%201.0.pdf
https://govsite-assets.s3.amazonaws.com/TdYXqclsTjGOGl4XOBf8_Healthy%20at%20Work%20Reqs%20-%20Restaurants%20-%20Final%20Version%201.0.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/58-JBE-2020.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/58-JBE-2020.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://gov.louisiana.gov/assets/Proclamations/2020/74-JBE-2020-State-of-Emergency-COVID-19-Resilient-Louisiana-Phase-2.pdf
https://cdn.ymaws.com/www.hospitalitymaine.com/resource/resmgr/docs/checklist_-_revised2.pdf

ServSaa

MARYLAND

MASSACHUSETTS

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Any food handler certificate and food man-
ager certification that expires during the
state of emergency will still be valid. Food
handlers and managers will have 30 days
from the date the state of emergency is
rescinded to renew their certificates and/or
certifications.

Provide training to workers on up-to-date safety
information and precautions including hygiene
and other measures aimed at reducing disease
transmission, including:

e Social distancing, handwashing, and
requirement and proper use of face
coverings

e Modifying practices for serving in order
to minimize time spent within 6 feet of
customers

e Self-screening at home, including
temperature or symptom checks

e Reinforcing that staff may not come to
work if sick

e When to seek medical attention if
symptoms become severe

e Which underlying health conditions
may make individuals more susceptible
to contracting and suffering from a
severe case of the virus

Create a COVID-19 Response Team and
employee training document ready by June
1, 2020, or within 2 weeks of resuming in-
person activities, whichever is later.
* A business or operation’s plans must
be readily available to employees, labor
unions, and customers.
* The plans need to be accessed via website,
internal network, or hard copy.
* COVID-19 employee training document must
include a step on how to report
unsafe working conditions.
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REOPENING
GUIDANCE

Maryland Strong
Roadmap to
Recovery

Restaurant
Association of
Maryland
Recommendations
and Guidelines for
Reopening Dine-In
Customers

Reopening
Massachusetts

Massachusetts
Safety Standards
and Checklist —
Restaurants

Executive Order
2020-92 (Applies to
Restaurants or Bars
in Regions 6 and 8)

RES‘AURA"\:}



https://governor.maryland.gov/wp-content/uploads/2020/03/Licenses-Permits-Registration.pdf
https://governor.maryland.gov/wp-content/uploads/2020/03/Licenses-Permits-Registration.pdf
https://governor.maryland.gov/wp-content/uploads/2020/03/Licenses-Permits-Registration.pdf
https://governor.maryland.gov/wp-content/uploads/2020/04/MD_Strong.pdf
https://governor.maryland.gov/wp-content/uploads/2020/04/MD_Strong.pdf
https://governor.maryland.gov/wp-content/uploads/2020/04/MD_Strong.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.marylandrestaurants.com/uploads/9/7/4/2/97427762/ram_restaurant_reopen_guidelines_5-21-2020.pdf
https://www.mass.gov/doc/reopening-massachusetts-may-18-2020/download
https://www.mass.gov/doc/reopening-massachusetts-may-18-2020/download
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants
https://www.mass.gov/info-details/safety-standards-and-checklist-restaurants
https://content.govdelivery.com/attachments/MIEOG/2020/05/18/file_attachments/1453894/EO%202020-92.pdf
https://content.govdelivery.com/attachments/MIEOG/2020/05/18/file_attachments/1453894/EO%202020-92.pdf
https://content.govdelivery.com/attachments/MIEOG/2020/05/18/file_attachments/1453894/EO%202020-92.pdf
https://content.govdelivery.com/attachments/MIEOG/2020/05/18/file_attachments/1453894/EO%202020-92.pdf
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STATE

MINNESOTA

MISSISSIPPI

MISSOURI

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Certified Food Protection Managers with
State of Minnesota certificates expiring be-
tween March 17, 2020, and June 30, 2020,
will be granted a six-month grace period to
complete their four (4) contact hours of
approved continuing education. Renewal
applications remain due within six months
of the expiration date of the state certificate.

REOPENING
GUIDANCE

Industry Guidance

for Safely

Reopening:
Restaurants and

Bars

All employees shall be provided training
regarding minimizing the spread of COVID-
19, including the importance of frequent
hand washing and personal hygiene, proper
sanitation, cough and sneeze etiquette, use
of PPE, and safe food handling procedures.

Executive Order No.
1478

Not Specified

COVID-19 related training may include:

1. Areview of the establishment facility plan;

2. The employee health policy; and
3. The ServSafe Takeout and Delivery
COVID-19 Precautions training.
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Show Me Stron
Recovery Order

MRA Reopening
Guidance

Montana Reopening
Guidance

Health department
reopening guidance
COVID-19

Training Log
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https://www.health.state.mn.us/communities/environment/food/cfpm/index.html
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf
http://www.msra.org/uploads/2/2/5/4/22540394/eo_combined.pdf
http://www.msra.org/uploads/2/2/5/4/22540394/eo_combined.pdf
http://www.msra.org/uploads/2/2/5/4/22540394/eo_combined.pdf
https://www.morestaurants.org/uploads/1/1/3/9/113932027/mra_statement_on_show-me_strong_recovery_plan_-_phase_1_-_final.pdf
https://www.morestaurants.org/uploads/1/1/3/9/113932027/mra_statement_on_show-me_strong_recovery_plan_-_phase_1_-_final.pdf
https://governor.mo.gov/sites/gov/files/media/pdf/2020/04/Economic-Reopening-Phase-1.pdf
https://governor.mo.gov/sites/gov/files/media/pdf/2020/04/Economic-Reopening-Phase-1.pdf
https://www.healthygallatin.org/wp-content/uploads/2020/04/04-22-20-Directive-and-Appx-Reopening-Phase-One-1.pdf
https://www.healthygallatin.org/wp-content/uploads/2020/04/04-22-20-Directive-and-Appx-Reopening-Phase-One-1.pdf
https://www.healthygallatin.org/wp-content/uploads/2020/04/04-22-20-Directive-and-Appx-Reopening-Phase-One-1.pdf
https://dphhs.mt.gov/publichealth/FCSS
https://dphhs.mt.gov/publichealth/FCSS
https://dphhs.mt.gov/publichealth/FCSS
https://dphhs.mt.gov/Portals/85/publichealth/documents/FCS/COVID19StaffTrainingLog04242020.pdf
https://dphhs.mt.gov/Portals/85/publichealth/documents/FCS/COVID19StaffTrainingLog04242020.pdf
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STATE

NEBRASKA

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Restaurants are asked to adhere to the following
guidelines developed by the Division of Public
Health and the Nebraska Restaurant Association.
* Ensure proper training for food employees with
new or altered duties and that they apply the
training according to established procedures.

* Enhance employee safety training, emphasizing
hygiene etiquette (avoid touching your eyes,
nose, and mouth), and proper hand hygiene
including washing hands for at least 20
seconds, especially after going to the bathroom,
before eating, and after any sneezing or
coughing, or after touching high touch surfaces
(e.g., door handles, chairs, and tables).

Food Handler Safety Training Cards (Health
Cards) that have expired since the program
closed in March 2020 will be considered valid
until the end of the year; employees with expired
cards can be allowed to work. No additional late
fees will be applied for renewing expired cards
through December 31. First-time Food Handler
Safety Training Card applicants will have 90 days
from the date the program reopens to obtain their
Food Handler Safety Training Card.

Train staff on the new operational plan and the
increased precautions in place to reduce the
spread of the virus that causes COVID-19. Explain
the plans to use social distancing, what types and
how to use PPE, proper use of chemicals, and
the difference between cleaning, sanitizing, and
disinfecting. Create an Employee lliness Policy

if the facility does not have one in place. Explain
to employees that anyone who appears to have
symptoms upon arrival at work or who becomes
sick during the shift will immediately be sent
home as recommended by the CDC.

REOPENING
GUIDANCE

Nebraska
Restaurant
In-Room

Dining

Reopening Guide-
lines

Planning
Guide for Food

Establishments
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http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://dhhs.ne.gov/Documents/COVID-19-Restaurant-In-Room-Dining-Reopening-Guidelines.pdf
http://media.southernnevadahealthdistrict.org/download/COVID-19/reopening/snhd-reopening-planning-food-establishments.pdf
http://media.southernnevadahealthdistrict.org/download/COVID-19/reopening/snhd-reopening-planning-food-establishments.pdf
http://media.southernnevadahealthdistrict.org/download/COVID-19/reopening/snhd-reopening-planning-food-establishments.pdf
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STATE

NEW
HAMPSHIRE

NEW
JERSEY

NEW
MEXICO

NEW YORK

NORTH
CAROLINA

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Food Service Industry Employee Protection:

* Provide ServSafe COVID-19 training or its
equivalent as soon as possible to all employees

* Follow Universal Guidelines for All New
Hampshire Employers and Employees.

* Train all employees on the importance of
frequent hand washing and the use of hand
sanitizers with at least 60% alcohol content.

Staff Safety Guidelines:

* Atleast one manager per shift certified in ServSafe
Manager.

* Mandate that all staff members to be certified in food
handler.

* Trainallemployees ontheimportance of frequent hand
washing, the use of hand sanitizers with at least 60%
alcohol contentand givethem clear instructionto avoid
touching hands to face.

Train all employees on daily cleaning and
disinfecting protocol, hygiene and respiratory
etiquette (e.g., covering coughs).

Train employees on how to don, doff, clean and discard
PPE. Employees will also need to complete pre-return

checks and assessments of kitchen systems to ensure
a healthy and safe environment.

REOPENING
GUIDANCE

Restaurant COVID-19
Reopening Guidance

New Jersey
Restaurant and

Hospitality
Association Safe
Dining Reopening
Plan

COVID-Safe Practices
for Individuals and

Employers

Restaurants/

Food Services
Currently in Phase 1 or
2, dependent on region.
Restaurants are not
included until Phase 3.

Reopening Guidance

* Inmediately effective, May 27, 2020, and until
this memorandum is rescinded or replaced,
establishments with a Person in Charge (PIC)
present with a CFPM certificate that has
expired since March 1, 2020, should be
marked OUT and assessed zero (0) points on
the inspection form. This does not absolve the
permit holder’s responsibility to have a PIC
present per Section 2-101.11 during routine
operations, nor does it absolve them from
maintaining their PIC duties per Section 2-
103.11 of the NC Food Code Manual.

* Noncompliance with these Sections shall be
assessed per the NC Food Code Manual marking
instructions and 15A NCAC 18A .2661(e).

* Provide education to employees on how to
properly wear, remove, and wash or dispose of
face coverings.

* Provide workers with education about COVID-19
strategies, using methods like videos, webinars, or
FAQs.

COVID-19 Guidance
for Food
Establishments

(undergoing revisions)

NC Interim Guidance
for Restaurants

Guidance on Best
Practices for
Restaurant and
Foodservice
Operators

NC DHHS COVID-19
Materials &
Resources.
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https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-universal.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-universal.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-universal.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-restaurants.pdf
https://www.covidguidance.nh.gov/sites/g/files/ehbemt381/files/files/inline-documents/guidance-restaurants.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://www.njrha.org/uploads/1/1/3/8/113818341/safe_dine.pdf
https://indd.adobe.com/view/f8c729a4-3094-4157-af47-b13eddea33f2
https://indd.adobe.com/view/f8c729a4-3094-4157-af47-b13eddea33f2
https://indd.adobe.com/view/f8c729a4-3094-4157-af47-b13eddea33f2
https://indd.adobe.com/view/f8c729a4-3094-4157-af47-b13eddea33f2
https://indd.adobe.com/view/f8c729a4-3094-4157-af47-b13eddea33f2
https://forward.ny.gov/industries-reopening-phase
https://forward.ny.gov/industries-reopening-phase
https://www.governor.ny.gov/sites/governor.ny.gov/files/atoms/files/Food_Services_Summary_Guidelines.pdf
https://ehs.ncpublichealth.com/docs/covid19/PointDeductionsforExpiredCFPM-CertificatesandCOVID-19.pdf
https://ehs.ncpublichealth.com/emprepresp.htm
https://ehs.ncpublichealth.com/emprepresp.htm
https://ehs.ncpublichealth.com/emprepresp.htm
https://ncrla.help/wp-content/uploads/2020/05/NC-DHHS-Interim-Guidance-for-Restaurants-5-19-20-Final.pdf
https://ncrla.help/wp-content/uploads/2020/05/NC-DHHS-Interim-Guidance-for-Restaurants-5-19-20-Final.pdf
https://ncrla.help/wp-content/uploads/2020/04/Guidance-on-Best-Practices-for-Restaurant-and-Foodservice-Operatorsv2.pdf
https://ncrla.help/wp-content/uploads/2020/04/Guidance-on-Best-Practices-for-Restaurant-and-Foodservice-Operatorsv2.pdf
https://ncrla.help/wp-content/uploads/2020/04/Guidance-on-Best-Practices-for-Restaurant-and-Foodservice-Operatorsv2.pdf
https://ncrla.help/wp-content/uploads/2020/04/Guidance-on-Best-Practices-for-Restaurant-and-Foodservice-Operatorsv2.pdf
https://ncrla.help/wp-content/uploads/2020/04/Guidance-on-Best-Practices-for-Restaurant-and-Foodservice-Operatorsv2.pdf
https://covid19.ncdhhs.gov/materials-resources
https://covid19.ncdhhs.gov/materials-resources
https://covid19.ncdhhs.gov/materials-resources

STATE TRAINING/CERTIFICATION REOPENING
REQUIREMENTS FOR REOPENING GUIDANCE

NORTH Il business must complete the Workplace North Dakota
DAKOTA ssessment Tool for COVID-19 North Dakota Restaurant Standards
orkplace Self-Assessment

MANDATORY Responsible Restart
Provide ServSafe, or other approved COVID-19 Ohio

education as soon as possible. Add COVID-19
symptoms to the current standard Health
Agreement required by the food safety code.
Comply with person in charge certification
requirements and manager certification
requirements as set forth in OAC 3701-21-25 and
OAC 3717-1-02.4 as applicable.

RECOMMENDED

Educate on proper use, disposal, and
maintenance of face coverings. Enhance
education on proper use of gloves, per code.
Reinforce education per current food safety code
about when to wash hands. Post health department
hand washing posters at sinks and stations. Set
times for periodic hand washing.

Continue to emphasize employee education and
compliance with hand washing, glove use,
employee health, and food handler

training.

Restaurants and
Bars

OKLAHOMA Restaurants and Food Establishments: Full Service and

* Employers should cross-train personnel to Quick Service
perform essential functions so that the work Restaurants
place is able to operate even if key staff

Bars, Taverns,
members are absent.

Nightclubs and
Bars and Drinking Establishments: Other prinking
* Prior to reopening, retrain employees on best Establishments

practices to avoid contamination. Primarily Serving
Alcoholic Beverages

Review and implement Mask and Face Covering Phase One Reopening
Guidance for Business, Transit and the Public. Guidance
Restaurants/Bars/Bre

weries/ Tasting
Rooms/Distilleries

Oregon General

Guidance
PENNSYLVANIA Train all employees on the importance Guidance for
and expectation of increased frequency of hand Businesses in the
washing, the use of hand sanitizer with at least Restaurant Industry

60% alcohol, and provide clear instructions to
avoid touching hands to face.
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https://www.health.nd.gov/sites/www/files/documents/Files/MSS/coronavirus/Workplace_self_assessment_ND.pdf
https://www.health.nd.gov/sites/www/files/documents/Files/MSS/coronavirus/Workplace_self_assessment_ND.pdf
https://ndresponse.gov/sites/www/files/documents/covid-19/ND%20Smart%20Restart/Restaurants/Restaurants%20Standards.pdf
https://ndresponse.gov/sites/www/files/documents/covid-19/ND%20Smart%20Restart/Restaurants/Restaurants%20Standards.pdf
https://content.govdelivery.com/attachments/OHOOD/2020/05/07/file_attachments/1446150/Sector%20fact%20sheet%204%20Restaurants%2005.07.20.pdf
https://content.govdelivery.com/attachments/OHOOD/2020/05/07/file_attachments/1446150/Sector%20fact%20sheet%204%20Restaurants%2005.07.20.pdf
https://content.govdelivery.com/attachments/OHOOD/2020/05/07/file_attachments/1446150/Sector%20fact%20sheet%204%20Restaurants%2005.07.20.pdf
https://content.govdelivery.com/attachments/OHOOD/2020/05/07/file_attachments/1446150/Sector%20fact%20sheet%204%20Restaurants%2005.07.20.pdf
https://www.okcommerce.gov/wp-content/uploads/Full-Service-and-Quick-Service-Restaurant-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Full-Service-and-Quick-Service-Restaurant-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Full-Service-and-Quick-Service-Restaurant-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://www.okcommerce.gov/wp-content/uploads/Bar-Guidance.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2288K.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2288K.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342B.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342C.pdf
https://sharedsystems.dhsoha.state.or.us/DHSForms/Served/le2342C.pdf
https://www.governor.pa.gov/wp-content/uploads/2020/05/20200527-Restaurant-Industry-Guidance.pdf
https://www.governor.pa.gov/wp-content/uploads/2020/05/20200527-Restaurant-Industry-Guidance.pdf
https://www.governor.pa.gov/wp-content/uploads/2020/05/20200527-Restaurant-Industry-Guidance.pdf

ServSaa

PUERTO
RICO

RHODE
ISLAND

SOUTH
CAROLINA

SOUTH
DAKOTA

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Educate employees about the nature of
pandemics.

Establishments must designate an employee to
implement and monitor for compliance with social
distancing measures, sanitization, and other standards
included in this guidance. This employee may be the
Food Safety Manager; however, establishments may
designate an alternative employee.

Establishments should institute employee-training
programs on these standards.

Continue and enhance employee safety training,
highly emphasizing proper hand washing and
hygiene etiquette.

Encourage restaurants to bring in staff at least one
week prior to opening for training, cleaning, building
inventory, etc.

All restaurants are required to meet the minimum
education and training standards outlined in DHEC
Regulation 61-25. At least one employee with the
authority to direct and control food preparation and
service shall be a food protection manager who has
been certified by an accredited program. Only
Conference for Food Protection ANSI-certified Food
Protection Manager courses meet the requirements of
2-102.20.

All restaurants are encouraged to have their
employees complete the DHEC-approved Food
Handler training and all managers earn their
Conference for Food Protection ANSI certified Food
Protection Manager certification.

For those operations with carry out and delivery
service, have employees take the Free ServSafe
COVID-19 training for carryout and delivery

service.

Train all employees on health and safety protocols.

REOPENING
GUIDANCE

Recommendations in
the Workplace

Executive order -
Spanish only

Phase One
Guidelines for
Restaurants

Phase One Guidance:
Outdoor Dining

Phase Two Guidance:

Indoor Dining

South Carolina —
Opening Restaurants
Phase One
Recommendations

Reopening Guidance
for Restaurants and
Bars

Employee Protection:
Provide ServSafe COVID-19 training for all food
handlers as soon as possible.
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http://www.lexjuris.com/ordenes/OE-2020-041.pdf
http://www.lexjuris.com/ordenes/OE-2020-041.pdf
https://www.reopeningri.com/resource_pdfs/RI-Restaurant_Guidance_Phase-I-%2005.11.20.pdf
https://www.reopeningri.com/resource_pdfs/RI-Restaurant_Guidance_Phase-I-%2005.11.20.pdf
https://www.reopeningri.com/resource_pdfs/RI-Restaurant_Guidance_Phase-I-%2005.11.20.pdf
https://www.reopeningri.com/resource_pdfs/Outdoor-dining-guidance-illustration-05.11.20.pdf
https://www.reopeningri.com/resource_pdfs/Outdoor-dining-guidance-illustration-05.11.20.pdf
https://www.reopeningri.com/resource_pdfs/Phase-II/060620-Highlights-Phase-II.pdf
https://www.reopeningri.com/resource_pdfs/Phase-II/060620-Highlights-Phase-II.pdf
https://governor.sc.gov/sites/default/files/Documents/SC%20restaurant%20reopening%20guidelines%20FINAL%205.1.20.pdf
https://governor.sc.gov/sites/default/files/Documents/SC%20restaurant%20reopening%20guidelines%20FINAL%205.1.20.pdf
https://governor.sc.gov/sites/default/files/Documents/SC%20restaurant%20reopening%20guidelines%20FINAL%205.1.20.pdf
https://governor.sc.gov/sites/default/files/Documents/SC%20restaurant%20reopening%20guidelines%20FINAL%205.1.20.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/community/restaurants-and-bars-decision-tree.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/community/restaurants-and-bars-decision-tree.pdf
https://www.cdc.gov/coronavirus/2019-ncov/downloads/community/restaurants-and-bars-decision-tree.pdf
https://event.on24.com/wcc/r/2233534/A98A8B947B30A6BD86CD597DD3255F4E/869294?partnerref=WebSS
https://www.tn.gov/content/dam/tn/governorsoffice-documents/covid-19-assets/Pledge_Restaurants.pdf
https://www.tn.gov/content/dam/tn/governorsoffice-documents/covid-19-assets/Pledge_Restaurants.pdf

ServSaa

STATE

VIRGINIA

WASHINGTON

WEST
VIRGINIA

TRAINING/CERTIFICATION
REQUIREMENTS FOR REOPENING

Train all employees and contractors on
appropriate cleaning and disinfection, hand
hygiene, and respiratory etiquette.

Train managers/leadership to spot symptoms of
COVID-19 and to be clear on relevant protocols.

The Work Smart and Stay Safe initiative requires
businesses that closed for 7 days or more to
adopt or create a sector-specific reopening and
training plan before reopening.

Provide best hygiene practices to employees on
aregular basis, including washing hands often
with soap and water for at least 20 seconds and
practicing respiratory etiquette protocols. A
CDC training video is available here.

REOPENING
GUIDANCE

Protocols for
Restaurants

Checklist for
Restaurants

Phased Guidelines
for the General
Public and
Businesses

Bars, Restaurants
and Food Service

Guidelines for all
Business Sectors

Phase Two
Guidelines for all
Business Sectors

Requirements for All Employers: Educate
employees about COVID-19 in a language they
best understand. The education should include
the signs, symptoms and risk factors associated
with COVID-19 and how to prevent its spread.

Restaurant/Tavern
Reopening COVID-
19 Requirements

Train all employees on the importance and
expectation of increased frequency of hand
washing and the use of hand sanitizers with at
least 60% alcohol; provide clear instruction to
avoid touching hands to face.

West Virginia Guide
to Safely Opening
Restaurants and
Bars
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https://www.dshs.texas.gov/coronavirus/opentexas.aspx#protocols
https://www.dshs.texas.gov/coronavirus/opentexas.aspx#protocols
https://gov.texas.gov/uploads/files/organization/opentexas/OpenTexas-Checklist-Restaurants.pdf
https://gov.texas.gov/uploads/files/organization/opentexas/OpenTexas-Checklist-Restaurants.pdf
https://coronavirus-download.utah.gov/Health/Phased_Health_Guidelines_V4.4.3_05152020.pdf
https://coronavirus-download.utah.gov/Health/Phased_Health_Guidelines_V4.4.3_05152020.pdf
https://coronavirus-download.utah.gov/Health/Phased_Health_Guidelines_V4.4.3_05152020.pdf
https://coronavirus-download.utah.gov/Health/Phased_Health_Guidelines_V4.4.3_05152020.pdf
https://accd.vermont.gov/covid-19/business/restart/plans
https://accd.vermont.gov/covid-19/business/stay-home-stay-safe-sector-specific-guidance#bars-restaurants-food-service
https://accd.vermont.gov/covid-19/business/stay-home-stay-safe-sector-specific-guidance#bars-restaurants-food-service
https://www.cdc.gov/handwashing/videos.html
https://www.cdc.gov/handwashing/videos.html
https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Virginia-Forward-Phase-One-Business-Sector-Guidelines.pdf
https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Virginia-Forward-Phase-One-Business-Sector-Guidelines.pdf
https://www.governor.virginia.gov/media/governorvirginiagov/governor-of-virginia/pdf/Virginia-Forward-Phase-Two-Guidelines.pdf
https://www.governor.wa.gov/sites/default/files/Phase%202%20Restaurant%20industry%20re-open%20proposal_FINAL.pdf?utm_medium=email&utm_source=govdelivery
https://www.governor.wa.gov/sites/default/files/Phase%202%20Restaurant%20industry%20re-open%20proposal_FINAL.pdf?utm_medium=email&utm_source=govdelivery
https://www.governor.wa.gov/sites/default/files/Phase%202%20Restaurant%20industry%20re-open%20proposal_FINAL.pdf?utm_medium=email&utm_source=govdelivery
https://www.governor.wa.gov/sites/default/files/Phase%202%20Restaurant%20industry%20re-open%20proposal_FINAL.pdf?utm_medium=email&utm_source=govdelivery
https://governor.wv.gov/Documents/Covid%20Week%205/2020.05.19%20Restaurants%20and%20Bars%20Guidelines.pdf
https://governor.wv.gov/Documents/Covid%20Week%205/2020.05.19%20Restaurants%20and%20Bars%20Guidelines.pdf
https://governor.wv.gov/Documents/Covid%20Week%205/2020.05.19%20Restaurants%20and%20Bars%20Guidelines.pdf
https://governor.wv.gov/Documents/Covid%20Week%205/2020.05.19%20Restaurants%20and%20Bars%20Guidelines.pdf

STATE TRAINING/CERTIFICATION REOPENING
REQUIREMENTS FOR REOPENING | GUIDANCE

Instruct your employees how to properly Restaurant and
put on and remove a facemask or cloth face Food Service
covering. The CDC illustrates how to properly Guidance On
wear a face covering and have several Preparing paring
tutorials for how to make one. Workplaces
Encourage staff to become Certified Food For COVID-19

Protection Managers.

ServSafe is offering free takeout and delivery
training videos for curbside and delivery
operations with COVID-19 precautions.

Wisconsin _Restaurant
Association_

Food Safety Tips

for Take-Out and
Delivery

Not specified COVID-19: Guidance
for Restaurants
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https://event.on24.com/eventRegistration/EventLobbyServlet?target=reg20.jsp&partnerref=WebSS&eventid=2233534&sessionid=1&key=A98A8B947B30A6BD86CD597DD3255F4E&regTag=869294&sourcepage=register
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
https://wedc.org/wp-content/uploads/2020/05/COVID-19-Restaurants-and-Food-Service-Guidelines_1.pdf
http://www.wirestaurant.org/docs/default-source/wra/covid-19_food_safety_tips.pdf?sfvrsn=ded59575_2
http://www.wirestaurant.org/docs/default-source/wra/covid-19_food_safety_tips.pdf?sfvrsn=ded59575_2
http://www.wirestaurant.org/docs/default-source/wra/covid-19_food_safety_tips.pdf?sfvrsn=ded59575_2
http://www.wirestaurant.org/docs/default-source/wra/covid-19_food_safety_tips.pdf?sfvrsn=ded59575_2
http://www.wirestaurant.org/docs/default-source/wra/covid-19_food_safety_tips.pdf?sfvrsn=ded59575_2
https://health.wyo.gov/wp-content/uploads/2020/05/COVID19_WDH-Guidance-for-Restaurants_5.15.20.pdf
https://health.wyo.gov/wp-content/uploads/2020/05/COVID19_WDH-Guidance-for-Restaurants_5.15.20.pdf

