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Moving Forward With the Project

e After discussion between Ann and | we decided that the best way to
share information with businesses is to make an online web page
with resources and considerations for reopening

e This page would include:
o Links to Official Guidance
o Safety ideas:

m  What are the safest ways to clean the kitchen, tables, etc.

m Reminding owners that they need to check their facility before
reopening and don’t forget to maintain their facility despite being
more occupied with COVID-19 safety

m Considerations for takeout containers, cashless transactions, how
to seat people, etc

m How to help food producers keep their product safe and find
places to sell it

e Still considering webinar ideas (any ideas are welcome!)
e The following pages contain a rough draft of the information and how we
would present it



Resource Links

New York State Phase 2 Guidelines:

New York State Phase 3 Guidelines:

Phase 3 Reopening New York Guidelines:

Read and Affirm Guidelines:

Business Safety Plan:

Aspen Institute Safety Guidelines:

National Restaurant Association Reopening Guidance:

CDC Guidelines:
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Accounts and Lawyers

This is a very important time to get in touch with your accountant and your lawyer to discuss
your business’s financial situation and how to hire people back. There are many aspects of
reopening to consider such as:

Cares Act PPP loan

Selecting which employees to bring back
Onboarding requirements when rehiring
Employee eligibility for sick and other paid leave

Contract renegotiation and navigation

The New York State Restaurant Association also provides a number of webinars that discuss
these details further.
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Qutdoor Chairs and Tables Suppliers

Customers will likely be attracted to outdoor seating, especially in the summer months while the
COVID-19 pandemic runs its course. As such this may be a time to consider expanding outdoor
seating areas if possible. When implementing outdoor seating remember to:

Seat all parties 6 feet apart

Patrons should wear face coverings when not seated

You may offer indoor bathroom facilities

Make sure your outdoor seating is 6 feet away from public sidewalks

Considering purchasing a seasonal awning or canopy if local regulations allow you to use
one

Cover food while transporting it to the table

Set the table after the party has been seated

The New York State Restaurant Association provides a webinar about how to best run outdoor

seating with accordance to guidelines
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PPE and Signhage

You will likely need to buy signs and stickers to post around your facility to encourage social
distancing. There are many suppliers out there that will provide floor decals, yard signs, banner,
etc for social distancing purposes. You may be able to find local business to print some for you
or order some online.

The CDC also provides some signs you can print yourself

You will also be required to provide masks for employees to wear to work. Make sure there are
plenty so employees can change them throughout the day and week and that they are being
adequately cleaned if they are cloth. Cloth face masks need to laundered in hot temperatures to
kill microorganisms on them.
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Cardless Payment Systems

If you have no already implemented a touch-free payment system, this is the time to do so.
Cash is very good a transmitting all sorts of microorganisms so it would be best to avoid cash
transactions. If you need to do cash transactions, make sure that employees are washing their
hands immediately after the transaction. There are many different systems that can take can be
integrated with delivery, take-out, and dine-in business. Hopefully your business is already using
a credit card terminal with a chip reader, but if not this is the time to invest in one. In addition if
you stop accepting cash, make sure your patrons know through social media and signs in the
restaurant and make sure you wipe down credit card terminals often.
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Take-Out Containers

Take-out containers have come very important during the COVID-19 pandemic and it’s
important to consider that your takeout containers are accomplishing what you want them to
accomplish. Several important factors need to be considered and you will likely to need to do
some trial and error before finding exactly what works for you.

Heat tolerance:

Aluminum and styrofoam containers tend to keep food warm for longer than paper or
plastic. Styrofoam is not environmentally friendly and some restaurants are shying away
from using it. Cardboard and paper products may get soggy with warm food and plastic
may melt.

Spill tolerance:

Packages need to be securely packaged to survive transport by the delivery driver or the
customer. Make sure that containers close well and consider putting them in a structured
bag to keep everything together.

Environmental impact:

Biodegradable and recyclable items are the best for the environment. There are many

options out there including corn-based utensils and boxes that are more environmentally
friendly than plastic or styrofoam.




Reservation and Text Alert Systems

You will no longer be able to use buzzers to notify parties when their table is ready unless you
disinfect each buzzer between use. Since this is more time intensive, distracting, and may irk
some customers, it will make more sense to use a reservation system to avoid large crowds
inside the restaurant and use an alternative methods of communication to let a party know that
their table is ready. A quick Google Search will reveal many online reservation and text
message notification systems. Some restaurants have considered using TV monitors to let
people know when their table is ready but this may causing an unnecessary gathering in a small
area. Alternatively others have started using announcements over speakers but this may disrupt
guests that are already dining and would have to keep guests within hearing distance of the
speaker.

Hello Stacy. Your table is ready
Please come visit us at the hostess
stand to have your party seated.




Moving Forward

Things we want to cover:

e Measures for food production

e How to clean and sanitize a restaurant safely

e Using delivery systems and white-label ordering
services



