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Charles C. Kokoros

Mayor
Date: June 3, 2020
To: All Braintree Licensed Food Establishments (Restaurants)
From: Marybeth McGrath, Director @\. W
RE: Phase II Reopening Plan-Restaurants

I hope this communication finds you and your families doing well at this challenging time.

As you may be aware, at the commencement of Phase II of the Commonwealth’s Phased Reopening Workplace
Plan, restaurants are allowed to provide outdoor table service, in addition to the current take-out and delivery
service that has been permitted. Indoor table service will not be permitted until later in Phase II of the
Reopening Plan.

On June 1, 2020, the Governor issued COVID-19 Order No. 35, which includes (among other topics) rules and
procedures to authorize restaurants to provide outdoor table service at the commencement of Phase II of the
Commonwealth’s phased reopening of workplaces. Order No. 35 defines “outdoor table service” as “service
that is provided outside the restaurant building envelope, whether on a sidewalk, patio, deck, lawn, parking area,
or other outdoor space.”

Order No. 35 also provides that “Outdoor table service may be provided under awnings or table umbrellas or
other cover from the elements, provided, however, that at least 50 percent of the perimeter of any covered
dining space must remain open and unobstructed by any form of siding or barriers at all times.”

As of this date, we do not have a specific Phase II effective reopening date. However, if your establishment is
considering an expansion of outdoor table service and modifications to the description of your premises for the
purpose of permitting outdoor food service in the Town of Braintree, and you are licensed for the Sale of
Alcoholic Beverages for On-Premise Consumption or you hold a current common victualler license, you
MUST IMMEDIATELY contact James Casey or Debra Starr with the Town of Braintree Board of License
Commissioners to make application for the same.

They can be contacted via email communication at:
James Casey: jmcasev(@braintreema.gov
Debra Starr:  dstarr@braintreema.gov

Please also be advised that all restaurants must comply with the mandatory workplace safety standards**, as
well as the sector-specific workplace standards and protocols** where applicable.



Page2 RE: Phase Il Reopening Plan Requirements-Restaurants

In order to open or continue operation, restaurants MUST:

e Develop a COVID-19 safety plan outlining how you will prevent the spread of COVID-19;

e Self-certify that you will operate in compliance with all applicable and mandatory workplace safety
standards.  ** A template is attached to assist you.

e Produce this self-certification, if requested by the local health department, Department of Labor
Standards (DLS) or Department of Public Health (DPH).

Attached to this documentation to assist you with the Phase II Reopening Plan requirements are:

COVID-19 Order # 35

Template COVID-19 Safety Control Plan;
Self-Certification Control Plan Checklist;
Restaurants-Mandatory Safety Standards;
Restaurants-MA COVID-19 Checklist

Additionally, below are some links that may be helpful to restaurant operators with required employee training:

Handwashing: https://www.youtube.com/watch?v=IisgnbM{KvI

COVID-19 training for food service: https://www.servsafe.com/Landing-Pages/Free-Courses

Berger Food Safety Consulting/Staff Training: https://servingsafefood.com/knowledge-base/step-3-training-
staff/food-safety-and-covid-19-mitigation-procedures-reviewed-with-all-staff/

We are available to assist you with any questions you may have regarding the Phase II Reopening Plan
requirements, so please do not hesitate to contact this department at (781) 794-8090 or at:
mmcgrath@braintreema.gov
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CHARLES D. BAKER KARYN E. POLITO
GOVERNOR LIEUTENANT GOVERNOR

ORDER CLARIFYING THE PROGRESSION OF THE COMMONWEALTRH’S
PHASED WORKPLACE RE-OPENING PLAN AND AUTHORIZING
CERTAIN RE-OPENING PREPARATIONS AT PHASE 11 WORKPLACES

COVID-19 Order No. 35

WHEREAS, on March 10, 2020, I, Charles D. Baker, Governor of the Commonwealth
of Massachusetts, acting pursuant to the powers provided by Chapter 639 of the Acts of 1950
and Section 2A of Chapter 17 of the General Laws, declared that there now exists in the
Commonwealth of Massachusetts a state of emergency due to the outbreak of the 2019 novel
Coronavirus (“COVID-19”);

WHEREAS, on March 11, 2020, the COVID-19 outbreak was characterized as a
pandemic by the World Health Organization;

WHEREAS, the Federal Centers for Disease Control have advised that COVID-19 is
spread mainly by person to person contact and that the best means of slowing the spread of the
virus is through practicing social distancing and protecting oneself and others by minimizing
personal contact with environments where this potentially deadly virus may be transmitted;

WHEREAS, on March 23, 2020, in order to restrict all non-essential person-to-person
contact and non-essential movement outside the home as a means of combatting the spread of
COVID-19 within the Commonwealth, I issued COVID-19 Order No. 13, which designated
certain COVID-19 Essential Services, as defined in the Order, temporarily closed the brick-and-
mortar premises of businesses and organizations that do not provide COVID-19 Essential
Services, and prohibited gatherings of more than 10 people;

WHEREAS, on March 31, 2020, April 28, 2020, and May 15, 2020, I issued COVID-19
Orders No. 21, 30, and 32, respectively, which extended the period in which COVID-19 Order
No. 13 would continue to restrict the operation of businesses and organizations that do not
provide COVID-19 Essential Services;
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WHEREAS, recent public heaith data indicate continued improvement in key areas of
measurement as a result of the extraordinary efforts of health care providers in the
Commonwealth and the public’s unselfish compliance with the restrictions imposed in COVID-
19 Order No. 13 and other measures implemented in response to the COVID-19 health crisis;

WHEREAS, on May 18, 2020, I issued COVID-19 Order No. 33, which authorized the
re-opening of certain brick-and-mortar premises designated as “Phase I” workplaces (“Phase I
enterprises™), subject to the requirement that all such workplaces comply with workplace safety
rules and standards implemented to protect against the risk of the COVID-19 virus and which
otherwise further extended the period in which COVID-19 Order No. 13 will continue to restrict
the operations of businesses and organizations that do not provide Essential Services or that have
not been designated as Phase I workplaces;

WHEREAS, a sustained trend of improvement in public health data will permit a
continuing, carefully phased relaxation of certain restrictions that COVID-19 Order No. 13 has
placed on businesses and other organizations, provided that any adjustment can only be
maintained or expanded on the basis of continuing improvements in the public health data, and
further provided that any adjustment must reflect the reality that the Commonwealth remains in
the midst of a public health emergency, as demonstrated by reporting from the Department of
Public Health that as of May 31, 2020, 1,824 persons remain hospitalized in the Commonwealth
as a result of COVID-19 and 436 of these patients are receiving treatment in intensive care units;

WHEREAS, sections 7, 8, and 8A of Chapter 639 of the Acts of 1950 authorize the
Governor, during the effective period of a declared emergency, to exercise any and all authority
over persons and property necessary or expedient for meeting a state of emergency, including but
not limited to authority over assemblages in order to protect the health and safety of persons,
transportation and travel by any means or mode, regulating the sale of articles of food and
household articles, variance of the terms and conditions of licenses and permits issued by the
Commonwealth or any of its agencies or political subdivisions, and policing, protection, and
preservation of public and private property;

NOW, THEREFORE, I hereby order the following:

1. Advance Preparations by Phase II Enterprises

Beginning immediately, businesses and other organizations that are included within
Phase 11 of the re-opening plan, as defined in Section 2 below, may open their physical
workplaces and facilities (“brick-and-mortar premises™) to workers for the purpose of preparing
for a Phase II re-opening when authorized. In preparing their premises for re-opening, Phase I
businesses and other organizations (“Phase II enterprises”) must at all times comply with all
generally applicable COVID-19 workplace safety rules and any relevant sector-specific COVID-
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19 workplace safety rules issued pursuant to Section 2 of COVID-19 Order No. 33 or otherwise
by the Department of Labor Standards (“DLS"), the Department of Public Health (“DPH™), or
any other agency authorized to issue similar health and safety rules.

Phase II enterprises may not open their premises to customers and the public generally
until authorized to do so by subsequent Order.

2. Designation of Phase Il Enterprises
Phase II enterprises are businesses or other organizations that meet each of the following

conditions:

They are

not currently permitted to open their premises as an Essential Service or Phase I
enterprise pursuant to Section 1 of COVID-19 Order No. 33;

not closed by any COVID-19 Order separate from or in addition to COVID-19
Order No. 13;

not excluded or excepted from the terms of this Order in Section 4; and

not designated on the chart below as a Phase III or Phase IV enterprise.

All Phase I, ITI, and IV enterprises will be required to comply with general and, where
applicable, sector-specific COVID-19 workplace safety rules adminisiered by DPL, DPH, and
local boards of health. Workplace safety rles will include a variety of mandatory context-
specific COVID-19 safety measures such as occupancy limitations, operational modifications,
social distancing rules, and specialized cleaning requirements,

Phase I

Enterprises that meet all of the conditions specified above and including

Retail Stores including stores in enclosed shopping malls
Restaurants providing seated food service prepared on-site and under retail food
permits issued by municipal anthorities pursnant to 105 CMR 590.000, including beer
gardens/wineries/distilleries meeting these criteria

s Hotels, motels, iims, and other short-term lodgings (no events, functions, or meetings)

¢ Limited organized youth and adult amatenr sports activities and programs—no contact
and no games or scrimmages, and indoor facilities limited to youth programs

o Professional sports practice and raining programs--no inter-team games and no
admission for the public

e Personal Services provided at a fixed place of business or at a client location

o Step 1: Services involving no close personal contact (photography, window
washers, individual tutoring, home cleaning, etc.)

o Step2: Services involving close personal contact (massage, nail salons,
personal training for individuals or no more than 2 persons from same
household, etc.)

¢  Non-athletic instructional classes in arts/education/life skills for youths under 18 years
of age in groups of fewer than 10

¢ Driving schools and flight schools
Outdoor historical spaces—no functions or gatherings and no guided tours

¢ Funeral homes—increased capacity to permit 40% occupancy for one service at a time
within the facility




Warehouses and distribution centers
Golf facilities including outdoor driving ranges
Other outdoor recreational facilities
o pools, playgrounds and spray decks
o mini golf, go karts, batting cages, climbing walls, ropes courses
Posi-Secondary/Higher Ed/Vocational-Tech/Trade/Occupational Schools
o for the limited purposes of permitting students to complete a degree, program,
or prerequisite for employment, or other similar requirement for completion,
for summer youth programming including athletic facilities, and any
necessary supporting services
Day Camps including sports and arts camps
Public libraries

Phase T
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~ Post-Secondary/Higher Ed/Vocational-Tech/Trade/Occupational Schools—general

operations
Casino gaming floors
Horse racing simulcast facilities (no spectators)
Indoor recreational and athletic facilities for general vse (not limited to youth
programs)
Fitness centers and health clubs including
cardio/weight rooms/locker rooms/inside facilities
fitness studios (yoga, barre, cross-fit, spin classes, general fitness studios)
indoor common areas
indoor swimming pools
indoor racquet courts and gymnasiums
locker rooms/shower rooms
o excluding sannas, hot-tubs, steam rooms
Museums
Indoor historic spaces/sites
Aguariums
Outdoor theatres and performance venues of moderate capacity
Indoor theatres, concert halls, and other performance venues of moderate capacity
Sightseeing and other organized tours (bus tours, duck tours, harbor craises, whale
watching)
Fishing and hunting tournaments and other amateur or professional derbies
Weddings/events/gatherings in parks, reservations, and open spaces with allowance for
moderate capacity
Overnight camps
Indoor non-athletic instructional classes in arts/education/life skills for persons 18
years or older
Indoor recreational businesses: batting cages, driving ranges, go karts, bowling alleys,
arcades, laser tag, roller skating rinks, frampolines, rock-climbing
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This listing is subject to amendment.

Phase IV

Amusement parks, theme parks, indoor or outdoor water parks

Saunas, hot-tubs, steam rooms at fitness centers, health clubs, and other facilities

Bars, dance clubs, and nightclubs—venues offering entertainment, beverages, or
dancing and not providing seated food service prepared on-site and under retail food
permits issued by mmmicipal authorities parsuant to 105 CMR 590.000

Beer gardens/breweries/wineries/distilleries not providing seated food service prepared
on-site and under reiail food permits issued by municipal authorities pursuant to 105
CMR 590.000

Large capacity venues used for group or spectator sports, entertainment, business, and
cultural events including




Theaters and concert halls
Ballrooms
Stadiums, arenas, and ballparks
Dance floors
o Exhibition and convention halls
e Private party rooms
Street festivals and parades and agricultural festivals
Road races and other large, outdoor organized amateur or professional group athletic
evems

This listing is subject to amendment.
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3. Rules for Phase II Limited Organized Sports Activities and Programs

Amateur Sports: Effective immediately, organizers of sports activities and programs for
youths and adults and facilities that host such programs or activitics may open their premises to
employees to begin preparations, consistent with the provisions of Section 1, for authorized
Phase I activities. In addition to complying with generally applicable COVID-19 workplace
safety rules, organizers of sports activities and programs for youths and adults and facilities that
host such programs or activities shall be subject to the following directives during Phase II:

a. Programs for contact sports must limit activities exclusively to no-contact drills
and practices. Programs for no contact sports where ordinary play allows for
social distancing may include ordinary play.

b. Games, scrimmages, and tournaments shall not be permitied for any organized
sports activities.

c. Programs must separate participants into groups of no more than 10 participants,
including coaches and staff.

d. Indoor athletic facilities shall be open and available exclusively for the use of
supervised sports programs, including sports camps, for youths under the age of
18.

The Secretary of the Executive Office of Energy and Environmental Affairs (“EEA”)
shall issue guidance to implement these directives and all generally applicable COVID-19
workplace standards for organizers of youth and adult sports programs and operators of facilities
that host those programs. Organizers of youth and adult sports programs shall follow the EEA
guidance; provided, however, that when the program is governed by formal league rules or other
binding agreements or affiliations, the organizer shall comply with any COVID-19 and other
health and safety rules applicable under those authorities. The requirements of items (a) - (d)
above shall apply in all circumstances.

Professional Sports: Effective immediately, professional sports organizations may open
their premises to employees and other workers for the activities provided for in Section 1 and
may also open their premises to employees for on-premises athletic practices and training,



subject to adoption of COVID-19 health and safety rules implemented under the authority of
formal league rules or other binding agreements or affiliations.

Professional sports organizations may not engage in inter-team games within the
Commonwealth and may not open any facilities within the Commonwealth to the public until
further Order.

4. Preparations and Accommodation for Qutdoor Restaurant Dining Service

Restaurants will be authorized to provide outdoor table service at the commencement of
Phase II of the Commonwealth’s phased re-opening of workplaces. If the public health data
reflects continued positive progression, restaurants will be authorized at a later date and by a
subsequent Phase II Order to commence indoor table service. In each case, restaurants will be
required to comply with sector-specific COVID-19 workplace safety rules for restaurants,

“Qutdoor table service” shall mean service that is provided outside the restaurant building
envelope, whether on a sidewalk, patio, deck, lawn, parking area, or other outdoor space.
Outdoor table service may be provided under awnings or table umbrellas or other cover from the
elements, provided, however, that at least 50 percent of the perimeter of any covered dining
space must remain open and unobstructed by any form of siding or barriers at all times.

Notwithstanding the provisions of chapter 40A of the general laws, or any special permit,
variance or other approval thereunder, or any other general or special law to the contrary, a city
or town may approve requests for expansion of outdoor table service, including in the description
of licensed premises as described below. Prior to such approval, the mayor, select board, or
chief executive as established by charter or special act, shall establish the process for approving
such requests. Such process need not comply with the notice and publication provisions of
section 11 of chapter 40A.

Any such approval may be exercised immediately upon filing of notice thereof with the
city or town clerk, without complying with any otherwise applicable recording or certification
requirements.

In order to provide improved opportunities for outdoor table service, for any type of
license that permits the sale of alcoholic beverages for on-premises consumption, a local
licensing authority (“LLA”) may grant approval for a change in the description of the licensed
premises for the purpose of permitting outdoor alcohol service as the LLA may deem reasonable
and proper, and issue an amended license to existing license holders, without further review or
approval by the Alcoholic Beverages Control Commission (“ABCC”) prior to issuance. Upon
approval of an amended license, the LLA shall provide notice of the amended license to the
ABCC. Nothing in this Order shall prevent the ABCC from exercising its statutory or regulatory
enforcement authority over any such amended license issued.



On November 1, 2020 or the date this Order is rescinded, whichever is sooner, any
approval issued under this Section, including any amended license issued by an LLA as a result
of this Order, shall automatically revert back to its status prior to the approval of the change for
expansion of outdoor table service or in the description of a licensed premises.

5. Sector-Specific Rules

The Director of Labor Standards and the Commissioner of Public Health shall issue,
subject to my approval, COVID-19 workplace safety rules for certain, specific Phase II
enterprise workplace sectors (“Sector-Specific Rules”) to address the particular circumstances
and operational needs of those specific workplace sectors. These Phase Il Sector-Specific Rules
shall supplement the generally applicable COVID-19 safety rules applicable to all workplaces in
the Commonwealth. Phase II enterprises shall adopt and comply with all Sector-Specific Rules
applicable to their workplaces.

6. Limitations on Gatherings

A Phase II enterprise that is authorized to open its brick-and-mortar premises to workers
under the terms of this Order shall not be subject to the 10-person limitation on gatherings
established in Section 3 of COVID-19 Order No. 13 in its normal operations of those premises;
provided, however, that Phase I enterprises must comply with the social distancing requirements
in the Commonwealth’s generally applicable COVID-19 workplace safety rules, any more
specific limitations on gatherings and meeting sizes included in any applicable Sector-Specific
Rules, and any other similar restrictions specified in this Order.

Section 3 of COVID-19 Order No. 13 shall otherwise remain in effect for businesses or
organizations not permitted to open their brick-and-mortar premises as COVID-19 Essential
Services, or Phase 1 or Phase Il enterprises.

4. Exceptions

This Order shall have no application to any of the following businesses, organizations,
workplaces, or facilities:

a. Any municipal legislative body, the General Court, or the Judiciary
b. Federal governmental entities
c. Any health care facility or provider licensed by the Department of Public Health or
the Board of Registration in Medicine
d. Any of the following workplaces or facilities with specialized functions and
populations:
¢ Public and private elementary and secondary (K-12) schools
¢ Residential and day schools for special needs students




* Licensed, approved, or exempt child care programs and any emergency child
care centers and emergency residential programs operating under emergency
authorization

» Facilities operated by the Department of Correction or any Sheriff

e Facilities operated or licensed by the Depariment of Mental Health or the
Department of Developmental Services

* And any other facilities or workplaces that the Commissioner of Public Health
may in writing exempt from the terms of this Order

This Order is effective immediately and shall remain in effect until rescinded or until the
state of emergency is ended, whichever occurs first.

Given in Boston at A°AD pM this 1st day
of June, two thousand and twenty

labg D@2

CHARLES D. BAKER
GOVERNOR
Commonwealth of Massachusetts
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TEMPLATE (1/11)

COVID-19 Control plan

All businesses in the state of MA must develop a written control plan outlining how its workplace will
comply with the mandatory safety standards for operation in the COVID-19 reopening period. This
template may be filled out to meet that requirement. Control plans do not need to be submitted for
approval but must be kept on premise and made available in the case of an inspection or outbreak.

All individually listed businesses must complete a control plan, even if the business is part
of a larger corporation or entity.

please provide the following information

Businesshame: _ _ EI Check if part of a larger corporation

Address: =

Contact information (Owner/Manager):

Contact information (HR representative), if applicable:

Number of workers on-site: —

SOt 3 check the boxes to certify that you have:

Ensured that all persons, including employees, customers, and vendors remain at least six feet apart
to the greatest extent possible, both inside and outside workplaces

Established protocols to ensure that employees can practice adequate social distancing
Posted signage for safe social distancing

Required face coverings or masks for all employees

odo o

Implemented additional procedures. Please describe them here: S

E check the boxes to certify that you have:

Provided hand washing capabilities throughout the workplace
Ensured frequent hand washing by employees and provided adequate supplies to do so

Provided regular sanitization of high touch areas, such as workstations, equipment, screens,
doorknobs, restrooms throughout work site

O 0o

Implemented additional procedures. Please describe them here:



TEMPLATE (1i/11)

- COVID-19 Control plan

All businesses in the state of MA must develop a written control plan outlining how its workplace will
comply with the mandatory safety standards for operation in the COVID-19 reopening period. This
template may be filled out to meet that requirement. Control plans do not need to be submitted for
approval but must be kept on premise and made available in the case of an inspection or outbreak.

All individually listed businesses must complete a control plan, even if the business is part
of a larger corporation or entity.

check the boxes to certify that you have:

Provided training for employees regarding the social distancing and hygiene protocols
Ensured employees who are displaying COVID-19-like symptoms do not report to work

Established a plan for employees getting ill from COVID-19 at work, and a return-to-work plan

HEREEEN

implemented additional procedures. Please describe them here:

check the boxes to certify that you have:

Established and maintained cleaning protocols specific to the business
Ensured that when an active employee is diagnosed with COVID-19, cleaning and disinfecting is performed
Prepared to disinfect all common surfaces at intervals appropriate to said workplace

Implemented additional procedures. Please describe them here:

HEEENEN




mportant

In order to reopen your business, please
complete and sign the following checkilist
once you have completed your COVID-19
Control Plan template

The following poster should be displayec
INn an area within the business premises that
IS visible to employees and visitors. Thank
you for your efforts to get back to business
while keeping Massachusetts safe




Welcome

Please know that we take our responsibility to keep Massachusetts safe
very seriously. Be assured we have taken the following steps to
comply with state mandatory safety standards for workplaces:

Workers are wearing face coverings and '. N a

we've put social distancing measures in place =y

We provide hand washing capabilities and we
are regularly sanitizing high-touch areas

Our staff has received training regarding social ==

distancing and hygiene protocols -
X

We have established thorough cleaning

and disinfecting protocols

We ask you to do your part as well by wearing your face mask and
maintaining social distance. Thanks—and we hope to see you again soon.

Signature



MANDATORY
SAFETY STANDARDS

When indoor table service is permitted, restaurants are encouraged to structure operations to operate as much as possible threugh outdoor table
service and to strictly limit indoor table service in order to assure effective compliance with social distancing requirements and to limit activities
within confined spaces

Restaurants must comply with the following sector specific social distancing rules for providing dining services in all customer seating areas:

» Tables must be positioned so to maintain at least a 6 foot distance from all other tables and any high foot traffic areas (e.g., routes to bathrooms,
entrances, exits); tables may be positioned closer if separated by protective / non-porous barriers (e.g., structural wails or piexi-glass dividers) not
lass than 6 feet high installed between tables and high foot traffic areas

» The size of a party seated at a table cannot exceed 6 people

* Restaurants may net seat any customers at the bar, but subject to any applicable building and fire code requirements, bar areas may be re-
configured to accommodate table seating that complies with all spacing and other reguirements in these COVID-19 safety standards

« All customers must be seated; eat-in service te standing customers (e.g., around bar areas) is prohibited

* Restaurants provide carry-out or delivery service, but all safety standards for table separation, size of party, ard hygiene must be maintained for any
indoor or outdoor table seating that is available to carry-out patrons

= All other amenities and areas not employed for food and beverage service {e.g., dance floors, pool tables, playgrounds, etc.) must be closed or
removed to prevent gathering of customers

Ensure separation of 6 feet or more between ail individuals (workers, vendors, and customers) unless this creates a safety hazard due to the nature of
the work or the configuration of the workspace:

e Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rooms, eating areas) to allow
6 feet of physical distancing; redesign work stations to ensure physical distancing {e.g., separate tables, stagger workstations on either side cf
processing lines so workers are not face-to-face, use distance markers to assure spacing including in the kitchen area)

« Establish directional hallways and passageways for foot traffic if possible, to minimize contact (e.g., one-way entrance and exit to the restaurant).
Post clearly visible signage regarding these policies

+ Prohibit lingering in common areas (e.g., waiting areas, bathrooms) and ensure social distancing in common areas by marking 6 feet spacing with
tape or paint on the floor and signage

* All customer-facing workers (e.g., servers, bus staff) must minimize time spent within & feet of customers

Designate assigned working areas to workers where possible to limit movement throughout the restaurant and limit contact between workers
(e.g., assigning zones to servers}

Stagger work schedules and staff meal and break times, regulating maximum number of people in one place and ensuring at least 6 feet of
physical distancing

Minimize the use of confined spaces (e.g., elevators, vehicles) by more than one individual at a time

Require face coverings for all customers and workers at all times, except where an individual is unable to wear a face covering due to medical
condition or disability

‘Recommended bést practices
Improve ventilation for enclosed spaces where possible {e.g., open doors and windows)

Customers may remove face coverings while seated at tables

Ali workers must wash their hands frequently, and table servers must wash their hands or apply hand sanitizer between each table interaction

Ensure access to handwashing facilities on site, including soap and running water, and allow sufficient break time for workers to wash hands
frequently; alcohol-based hand sanitizers with at least 60% alcohol may be used as an alternative

Alcohol-based hand sanitizers with at least 60% alcohol should be made available at entrances, exits, and in the dining area
Supply workers at workplace location with adequate cleaning products (e.g., sanitizer, disinfecting wipes)

Post visible signage throughout the site to remind workers and customers of hygiene and safety protocols

Seif-serve, unattended buffets, topping bars, drink stations, and other communal seyving areas must remain closed

Cendiments and similar preducts (e.g., salt, pepper, and salad dressing) shiould riot be pre-set on tables and should instead only be provided upcn
request sither in single-serving portions (e.g., individual packages or cups) or in: serving containers that are sanitized between each use

Menus must be one of the following: 1) paper, single-use menus disposed after each use, 2) displayed menu (e.g., digital, whiteboard, chalkboard),
3) electrenic menus viewed en customers’ phohes / mobile devices

Utensils and place settings must be either single-use or sanitized after each use; utensils should be rolled or packaged. Tables should not be pre-
et to reduce opportunity for exposure

Tables and chairs must be cleaned and sanitized thoroughly between each seating



MANDATORY
SAFETY STANDARDS

When possible, reservations or call ahead seating should be encouraged; managers must ensure that diners waiting for tables do not cengregate
in commen areas or form lines

Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or orders are ready; restaurants
should instead use no-touch methods such as audio 2rnouncements, text messaging, and notices on fixec video screens or blackboards

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

* Social distancing, hand-washing, and requirement and proper use of face coverings

« Modifying practices for serving in order to minimize time sperit within 6 feet of customers

» Self-screening at hame, including temperature or symptom checks

*» Reinforcing that staff may not come to work if sick

+ When to seek medical attention if symptoms become severe

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

Restaurant operators should establish adjusted workplace hours and shifts for workers to minimize contact across workers ard reduce congestion
at entry points

Limit visitors and vendors on site; shipping and deliverias should be completed in designated areas
Workers should not appear for work if feeling ill

Restaurants must screen workers at each shift by ensuring the following:

« Worker is not experiencing any symptoms such as fever (100.3 and above), cough, shortness of breath, or sore throat;
Worker has not had ‘close contact’ with an individual diagnased with COVID-19. “Close contact” means living in the same household as a person who
has tested positive for COVID-19, caring for a person who has tested positive for COVID-19, being within 6 feet of a person who has tested positive
for COVID-15 for 15 minutes or more, or coming in direct contact with secretions (e.g., sharing utensils, being coughed on) from a person who has
tested positive for COVID-19, while that person was symptomatic

Worker has not been asked to self-isolate or quarantine by their doctor or a local public health official
* Workers who are sick ar feeling ill must be sent home.

Anyone showing signs of iliness may be denied entry

if the emplovyer is notified of a positive case at the workplace, the employer should notify the local Board of Health {LBOH) where the workplace is
located and work with them to trace likely contacts in the workplace and advise workers to isolate and self-quarantine

Notify workers that they may not work if they test positive for COVID-15 {they should be isolated at home) or are found to be a close contact of
someane with COVID-19 (they should be quarantined at home)

Testing of other staff may be recommended consistent with guidance and / or at the request of the LBOH. Post notice to workers and customers
of important health information and relevant safety measures as cutlined in government guidelines

Post notice to workers and customers of important health information and relevant safety measures as outlined in the Commonwealth’s
Mandatory Safety Standards for Workplace

Designate the Person in Chasge= (105 CMR 550) for each shift to oversee implementation of the guidelines in this dozument

Restaurants will be allowed to maximize outdoor dining space, including patios and parking lots where available, where municipal approval is
obtained

‘Recommended best practices

When taking reservations and when seating walk-in customers, restaurants should retain a phone number of someone in the party for possible
contact tracing

Encourage use of technological solutians where possible to reduce person-to-person interaction (e.g., contactless payment, mobile ordering, text
on arrival for seating}

Workers who are particularly high risk to COVID-19 according to the Centers for Disease Control {e.g., due to age or underlying conditions) are
encouraged to stay home or arrange an alternate work assignment

Workers are strongly encouraged to self-identify symptoms or any close contact to a known or suspected COVID-19 case to the employer

Encourage workers who test positive for COVID-19 to disclose to the employer for purposes of cleaning / disinfecting and contact tracing

Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispensers, soap dispensers)
frequently and in accordance with CDC guidelines

Keep cleaning logs that include date, time, and scope of cleaning
Conduct frequent disinfecting of heavy transit areas and high-touch surfaces {e.g., doorknobs, elevator buttons, staircases)

implement procedures to increase cleaning / disinfecting in the back-of-house. Avoid all food contact surfaces when using disinfectants. Food
contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food contact surfaces. Non-food contact surfaces must be
frequently cleaned

In the event of a presumptive or actual positive COVID-19 case of a worker, patron, or vendor, the restaurant must be immediately shut down for
24 hours and then must be cleaned and disinfected in accordance with current CBC guidance before re-opening

e e e e b i ———
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When indoor table service is permitted, restaurants are encouraged to structure operations to operate as much as possible through outdoor
table service and to strictly limit indocr table service in order to assure effective compliance with socia! distancing requirements and to limit
ctivities within confined spaces

Restaurarts must comply with the following sector specific social distancing rules for providing dining services in all customer seating areas:

» Tabies must be pasitioned sc to maintain at least a 6 foot distance from all other tables and any high foot traffic areas (e.g., routes to
bathrooms, entrances, exits); tables may be positioned closer if separated by protective / non-porous barriers (e.g., structural walls or
plexi-glass dividers) not less than 6 feet high instaiied between tables and high foot traffic areas

* The size of a party seated at a table cannot exceed 6 people

* Restaurants may not seat any customers at the bar, but subject fo any applicabie building and fire code requirements, bar areas may be
re-configured to accommodate table seating that complies with all spacing and other requirements in these COVID-19 safety standards

+  Ali customers must be seated; eat-in service to standing customers {e.g., arcund bar areas) is prohibited

* Restaurants provide carry-out or delivery service, but all safety standards for table separation, size of party, and hygiene must be
mazintained for any indoor or outdoor table seating that is available to carry-gut patrons

* All cther amenities and areas not employed for food and beverage service (e.g., dance floors, pool tables, playgrounds, etc.} must be
closed or removed to prevent gathering of customers

Ensure separation of 6 feet or more between all individuals (workers, vendors, and customers) unless this creates a safety hazard due to the
nature of the work or the configuration of the workspace:

» Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rooms, eating
areas) to allow 6 feet of physical distancing; redesign work stations to ensure physical distancing (e.g., separate tables, stagger
workstations on either side of processing lines so workers are not face-to-face, use distance markers to assure spacing including in the
kitchen area)

* Establish directional hallways and passageways for foot traffic if possible, to minimize contact (e.g., one-way entrance and exit to the
restaurant). Post clearly visible signage regarding these policies

* Prohibit lingering in common areas (e.g., waiting areas, bathrooms) and ensure social distancing in common areas by marking 6 feet
spacing with tape or paint on the floor and signage

* All customer-facing workers (e.g., servers, bus staff) must minimize time spent within 6 feet of customers

Designate assigned working areas to workers where possible to limit movement throughout the restaurant and limit contact between workers
|e.g., assigning zones to servers)

Stagger work schedules and staff meal and break times, regulating maximum number of people in one place and ensuring at least 6 feet of
physical distancing

Minimize the use of confined spaces (e.g., elevators, vehicles) by more than one individual at a time

Require face coverings for all custcmers and workers at all times, except where an individual is unable tc wear a face covering due to medical
condition or disability

Improve ventilation for enclosed spaces where possible (e.g., open doors and windows)

Customers may remove face coverings while seated at tables

&=
F HYGIENE PROTOCOLS
Apply robust hygiene protocols

All werkers must wash their hands frequently, and table servers must wash their hands or apply hand sanitizer between each table interaction

Ensure access to handwashing facilities on site, including soap and running water, and allow sufficient break time for workers to wash hands
frequently; alcohol-based hand sanitizers with at least 60% alcohol may be used as an alternative

Alcohol-based hand sanitizers with at least 60% alcohol should be made available at entrances, exits, and in the dining area
Supply workers at workplace location with adequate cleaning products {e.g., sanitizer, disinfecting wipes)

Post visible signage throughout the site to remind workers and customers of hygiene and safety protocols

Self-serve, unattended buffets, topping bars, drink stations, and other communal serving areas must remain closed

Condiments and similar products (e.g., salt, pepper, and salad dressing) should not be pre-set on tables and should instead only be provided
upon request either in single-serving portions (e.g., individual packages or cups) or in serving containers that are sanitized between each use
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4 HYGIENE PROTOCOLS
Apply robust hygiene protocois

Menus must be one of the following: 1) paper, single-use menus disposed after each use, 2) displayed menu (e.g., digital, whiteboard,
chalkbeard), 3) electronic menus viewed on customers’ phones / mobile devices

Utersils and place settings must be either single-use or sanitized after each use; utensils should be rolled or packaged. Tables should not be pre-
set to reduce cpportunity for exposure

Tables and chairs must be cleaned and sanitized thoroughly between each seating

..*  STAFFING & OPERATIONS
Include safety procedures in the operations

When possible, reservations or call ahead seating should be encouraged; managers must ensure that diners waiting for tatles do not congregate
in common areas or form lines

Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or orders are ready; restaurants
should instead use no-touch methods such as audio announcements, text messaging, and notices on fixed video screens or blackboards

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

« Social distancing, hand-washing, and requirement and proper use of face coverings

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

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

+ Reinforcing that staff may not come to work if sick

» When to seek medical attention if symptoms become severe

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

Restaurant operators should establish adjusted workplace hours and shifts for workers to minimize contact across workers and reduce
congestion at entry points

Limit visitors and vendors on site; shipping and deliveries should be completed in designated areas
Workers should not appear for work if feeling ili
Restaurants must screen workers at each shift by ensuring the following:
« Worker is not experiencing any symptoms such as fever (100.3 and above), cough, shartness of breath, or sore throat;

« Worker has not had ‘close contact’ with an individual diagnosed with COVID-19. “Close contact” means living in the same household as a
person who has tested positive for COVID-19, caring for a person who has tested positive for COVID-19, being within 6 feet of a person who
has tested positive for COVID-19 for 15 minutes or more, or coming in direct contact with secretions (e.g., sharing utensils, being coughed on}
from a person who has tested positive for COVID-19, while that person was symptomatic

« Worker has not been asked to self-isolate or quarantine by their doctor or a local public health official
» Workers who are sick or feeling ill must be sent home.
Anyone showing signs of illness may be denied entry

Encourage workers whao test positive for COVID-19 to disclose to the employer for purposes of cleaning / disinfecting and contact tracing, !f the
employer is notified of a positive case at the workplace, the employer should notify the local Board of Health (LBOH) where the workplace is
located and work with them to trace likely contacts in the workplace and advise workers to isolate and self-quarantine

Notify workers that they may not work if they test positive for COVID-19 {they should be isolated at home) or are found to be a close contact of
someone with COVID-19 {they should be quarantined at home)

Testing of other staff may be recommended consistent with guidance and / or at the request of the LBOH. Post notice to workers and customers
of important health information and relevant safety measures as outlined in government guidelines

Post notice to workers and customers of important health information and relevant safety measures as outlined in the Commonwealth’s

Mandatory Safety Standards for Workplace
Designate the Person in Charge (105 CMR 590} for each shift to oversee implementation of the guidelines in this document

Restaurants will be allowed to maximize outdoor dining space, including patios and parking lots where avzilable, where municipal approval is
obtained

When taking reservations and when seating walk-in customers, restaurants should retain a phone number of someone in the party for possible
contact tracing
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VX STAFFING & OPERATIONS

Include safety procedures in the operations = - -

Encourage use of technological solutions where possible to reduce person-to-person interaction {e.g., contactless payment, mobile ordering,
text on arrival for seating)

Workers who are particularly high risk to COVID-19 according to the Centers for Disease Control (e.g., due to age or underlying conditions) are
encouraged to stay home or arrange an alternate work assignment

Workers are strongly encouraged to self-identify symptoms or any close centact tc a known or suspected COVID-19 case to the empleyer

CLEANING & DISINFECTING

Incorporate robust hygiene protocols i —mas -

Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispensers, soap dispensers)
frequently and in accordance with CDC guidelines

Keep cleaning logs that include date, time, and scope of cleaning
Conduct frequent disinfecting of heavy transit areas and high-touch surfaces {e.g., doorknobs, elevator buttons, staircases)

implement procedures to increase cleaning / disinfecting in the back-of-house. Avoid all food contact surfaces when using disinfectants. Food
contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food contact surfaces. Non-food contact surfaces must
be frequently cleaned

In the event of a presumptive or actual positive COVID-19 case of a worker, patron, or vendor, the restaurant must be immediately shut down
for 24 hours and then must be cleaned and disinfected in accordance with current CDC guidance before re-opening



