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1. Current Situation:  The Governors Order –
Effective June 1, 2020

 Have adopted and implemented a COVID-19 
Preparedness Plan

https://www.dli.mn.gov/sites/default/files/pdf/COVI
D_19_business_plan_template_services.pdf
 Open for outdoor dining or curbside 

pickup/delivery only
 Ensure a minimum of 6 feet distance between 

tables

 Limit on-premises capacity to no more than 50 
persons

 Limit table service to 4 persons, or 6 if part of one 
family unit

 Require reservations in advance

 Require workers to wear masks and strongly 
encourage masks be worn by customers

 Establish regular disinfection routine and train 
workers
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https://www.dli.mn.gov/sites/default/files/pdf/COVID_19_business_plan_template_services.pdf


1. Current Situation:  Customer Thoughts
5
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Prospective One
•Do I want to go out to eat?
•Will I be safe at the local restaurant?
•What has the restaurant done to prepare to reopen?  Is there visual proof?
•There is an underlying fear.

Prospective Two
•Let’s get open already
•I have no concerns
•This is blown way out of control
•I don’t need a mask and I washed my hands this morning



2. Workers: Illness is Present
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The Sick stay at home

 Symptoms at work, leave immediately

 Have a protocol for returning to work

 Do you provide an incentive to stay at 
home?

 Clearly communicate your sick policy
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2. Workers: Social Distancing
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Stager shifts and breaks

 Look at changes to traffic patterns

 Limit gatherings of 10 or more

 Maintain 6’ physical distancing

 Control access to multiple areas of the 
building
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2. Workers: Hygiene
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Proper handwashing

Employee Screening

 Provide proper protective equipment

 Face Coverings

 Visual signs for handwashing, covering 
coughs

 Hand sanitizer for employees
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3. Business Building Conditions

 Assess the status and capabilities of utility systems 
(i.e., ventilation, water supply, sewer, gas, etc.)

 Evaluate capacity and increase, improve and 
maintain ventilation throughout the building

 Increase outdoor air percentage
 Relative humidity levels 40-60%

 Run systems more often (24/7?)
 Add upgraded filtration (consult a professional)
 Minimize air-flow blowing across people
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4. Cleaning and Disinfecting
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Establish a documented sanitation 
schedule and checklist

What will be disinfected
“High Touch” or other

The product to be used
EPA List N

The frequency of disinfecting

Plan for post infection cleaning/disinfecting
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4. Cleaning and Disinfecting
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Provide employee training

Provide PPE

Have Product Labels and Safety Data 
Sheets on location
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5. Other Protocols 

 Deliveries, pick-up and drop off

 Communications to workers
 Illness

 Post COVID-19 Infection

 OSHA requirements

 State Requirements

 Client/Customer Education to reduce transmission
 Face masks

 Hand washing

 Hand sanitizer
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5. Other Protocols 

 Protections for receiving payment
 No Contact systems

 With Contact maintain 6’ distance worker to customer

 Use “plastic” versus currency when possible

 Install barriers near the register

 Managing Occupancy
 Outdoor seating only at this time

 Eventually there will be indoor so how does that look?

 Physical distancing between tables of 6’

 Not to exceed 50 people

 A limit of 2 customers seated together counter service

 A limit of 4 per table, family members of 6 per table
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5. Other Protocols 

 Limit face to face interaction
 Face coverings required

 Stand to side or back when taking orders (maintain 6’)

 Have customers pass food down tables

 Communicate with customers
 Hand sanitizer at entrance, point of purchase, multiple 

locations

 Lane lines or markings on floor to direct flow

 Space evaluated for 6’ distancing for customers and workers

 Post Instructions

 No entry if have symptoms

 Occupancy limits

 Face covering requirement

 Hand washing, distancing, sanitizing stations
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5. Other Protocols 

 Additional Protections
 Follow MDH’s requirements for reporting food worker illness 

and exclusion

 Train, remind, reinforce new protocols with employees

 Follow worker scheduling protocols

 Clean and sanitize food contact surfaces (MN Food Code)
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#1 Resource today!

 https://mn.gov/deed/assets/restaurant-
bar-industry-guidance-ACC_tcm1045-
432897.pdf
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https://mn.gov/deed/assets/restaurant-bar-industry-guidance-ACC_tcm1045-432897.pdf


Other Resources

 https://mn.gov/deed/newscenter/covid/safework/safe-reopening/

 https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-
employers/bars-restaurants.html

 https://mn.gov/deed/assets/reopening-minnesotas-consumer-facing-businesses_tcm1045-
431883.pdf

 https://mn.gov/deed/newscenter/covid/safework/safe-reopening/
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https://mn.gov/deed/newscenter/covid/safework/safe-reopening/
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html
https://mn.gov/deed/assets/reopening-minnesotas-consumer-facing-businesses_tcm1045-431883.pdf
https://mn.gov/deed/newscenter/covid/safework/safe-reopening/


Questions ???
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Presented By: Dan Mesenburg
Regional Training Manager
Business Consultant
Servicemaster restore

dan@smdo.com
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FREE YOUTUBE LIVE STREAM CONCERT | TOMORROW | 7PM

https://bit.ly/RRTogether

INVITE YOUR FRIENDS, COLLEAGUES, EMPLOYEES & 
NEIGHBORS – ALL ARE WELCOME!


	Slide Number 1
	Reopening Restaurants and Bars
	Course Outline
	1. Current Situation:  The Governors Order – Effective June 1, 2020
	1. Current Situation:  Customer Thoughts
	2. Workers: Illness is Present
	2. Workers: Social Distancing
	2. Workers: Hygiene
	3. Business Building Conditions
	4. Cleaning and Disinfecting
	4. Cleaning and Disinfecting
	5. Other Protocols 
	5. Other Protocols 
	5. Other Protocols 
	5. Other Protocols 
	#1 Resource today!
	Other Resources
	Slide Number 18
	Slide Number 19

