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With constant change upon us during these
unprecedented times, we expect
significant changes to continue and
evolve on how operators move forward in
their businesses.
Reopening Guide for Foodservice Operators
The purpose of this document is to offer direction and a framework around best
practices and guidelines for reopening your operation from the back of the house to
the front of the house. Topics include:








Cleaning, Sanitizing & Disinfecting
Personal Protective Equipment (PPE)
Health & Hygiene
Pick-Up & Delivery
Social Distancing
Dining Rooms
Food Safety
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Cleaning, Sanitizing & Disinfecting
Cleaning, sanitizing and disinfecting are at the forefront of the industry and top of
mind for customers now more than ever when visiting foodservice establishments.
Follow the best practices below to keep customers coming back.
Increase the frequency of cleaning and sanitizing
• Start by making sure all employees are properly trained to use all chemicals
associated with cleaning, disinfecting and sanitizing.
• Consider implementing procedures such as mandatory hand washing and work
station sanitizing at specific intervals.
• Make sure all employees read the labels and are following the directions on the
chemical label they are using.
• Pay particular attention to dwell time for sanitizers and disinfectants in order to
ensure effectiveness.
• Labels will often list the surfaces on which the chemical should be used and
proper directions for use, along with proper storage and disposal information
when the chemical is not in use.
• Make sure to do in-depth cleanings when the restaurant is closed.

Best Practices for Cleaning Back of the House
• Increase the frequency with which surfaces are cleaned and sanitized.
• Use food safe sanitizers on food contact surfaces.
• Use disinfectants on non-food contact surfaces in high touch point areas such as,
door handles, push plates, equipment doors and buttons, all stainless steel surfaces,
countertops, light switches, etc.
• Make sure hand-washing stations are available for your employees, preferably
hands free soap and paper towel dispensing systems.
• Make sure all SDS sheets are available and accessible for employees.
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Best Practices for Front of the House
• In order to limit infection, after each seating regularly clean and sanitize
common touch areas such as menus, placemats, table condiments, tabletops,
check presenters, chairs/booths and digital ordering devices.
• Use disinfectants on non-food high contact surfaces in high touch point areas
such as, door handles, push plates, hand railings, tabletops, chairs/benches,
highchairs, hostess stand, POS registers/touchscreens, pens or writing utensils,
etc.
• Place hand sanitizer in areas that are readily available for guests, preferably
using a hands free dispenser. This can help limit the number of people who use
the restrooms.
• Per the CDC make sure that the hand sanitizer contains at least 60% alcohol.
Best Practices for Cleaning Restrooms
You can often tell how much a restaurant prioritizes cleaning and sanitizing
based on the condition of the restrooms. A dirty restroom will lead to customer
mistrust of the cleaning practices throughout the entire restaurant.
• Increase the frequency of cleaning and disinfecting your restrooms.
• Make sure to disinfect all high touch points, such as counters, sinks, toilets,
stalls, baby changing stations and doorknobs.
• Consider offering protective toilet seat covers in your restrooms.
• Eliminate high touch points by offering hands free solutions for hand washing
such as hands free faucets, soap dispensers and paper towel dispensing
systems.
• Include signage such as “employees must wash hands before returning to work”.

Janitorial and Sanitation Advisor
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Personal Protective Equipment (PPE)
• Disposable gloves and protective eyewear should be used when cleaning
and sanitizing. Gloves should be discarded after each cleaning.
• Use hairnets, beard covers and gloves to prevent cross contamination.
• Employees handling food or coming in contact with food surface areas
should always use disposable gloves.
• Any staff that has direct contact with customers should wear a facemask,
even if they are not mandated to do so.
• Per CDC recommendations, face coverings, such as masks, are effective
tools that lower risk of transmission.

Health & Hygiene
• Employees should wash their hands often for 20 seconds with soap and
water and immediately after cleaning and sanitizing has been completed.
• Per existing FDA Food Code requirements, employees who are sick should
stay home.
• Taking employees and or customers temperatures is considered a best
practice.
• Adding hand sanitizer and hand-washing stations to both BOH and FOH
operations to help reduce the number of people using restroom facilities
and to help customers feel safe in the establishment.
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Pick Up & Delivery
• Food eaten away from the operator's
establishment is in greater demand than
ever before. It is imperative that
operators maintain their brand integrity
by using the right packaging in order to
ensure food maintains the same quality
standards as when plated for service in
house.
• Food warming cabinets & storage are
ideal for operators to keep pick up
orders stored at proper temperatures
while waiting for pick up.
• With operators’ profits already limited
and third party delivery services
increasing costs, further eroding
operators’ margins, many are moving to
a direct delivery method requiring proper
food delivery transport. Delivery bags
and boxes can be used to help store
food in warm and safe environments
during the delivery process while
ensuring the elimination of
contamination.
• Separate hot and cold foods to ensure
maximum quality.
• Pick-up, curbside and delivery orders
center around tamper evident packaging
and labels that give customers
confidence that their food is safe.
• Family meal options have become
popular menu items; these utilize larger
containers to serve hot food family style.
Packaging To-Go Flyer
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• Many states have loosened their regulations about selling alcohol off-premise.
Operators can offer alcohol to go in limited quantities as long as the containers
are sealed appropriately using traditional disposable cups and lids or glassware
such as growlers and other containers with proper seals.
• As pick-up and delivery continue to grow, fine dining and sophisticated casual
dining operators are rapidly investing in these channels; operators are also
increasingly concerned and mindful of the off-premise experience. As a result,
non-disposable take-out “packaging” options are on the rise.
• Glass containers with plastic lids can be re-used and provide a more
robust delivery or take-out experience.
• Melamine bento boxes and other plastic containers can be re-used at
home or for take-out.
• Early adopters of this trend are also looking to create customer loyalty
programs tied to the re-use of non-disposable take-out and delivery
packaging.
• Items such as growlers, mason jars, carafes, mini-pitchers and other
lidded glassware or permanent plasticware products are growing in
popularity for this application.
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Social Distancing
• Update your floor plan in dining areas to make sure there is 6 feet of space
between table setups.
• Consider using partitions or Plexiglas barriers at dining tables, registers and
waiting areas to help separate customers.
• Use signage, floor markings or mats to encourage social distancing and to
direct the flow of customers through the operation.
• Make sure employees are able to maintain 6 feet of distance from one
another when working in the back of the house, either by limiting the number
of employees on a shift or by staggering workstations. If this is not possible,
make sure employees are wearing the proper PPE (gloves and facemasks).
• By preparing food ahead of time both from a food portioning standpoint and
food preparation (cooking) standpoint, operators can help to reduce the
number of cooks required in the kitchen at busy times of the day.
• Consider adding portable hand-washing stations to both BOH and FOH
operations to help eliminate the number of people using restroom facilities at
the same time.
• Consider the use of electronic POS systems specifically for payment so
customers aren’t required to hand over their credit card and sign a paper
receipt using a shared pen.
• Develop a reliable counting system to limit the number of customers in a
restaurant in based on state mandated capacity restrictions.
• Provide hand sanitizer for customers to use.
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Dining Rooms
• Eliminate pre-set tables and remove any items that typically stay on the table
(unless the operator wants to clean and sanitize all of those items after each
seating, which can be labor intensive and difficult to track with consistency).
• This includes condiments, caddies, dispensers, salt & pepper shakers,
placemats etc.
• As an alternative to these stand-alone items, operators can use
ramekins and sauce cups or disposable soufflé and portion cups with
lids.
• To minimize cleaning and sanitizing dinnerware and flatware, depending on the
service, consider using disposable plates, bowls, cups and cutlery and simply
dispose after service.
• When delivering food to guests use film or foil or consider plate covers to
enhance food presentation.
• Pre-rolled silverware, wrapped cutlery kits, straws and disposable placemats are
another safe and secure way to reduce the risk of cross contamination.
• Disposable napkins can reduce another service or vendor coming into the
establishment. Used linens should be stored in a plastic bag until pickup.
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• Relative to check presenters, it is highly recommended that operators move
to touchless payment methods.
• Many states recommend a new glass for every refill, while other states
suggest glasses remain on the table when being refilled. It is critical that
operators have enough glassware and beverage pitchers to accommodate
their guests.
• Self-service beverage stations should be temporarily eliminated or cleaned
and sanitized after every individual use.
• Reduce cleaning time and transferring germs by utilizing disposable menus.
• Signage is a key category during reopening and it will be critical that
consumers feel safe in foodservice operations. Examples include:
• Display menu items, particularly as operators pare down their
menus to make their kitchens more efficient.
• Table tents for each dining table indicating the table/booth and
chairs have been cleaned and sanitized.
• Restroom signs indicating all high touch areas have been cleaned.
• Convert from bulk crayons to wrapped coloring utensils to help keep kids
safe and healthy.
• Take advantage of the weather and public spaces by adding more seating
for outdoor dining as a way to increase revenue.

Disposables Advisor
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Food Safety (clean, separate, cook & chill)
Proper food storage in both cooler/freezer and dry storage locations can
help with the following:
• Contamination Prevention – Covering food in storage locations, eliminates
the ability for pathogens in the air to spread to the food.
• Increasing Shelf Life – Operators are incredibly concerned with their costs
today and can drastically extend the shelf life of their food by storing items
properly.
• Eliminating Food Waste – Food waste is one of the biggest costs an operator
faces. By storing food properly with appropriate food storage containers and
covers, you eliminate the amount of food that goes to waste thereby
decreasing food waste costs.
In addition to standard HACCP color coding policies that help to identify food that
can cause illness to consumers, operators can use HACCP color coding products
to design individual chef stations that will help to eliminate cross contamination in
the kitchen resulting from chefs touching multiple areas of the food preparation
and cook line processes. This can ensure that a chef assigned to the “red zone”
only touches food in that zone, therefore eliminating the number of people
touching the food and prep tools being used.
Preparing food ahead of time can help with the following:
• Eliminating Food Waste – Proper food preparation can help to eliminate food
waste by controlling portions with exact measurements instead of estimating
measurements. This will in turn help to decrease food waste costs by
eliminating the food waste of over serving a customer.
• Reduce the Number of Line Cooks – By preparing food ahead of time both
from a food portioning standpoint and food preparation (cooking) standpoint,
operators can help to reduce the number of cooks required in the kitchen at
busy times of the day.
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In accordance with applicable state and local orders, establishments
should consider the following steps when utilizing buffets and salad bars:
• Sneeze Guards - These should be used on all buffets and salad bars to help
prevent the spread of germs.
• Barriers/Guards - Additional barriers and guards should be added/installed to
buffet areas where 6ft distancing cannot be maintained at all times by either
employees or customers.
• Elimination of Self Service - Buffet operations should be adjusted to eliminate
typical self-service on buffet lines. Options include:
• Manning buffets with an employee wearing proper PPE materials.
• By serving customers instead of using self-service measures, operators
can drastically minimize the number of people touching food and serving
utensils.
• Stocking buffet lines with prepackaged/pre-plated food options to reduce
traffic and the amount of time customers spend at buffet lines.

Kitchen and Equipment Advisor
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Since 1921, Edward Don & Company has been dedicated to the ongoing success of
your business and takes the responsibility of providing outstanding service, resources
and products very serious. Now more than ever during these unprecedented times,
operators want to minimize risk, improve efficiencies and provide a safe and positive
experience for their staff and guests. DON understands what’s important to you and we
work hard every day to earn and maintain your trust so you can have the peace of mind
you need to reopen your business.
With 99 years of being a trusted name in foodservice, DON is here to help you succeed.
We’re in this together.
Call your local DON Sales Representative or visit don.com to help with safe
solutions to reopening your operation.
As we continue to learn more about businesses operating during the COVID-19
pandemic, it’s important for us to provide insights, but most importantly, be sure to
continually refer to the experts at the FDA, the Centers for Disease Control and
Prevention, the Environmental Protection Agency, the National Restaurant Association
and your state and local governments for guidelines and best practices.
The complete CDC flowchart decision tree for bars and restaurants can be viewed here.

don.com | 800.777.4DON
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BEST
PRACTICES

• Never touch Ready-to-Eat foods
with bare
F O hands
R R E TA I L
• Use single
F O Oservice
D S Tgloves,
O R Edeli
S,
tissue, or suitable utensils
R E S TAU R A N TS
• Wrap food containers to prevent
& F O O D / P I C K- U P
cross contamination
L I V to
ER
Y S
ERVICES
• FollowD4Esteps
food
safety
Clean,DSeparate,
U R I N GCook,
T Hand
E Chill

C O V I D - 1 9 PA N D E M I C

FDA is sharing information about best practices to
operate restaurants, retail food stores and associated
pick-up and delivery services during the COVID-19
pandemic to safeguard workers and consumers.
This addresses key considerations for how foods
offered can be safely handled and delivered to
the public. This is not a comprehensive list. FDA
encourages consulting the references and links
provided below (by CDC, FDA, EPA, and OSHA) for
more detailed information. This will be updated as
FDA receives further information and inquiries.

• Managing Employee Health (Including
Contracted Workers)

• Personal Hygiene for Employees
• Managing Operations in a Foodservice
Establishment or Retail Food Store

Summary of Best Practices for Retail Food Stores, Restaurants,
• Managing Food Pick-Up and Delivery
and Food Pick-Up/Delivery Services During the COVID-19 Pandemic
BE HEALTHY, BE CLEAN

• Prepare and •use
sanitizers
Employees
- Stay home or leave
work if sick; consult doctor if sick,
according to label
and contactinstructions
supervisor
• Employers - Instruct sick
• Offer sanitizers
andto stay
wipes
to
employees
home and
send
immediately if sick
customers to• home
clean
grocery
Employers - Pre-screen employees
exposed to COVID-19 for
cart/basket handles,
temperature andor
otherutilize
symptoms
store personnel to conduct
CLEAN & DISINFECT
cleaning/sanitizing
• Train employees on cleaning
and disinfecting procedures,
and protective measures, per
CDC and FDA
• Have and use cleaning
products and supplies
• Follow protective measures

SOCIAL DISTANCE
• Shorten
customer time in store
by encouraging
them
to: and
• Help educate
employees
customers on importance of
social distancing:
lists
- Use shopping
- Signs
- Audio
- Order ahead
of messages
time, if offered
- Consider using every
other check-out lane to
• Set up designated
pick-up
aid in distancing
areas inside or outside retail
PICK-UP & DELIVERY
establishments
• If offering delivery options:
- Ensure coolers and transport
containers are cleaned and
sanitized
- Maintain time and
temperature controls
- Avoid cross contamination;
for example, wrap food
during transport

ORDER
PLACED

• Wash your hands often with soap
and water for at least 20 seconds
• If soap and water are not available,
use a 60% alcohol-based hand
sanitizer per CDC
• Avoid touching your eyes, nose,
and mouth with unwashed hands
• Wear mask/face covering
per CDC & FDA

• Never touch Ready-to-Eat foods
with bare hands
• Use single service gloves, deli
tissue, or suitable utensils
• Wrap food containers to prevent
cross contamination
• Follow 4 steps to food safety
Clean, Separate, Cook, and Chill

• Disinfect high-touch surfaces
frequently
• Use EPA-registered disinfectant
• Ensure food containers and
utensils are cleaned and sanitized

• Prepare and use sanitizers
according to label instructions
• Offer sanitizers and wipes to
customers to clean grocery
cart/basket handles, or utilize
store personnel to conduct
cleaning/sanitizing

• Avoid displays that may
result in customer gatherings;
discontinue self-serve buffets
and salad bars; discourage
employee gatherings
• Place floor markings and signs
to encourage social distancing

• Shorten customer time in store
by encouraging them to:
- Use shopping lists
- Order ahead of time, if offered
• Set up designated pick-up
areas inside or outside retail
establishments

• Encourage customers to use
“no touch” deliveries
• Notify customers as the delivery
is arriving by text message or
phone call

• Establish designated
pick-up zones for customers
• Offer curb-side pick-up
• Practice social distancing by
offering to place orders in
vehicle trunks

PICK-UP

ZONE

For more information, see Best Practices for Retail Food Stores, Restaurants, and Food Pick-Up/Delivery Services During the COVID-19 Pandemic
• Establish
designated
pick-up zones for customers
• Offer
curb-side
Source:
Nationalpick-up
Restaurant Association COVID-19 Reopening Guidance document.

April 2020
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