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COVID-19 PRE-OPENING & OPENING GUIDELINES 
FOR
BUSINESS ENTERPRISES PROGRAM 
Cafeteria, Snack Bars, Wet Vending & Dry Vending
Guidelines
This COVID-19 Guidelines for Business Enterprises Program (BEP) vending sites is for the COVID-19 period and is not a replacement, but an addition to your local Health Department Guidelines pertaining to your specific food service operation, which must be followed.
BEP vending sites must comply with regulations, requirements and guidelines established by their local government, including county and city, unless updated or directed by the Building Authority or the local Health Inspector.
Each BEP Vendor should present and discuss the Guidelines with their Building Authority before the reopening and commencement of their business. If there are additional guidelines pertaining to COVID-19 that are required by Building Authority, these should be incorporated into the Guidelines for each specific facility. Vendors should explore the possibility of obtaining certain items, such as, but not limited to, existing free-standing sanitizer dispensers, stanchions, etc. from Building Authority, if available, when presenting the Guidelines. During the COVID-19 period, whenever the BEP Vendor’s business is visited by the local Health Inspectors, the Guidelines should be presented to them. If the Health Inspector requires any additional measures, these measures must also be included in the Guidelines. 
Any time during this process, if necessary, BEP Vendors will ask their Business Enterprises Consultant (BEC) for assistance.
Pre-Opening Responsibilities
BEP Responsibilities 
· Prior to the reopening of a facility, depending on the logistics of each location, and the availability of these items, BEP may provide the vendors with handheld or free-standing sanitizer dispensers, and thermometers to test employees’ temperature as well as stanchions for crowd control purposes.
· Plexiglass and other barriers for protection of cashiers and other serving areas should be installed prior to the reopening of vending site.

BEP Vendor Responsibilities (as applicable)
· Before reopening, Vendors should immediately report any needed equipment repairs, if applicable; and if necessary, follow up to ensure the work is complete.
· Before re-opening, a detailed cleaning of all surfaces and storage spaces, drawers, cabinets, closets, and floors should be performed with approved cleaners. All equipment including food holding cabinets and containers, refrigerated units, ice makers and dispensers, etc. should be thoroughly cleaned and sanitized with approved cleaners.
· The entire area of operation of Cafeterias or Dry or Wet Stands including the storage rooms located on the premises should be sprayed by contracted Pest Control Company before opening the facility, if applicable.
· Signage required by local government or Building Authority should be placed at entrances and exits to the vending facility. 
· Vendors should make sure that workstations are separated by six (6) feet (if space allows) and also designate workstations with tape markings on the floors.
· If dine-in is allowed, seating arrangements should be reconfigured prior to opening to maintain six (6)-foot separation between table set-ups.
· Self-service displays containing items, such as condiment stands, utensils, napkins, pastries, salad or soup bar, or other applicable items should be discontinued completely until it is determined safe to put these displays back out.
· Vendors may choose to provide pocket timers for employees to remind them to wash their hands every 30 minutes or sooner, if needed.
· Vendors should instruct delivery drivers to wear mask and gloves while delivering their products to the facility, during the COVID-19 period.

Guidelines for the Public (during operation): 
Applicable signage should be placed at all entrances to the facility informing and customers of the following:
· Not to enter the facility without a mask, and that masks are available for purchase, (if the vendor choses to sell them).
· Not to enter the facility if customer has a cough or fever.
· Enter from specific locations directed on the entrance sign.
· Exit from specific locations directed on the exit signs.
· Follow instructions for when to enter the facility.
· Upon entering the facility, to maintain a minimum six (6) foot distance from others in cashier, serving line or in the dining room by following the floor markings. 
· While sitting in the dining area, to keep a six (6)-foot minimum distance from others. 
· When sneezing or coughing, to cover mouth with a cloth, a tissue, or your elbow.
· To remember that other guests are waiting to come into the store, so long conversations should not be engaged with the employees or other guests.
· Not to shake hands or engage in any unnecessary physical contact.
· To consider using cashless credit/debit payment to avoid handling bills and coins, if available.

Guidelines for Employees (during operation):
· Vendors should contact employees to ensure they are healthy and ready to return to work.
· All employees should be told not to come to work if sick, and to stay home until symptom-free.
· Every day before commencing work and 4 hours after starting work, employees should be checked. If an employee presents with a high temperature, s/he should be sent home.
· Each time that employee’s temperature is checked, this information should be tracked in an employee temperature log.
· If any employee becomes sick at home or during work and shows symptoms of COVID-19, the employee should be required to test for COVID-19 and obtain doctor’s clearance before returning to work. If tested positive, the vendor will notify the BEC and their Building Manager.
· Every day during operation, door handles, surfaces of counters, registers, push buttons and faucets, handles of refrigerators or equipment such as coffee urns or soda fountains, etc. which are used and touched by customers, should be sanitized more frequently and repeated at closing time.
· All employees during work should wear mask and gloves.
· Employees should wash hands regularly, including when changing gloves or switching work tasks or serving customers.
· All employees should clean and sanitize their stations more frequently during their work.
· Hand towels should be washed, rinsed and placed in sanitizing bucket and be replaced more frequently.
· Cashiers should wear gloves when handling money.
· Cashiers should clean and sanitize the surface of register counter as well as cash register more frequently.
· Employees should know where disinfectant and hand sanitizers are located.
· Employees should refrain from, and avoid touching eyes, nose, and mouth.
· When sneezing or coughing, to cover the mouth with a cloth, tissue, or elbow.
· During work or breaks, employees should try to maintain minimum six (6)-foot distance from customers or other employees.
· Employees should not shake hands or engage in any unnecessary physical contact.
· Employees should be reminded that other guests are waiting to come into the facility, and not to engage in long conversations with the other employees or guests.
· Vendors should establish and monitor approved occupancy number to ensure a six (6)-foot distance can be maintained throughout the public areas used customers in the facility.

Vending Machine Facilities
In addition to the guidelines listed below, all guidelines mentioned above, if applicable, should be complied with.  
Guidelines for Employees (during operation): 
· Sanitize all vending machine surfaces, especially keypads and touchscreens upon arrival before opening the machines and after restocking and before leaving the facility.
· Clean inside of machine (including, but not limited to spirals and racks).
· Clean product packaging in vending machine if it appears soiled.
· When using reusable rags, use new clean rags at each bank of equipment.
· Collaborate with Building Authority at BEP location about providing signage on walls, machines and floor regarding proper social distancing protocols.  

Guidelines for Customers (during operation): 
Applicable signage should be placed at all entrances to the vending facility informing customers of the following:
· Sanitize hands before touching the buttons on a vending machine.
· Do not cough or sneeze on a vending machine.
· [bookmark: _Hlk40079699]Keep a distance of at least six (6) feet from other customers.
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