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Mid-Michigan District Health Department (MMDHD) is committed to being your food safety partner
as we move into Phase 4 of Ml Safe Start Plan. Our food inspection program will resume this month
and we will begin to complete routine and follow up inspections, new opening and plan review
activities in addition to temporary food inspections and STFU inspections. The format of the
inspection will be different and you will receive a call prior to the inspection to review employee
health procedures and employee screening for COVID19 symptoms. In an effort to reduce contact
time, inspectors will mail or email food reports to the facility and will not require a signature on the
report. Our staff will wear masks and will complete inspections when you have the least amount of
staff in the facility.

As a reminder, our offices are open by appointment only and food licensing applications deadlines
remain extended for 60 days past the end of the Executive Order.

In accordance with Executive Order

2020-97 and 2020-110,
Food Service Operations are REQUIRED to:

° Develop a COVID-19 preparedness and response plan

Each food facility’s operation is unique; therefore, you must develop a COVID-19 preparedness and
response plan that is tailored to your facility’s particular circumstances. The plan must be consistent
with recommendations in Guidance on Preparing Workplaces for COVID-19, developed by the
Occupational Health and Safety Administration (see available link below) within two weeks of
resuming in-person activities, a business’s or operation’s plan must be made readily available to
employees, labor unions, and customers, whether via website, internal network, or by hard copy.
Below are links that can be used to help develop your preparedness and response plan.




OSHA Guidance on Preparing Workplaces for COVID-19
CDC “Cleaning and Disinfection Guidelines”
Michigan Restaurant and Lodging Association “Roadmap to Reopening”

o Designate a site-specific supervisor to monitor and implement COVID-19 control
strategies

Supervisor must remain on-site at all times and hand-off duties to an on-site worker
when necessary.

° Provide COVID-19 training to employees

The training should cover workplace infection control factors, proper use of PPE, steps
that employees must take to notify the owner or management of any COVID-19
symptoms, and how to report unsafe working conditions.

J Conduct daily entry screening protocols at dedicated entry point(s) to worksites
Screen employee health/exposure using a questionnaire, and if possible, a temperature
screening. Screen any visitors with similar protocols. The facility shall be immediately
closed if an employee is showing multiple symptoms of the COVID-19 virus. The facility
will be required to perform a deep clean of the facility that is consistent with guidance
from the FDA and CDC. An ill employee is required to have a doctor’s written release to
return to work. Health screening documentation can be found in MMDHD Business
Toolkit.

e  Utilize Personal Protective Equipment (PPE) and adhere to safety requirements
Require face shields or masks be worn when workers cannot consistently maintain six
feet of separation from others. Establish PPE standards for distribution and discarding
of soiled masks. Ensure PPE and safety supplies are stocked. Provide guidance for PPE
usage and reasoning. Encourage or require use of work gloves, as appropriate, to
prevent skin contact with contaminated surfaces.

e Identify congested areas, and control access

To ensure social distancing is maintained, limit common space use and operations in
areas where workers would otherwise stand near one another. Stagger shifts to reduce
congestion.

e  Physical barriers shall be installed where social distancing of 6 feet is difficult.
Install sneeze guards or partitions at cash registers, bars, host stands, or other areas
where employees and guests can not maintain constant social distancing.

e Employers must maintain a record of the following requirements:
- Training provided to employees relating to COVID-19


http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--hnawgUbYyVFKe7668RGuZdL10cc0ZBLStOcA6WpRQpzMaUDTvzJQKGRHWoVvJEwk6qPN_hA3Yg8sOwmjHT_P1j3LXZwIo4glKZy_c0d_mzFc7yrtmcqhXA==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iO3jeAFDm-cC6MULLRkmPN6C2dvKhLcKC3qd97Dw3qN3vmc9gHkKqFKN49yytclE-UU-szjxKO_fwyVEMqlgK2DwscEkutC4dVGwTdwHX-H68xTNM8nyc7lZ76p0pIzNxyBrfTjNxS0peeNR3s26erEw==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iO3jeAFDm-cC6MULLRkmPN6C2dvKhLcKC3qd97Dw3qN3vmc9gHkKqFKN49yytclE-UU-szjxKO_fwyVEMqlgK2DwscEkutC4dVGwTdwHX-H68xTNM8nyc7lZ76p0pIzNxyBrfTjNxS0peeNR3s26erEw==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--Qexf8Cns9vKNzVmqnCVzegCmmgpqdNkDl0XFFzYhGqxqizRdvmFxhUcBpCFh_dsgpKHHapT7_icmNtwj5KLo98Rco00hxwEHp7F3hGw1Aqoyp_kyXuTiLZgEGzx54dUhL-hMG4kqFiad1R73zpeJf6BjxZeQ9-kd&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--Qexf8Cns9vKNzVmqnCVzegCmmgpqdNkDl0XFFzYhGqxqizRdvmFxhUcBpCFh_dsgpKHHapT7_icmNtwj5KLo98Rco00hxwEHp7F3hGw1Aqoyp_kyXuTiLZgEGzx54dUhL-hMG4kqFiad1R73zpeJf6BjxZeQ9-kd&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iObnZDR7JBjKf189J--bBBBWFgzGTHOP9isIcVopmW1wW7A2EhaT3Gjx36MMzXgVG9755XByWrTS8aKvUJYqVwJgIb_eoZKwpPnChSBIZmfZo-gwu0ORckSItn8zpFg61d76hGrtK2DJr7Pre70W-TI3WO5Z0XG2n2HBu6-VRen86yzxMXxRHd92_AljDtVuiP&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iObnZDR7JBjKf189J--bBBBWFgzGTHOP9isIcVopmW1wW7A2EhaT3Gjx36MMzXgVG9755XByWrTS8aKvUJYqVwJgIb_eoZKwpPnChSBIZmfZo-gwu0ORckSItn8zpFg61d76hGrtK2DJr7Pre70W-TI3WO5Z0XG2n2HBu6-VRen86yzxMXxRHd92_AljDtVuiP&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==

Workplace infection control practices

Proper use of PPE
- Steps employees take to notify the owner or management of any COVID-19
symptoms
- How to report unsafe working conditions
- Records of employee or contractor daily self screening questionnaire covering
symptoms or potential exposure to COVID-19
- The local Health Department and employees must be notified within 24 hours if an
employee contracts and tests positive for COVID-19

e Develop protocols for cleaning and disinfection of the facility

Increase the frequency of cleaning and disinfection to limit exposure of COVID-19.
Increase cleaning frequency at high touch areas such as door handles, shared products,
or equipment.

e Create communication materials for customers

- Customers must be informed of the changes to the facility and explain the
precautions that are being applied

- Signs shall be posted at the entrance informing customers to not enter the facility if
they have recently been sick

- Post signs that instruct customers to wears face masks until they are seated at their
table

- Post asign stating that the waiting area is closed and that customers should wait in
their vehicle until the table is ready.

e Requirements specific to Restaurants and Bar, see section 8 of the Executive
Order 2020-97.

FAQ

Q - Are food employees required to wear masks while working?

A - Yes, employees who cannot consistently maintain six feet of separation from other
individuals should wear a protective face covering. Proper face coverings range from
surgical masks or cloth masks. Instructions on how to make, use and clean face
coverings can be found in the MMDHD Toolkit.

Q - When will | be allowed to have inside seating for customers?
A - Beginning June 8, 2020 at 12:01am. However, restaurants and bars will be required
to limit their capacity to 50% of normal seating.



http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--1dbw3k44q7pwWFirJzpacbrLugFNcZx74NjgFA2Wa3IUM4LxMuiA8SQdU0MqBeZx7xL7EYFIFk3orlMYbgpGqmL189YqScplZ_c-QVoYf0tvpgm1JTgy9smQ1bXGE2425qe-OgON-tf5Nvvt4f6hk1UMPO2z7WR-&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--1dbw3k44q7pwWFirJzpacbrLugFNcZx74NjgFA2Wa3IUM4LxMuiA8SQdU0MqBeZx7xL7EYFIFk3orlMYbgpGqmL189YqScplZ_c-QVoYf0tvpgm1JTgy9smQ1bXGE2425qe-OgON-tf5Nvvt4f6hk1UMPO2z7WR-&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iObnZDR7JBjKf189J--bBBBWFgzGTHOP9isIcVopmW1wW7A2EhaT3Gjx36MMzXgVG9755XByWrTS8aKvUJYqVwJgIb_eoZKwpPnChSBIZmfZo-gwu0ORckSItn8zpFg61d76hGrtK2DJr7Pre70W-TI3WO5Z0XG2n2HBu6-VRen86yzxMXxRHd92_AljDtVuiP&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOLui-KNaA-iObnZDR7JBjKf189J--bBBBWFgzGTHOP9isIcVopmW1wW7A2EhaT3Gjx36MMzXgVG9755XByWrTS8aKvUJYqVwJgIb_eoZKwpPnChSBIZmfZo-gwu0ORckSItn8zpFg61d76hGrtK2DJr7Pre70W-TI3WO5Z0XG2n2HBu6-VRen86yzxMXxRHd92_AljDtVuiP&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==

Q - Are seated customers required to be 6 feet apart?
A - A 6 foot separation between parties or groups at different tables and bar tops is
required.

Q - Can we use all of our outdoor seating if customers and tables are properly spaced
apart?

A - Yes, outdoor seating is preferred as long as customers and tables are properly
spaced apart to follow social distancing requirements.

Q- Are we allowed to have self service food and drink options (For example buffets,
salad bars and drink stations)?
A- No, self service options must be closed and not utilized in the facility.

Q - If an employee contracts COVID-19, when can they return to work? Are other
employees required to self-quarantine too?

A - The CDC guidelines state that individuals can leave at home isolation if at least 3
days (72 hours) have passed since recovery (resolution of fever without the use of
fever-reducing medications and improvement in respiratory symptoms (e.g., cough,
shortness of breath)) AND at least 10 days have passed since symptoms first appeared
OR the results of two (2) consecutive EPA approved COVID-19 tests (collected a
minimum of twenty-four hours apart) are both negative. These CDC guidelines can be
found at https://www.cdc.gov/coronavirus/2019- ncov/hcp/disposition- in-home-

patients.html.



http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--e00pfpRAmG8MajUgA4fsphAglkt8VydLGdXFgrnCxbnNwcCVe8n1ejHOYuILOURO4D0IG35FdmgkAixIKnJzKwuIDkhEyKQBc1WV7KeEWHmvK5j5-pqcK4idti_x23koWzrbNNTPjnpvg4kZBxzdVGiHE4HrUBm9NFXQj44CDwWmO0r8zCrp1w==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--e00pfpRAmG8MajUgA4fsphAglkt8VydLGdXFgrnCxbnNwcCVe8n1ejHOYuILOURO4D0IG35FdmgkAixIKnJzKwuIDkhEyKQBc1WV7KeEWHmvK5j5-pqcK4idti_x23koWzrbNNTPjnpvg4kZBxzdVGiHE4HrUBm9NFXQj44CDwWmO0r8zCrp1w==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==

U.S. FOOD & DRUG
Best Practices for Re-Opening Retail Food Establishments RS TRATEE
During the COVID-19 Pandemic - Food Safety Checklist
FDA.s providing afood safety re-opening checklist for previously closed retail food establishments or those
that havebeen open withlimited servicerelatedto the COVID-19pandemic. Thischecklist addresses key
food safety practices for retail food establishments to consider when re-opening and restarting operations.
This is not a comprehensive list. We encourage retail food establishments to partner with local
regulatory/health authorities to discuss the specific requirements for their retail food establishment prior to
re-opening.

Facility Operations
Are sions posted on how 1o stop the spread of COWID-19 and promote everyday protective measures?

Arethe premises in good order, including fully cperational utilities and equipment? (e.g. electrical, lighting, gas
services, and properventilation; hood systems for fire prevention; garbage and refuse areas; and toilet facilities)

Are all areas of the food establishment, including restrooms and waiting areas, properly cleanad, stocked,
sanitized, or disinfected, as appropriate?

Are the facilities checked for pest infestation or harborage, and are all pest control measures functioning?

Are ventilation systems including air ducts and vents in the facility clean, free of mald, and operating properly?

15 there increased circulation of outdoor air (as much as possible) by, for example, opening windows and doors or
using fans? (Do not open windows and doors if they pose a safety risk to children using the facility.)

Are high touch self-service containers and items requiring frequent hand contact removed from use (e.9. seating
covers, table cloths, throw rugs, condiments such as ketchup bottles and salt/pepper shakers, and reusable menus)?

Water, Plumbing, and Ice

Is potable water available throughout the faciliy?

Are the water and sewage lines working?
Is thera hot and cold water?

Are all water lines flushed, including equipment water lines and connections, according to the manufacturer's
instructions?

Are ice machines and ice bins cleaned and sanitized?
Food Contact and Non-food Contact Surfaces (Clean, Disinfect, Sanitize)

Are necassary sanitizers and disinfectants that meet EPA's criteria for use against SARS-CoV-2 available and
used per label instructions to clean and disinfect thefacility during hours of operation?

Are food contact surfaces and counters cleaned and sanitized? (Wash, rinse, and sanitize food contact surfaces,

5 fond preparation surfaces, and beverage equipment after use.)

[ Are common use areas such as restrooms being cleaned and disinfected more frequently?

wrw fda.gov May 2020




Best Practices for Re-Opening Retail Food Establishments During the COVID-19 Pandemic - Feod Safety Checklist continued

Are high-touch areas and equipment cleaned and disinfected (e.g. door knobs, display cases, equipment handles,
check-out counters, order kiosks, and grocery cart handles)?

Are sufficient stocks of single-service and single-use articles (e.g. tableware, carmyout utensils, bread wrappers, and
plastic wrap) available? If not, ensure all reusable lood service items are handled with gloves and washed with dish
soap and hot water or in a dishwasher. Employees should wash their hands after removing their gloves and after
directhy handling used food service items.

Are stalf properly trained on cleaning procedures to ensure safe and correct application of disinfectants?

Has a disinfection schedule or routine plan been developed? Ensure sufficient stocks of cleaning and disinfecting
supplies to accommodate ongeing cleaning and disinfection.

Food Temperature Control
Are all coolers, freezers, and hot and cold holding units functioning ?
Are all coolers, freezers, and hot and cald halding units clean, sanitized, and protected from contamination?

Are calibrated thermometers available and accurate to check equipment and product tempearatures to ensure food
safety/HACCP plans are executed as designed?

Product Inspection, Rotation

Has all food been examined for spoilage, damage, expiration, or evidence of tampering or pest activity? If needed,
was such food appropriately discarded?

Is food properly labeled and organized, such that receiving date and rotation is evident?
Are all food, packaging, and chemicals properly stored and protected from cross contamination?

Has contact been made with suppliers in the supply chain to ensure deliveries are scheduled and able to be
fulfilled?

Warewashing Equipment
Is wour 3-compartment sink clean and equipped with detergent and sanitizer?

Is your warewasher clean and functioning and equipped with detergent and sanitizer (single temperature machine,
165°F) or reaches 180°F rinse (high temperature)?

Do yiou have sanitizer test strips available and are the test strips appropriate for the sanitizer being used?

Handwashing Stations

Have you trained and reminded employees of effective hand hygiens practices including washing hands with soap
and water for at keast 20 seconds, especially after going to the bathroom, before eating, and after blowing their
nose, coughing, or sneezing?

Are all the handwashing sinks accessible and fully stocked (e.g, soap, papertowels, hand wash sign, and trash bins)?




Best Practices for Re-Opening Retail Food Establishments During the COVID-19 Pandemic - Food Safety Checklist continved

Are paper towels and rash cans available in the bathrooms so doors can be opened and closed without touching
handles directly?

Ara all the handwashing sinks functional and able to reach 100°F minimum?

Have you considered using hand sanitizers (minimum 60% alcohal). as appropriate, in multiple locations o
encourage hand hygiene by both customers and employees to supplement hand washing?

Employee Health /Screening

Do you have a protecol to check employee haalth and personal hygiene practices within your food establishment?
Arne you following CDC guidance and practices for employee health checks/screenings?
Have you checked CDC and local regulatory/health authority guidance for employees returming back 1o work?

Is there a plan to monitor and respond to a higher than normal level of absenteeism?

Is there a plan or policy for, and an adequate supply of, personal protective equipment (PPE) andior cloth face
coverings? Cloth face coverings should only be used if PPE is not required, and changed as needed if worn,

Social Distancing

Has the facility taken measures (2.q. tape on floors/sidewalks, partitions, and signage on walls) to minimize
face-to-face contact that allows, to the extent possible, at least a 6-foot distance between workers, customers,
and visitors?

Have you limited offering self-serve food or drink options, such as buffets, salad bars, and drink stations? As local
regulatory'health autharities lift levels of restrictions, limit use with additional monitoring.

Hawe you restricted the number of employees in shared spaces, including kitchens, break rooms, and offices to
maintain at least a 6-foot distance between people?




As we transition to in-person dining, there has already been several questions
regarding seating capacity, particularly outdoor seating. Executive Order
2020-110, Section 8(a) states; “Limit capacity to 50% of normal seating.”. This
statement does not make any distinction between indoor or outdoor

seating. Reducing the seating, along with all of the other requirements under
the order, is intended to reduce the level of risk for your patrons and
employees.

Some facilities are choosing to increase their outdoor seating, which can have
some unintended consequences. Creating additional seating has a direct
impact on restroom use, the need for increased cleaning and disinfection of
chairs, tables, restrooms, and other frequently touched surfaces. Additionally,
facilities utilizing on-site wastewater systems may exceed design capacities,
which could result in premature failures, shutdowns, expensive repairs and
loss of business.

As a reminder restaurants are required to:

- Limit capacity to 50%

- Keep groups at least six feet from one another

- Require servers to wear face coverings

- Follow rigorous disinfection protocols

- Provide COVID-19 training to workers that covers, at a minimum, workplace infection-
control practices

- Provide employees with the proper use of PPE

- Provide steps workers must take to notify the business or operation of any symptoms
of COVID-19 or a suspected or confirmed diagnosis of COVID-19

- Provide information on how to report unsafe working conditions

**Full list of requirements available in the Executive Order**



http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--n3neDGwlg6FSBTJQUyw4Jj0Jmaijyuxg8Kxpu_w9KkH4MD1IpYn9KTh37vTOgAwoMTrVzhA9lIT2Rnm-muHb0hu1FhE8KTIq1QhBC4xFk3EmtUZBgOW3IY2GPWo9fiGj_uUGudCJxycjgIoHuoazJusOWQwbCd7g&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--n3neDGwlg6FSBTJQUyw4Jj0Jmaijyuxg8Kxpu_w9KkH4MD1IpYn9KTh37vTOgAwoMTrVzhA9lIT2Rnm-muHb0hu1FhE8KTIq1QhBC4xFk3EmtUZBgOW3IY2GPWo9fiGj_uUGudCJxycjgIoHuoazJusOWQwbCd7g&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==

COVID-19 Precautions Training Videos

Handouts available for download and printing:

Michigan Association of Public Health (MALPH) Prevention and Response
Guidance for Cleaning and Disinfecting
Understanding COVID-19 Precautions
Self-Isolation

When is it safe to leave home?

COVID-19 testing process

Face covering frequently asked questions
How to wear a face covering

Face covering required sign

Germs are all around you

Feeling sick?

How to protect yourself and others

Stop the spread of germs

Wash your hands poster

Employee Rights

Workplace safety guidelines

Workplace screening

Additional references can be found here:

Food Safety and the Coronavirus Disease 2019 (COVID-19) Questions & Answers for Industry:
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-
2019-covid-19

Best Practices for Retail Food Stores, Restaurants, and Food Pick-Up/Delivery Services During the
COVID-19 Pandemic:
https://www.fda.gov/food/food-safety-during-emergencies/best-practices-retail-food-stores-
restaurants-and-food- pick-updelivery-services-during-covid-19

What Grocery and Food Retail Workers Need to Know about COVID-19:
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/grocery-food-retail-
workers.html

CDC COVID-19 Resources for Businesses and Employers:



http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--vlOBz3hkpi0ya6-t4DSRWCtwAptuRv85kJE-_bSd20WUcOuytzDwus2UDLV00BN7emWORVxC3to8TAh14oKUz6xCFlJ4Jay6N3OAKEhQUQjBsUU3KMAcVg==&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--qDEsWtMgE5gkduZf1Kiomt82NnyNoYAuJy6v-6UMNrROhNwNRJFvEv6DEMCjciXrYZaVDA9n1Hv8VgUqOmmwCVFHrbI1Rwb0MMdqKoh48W5nRyTYBTzGogW56nnyG_-gJIlmvKZrhOvfB3dlWQeliHYc-2cJo4xzFtvZ3u8GnFw=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--Dm2pEFrb8lkFMoq3EAH2cdArGn2frE-WJ2fjVRAaOFjWk4ctYtLHRMoaAJZmPjRgbEWyNQ0f523hlqD2e6JXWE92hkkHtnBstRYKcH1-I1pE58pZijOYcr4rQPKtCF_wyj_rkupUGYBdZryELeoPPWbG77L1qYxSjwpvucaHzsc=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--vVPOmro-hlgM0JO9Hgw-43-_FDZeXlJZ92qWQdiLevtEKt49ir63lVmVgrH4f0yTUUcooMp5wq8xws638xgrELurkKWBm6Eg4BAyiqwANJoOJWABDS549hAj_pMNM9UDOxM0hh_kdVsMgLn9eV2g9l5IqAdOG9WajsDees5x2JY=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--8_4Q54Hp0eZRR546h6S3c6xlIskapjhWMai2Ml7SSZhkCsnn91dbMbvw8llUpKF4PcY40bhn1__IZeqIggw0E7E_B-8wkxBysH7R8tPopir_Hx1SbVJ0UcYyzbfvDd-V9PdWLE65GYCbtWe619QRmjyfdMkQGfYXAllWob2Sq7U=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--4jVvLSfjKywuxV7ATAdZ_BREFzS-kpBxQzyFwqMmpzjws1SUiVxdsgw7rUyBFoN-fy04NnyuvNxLa4PcCmqrXAyYUXDJuwLU9rUvhXVGwsJEdtaZzOJNCep-YIjC0v3ktouLELIPAQLXM_h2zOQKLzKlfV2i0oHizh9p5XF1V-M=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg---UM2L_CXuvyoI-LkZ8ZxfohqVf-K3tIIk20kfZLgsYDEJtM47Fi4tITs94I2GRF_Mi1bjpKyFQ1wQYaoDhIN10N8gk1kJqO3D8URKGd-bWCkEKej1KGlIwDxh0_X5Qg_GycpFaQ4fydEZWsUI6ImdzGMt_jdGWyWc1t2DWn1-0Q=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--nEnOK7anS6EcKeX5OH2ZQp-biM3tNK_RUWSqAorYOYdusqYSM9y3BQrYp4mY-nfghJI7ioXBaUmwkIDWVuj2Y7NGPxD6eotwaEC_P_wktLX8La9m3TkFOfAwV82ZrcEw-vpP2U5b9hwl_N0podsBROwwGNZWBsI-SpOzsL7KE8Y=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--5mvaIbksGYrmuoBSR2Un6XcJY-8_UrKuIE12whEnLcAVcYf3Ki0WshN6SzXRg_UouOocYZnUrax6SXrCNm0-Z0jYpUINv3Jk8pLUt27GCk6L10tx4IOJ2y8_3tHkztZK7roYcsDh2Fw4JL_o_BJSDTvGQMihabbRyi7d_DAZgXY=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--QO18-QwwSAebyqEc0Jd5Bzl-QyBjlWgXBoFcot1Kwf8c-6l-cCl3AXTrujL4rtZSlW8h420aTSr1hF3jP698QbcioISMuqoEBTIvy9VAUaiTfCBk4_yl7kzvxQYhS7JI8iZZaDlwO-UyAuvo1qaDpVrJjntWwDJwzbbKIWcaqw4=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--uaQFLnlUC18ClPw0B_sP4ZcFgFH9nRDkVq5QsXM2suR24BWq4W4aF82hdb6UbTPp2Y4oSFKBAzzt5z8377GjXNuJht9IUv3v7qBMyOEd8ASkBxnS77Xk7urkP5dL7fE0qQH7kB0rPmB7orliMIAeBkNmXx5sfNgZz-eSbEyqFwA=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--WPjvxtL-cdWjImNhewfwKe5RUI_jiLDJNOULVoFON_7YSrVCmljruHlVA5arv6o6logQzGKu8cRTjnACr39Ox4TvvLRygTfzHlPS5NH69SSapUkYThSe_DyLereCgLqPWLDfG0_QGj-o1n-pUSXsc6zWCVGwgu7LLGhOu3hTJv0=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--5ihErrsYmjVzl0plC_IlXtXAJI-7DsALa4eJADIAsocIZ5Hx5UTbylUwg9TVu6KJnUw97O0tzmVDTO-OmVQ_UP8Q7GHIDH3gvPUSd7L-b1chc3SLHXH1zoWJ3KQDntmwfftBR1qqSdLBhQK_F8g42HQIl_ZE4DdNTovgTwA-FNQ=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--hL5DW1lq4geJGL59But2T5xOZOzfgnk-GynUghveMwVCdNgH1k4-dD4VBZ0Igp5hhSxhrTHOzldHpyYJq5eP9hw7kCwvmMRRm1TO2GdqvTg8q4LHIUUdMve1afrNHXa9Z-IE39Wdf4z1m6Hg2QnAv_Rh8KujQKFS0Uq0JIvG8Hw=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--G8i2Rr8ULh54a6tsg__8sUPBT75iY86lboMlboj9TD0Pyeal-BndJITfANU4fxERa-X4D0f8-qsvIWaGq2ZrfZx78gVr0m_GTrwxK49mlCmFVrhzWl7nmWRWPoMZ3S7AQcBCBJEO37KjoMd1-C9fjh7-vE1RxEgtuBnxvzcrB1Y=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--VosZ5tLw2Hl7P6QnBIzamJsgCQ89NIJQlfkGA2vvtA_WtzLKhk1KFZcfOjkltd6eiUv3vicR7SOoSLtWtPoT2u2SPAn9adpbwGlGqmZtk_RjzvQjPK0kjfmy6trVjaj75ucY8IwKdHq_f_xLoqOMTuxjfUGxLGAYDTaMTvwTE_g=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--MLY4GvbjpTryg-Lod8mcqzlviskJUl3DWHrjZbzQ7YM0nPwzinUKOkT9lLRckH3EpnVinp4Iy7-d3HABWpLB9T3BxrCEfx-wEB4opDW5K2RUqss8E0NbKOtpKRogTPoRSDBllLpM2T2P98-rxtwpkmtFerR_eIQvpFVXmQlh33o=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg---0YBwkLqZYmq8upOCMMVYYtxCwsz78PozY-5anhsFXWf9r-2TTvxzUPjLE5WLNWVkUx5i7zsxZvevXp963SF8RiT2a1aOebQGSj-ZQM6Oag6hA9vK0xVmiAU-oy2uU18ZU4Yo9fuRBb5nQd1QprB3RoFVgRa015EP_vBuw0M518=&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--eBLyraS1AkFO10K3SC9yJJVJapL4mVG21180vHnY1oDFeSDz2oqLgNukfovPWQc90x-KLuLdpaz2NO8vmC4OWACAaSju3O5Wc2YjZboPJ3LMDUtGNKMeIZbnd0jz1S5S9wo-MbJz51pICWFpIQ59dkckLviBnPBcSv8TXXVuZjnuSB8PJ_2_ime1fIVlLPRV&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--eBLyraS1AkFO10K3SC9yJJVJapL4mVG21180vHnY1oDFeSDz2oqLgNukfovPWQc90x-KLuLdpaz2NO8vmC4OWACAaSju3O5Wc2YjZboPJ3LMDUtGNKMeIZbnd0jz1S5S9wo-MbJz51pICWFpIQ59dkckLviBnPBcSv8TXXVuZjnuSB8PJ_2_ime1fIVlLPRV&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--eVKWVbvifLam_fNI0mKaje26gwvGRX500iLfXbbh5xv5_n_FffGm9RUVRUI_Y4eI2xPUiS8NS33D7443cvdHXCQupe9Avat2wmmkCyg-Hm4F4gIWl-kl1UF0BFyZNTSqk0oQpj4wUtDoOI4oga8h1Wm9LMGoszwdBlvp67i-zp8qufF4pnXPY59TNtPFRsgCavn6Iv5JgiGmeGDkPu6Y42riT5YnrzmRAmnHjspk6KvZNjFIRN0PhEQ269Q7ENvz&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--eVKWVbvifLam_fNI0mKaje26gwvGRX500iLfXbbh5xv5_n_FffGm9RUVRUI_Y4eI2xPUiS8NS33D7443cvdHXCQupe9Avat2wmmkCyg-Hm4F4gIWl-kl1UF0BFyZNTSqk0oQpj4wUtDoOI4oga8h1Wm9LMGoszwdBlvp67i-zp8qufF4pnXPY59TNtPFRsgCavn6Iv5JgiGmeGDkPu6Y42riT5YnrzmRAmnHjspk6KvZNjFIRN0PhEQ269Q7ENvz&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--pklpkUt5dqInMfV7sZGhdNUK5sATE5bvxOJuaQSDnUOffFPc0a_jSSAjetEqhNwOW6GlA__tWY7K5f0f-ZSWX7k3ZxaoOq4ppadlEYjWkp2VaU0lqvFjp07Qd4F_nnFQsKR19w0ujDTRdJ2ANEgR1mF9ilVEJNqLjqsOje2aF4wxwiNW0ZDitjKgzYeXWQch&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==
http://r20.rs6.net/tn.jsp?f=001WzTAVMUTcKa8nPGe6JtX6_64MzIodXZJt_4TjiCE-KWwKwWlsaJAOAhj4J5AHg--pklpkUt5dqInMfV7sZGhdNUK5sATE5bvxOJuaQSDnUOffFPc0a_jSSAjetEqhNwOW6GlA__tWY7K5f0f-ZSWX7k3ZxaoOq4ppadlEYjWkp2VaU0lqvFjp07Qd4F_nnFQsKR19w0ujDTRdJ2ANEgR1mF9ilVEJNqLjqsOje2aF4wxwiNW0ZDitjKgzYeXWQch&c=hwuDA4Q8ZiE3ujoJxhFr178plCOn_XdW6tMpn6WIp3S64lXlm3DBDQ==&ch=mZ9lYUlyJIW_71j02tvaYS1uR61-b8qen3KDmGhCaNGRysxMWHaDwQ==

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/businesses-employers.html
https://www.cdc.gov/coronavirus/2019-ncov/downloads/stop-the-spread-of-germs.pdf
https://www.cdc.gov/coronavirus/2019-ncov/community/reopen-guidance.html

List of EPA-registered disinfectants:
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

FDA Food Code:
https://www.fda.gov/food/fda-food-code/food-code-2017

Date Labels on Packaged Food:
https://www.fda.gov/consumers/consumer-updates/confused-date-labels-packaged-foods
https://www.fda.gov/media/125114/download

Safe Food Handling:

Four Key Steps to Food Safety: Always - Clean, Separate, Cook and Chill
https://www.fda.gov/food/buy-store-serve-safe-food/safe-food-handling

Employee Health:

CDC Interim Guidance for Implementing Safety Practices for Critical Infrastructure Workers Who
Have Had Exposure to a Person with Suspected or Confirmed COVID-19
https://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-

practices.html

CDC Interim Guidance for Discontinuation of Isolation for Persons with COVID-19 Notin Healthcare
Settings
https://www.cdc.gov/coronavirus/2019-ncov/hcp/disposition-in-home-patients.html

FDA Use of Respirators, Face masks, and Cloth Face Coverings in the Food and Agriculture Sector
During Coronaviruse Disease (COVID-19) Pandemic:
https://www.fda.gov/food/food-safety-during-emergencies/use-respirators-facemasks-and-cloth-
face-coverings-food-and-agriculture-sector-during-coronavirus

FDA's Employee Health and Personal Hygiene Handbook:
https://www.fda.gov/food/retail-food-industryregulatory-assistance-training/retail-food-protection-
employee-health-and-personal-hygiene-handbook

OSHA Guidance on Preparing Workplace for COVID-19:
https://www.osha.gov/Publications/OSHA3990.pdf

Michigan Restaurant and Lodging Association Re-Opening Guidance:
https://www.mrla.org/open.html
https://www.mrla.org/uploads/1/2/1/3/121332115/20statewidereopenaddendumfinal 1.pdf
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Please feel free to contact your local branch office with any questions or concerns

Clinton Branch Office Gratiot Branch Office Montcalm Branch Office
1307 E Townsend Road 151 Commerce Drive 615 N State Street
St Johns, M| 48879 Ithaca, MI 48847 Stanton, MI 48888
989 224-2195 989 875-3681 989 831-5237

WWW.MMDHD.ORG
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