Mid-Michigan District Health Department (MMDHD) is committed to being your food safety partner
as we move into Phase 4 of MI 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”
•
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.
•
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.
• 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.
• 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.
• 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.
•
-

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

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
-

• 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.
•

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 a sign stating that the waiting area is closed and that customers should wait in
their vehicle until the table is ready.
• 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 I 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.

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-homepatients.html.

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 infectioncontrol 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**
·
·
·
·
·

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-disease2019-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-storesrestaurants-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-retailworkers.html
CDC COVID-19 Resources for Businesses and Employers:

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-safetypractices.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-clothface-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-protectionemployee-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

Please feel free to contact your local branch office with any questions or concerns

Clinton Branch Office
1307 E Townsend Road
St Johns, MI 48879
989 224-2195

WWW.MMDHD.ORG

Gratiot Branch Office
151 Commerce Drive
Ithaca, MI 48847
989 875-3681

Montcalm Branch Office
615 N State Street
Stanton, MI 48888
989 831-5237

