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Provide. Preserve. Protect.

Check employee temperatures and symptoms before they begin their shift.

Remind employees to regularly check their own symptoms and report to their 
supervisor if they experience any symptoms related to COVID-19.

Send sick employees home immediately.

Give each employee a clean mask at the start of their shift. 

Provide employees with a new mask when masks become dirty, damp or damaged.

Give employees gloves to use during preparation of ready-to-eat foods and during 
table cleanings after guests leave. New gloves should be used for each table cleaning.

Enforce frequent, thorough hand washing among employees, especially before and 
after interacting with customers, before preparing or eating food, after using the 
restroom, and after coughing or sneezing.

Enforce social distancing by having employees maintain a strict distance of six feet 
apart from each other at all times.

Alternate employee shifts so less people are working at any given time, so that 
employees maintain a six foot distance between each other whenever possible.

Frequently disinfect and clean the areas and workspaces that are touched the most 
throughout the day.

At the end of their shifts, all employees should safely remove and dispose of their 
masks, gloves and face shields.

Thoroughly clean and sanitize the restaurant at the end of every day, especially the 
surfaces that are touched the most and common areas used by customers  
and employees.

Daily Checklist for Restaurant Employee Virus Prevention

As outlined by the US Center for Disease Control and Prevention (CDC), as well as the 
Food and Drug Administration (FDA), this list of daily actions can help maintain a safer 
environment for everyone working and visiting your business:

For more detailed information, stay up-to-date on guides and recommendations provided by the 

FDA and CDC. Most importantly, always reference rules and regulations mandated by your state 

and local governments to ensure you are in compliance before resuming operations.


