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(COLUMBUS, Ohio) — Ohio Governor Mike DeWine, Lt. Governor Jon Husted, and Dr.
Amy Acton, MD, MPH, today announced the next phase of the Responsible RestartOhio
plan as it relates to restaurants, bars, and personal care services.

As part of today's announcement, Governor DeWine reminded Ohioans that COVID-19
is still incredibly dangerous and stressed the importance of continuing to exercise safe
health habits as different sectors of the economy begin to reopen.

"Reopening Ohio is a risk, but it's also a risk if you don't move forward. We're on a
dangerous road that has never been traveled before in Ohio and the danger is that we
relax and stop taking precautions," said Governor DeWine. "All of us collectively control
this. I ask you to take calculated risks and make good judgments. Continue social
distancing, washing your hands, and wearing face coverings. If you aren't concerned
with what happens to you, do it for others."

RESTAURANTS/BARS:

Restaurants and bars in Ohio will be permitted to reopen as follows:

Outdoor dining: May 15
Dine-in service: May 21

To ensure that these establishments operate in the safest manner possible, Governor
DeWine's Restaurant Advisory Group created a detailed list of guidelines and best
practices for restaurant and bar owners to follow. The full list of mandatory and
recommended best practices can be found at the end of this document or by going
to coronavirus.ohio.gov.




PERSONAL CARE SERVICES:

Personal care services such as hair salons, barbershops, day spas, nail salons, and
tanning facilities may reopen on May 15.

To ensure that these establishments operate in the safest manner possible, Governor
DeWine's Personal Services Advisory Group created a detailed list of guidelines and best
practices for personal care service providers to follow. The full list of mandatory and
recommended best practices can be found at the end of this document or by going

to coronavirus.ohio.gov.

CURRENT OHIO DATA:

There are 22,131 confirmed and probable cases of COVID-19 in Ohio and 1,271
confirmed and probable COVID-19 deaths. A total of 4,140 people have been
hospitalized, including 1,167 admissions to intensive care units. In-depth data can be
accessed by visiting coronavirus.ohio.gov.

Video of today's full update, including versions with foreign language closed captioning,
can be viewed on the Ohio Channel's YouTube page.

For more information on Ohio's response to COVID-19, visit coronavirus.ohio.gov or call
1-833-4-ASK-ODH.
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[ Restaurants and Bars

Mandatory Recommended Best Practices

Employees * Ensure minimum of six feet between employees, = Encourags 3rd-party dalivery staffto wait outsids o in
if not possible, utilize bariers if applicable and non-congestad areas practicing social distancing

increase the frequency of surface cleaning, ‘:gﬂ'::fg’;mumge 3rd-party dalivery staff towear

handwashing. sanitizing and monitor compliance = Educats on proper use, dispossl, and maintsnance

= Businesses must allow all customers, patrons, visitors, of face coverings. Enhance education on proper use of
contractors, vendors and sumllar individuals to use facml

coverings, except for s documented legal, li | -
v "ogf e ept ngcnone A g leg E{S::t}:o%b may |ndudste|rfr_\c|:i19mum assessments,
sacurity considerations orother woMUpdm les with log o*'heelth c?ledta'
= Businesses must rsqunra all emplorsee to wear facial « Conducttelep mptom ¢ for
coverings, excapt for one of the following reasons: employses who wers ill and planning to etum to work
= Facial coverings in the work sstting are prohibited = Asemployes rehiring begins, cons virtual
by lew or regulation interviewing and on-%oa rding when possible

= Facial coverings am in violation of documentad « Rainforce education per cument food safsty code sbout

industry standards depa

« Facial coverings are not advissble for heslth Pvasting powars ot sk ind saions. et terms
reasons for periodic &ndwm in

= Facial covenngs am in wolmon of the business’s « Avoid switching tasks w‘?en possible to reduce cross
documentad safaty policies contamination concams. Increase handwashing if

= Facial coverings am not required when the changing tasks is necessary
empl oyeewgﬁm alone in an assigned work area

= There is a functional (practical) reason for an
9mplor:e not to wear a facial covering in the

{Buanemss must provide written justification, upon re ques:
explaining udl;eyan am, oyselsno(rsqnsdto weara fmvel

covering n t minimum, fac:
(masks] should be ci hrfsbvcandwvwenm mi s nose,
mouth. and chin.)
» Employees must perform daily symptom assessment*
. Reg:ms employees to stay at home if symptomatic and
rm daily symptom assessment requirements
re returning to wo:
= Provide ServSafe, or other approved COVID-19 education,
as soon as posnblaAdd ID-19 symptoms to the
wrrvant standard Health Agreement required by the food

code

Raqums regular handwashing by employees
Comply with person in charge cemflcenon requirements
and manager certification requirements as set forth in
OAC 3701-21-25 and OAC 3717-1-02.4 as applicable
* Maintain compliance with ODH sanitation and f

safety regulations
= Limit number of employees allowed in break rooms
at the same time and practice social distancing.
Maximum tn be current group size per state guidelines
(currently 10)

* Daily asseaments showld include asessing for yymptomns and saking your tonp with a th and monitoring for fever. Per the CDC, sympeoms include cough, shormes:
ol hevrnrls e Ll railds hraarbinm wund boim b s Bl iivmoen Sarse hille womnstad shokeime sk Lille mmsrole anio bondadin: wvs thoonst sond wosn b ol s acbe nw sl




Mandatory Recommended Best Practices

Customers * Ensure a minimum of six feet between parties . Faceoovv;‘tingsamrmnmendsdatalﬁma
waiting and when dining- if not possible, axcept when eating
& Guests utilize bariers or other protective devices » Health questions for symptoms** posted at the

entrance
= [f possible, identify a dedicated entrance door and

Post a list of COVID-19 symptoms in a conspicuous

place it door. When possible, enable dini

= Ask customers and guests not to enter if symptomatic —LiiiT pOSSCIS S S Foc

= Provide access to hagnud washin methochsvwhlzl': inthe wh':!.wm (%lg. open doors and windows) ke
food service establishment, and if possible, place - dinei ool mm“" tt')‘ma
approved hand washing/sanitizing products in ine-in reservations or use drive through, pick-up.
high-contact areas Eell-n, alimd:sgnhlwl:_y omongl _

» Food service establishments offering dine-in service * Encourage at-risk population to utilize akternative
must take affirmative steps with customers to achieve options such as using the drive through, pick-un.
safe social distancing guidelines calkin, curbside, or delivery options

thsu:al » Establish and &:m maximum dining area capacity using = Utilize barriers in high volume areas
Spaces updated COVID-19 compliant floor plans. With = [f possible, stagger workstations so employees
P maximum party sze per state guidelines (currently 10) avoid standing directly opposite or next to

* Post a kitchen p&n. establishing safe social each other. If not possible, increase the
distancing guidelines and following established state frequency of surface cleaning, handwashing,
health dept guidance for masks and gloves sanitizing, and monitor compliance

* Daily cleaning for the entire establishment. Clean and = Limit entrance and exit options when possible
sanitize tabletops, chairs, and menus between while still maintaining code regulations
seatings. Clean all high touch areas every two hours, = Enhance weekly deep cleaning checklists.
and more frequently as needed (e.g. door handles; light Consider rgst;ommunmauon to indicate
swi ; phones, pens, touch screens) table has been cleaned. Utilize disposable

* Provide approved ﬁ:\nd washing/sanitizing products in menus when possil
Whan approps blish ord nd " R oo cloening and on

. 8 priate, establis ering areas and waiting ighlighting continuous ning and sanitizing
areas wmeady marked safe distancing and G?;I equipment and common surfaces
separations per individual'social group for both * Continue to unghesize ee education and
restaurant and bar service compliance with hand washing, glove use,

* Remove self-service, table, and common area items employee health, and food handler training
(e.g. table tents, vases, lemons, straws, stir sticks, » Consider air filtration improvements within
condiments) HVAC system

» Salad bars and buffets are permitted if served by staff = Encourage and continue to use designated
with safe six feet social distancing between parties curbside pickup zones for customers

» Private dining and bar seating areas within a

rvice establishment must follow all approved
safe social distancing guidelines

» The open congregate areas in restaurants and bars
that are not for the preparation and service of
food or beverages (billiards, card playing. pinball
games, video games, arcade games, dancing,
entertainment) shall remain

Confirmed « Immedistely isolate and seek medical care for = Workwith local heslth department to identify
Cases any individual who develops symptoms while potentially infected or exposed individuals to
at work help facilitate effective contact tracing/ notifications
= Contact the local health district about * Once testing is readily available, test all
cases or exposures suspected or
= Shutdown area for deep sanitation if possible = Following testing contact ml health department

to initiate appropriate care and tracing

** Per the CDC, symptorns inchude cough, shortes of bt or diffcnd breashing, and o of the following. ever, chil, repeste shaking wish chill, muscle pain, hecdaches, sore throat and e los of st or smell
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Hair Salons, Day Spas, Nall Salons, Barbershops E |

& Tanning Facilities

Employees

Mandatory Recommended Best Practices

Ensure minimum of 6 feet between
employees, If not possible, install barriers

* Soclal distancing will apply with exception that the

distance between the client and employee may be
less than six feet

Businesses must allow all customers, patrons, visitors,
contractors, vendors and similar individuals to usa faclal
coverings, except for spedifically documentad legal, life,
health or safety cons lons and limited documentad
sacurity consi fons.
Businesses must require all employees to wear fadial
coverings, axcapt for one of the following reasons:

* Faclal coverings In the work satting are prohibited
by law or regulation
Faclal coverings are In violation of documentad
Industry standards
Faclal coverings are not advisable for health reasons
Faclal coverings are In violation of the business’
documented safaty policles
Faclal coverings are not required w hen the employee
works alone In an assigned work area
Thera Is a functional (practical) reason foran
employee not to wear a faclal covering In the

workplaca.

{Msmesses;mus u:vhuo nﬂrolkl’ Justification, upo:d
request, aining why an employee & not required to
wear a factal covom%n the workpface. At minimum,
factal coverings (masks) should be clothfabric and cover
é" Ir}dwdu S nose, moutél andchin.)

mployees must m dally symptom assess!
Requp I?Io emp:oyggs:‘;go hoh{{\s)ylf spy?npmmaﬂc
Require regular handwashi| employees
Place hand sanitizers In hlgrrsoomact[l’o%tlons
Clean high-touch ttems after each use (e.g. carts, baskats)
Woaar gloves and disposs of gloves In between tasks In
accordance with Centers for Diseass Control and
Prevention (CDC) glove removal guidance; If gloves
cannot beworn, wash hands In between tasks In
accordance with CDC handwashing guldanca
Dispose of single-use matarlals between clients
Maintain accurate appointment and walk-in records
Including date and time of servica, name of client,
and contact Information to assist In contact tracing
Continue to follow all guldelines In existing ORC and
0AC for Ind\vidual profession

* DAC4713

* Ploase re-raview OAC 4713-15-01, 02 03, 13, & 15
* These sections provide pointed rules on
cleaning, disinfecting, and sanitation
* RC 4709 and RC 4713
* These Ohlo Revised Code sactions are the
goveming laws for Cosmetologists and Barbers,
and sat the overarching standards for require-
ments of sanitation and cleanliness In a licensed’s
business
* Additionally, the “Laws & Rules” tab on the
Cosmetology and Barber Board's website provides
links and Information pertaining to the rules and
regulations of the Industry
* www.cos.ohlo.gov

* Group employees by shift to reduce axposure

* Wear eye protaction when providing sarvices In close
E;I}(Imlly to dient, when possible

. nder work clothing daily and shower Immediately
upon returning home from the establishment



Customers
& Guests

Physical
Spaces

Confirmed
Cases

Mandatory Recommended Best Practices

Sroedal di Il Rpr{ h th; ho
. stanungwl apply wit axoepuon at
distance between the and employee may be
less than six feat

Specify hours for at-risk populations (e.g. elderly)
Place hand sanitizers In high-contact locations

Ask customers and guests not to enter If symptomatic
Stagger entry of customers and guests

Only clients will be allowed In the establishment for their

service; unless cllent must be accompanied by a caregiver

Ensure minimum of 6 feet between
people, if not possible, install bamiers
* Social distancing will apply with exception that the
distance batween the client and employes may be
less than six feet
Post social distancing signage and disinfect
high-contact surfaces hourly
Clean merchandise befora stocking If possible
Establish maximum capacity
Discontinue all self-sarvice refreshme
Discontinue client use of product wstafs switch to
employee-only product handling
Clean chalrs and equipment before and after each use
Discard magazines and other non-essential 1tems In the
walting area that cannot be d|

Immediately Isolate and sesk medical care for
any Individual who develops symptoms while
atwork

Contact the local health department about
suspected cases Or axposures

Shutdown area for deep sanitation If possible

* Consider having customers wear face coverings
atall tmes.
* Haalth questionnaire for symptoms at entry point
* Provide face coverings upon entry
* Whera possible, accept customers by
appointment only
* Increass avallability for curb-side pickup
* Consider suspanding return policies
* Schedule appointments with adequate time In
between ntments to reduce the number of clients
In the establishment
Ask clients to walt outside In their vehicle or, If not
possible, at the entrance of the business with at least
six feet between clients until their scheduled
appolintment

* Close once a week for deep cleaning
Maximize avallable checkout space to promote
social distancing (e.g.. space customer lines
with floor markers, use alternate registers)
Usae contact-less payments where possible
Increase capacity for delivery and curb-side

p
. Rg'\nsluo and appropriate signage to communicate
to the dient that thorough sanitation procedures are

R D
symptoms o 0
cteated.nl% consultation with the Ohlo amrur\em of

Health, and distributed to licensees by the
Cosmetology and Barber Board

* Work with local health department to Identify
Rg.mnmlry Infected or exposed Individuals to
cilitate effective contact tracing/ notifications
. Omemsung Is readily avallable, test all
suspected Infections or exposures
* Following testing. contact local health department
1o Initiate appropriate care and tracing



