MESSAGE FROM LEADERSHIP
As we move into the Stabilization Phase of the economic response to the COVID-19 Pandemic,
the American Fork Chamber of Commerce and Lone Peak Business Alliance support measures
that will safely result in a return to economic success for our members and the businesses in our
region. We hope that businesses can get back to work while continuing to flatten the curve and
that these guidelines will help business owners create safe practices that will allow them to operate safely. We also know that success will only be possible if we work together and take the
necessary precautions to keep everyone safe and healthy.
During this phase, many businesses will be re-opening and welcoming employees and customers back to their establishments and offices. The information in this document is intended to
provide some general guidelines for businesses as they work to return to normal operations, but
since we are facing a crisis that we have never dealt with before, it is impossible to anticipate
every possible situation and problem. Therefore, we strongly advocate for the use of wise judgment and following the guidelines and regulations of the CDC, local health department, and
industry-specific regulating bodies to help prevent the spread of the virus during this phase.
These guidelines, while comprehensive, may not apply to every industry or place of work but are
meant to be a starting point for business owners to create a plan for their business that will
enable them to safely and successfully operate again while protecting their employees and
customers.

MESSAGE FROM LEADERSHIP
Any business that can operate while having employees work remotely is still encouraged to do
so. Sick employees or employees who need to care for children or sick family members should
always be encouraged and allowed to stay home without fear of reprisal. Employers should take
care to acknowledge the emotional stresses of dealing with COVID-19 and the associated
changes and disruptions that employees may be dealing with at this time and provide support
and resources as well as encourage them to seek help from qualified professionals if necessary.
As businesses prepare to bring their employees back to the workplace, they should consider
having workers return to work in phases or in staggered shifts, enforce strict social distancing
protocols, and ensure they have adequate supplies for their customers and employees including
PPE (masks and gloves), soap, disinfectant, hand sanitizer, paper towels, tissues, etc.
Before reopening, the entire work area should be thoroughly disinfected by as few people as
possible. All areas should be sanitized using EPA-approved disinfectants with special attention
given to tools, workstations, equipment, restrooms, common areas, and electronics. HVAC filters
should be replaced or cleaned/disinfected and ventilation should be maximized by opening windows and adjusting air conditioning settings.
As businesses resume operations, they should clearly communicate their PREPARE - PROTECT
- PROSPER practices to their employees and customers. It is important to communicate that it is
safe to work, safe to shop, and otherwise safe to do business once again as long as all parties
strictly adhere to the appropriate guidelines. Communication and compliance will be key in the
coming weeks and months.
Again, any reopening must be in accordance with sound public health and safety protocols outlined here and by local and state health departments and the CDC. More information from these
experts and leaders may add to or alter these guidelines and this will be a living document that
will be updated as necessary.
We know this situation is difficult and stressful. We are dealing with obstacles we never thought
we would experience. Thank you for your support, determination, and innovation. Remember
that we are here to help you and your business during this time and that together we will rise
above this challenge and emerge stronger than before.
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HOW LONG COVID-19 LIVES ON SURFACES

Food
Coronavirus doesn’t seem to spread through exposure to food. Still, it’s a good idea to wash
fruits and vegetables under running water before you eat them. Scrub them with a brush or your
hands to remove any germs that might be on their surface. Wash your hands after you visit the
supermarket. If you have a weakened immune system, you may consider buying frozen or
canned produce.
Water
Coronavirus hasn’t been found in drinking water. If it does get into the water supply, your local
water treatment plant filters and disinfects the water, which would kill any germs.

KEEPING THE WORKPLACE SAFE

BEST PRACTICES: CHILDCARE FACILITIES
Day Care | Head Start | Pre-school
•All on-site care providers and children must have their temperatures taken each day prior to
entering the building. Anyone with a fever will not be allowed to enter and will be required to
self-isolate at home for 14 days.
•All door knobs, handles, and flat surfaces in common areas should be regularly sanitized with
an EPA-approved disinfectant.
•All toys, games, nap pads, desks, chairs, cubbies, and playground structures should be
regularly sanitized with an EPA-approved disinfectant. Toys and games that cannot be sanitized
should not be used.
•Toys should not be shared between groups of children unless they are sanitized with an EPAapproved disinfectant between uses.
•Machine-washable toys should be used by only one child or should not be used at all.
•All cleaning materials should be kept out of reach of children and not used near children. Staff
should ensure that there is adequate ventilation when cleaning solutions are being used.
•Bedding that touches a child’s skin should be cleaned weekly or before being used by another
child.
•Drop-off and pick-up times should be staggered if possible, and ideally the same parent or
designated person should drop off and pick up the child each day.
•Hand sanitizer should be available at the entrance and children should sanitize their hands
before entering.
•Child care classes should include the same group of children and providers each day.
•During nap times providers should ensure that cribs or sleeping mats are spaced at least six
feet apart.

BEST PRACTICES: CHILDCARE FACILITIES
Day Care | Head Start | Pre-school
•Classes should be limited to 11 children per room, as per CDC recommendations.
•When feeding or holding young children, gowns should be worn and hair should be pulled back.
If the gown becomes contaminated by secretions, it should be carefully removed and laundered
in the warmest water possible. The provider should wash their hands after removing the gown
and wash any other area of skin that may have been contaminated by the secretions.
•Children’s clothes should be removed and placed in a plastic bag if they become contaminated
by secretions. A clean set of clothing should be available for each child.
•Childcare providers should wash their hands before handling infant bottles. Bottles, nipples, and
other bottle-feeding equipment should be thoroughly cleaned after each use.
•If meals are served, each meal should be plated by a caregiver to prevent multiple children from
using the same serving utensils.
•Sinks used for food preparation should not be used for any other purpose.
•Children should wash their hands immediately prior to and after eating.
•Caregivers should wash their hands before preparing food and after helping children eat.
•Caregivers should wash their hands and put on gloves before changing a child’s diaper. They
should then remove the soiled diaper and clean the child. The soiled diaper and any wipes used
to clean the child should be placed in the trash. A new diaper should be put on and then the
child’s hands washed. The diapering station should be cleaned and then sanitized using an
EPA-approved disinfectant and then the caregiver should safely remove their gloves and wash
their hands.

BEST PRACTICES: ENTERTAINMENT
Movie Theaters | Bowling Alleys | Escape Rooms | Axe Throwing
•All on-site workers must have their temperatures taken each day prior to entering the building.
•Anyone with a fever will not be allowed to work and will be required to self-isolate at home for 14
days.
•All door knobs, handles, light switches, and flat surfaces in common areas should be regularly
sanitized with an EPA-approved disinfectant.
•All patrons who are entering the venue should be encouraged or required to wear facemasks
and gloves.
•The number of patrons inside the venue at any given time should be limited to less than 35% of
the fire capacity (per screen for movie theaters).
•Proper social distancing procedures can be ensured with visual or physical markers (signage or
floor markers). Available seating in theaters should be clearly marked to ensure that there is at
least six feet between patrons.
•Hand sanitizer and disinfecting wipes should be available at payment, ticket booth, play areas,
bowling lanes, and food service stations.
•Employees should wash their hands with soap and water for at least 20 seconds multiple times
during their shift.
•An adequate number of trash receptacles should be provided.

BEST PRACTICES: ENTERTAINMENT
Movie Theaters | Bowling Alleys | Escape Rooms | Axe Throwing
•Restaurant guidelines should be followed for food service areas.
•Theater seats should be sanitized with an EPA-approved disinfectant appropriate for these
surfaces following each movie showing. If disinfection isn’t possible, disposable seat covers
should be placed over the seats and discarded after each use.
•Non-cash, contactless payment methods such as tap to pay, Venmo, PayPal, or other similar
payment methods should be encouraged. When credit/debit cards, cash, and checks are used,
they should be placed in a clean, single-use envelope delivered by the server to limit contact
with the customer’s payment method.
•Staff handling payments should change their gloves often. Point of sale equipment, including
pens, should be sanitized after each use, and hand sanitizer and disinfecting wipes should be
provided at payment stations.
•Restrooms should be sanitized after each use with an EPA-approved disinfectant and restroom
occupancy should be limited.
•Families or groups who have quarantined together may play/sit together. Groups should not
intermingle.
•Bowling shoes, bowling balls, axes, and any other equipment used during play should be care
fully handled by employees and sanitized after each use with an EPA-approved disinfectant.

BEST PRACTICES: EXERCISE FACILITIES
Gyms | Fitness Centers | Studios
•It is recommended that fitness centers and gyms remain closed.
•All on-site workers must have their temperatures taken each day prior to entering the building.
Anyone with a fever will not be allowed to work and will be required to self-isolate at home for 14
days.
•All door knobs, handles, light switches, and flat surfaces in common areas should be regularly
sanitized with an EPA-approved disinfectant.
•All patrons who are entering the facility should be encouraged or required to wear facemasks
and gloves. Facemasks should not be worn if it adversely affects breathing while exercising.
•Proper social distancing procedures of at least six feet between individuals can be ensured with
visual or physical markers (signage or floor markers) or barriers.
•Hand sanitizer and disinfecting wipes should be available at payment, check-in, and exercise
areas.
•Employees should wash their hands with soap and water for at least 20 seconds multiple times
during their shift.
•An adequate number of trash receptacles should be provided.
•No food should be consumed on the premises. Patrons should bring their own water or other
drinks.
•Exercise equipment should be sanitized with an EPA-approved disinfectant after each use.
•Restrooms should be sanitized after each use with an EPA-approved disinfectant and restroom
occupancy should be limited.
•Towels should not be provided by the facility. Patrons must bring their own towel.

BEST PRACTICES: FOOD SERVICE
Coffee Shops | Restaurants | Bars
Restaurants and other food establishments are already required to comply with strict sanitation and
hygiene regulations. This is a list of additional recommendations for this industry. Individual establishments should review and make decisions in accordance with their needs and in consultation with local
and state health department guidelines.

•Servers and service staff must submit to COVID-19 testing before being allowed back to work.
In the case of a positive test, service staff should follow instructions given by the local health
department before being cleared to return to work.
•All staff must have their temperatures taken each day prior to entering the building and a log
must be kept. This log must be available for inspection by the local or state health department
upon request. Anyone with a fever will not be allowed to work and will be required to self-isolate
at home for 14 days.
•Dining rooms should be sanitized with a commercial grade sanitizer before service begins,
every two hours during service, and at the end of service. This includes all tables, chairs, door
handles, and any other hard surface touched by the public.
•Masks and gloves should be worn by all service staff. Gloves must be changed at the time limits
mandated by the local and state health departments. Every 30 minutes is recommended. Handwashing should still be strongly encouraged, gloves should be removed and disposed of properly, and employees should always wash their hands after removing gloves.
•Gloves should be provided upon request of the customer. It is not required for customers to
wear gloves, but it is strongly encouraged.

BEST PRACTICES: FOOD SERVICE
Coffee Shops | Restaurants | Bars
•Non-cash, contactless payment methods such as tap to pay, Venmo, PayPal, or other similar
payment methods should be encouraged. When credit/debit cards, cash, and checks are used,
they should be placed in a clean, single-use envelope delivered by the server to limit contact with
the customer’s payment method.
•Gloves should be changed frequently by staff handling payments. Point of sale equipment,
including pens, should be sanitized after each use, and hand sanitizer and disinfecting wipes
should be provided at payment stations.
•Kitchen and service staff must use gloves when handling ready-to-eat foods and must wash
their hands frequently and consistently. Guidelines from local and state health departments for
safe food handling of both ready-to-eat foods and raw foods must be followed at all times.
•Gloves should be available inside and outside of restroom entrances so patrons can put on a
new set of gloves when entering and exiting the restroom.
•Cups, lids, and straws will be available for drinks but must not be accessible to customers.
Paper products such as napkins must be provided by the restaurant upon request and be kept
where the public cannot have access to them. Communal type dispensers (i.e. napkin or cup
dispensers) cannot be accessible to the public. Single use dispensers are acceptable.
•Plastic flatware must come pre-wrapped. Loose plastic flatware should not be used.
•To-go boxes, pizza boxes, paper cups, and any other paper product that touches food must be
treated as food. Gloves should be worn any time these items are handled.
•Ice is considered a ready-to-eat food and must be treated as such. Gloves and masks must be
worn when filling ice machines.

BEST PRACTICES: FOOD SERVICE
Coffee Shops | Restaurants | Bars
•Patrons not in the same party must be seated more than six feet apart from one another. This
can be accomplished by spacing tables out, placing patrons at every other table, or placing physical barriers between tables or booths. Barriers between booths should be at least 24 inches tall.
In restaurants where customers seat themselves, available seating should be clearly marked.
•Restaurants with queues or lines should ensure proper social distancing procedures of at least
six feet between individuals with visual or physical markers and allow no more than 10 people in
the waiting area at a time.
•In restaurants where customers are seated by staff, names and phone numbers of patrons
waiting to be seated should be placed on a list and then they should be asked to wait outside or
in their cars until they are sent a text message when their table is ready. If necessary, one
member of a party may be allowed in the waiting area while other members of their party wait
outside or in their car.
•Laminated menus, tables, chairs, salt and pepper shakers, condiments, or any other objects
used by multiple customers must be sanitized between each use. Single use paper menus and
disposable condiment packets are highly recommended.
•Large, non-immediate family parties are discouraged. Groups that have quarantined together
will be allowed to sit together.
•All-you-can-eat buffets should have attendants serving food. Hard surfaces should be sanitized
frequently and serving utensils cleaned often. Single-use plates should be used. Social distancing protocols at both buffet queues and payment stations should be maintained at all times.
•Restrooms should be sanitized after each use with an EPA-approved disinfectant and restroom
occupancy should be limited.
•Playgrounds in restaurants should remain closed.

BEST PRACTICES: GENERAL BUSINESS
Ofﬁces | Production & Manufacturing Facilities
•All on-site workers must have their temperatures taken each day prior to entering the building.
Anyone with a fever will not be allowed to work and will be required to self-isolate at home for 14
days.
•Employees should wear masks, gloves, and safety glasses if possible and applicable.
•Staggered or rolling employee work groups that work on different days, with no cross contamination between groups, should be created if possible.
•Breaks and lunches should be scheduled and staggered in groups of 10 or less and break
rooms or common areas arranged so individuals are always at least six feet apart. Outdoor
breaks should be encouraged, weather permitting.
•Employees should stop working and wipe down their work areas with an EPA-approved sanitizing/disinfecting solution and wash their hands with soap and water for at least 20 seconds every
two hours.
•All door knobs, handles, light switches, and flat surfaces in common areas should be regularly
sanitized with an EPA-approved disinfectant.
•Soft surfaces such as carpeting, rugs, upholstery, and drapes should be regularly cleaned with
an EPA-approved disinfectant appropriate for these materials. Items that can be machine laundered should be washed in the warmest water possible and dried completely before reusing.
•Buildings should be disinfected weekly during non-work hours through fogging, electrostatic
spraying, or other similar method with emphasis placed on high-traffic areas. Employing an
experienced commercial janitorial contractor or disaster response company that uses both
EPA-approved disinfectants and methods is recommended for these services.

BEST PRACTICES: PERSONAL SERVICES
Nail Salons | Tanning Salons | Barbershops & Hair Salons | Waxing
Salons | Tattoo Parlors | Massage Therapy | Spas
•All on-site workers must have their temperatures taken each day prior to entering the building.
Anyone with a fever will not be allowed to work and will be required to self-isolate at home for 14
days.
•Personal service businesses should only operate if strict hygiene protocols can be assured.
•All patrons and service providers must wear facemasks (and gloves if possible). Gloves must be
removed and disposed of after each client.
•Patrons and service providers should wash their hands before service is provided.
•Service providers should wear a disposable lab coat or protective gown that is removed and
disposed of after each client.
•Personal services should be provided by appointment only. No walk-in customers should be
allowed.
•Customers must wait in their vehicle until the service provider is ready.
•Customers should be required to sign a consent form and answer the following questions: Have
you been exposed to COVID-19? Have you traveled recently? Have you had a fever or other
symptoms of COVID-19?
•All equipment, chairs, and tables should be sanitized with an EPA-approved disinfectant
between clients.
•Hand sanitizer or sanitizing wipes should be used by each client before service is rendered.
•Books and magazines should not be available for customer use.
•Non-cash, contactless payment methods such as tap to pay, Venmo, PayPal, or other similar
payment methods should be encouraged.
•The number of clients inside the salon at any given time should be limited to three or less or
50% of normal capacity. Only clients receiving service are allowed in the facility. Only one client
will be allowed per service provider.
•Barbershops or hair salons with four or more employees must stagger work schedules so that
no more than three service providers are in the facility at a time.
•Service stations must be at least 6 feet apart.
•Items that can be machine laundered should be washed in the warmest water possible and dried
completely before reusing.

BEST PRACTICES: RETAIL
Grocery | Gas Stations | Clothing & Shoe | Big Box | Department |
Furniture & Home | Sporting Goods | Book | Craft | Automotive
•All on-site workers must have their temperatures taken each day prior to entering the building.
Anyone with a fever will not be allowed to work and will be required to self-isolate at home for 14 days.
•Signage mandating that any individuals who have a fever or other symptoms of COVID-19 not enter
the store should be posted at entrances.
•All customers who are entering the store should be encouraged or required to wear facemasks.
•The number of customers inside the store at any given time should be limited to less than 50% of the
fire capacity.
•Proper social distancing procedures of at least six feet between individuals can be ensured with visual
or physical markers (signage or floor markers).
•Hand sanitizer and disinfecting wipes should be available at entrances and near shopping carts or gas
pumps. Patrons should be encouraged to use a disinfecting wipe to sanitize their shopping cart or gas
pump before use.
•Employees should wash their hands with soap and water for at least 20 seconds multiple times during
their shift.
•An adequate number of trash receptacles should be provided.
•Incoming stock should be sanitized if possible with an appropriate EPA-approved disinfectant.
•Non-cash, contactless payment methods such as tap to pay, Venmo, PayPal, or other similar payment
methods should be encouraged. Point of sale equipment, including pens, should be sanitized after
each use, and hand sanitizer and disinfecting wipes should be provided at payment stations.
•Protective screens or clear shields separating employees from customers may be placed at payment
stations. Payment stations should be at least six feet apart.
•Restrooms should be sanitized after each use with an EPA-approved disinfectant and restroom occupancy should be limited.
•Retailers should provide and encourage online ordering with curbside pickup if possible.

