C O R O N AV I R U S ( C O v i d - 1 9 )
What You Should Know
From a Restaurant Standpoint
• Real-time updates: https://www.cdc.gov/coronavirus/2019-ncov/index.html
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• Transmission
o Person-to-person
		
• People in close contact (about 6 feet or less)
		
• Respiratory droplets when an infected person coughs or sneezes
		
• Possibly fecal-oral similar to Norovirus transmission
o Contact with infected surfaces or objects
o Not currently believed to be transmitted via food or water
o People are thought to be most contagious when they exhibit symptoms
• Symptoms
o Fever, cough and difficulty breathing
o Symptoms may resemble a normal cold or flu, but can progress
   to include a high fever, difficulty breathing and lung lesions
o Incubation period can range from 2-14 days, although for some it has been
longer
• Prevention
o Avoid contact with people who are sick
o Clean and disinfect frequently touched objects
o Wash hands often for at least 20 seconds
o Avoid touching your eyes, nose and mouth
• Educate employees on CDC Travel Advisories
o https://wwwnc.cdc.gov/travel/notices
• Recommendations for Restaurant Industry
o Increase handwashing
		
• Top and bottom of the hour
		
• After returning from restroom
		
• When changing tasks
		• https://www.cdc.gov/handwashing/
o Provide alcohol-based hand sanitizer for employees and customers
o Increase sanitation on touch points within restaurant
• Door handles, toilet, stalls, sinks, countertops, handrails, high chairs
		
and menus
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o Develop an employee illness procedure
		
• Ensure employees are not working while sick
		
• Create a reporting mechanism where employees report symptoms
• Have manager on duty perform general wellness check for each employee before the start of
		
any shift
			
o Ask whether they have any general illness symptoms such as:
				
• Fever, cough, runny nose, nausea, vomiting, diarrhea
			
o Ask whether they are caring for anyone who has any symptoms
		
• Exclude employees who report any symptoms or are caring for someone with symptoms
		
• Encourage employees to report symptoms from home (do not come to work and get sent home)
		
• Decision whether to exclude asymptomatic employees based upon travel history or other
		
questions may require consultation with an attorney or health care resource
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About Zedic

Messner Reeves is a full-service business law firm with
over 110 attorneys across nine offices in California,
Colorado, Nevada, New York and Utah. Our firm has
extensive experience in the restaurant and hospitality
industry, we understand that a successful restaurant
not only requires excellent food and service but also
requires strict intellectual property protections, a
functional corporate structure, savvy lease or real
property purchase negotiations, timely obtaining permits
(including liquor licensing) and proper employment
procedures. In addition, we counsel our restaurant and
hospitality clients on financing issues they might face.

Zedic connects restaurateurs and hoteliers directly
with our medical pros 24/7 so you can get immediate
answers to every business health question you face. Zedic
puts a team of public health, food safety, and medical
professionals right in your pocket, for whenever you
have questions, concerns, or just need advice through
an innovative app based tool.

Whether a corner hotdog stand, a locally loved chain,
or an international brand, we can help!

Zedic is backed by Zero Hour Health, an industry leader
in the foodservice and hospitality health industry. With
more than 25 years’ experience, Zero Hour Health is
trusted by some of the biggest names in the businesses.
From large scale catering, to nationwide quick serv,
we’ve handled every issue you could imagine, and we’ll
help you navigate them.

Our services include:
Civil Litigation
Corporate
Crisis Management
Estate & Business Planning
Food Safety Consulting & Litigation
Labor & Employment Compliance & Litigation
Liquor Licensing
I-9 Compliance & Work Authorization
Intellectual Property & Trademarks
Real Estate & Commercial Leasing
Multi-State Expansion
Tax & Private Client Services
Workers’ Compensation

Zedic offers public health alerts, a library of simple
documents & guides that anyone can understand, and a
live chat service, that lets restaurateurs chat with our
medical professionals at a moment’s notice.

Last year, 65% of foodborne illness in the U.S. was
linked to restaurants and hotels, leading to more than
31 million people getting sick. Many business can’t
afford to weather an illness that goes public. It can be
anything from an employee with Hep A, to a patron
getting sick in your establishment, or even improperly
cleaned workspaces; once people get sick, it’s very hard
to protect your reputation.
Until now, this kind of expertise was available for only
the biggest companies. Not anymore thanks to Zedic!
Learn more at GetZedic.com
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