FILE NO. 210239

Petitions and Communications received from February 25, 2021, through March 4,
2021, for reference by the President to Committee considering related matters, or to be
ordered filed by the Clerk on March 9, 2021.

Personal information that is provided in communications to the Board of Supervisors is
subject to disclosure under the California Public Records Act and the San Francisco
Sunshine Ordinance. Personal information will not be redacted.

From the Department of Public Health, submitting Order of the Health Officer Nos.
2020-15e, 2020-05c¢, 2020-16f, 2020-19f, 2020-28d, 2020-22g, 2020-23d, 2020-30d,
2020-31c, 2020-32c, 2020-35b, 2021-01, 2020-29f and Health Orders No. C19-07t.
Copy: Each Supervisor. (1)

From the Office of the Mayor, making the (re)nominations and reappointments to the
following bodies. Copy: Each Supervisor. (2)

Nomination pursuant to Charter, Section 4.135:
e Historical Preservation Commission
o Christina Dikas - term ending December 31, 2024

(Re)nominations pursuant to Charter, Section 8A.102:
e Municipal Transportation Agency Board of Directors
o0 Sharon Lai - term ending March 1, 2025

Reappointments pursuant to Charter, Section 3.100(18):

e War Memorial Board of Trustees

0 Charlotte Mailliard Shultz - term ending January 2, 2025

Nancy Bechtle - term ending January 2, 2025
Lt. Col. Wallace Levin - term ending January 2, 2025
Gorretti Lo Lui - term ending January 2, 2025
Diane “Dede” Wilsey - term ending January 2, 2025
Paul F. Pelosi - term ending January 2, 2025
Mrs. Eugenia Moscone - term ending January 2, 2025

O OO0 O0OO0o0Oo

From concerned citizens, regarding the proposed Resolution initiating a landmark
designation for the Trocadero Clubhouse in Sigmund Stern Recreation Grove located at
2750-19th Avenue. File No. 210087. 14 letters. Copy: Each Supervisor. (3)

From concerned citizens, regarding the Observation Wheel located at Golden Gate
Park. 35 letters. Copy: Each Supervisor. (4)

From concerned citizens, regarding the peace and respect of human rights in Tigray,
Ethiopia. 68 letters. File No. 210189. Copy: Each Supervisor. (5)



From Shad Fenton, regarding various concerns with the Bayshore Navigation Center. 5
letters. Copy: Each Supervisor. (6)

From Palmer Chan, regarding the Planning Commission hearing on 321 Florida Street.
Copy: Each Supervisor. (7)

From Deetje Boler, regarding removal of a tree located at 900 Van Ness Ave. Copy:
Each Supervisor. (8)

From Helene Sautou, regarding the proposed Ordinance amending the Administrative
Code to require the Department of Homelessness and Supportive Housing to establish
a Safe Sleeping Sites Program to provide unsheltered persons with a safe place to
sleep overnight. File No. 201187. Copy: Each Supervisor. (9)

From Brad Allred, regarding issues with a traffic light located at Lincoln and 19%"
Avenue. Copy: Each Supervisor. (10)

From Rachel Lem, regarding the transfer of real property from Wool Ranch to the East
Bay Regional Park District. File No. 210051. Copy: Each Supervisor. (11)

From Patrick Dodson, regarding various experiences in San Francisco. Copy: Each
Supervisor. (12)

From concerned citizens, regarding the Tentative Map for a six-unit condominium
conversion at 424, 426, 428, 430, 432, and 434 Francisco Street. File No. 201379.
Copy: Each Supervisor. (13)

From Antonio Pereira, regarding the permit application process in San Francisco. Copy:
Each Supervisor. (14)

From Clair Farley, regarding a reappointment to the Immigrant Rights Commission. File
No. 190202. Copy: Each Supervisor. (15)

From Sophia De Anda, regarding ADA compliancy. Copy: Each Supervisor. (16)

From the Office of the Chief Medical Examiner, regarding an inquiry submitted by
Supervisor Melgar. Copy: Each Supervisor. (17)

From Dee Dee Workman, regarding the proposed Resolution urging the Office of
Economic and Workforce Development, Planning Department, Municipal Transportation
Agency, Public Works, Fire Department, and Recreation and Park Department to
develop a proposal for a permanent Shared Spaces Program. File No. 201422. Copy:
Each Supervisor. (18)

From concerned citizen, regarding sidewalk tree planting on Harold Avenue. Copy:
Each Supervisor. (19)



From Barbara St. Marie, regarding summer camps for kids. Copy: Each Supervisor. (20)

From Jamey Frank, regarding suggestions for improving the Municipal Transportation
Agency. Copy: Each Supervisor. (21)

From Jordan Davis, regarding an appointment to the Immigrant Rights Commission. File
No. 210013 Copy: Each Supervisor. (22)

From Rachel Ball-Jones, regarding the toxic environment on Treasure Island. Copy:
Each Supervisor. (23)

From Elizabeth Levett, regarding vaccines for teachers. Copy: Each Supervisor. (24)

From concerned citizen, regarding various quality of life concerns. Copy: Each
Supervisor. (25)

From Patrick Monette-Shaw, regarding Laguna Honda Hospital’s visitation policies.
Copy: Each Supervisor. (26)

From Tim James, regarding the proposed Emergency Ordinance to temporarily require
certain grocery stores, drug stores, and property service contractors for grocery stores
and drug stores to pay employees an additional five dollars per hour during the public
health emergency. File No. 210181. Copy: Each Supervisor. (27)

From Allen Jones, regarding comments made by a San Francisco Police
Commissioner. Copy: Each Supervisor. (28)

From Norman Degelman, regarding the financial plight of entertainment institutions.
Copy: Each Supervisor. (29)

From the Department of Elections, submitting a memorandum regarding the Voter’s
Choice Act. File No. 200400. Copy: Each Supervisor. (30)

From the San Francisco Chamber of Commerce, regarding the proposed Ordinance
extending the deadline for certain businesses to pay the business registration fee for the
fiscal year ending June 30, 2022, to November 1, 2021. File No. 210138. Copy: Each
Supervisor (31)

From Peter Monks, regarding the reopening of Twin Peaks to vehicular traffic. Copy:
Each Supervisor. (32)

From Emily L. Brough, regarding the proposed Motion adopting findings to reverse the
Final Mitigated Negative Declaration under the California Environmental Quality Act for
the proposed project located at 2417 Green Street. File No. 210201. Copy: Each
Supervisor. (33)



From Chris Kline, regarding surveillance issues. Copy: Each Supervisor. (34)

From Teresa Donnelly, regarding funding for small mom and pop businesses. Copy:
Each Supervisor. (35)

From Hal Paul, regarding the reopening of gyms. Copy: Each Supervisor. (36)

From Mabel Green, regarding the violence against the Asian Community. Copy: Each
Supervisor. (37)

From the Office of the Public Defender, regarding Cameo House. Copy: Each
Supervisor. (38)

From Samuel Svenningsen, regarding the housing shortage and affordability in San
Francisco. Copy: Each Supervisor. (39)

From concerned citizens, regarding the proposed Ordinance waiving business
registration fees for the fiscal year commencing July 1, 2020, and certain license fees
originally due on March 31, 2020. 2 letters. File No. 201415. Copy: Each Supervisor.
(40)

From the Office of the Clerk of the Board, regarding the results on a poll for Outside
Boards and Commissions. Copy: Each Supervisor. (41)

From the San Francisco Tenants Union, regarding the proposed Ordinance amending
the Building Code to waive specified fees for certain accessory dwelling unit projects
through June 30, 2023, and requiring the Department of Building Inspection to annually
report on such waivers. File No 210030. Copy: Each Supervisor. (42)

From Kathy Kojimoto, regarding businesses in San Francisco's Chinatown and
Japantown. Copy: Each Supervisor. (43)
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-15e

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR TENNIS, PICKLEBALL AND GOLF

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that people engaged in outdoor tennis, pickleball
or golf (up to a foursome) must follow as part of the local response to the Coronavirus
Disease 2019 (“COVID-19”) pandemic. This Directive constitutes industry-specific
guidance as provided under Sections 4 and 11 of Health Officer Order No. C19-07t issued
on March 2, 2021 (the “Stay-Safer-At-Home Order”) and, unless otherwise defined below,
initially capitalized terms used in this Directive have the same meaning given them in that
order. This Directive goes into effect at 8:00 a.m. on Wednesday, March 3, 2021, and
remains in effect until suspended, superseded, or amended by the Health Officer. This
Directive has support in the bases and justifications set forth in the Stay-Safer-At-Home
Order. As further provided below, this Directive automatically incorporates any revisions
to the Stay-Safer-At-Home Order or other future orders issued by the Health Officer that
supersede that order or reference this Directive. This Directive is intended to promote best
practices as to Social Distancing Requirements and sanitation measures, helping prevent
the transmission of COVID-19 and safeguard the health of workers, customers, and the
community.




City and County of Department of Public Health
San Francisco Health Officer Directive

Health Officer Directive No. 2020-15e

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to:

a) All people engaged in tennis, pickleball or golf (“Players”) in the City and
County of San Francisco (the “City”); and

b) All owners, operators, managers, and supervisors of any public or private tennis,
pickleball or golf facility in the City that are Outdoor Businesses permitted to be
open to the public under the Stay-Safer-At-Home Order (the “Facility”).

2. Attached as Exhibit A to this Directive is a list of best practices that apply to Players
and Facilities (the “Best Practices”). Each Player and Facility must comply with all
of the relevant requirements listed in the Best Practices.

3. Each Facility must, before it begins to offer tennis, pickleball or golf services, create,
adopt, and implement a written health and safety plan (a “Health and Safety Plan™).
The Health and Safety Plan must be substantially in the form attached to this
Directive as Exhibit B.

4. If an aspect, service, act or operation of a Facility or Player is also covered by
another Health Officer directive (all of which are available at
www.sfdph.org/directives), then the Facility or Player must comply with all
applicable directives, and must complete all relevant Health and Safety Plan forms.

5. Each Facility must (a) make the Health and Safety Plan available to a member of
the public and Personnel on request, (b) provide a summary of the plan to all
Personnel working on site or otherwise in the City in relation to its operations, and
(c) post the plan online at any storefront and at the entrance to any other physical
location that the Facility operates within the City. Also, each Facility must provide
a copy of the Health and Safety Plan and evidence of its implementation to any
authority enforcing this Order upon demand.

6. Each Facility subject to this Directive may be required to provide items such as Face
Coverings (as provided in Health Officer Order No. C19-12d issued on December
22, 2020, and any future amendment to that order), hand sanitizer or handwashing
stations, or both, and disinfectant and related supplies to Personnel and/or to the
public, all as required by the Best Practices. If any such Facility is unable to
provide these required items or otherwise fails to comply with required Best
Practices or fails to abide by its Health and Safety Plan, then it must cease operating
until it can fully comply and demonstrate its strict compliance. Further, as to any
non-compliant operation, any such Facility is subject to immediate closure and the
fines and other legal remedies described below, as a violation of the Stay-Safer-At-
Home Order.

7. For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with a Facility: employees; contractors and
sub-contractors (such as those who sell goods or perform services onsite or who
deliver goods for the business); independent contractors; vendors who are permitted
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to sell goods onsite; volunteers; and other individuals who regularly provide services
onsite at the request of the Facility. “Personnel” includes “gig workers” who
perform work via the business’s app or other online interface, if any.

8. This Directive may be revised by the Health Officer, through revision of this
Directive or another future directive or order, as conditions relating to COVID-19
require, in the discretion of the Health Officer. All Players and Facilities must stay
updated regarding any changes to the Stay-Safer-At-Home Order and this Directive
by checking the Department of Public Health website (www.sfdph.org/healthorders;
www.sfdph.org/directives) regularly.

9. Implementation of this Directive augments—but does not limit—the obligations of
each Facility under the Stay-Safer-At-Home Order including, but not limited to, the
obligation to prepare, post, and implement a Social Distancing Protocol under
Section 4.d and Appendix A of the Stay-Safer-At-Home Order. Each Facility must
follow this industry-specific guidance and update all guidance or other requirements
as necessary for the duration of this Directive, including, without limitation, as this
Directive is amended or extended in writing by the Health Officer and consistent
with any extension of the Stay-Safer-At-Home Order, any other order that
supersedes that order, and any Health Officer order that references this Directive.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls unless otherwise specifically
provided. Failure to carry out this Directive is a violation of the Stay-Safer-At-Home

Order, constitutes an imminent threat and menace to public health, constitutes a public
nuisance, and is a misdemeanor punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-15e (issued 3/2/21)

Best Practices for Tennis, Pickleball and Golf

In addition to preparing, posting, and implementing the Social Distancing Protocol required by
Section 4 of Health Officer Order No. C19-07 (the “Stay-Safer-At-Home Order”) as it may be
amended, each Facility that operates in the City must comply with each requirement listed below
and prepare a Health and Safety Plan substantially in the format of Exhibit B, below.

Requirements:

1. Section 1 — Facility Requirements:

1.1. Ensure that the following aspects of Facility premises are shut down and not accessible by
Players or the public: clubhouses, restaurants, bars, dining areas, seating or lounge areas,
common areas not required to reach outdoor facilities, fitness facilities, shower facilities,
locker areas, and retail space, unless specifically allowed under the Stay-Safer-At-Home
Order and any directives or guidance issued by the Health Officer.

1.2. Without limiting Section 2.7 of this Directive, if an aspect of Facility premises is allowed to
operate under another directive (for example, a pro-shop or retail space may or may not
currently qualify as Retail Business with Curbside Pickup, which is covered by Directive No.
2020-10), then the Facility must comply with all applicable directives, and its Health and
Safety Plan must include all applicable components from those directives. Copies of other
directives are available online at https://www.sfdph.org/directives.

2. Section 2 — General Sanitation Exemptions for Public Facilities:

2.1. Private Facilities are required to implement all applicable sanitation requirements of the
Social Distancing Protocol.

2.2. Public Facilities are required to implement all applicable sanitation requirements of the
Social Distancing Protocol with the following exceptions:

2.2.1. Ifitis not feasible for a public Facility to provide hand sanitizer or a handwashing
station to Players in accordance the Social Distancing Protocol, public Facilities
must require Players to bring their own hand sanitizer.

2.2.2. Ifitis not feasible for a public Facility to continuously disinfect shared or high-
touch surfaces and devices as required by the Social Distancing Protocol, then the
public Facility must post signage requiring Players to bring their own hand sanitizer
to use after touching high-touch surfaces like gates.

2.2.3.  Except with respect to bathrooms, public Facilities are not required to clean and
decontaminate premises in accordance with Sections 3.11 and 3.13 of the Social
Distancing Protocol, but are strongly encouraged to clean and disinfect premises to
the maximum extent feasible.

2.2.4.  Public Facilities are not required to clean and decontaminate premises in
accordance with Section 3.17 of the Social Distancing Protocol, but are strongly
encouraged to clean and disinfect premises to the maximum extent feasible.
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3. Section 3 — Requirements Specific to Golf Players and Golf Facilities:

3.1

3.2.

3.3.

3.4.

3.5.

3.6.

3.7.

3.8.

3.9.

Golf Players and Personnel must practice—and Facilities with on-site Personnel must
enforce — all Social Distancing Requirements in accordance with the Stay-Safer-At-Home
Order and applicable directives, all Face Covering requirements as set forth in Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to those orders
or directives. Players from different Households should maintain at least six feet of distance
between each other to the greatest extent possible, and it is strongly recommended that they
maintain that distance at all times.

Golf Facilities must conduct all business and transactions involving Players and members of
the public in outdoor spaces in accordance with the Stay-Safer-At-Home Order.

In Golf Facilities where restrooms are available on the course, Facilities must prohibit
Players and other members of the public from using any indoor restroom facilities, such as
those located in the clubhouse. For clarity, if no bathrooms are available on the course,
indoor bathrooms may be made available to Players and the public. Personnel may use any
bathrooms designated by the Facility.

Groups must be limited to a maximum of four players per group from the same or different
Household. Groups of players from different Households must comply with the State of
California under its Stay-Safer-At Home Order.

Golf Players must not share equipment with people outside of their Household or rent any
equipment unless otherwise expressly allowed for equipment rental as an Additional
Business under the Stay-Safer-At-Home Order and subject to all applicable requirements for
sanitization between uses.

Golf Cart Operations:

3.6.1.  Carts must be limited to members of one Household;
3.6.2.  Carts must be sanitized after each use; and

3.6.3.  Hand carts must be sanitized after each use.

Before the Golf Facility may open its course, all high-touch surfaces and equipment
including, but not limited to, water stations, hand towels, ball washers, bunker rakes,
scorecards and pencils, must be removed or made inaccessible from the range or course. To
avoid contact with a high-touch surface, players must be prevented from reaching into cups
for golf balls. Cups must be lifted above the putting surface to ensure there is no retrieval of
balls from the cup. Flags may be removed or fixed in place at each hole. Cups may be filled
or inverted so that the ball can come to a rest at the cup but also be retrieved easily without
touching any surfaces.

Where possible, designated paths of travel within Golf Facility premises must be clearly
marked.

Tournament style events or competitions are prohibited to the extent they require, encourage
or result in groups of Golf Players from different Households arriving and congregating at

the Facility at the same time. For example, tournaments that require or allow Golf Players to
start or end play at or near the same time — such as a “shotgun” start — are not permitted. But
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a tournament that staggers start times from the first tee and otherwise complies with this
Directive and all applicable State and local health orders is allowed. The Golf Facility must
continue to ensure that different groups of Golf Players do not congregate at the Facility
before, during or after the event, that there is no other mingling between those groups at the
Facility, and that there are no scorekeepers, referees or other similar staff who interact in
person with the groups as part of the management of the tournament. Spectators are
prohibited during any tournament. Professional tournaments without spectators may be
allowed with prior approval of the Health Officer. Group instruction or clinics are permitted
to the extent they operate as Outdoor Fitness Classes under Section 9 of Appendix C-1 to the
Stay-Safer-At-Home Order. Similarly, Players who are attending summer camps for children
are authorized to use Golf Facilities in accordance with this Directive to the extent the
summer camp is allowed under a separate directive.

3.10. No caddies, spectators, or persons other than Players unless all requirements for Small
Outdoor Gatherings under Directive No. 2020-19e, including as that directive is updated or
amended in the future, are met. A Golf Player who is a minor may be accompanied by their
parent or legal guardian.

3.11. Golf Players must bring plenty of water to drink as water fountains or drinking stations will
be closed.

3.12. Only Golf Players with a previously scheduled tee time may access Facility premises. Tee
times must be scheduled 10 minutes or more apart. Groups are required to stay away from
the starting tee off area until it is cleared by the group ahead of them. All Players must arrive
at Facility premises no more than 30 minutes prior to their scheduled tee time and must leave
immediately after completing their round.

3.13. Golf Facilities must provide security or patrolling to ensure golfers’ compliance with the
requirements of this Directive.

3.14. This Directive cannot anticipate every way to make golf safer for everyone in light of
COVID-19. Facilities and Players are encouraged to make their sport safer by adding
changes to their practices and procedures that are consistent with the intent of the Stay-Safer-
At-Home Order and this Directive. Players and Facilities are also encouraged to implement
guidance from athletic associations where applicable (For example, the USGA provides
guidance for Players and Facilities here: https://www.usga.org/content/usga/home-
page/course-care/covid-19-resource-center.html.) Nothing in this section allows a Golf
Player or Facility to replace, supplement, or change any restriction in the Stay-Safer-At-
Home Order, this Directive, or any local, state, or federal health order or guidance related to
COVID-19 with a less restrictive measure. For clarity, all Golf Players and Facilities must
strictly implement every measure in this Directive and may only supplement new safety
measures to the extent they are more restrictive (i.e., more protective of public health) than
any local, state, or federal health order or guidance related to COVID-19.

4. Section 4 — Requirements Specific to Tennis and Pickleball Players and Facilities:

4.1. Tennis and Pickleball Players must practice — and Facilities with onsite personnel must
enforce — all social distancing requirements in accordance with the Stay-Safer-At-Home
Order and applicable directives, all Face Covering requirements as set forth in Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to those orders
or directives. Players from different Households should maintain at least six feet of distance
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between each other to the greatest extent possible, and it is strongly recommended that they
maintain that distance at all times.

Tennis and Pickleball Players may only use outdoor courts. Facilities must conduct all
business and transactions involving Players and members of the public in outdoor spaces in
accordance with the Stay-Safer-At-Home Order.

Singles tennis or pickleball may be played between members of different Households while
maintaining Social Distancing Requirements at all times. Doubles tennis or pickleball may
be played between members of up to four different Households with all players maintaining
Social Distancing Requirements at all times.

Tennis and Pickleball Players must bring plenty of water to drink as water fountains or
drinking stations must be closed.

No equipment may be shared between players outside of their Household, including balls and
rackets. Tennis and Pickleball Players should avoid switching sides of the court during play.
Players switching sides of the court must maintain social distancing at all times.

Tournament style events or competitions are prohibited to the extent they require, encourage
or result in groups of Tennis Players from different Households arriving and congregating at
the Facility at the same time. For example, a tournament that requires Tennis Players to wait
at the Facility to play in multiple matches on a single day is prohibited. But a tournament
that staggers match start times to ensure Tennis Players and Personnel do not gather, mingle
or congregate before or after matches and that otherwise complies with this Directive and all
applicable State and local health orders is allowed. Spectators are prohibited at any
tournament. Professional tournaments without spectators may be allowed with prior
approval of the Health Officer. Group instruction or clinics are permitted to the extent they
operate as Outdoor Fitness Classes under Section 9 of Appendix C-1 to the Stay-Safer-At-
Home Order. Similarly, Players who are attending summer camps for children are
authorized to use Tennis or Pickleball Facilities in accordance with this Directive to the
extent the summer camp is allowed under a separate directive.

Spectating or gathering is prohibited unless conducted in compliance with all Small Outdoor
Gathering requirements under Health Officer Directive 2020-19, including as that directive is
updated or amended in the future. A Tennis or Pickleball Player who is a minor may be
accompanied by their parent or legal guardian.

Rental of equipment is not permitted at this time unless otherwise expressly allowed for
equipment rental as an Additional Business under the Stay-Safer-At-Home Order and subject
to all applicable requirements for sanitization between uses.

Each Tennis and Pickleball Player must mark their balls with clear and unique markings.
Accordingly, Players must use at least six balls (two cans) rather than three balls (one can).

Tennis and Pickleball Players will only serve and touch their own marked tennis balls. When
another Player’s ball needs to be returned to them, the Player must roll or hit the ball with a
racket back to the other Player, without touching the ball in any way.

Tennis and Pickleball Players at private Facilities must have a reservation to play before
arriving at Facility premises. Players must arrive no more than 10 minutes before the time
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expected to play and leave the facility immediate after play. No extra-curricular or social
activity may take place.

Where possible, designated paths of travel within Facility premises must be clearly marked.

All court gates and entrances to Facility premises must be roped off (when closed) or left
open (during hours of court operation) to prevent touching.

All furniture in the Facility premises, such as benches and tables, must either (1) be
conspicuously marked with an easily readable posting informing people that the furniture is a
high touch surface and reminding people to follow all social distancing, masking, and
sanitation requirements when using the furniture or (2) be made inaccessible by, for instance,
being removed, covered, taped, or roped off to prevent congregating and touching. All water
dispensers or water fountains must be made inaccessible by, for instance, being covered,
taped, or roped off to prevent touching. Public Facilities are required to implement this
section to the maximum extent feasible.

Use of tennis ball machines is permitted at this time if high touch surfaces on tennis ball
machines are cleaned and disinfected before and after each use.

This Directive cannot anticipate every way to make tennis and pickleball safer for everyone.
Tennis Facilities and Players are encouraged to make their sport safer by adding changes to
their practices and procedures that are consistent with the intent of the Stay-Safer-At-Home
Order and this Directive. Players and Facilities are also encouraged to implement guidance
from athletic associations where applicable (For example, the USTA provides guidance for
Players and Facilities here: https://www.usta.com/en/home/usta-covid-19-updates.html.)
Nothing in this paragraph allows a Player or Facility to replace, supplement, or change any
restriction in the Stay-Safe-At -Home Order, this Directive, or any local, state, or federal
health order or guidance related to COVID-19 with a less restrictive measure. For clarity, all
Players and Facilities must strictly implement every measure in this Directive and may only
supplement new safety measures to the extent they are more restrictive (i.e., more protective
of public health) than any local, state, or federal health order or guidance related to COVID-
19.




HSP

Health Officer Directive No. 2020-15e (Exhibit B)

Tl Health and Safety Plan (ssued 3/2/2021)

Plan

Checklist Each Facility must complete, post onsite, and follow this Health and Safety

Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:

Facility Address: Contact telephone:

(You may contact the person listed above with any questions or comments about this plan.)

For All Facilities

(|

(]

Business is familiar with and complies with all requirements set forth in Health Officer
Directive No. 2020-15e, available at www.sfdph.org/directives.

Shut down clubhouses, restaurants, bars, dining areas, seating or lounge areas,
common areas not required to reach outdoor facilities, fitness facilities, shower
facilities, locker areas, and retail space.

Make sure players do not share equipment with anyone outside of their Household.
No equipment rental is permitted unless the Facility meets all the requirements for
equipment rental under the Stay-Safer-At-Home Order.

Conduct all interactions with Players or other members of the public in outdoor
spaces.

Where possible, clearly mark designated paths of travel within the facility to help
everyone maintain social distance.

Require Players to bring plenty of their own water because fountains and drinking
stations will be closed.

No spectators or persons other than Players unless spectators strictly follow rules for
Outdoor Gatherings. Players who are minors may be accompanied by their parent or
legal guardian.

For Golf Facilities

(]

(]

If restrooms are available on the course, prohibit Players and members of the public
from using any other restroom facilities such as those located in the clubhouse.

A maximum of four Players from different Households may share a tee time but,
unless they are all part of the same Household, may not share the same golf cart or
any other equipment and should maintain at least six feet of physical distance from
each other at all times.
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Plan

Checklist O Limit golf carts to one rider and one bag. Sanitize motorized carts and
hand carts after each use.

[J Remove or make inaccessible high touch surfaces including: water stations, hand
towels, ball washers, bunker rakes, scorecards and pencils.

d

Take steps to seal off or otherwise remove cups to prevent Players from reaching into
cups to retrieve balls.

Only allow golf Players with previously scheduled tee times to access the premises.
Schedule tee times 10 minutes or more apart.

Keep groups away from the starting tee off area until the group ahead is clear.

I I I R

Require Players to arrive at the facility no more than 30 minutes before their tee time
and leave immediately after finishing their round.

O

Provide security or patrolling to make sure golfers are complying.

For Tennis Facilities

O Allow tennis and pickleball to be played on outdoor courts only.

0 No more than two Households may play single tennis or singles pickleball together at
any one time. Members of no more than four Households may play doubles tennis or
pickleball and should maintain six feet of physical distance at all times.

OO0 Encourage Players to avoid switching sides of the court during play and maintain
social distancing if they do switch sides.

O Require all Players to mark their balls with clear and unique markings and use at least
six balls (two cans).

O Make sure Players touch only their own marked balls. Make sure Players return a ball
to another player by rolling or hitting the ball with a racket back to the other Player
without touching the ball at all.

OO0 Allow Players on private Facility premises only if they have a reservation to play.
Require all Players to arrive no earlier than 10 minutes before their scheduled court
time. Require all Players to leave the Facility immediately after the end of their play.

O Keep court gates open at all times during hours of operation. Keep as many other
gates and doors as feasible open during hours of operation.

O Either mark all high touch furniture such as benches and tables with posters informing
people about high-touch surfaces or remove or make inaccessible high-touch
furniture.
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-5¢

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR RESTAURANTS AND OTHER FACILITIES THAT PREPARE AND
SERVE FOOD FOR DELIVERY OR CARRY OUT

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that certain Essential Businesses providing
goods and services described below must follow as part of the local response to the
Coronavirus Disease 2019 (“COVID-19") pandemic. This Directive constitutes industry-
specific guidance as provided under Sections 4.e and 11 of Health Officer Order No. C19-
07t issued on March 2, 2021 (the “Stay-Safer-At-Home Order”) and, unless otherwise
defined below, initially capitalized terms used in this Directive have the same meaning
given them in that order. This Directive goes into effect at 8:00 a.m. on March 3, 2021, and
remains in effect until suspended, superseded, or amended by the Health Officer. This
Directive has support in the bases and justifications set forth in the Stay-Safer-At-Home
Order. As further provided below, this Directive automatically incorporates any revisions
to that order or other future orders issued by the Health Officer that supersede that order
or reference this Directive. This Directive is intended to promote best practices as to Social
Distancing Requirements and sanitation measures, helping prevent the transmission of
COVID-19 and safeguard the health of workers, customers, and the community.
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UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all owners, operators, managers, or supervisors of any
Essential Businesses that provide services or perform work as described in
subsection 8.a.xvi of the Stay-Safer-At-Home Order where the services include
preparing, serving, providing for pick-up, or delivering prepared food (“Food
Preparation, Delivery, or Take Out Businesses™). For clarity, Food Preparation,
Delivery, or Take Out Businesses include, without limitation, restaurants preparing
food for delivery and takeaway, as well as food delivery services such as services
that the public accesses via telephone, online, or via an app that deliver prepared
food directly to residences or businesses.

2. Attached as Exhibit A to this Directive is a list of best practices that apply to all
Food Preparation, Delivery, or Take Out Businesses (the “Best Practices”). Each
Food Preparation, Delivery, or Take Out Business must comply with all
requirements listed in the Best Practices.

3. Before engaging in any activity under this Directive, each Food Preparation,
Delivery, or Take Out Business must create, adopt, and implement a written health
and safety plan (a “Health and Safety Plan”). The Health and Safety Plan must be
substantially in the form attached to this Directive as Exhibit B.

4. Additional guidance from the Department of Public Health related to Food
Preparation, Delivery, or Take Out Businesses is available at
http://www.sfdph.org/directives.

5. If an aspect, service, or operation of a Food Preparation, Delivery, or Take Out
Business is also covered by another Health Officer directive (all of which are
available at http://www.sfdph.org/directives), including Health Officer Directive
2020-16 for Dining, then the Food Preparation, Delivery, or Take Out Business must
comply with all applicable directives and any amendments to those directives, and it
must complete all relevant Health and Safety Plan forms.

6. Each Food Preparation, Delivery, or Take Out Business must (a) post its Health and
Safety Plan at the entrance or another prominent location of every physical location
it operates within the City, (b) provide a copy of the Health and Safety Plan to
Personnel, and (c) make the Health and Safety Plan available to members of the
public on request. Also, each Food Preparation, Delivery, or Take Out Business
must provide a copy of the Health and Safety Plan and evidence of its
implementation to any authority enforcing this Directive upon demand.

7. Each Food Preparation, Delivery, or Take Out Business subject to this Directive
must provide items such as Face Coverings (as provided in Health Officer Order
No. C19-12d issued on December 22, 2020, and any future amendment to that
order), hand sanitizer or handwashing stations, or both, and disinfectant and
related cleaning supplies to Personnel, all as required by the Best Practices. If any
such Food Preparation, Delivery, or Take Out Business is unable to provide these
required items or otherwise fails to comply with required Best Practices or fails to
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abide by its Health and Safety Plan, then it must cease operating until it can fully
comply and demonstrate its strict compliance. Further, as to any non-compliant
Food Preparation, Delivery, or Take Out Business, any such Food Preparation,
Delivery, or Take Out Business is subject to immediate closure and the fines and
other legal remedies described below, as a violation of the Stay-Safer-At-Home
Order.

For purposes of this Directive, “Personnel”” includes all of the following people who
provide goods or services associated with a Food Preparation, Delivery, or Take Out
Business: employees; contractors and sub-contractors (such as those who sell goods
or perform services onsite or who deliver goods for the business); independent
contractors; vendors who are allowed to sell goods onsite; volunteers; and other
individuals who regularly provide services onsite at the request of the Food
Preparation, Delivery or Take Out Business. “Personnel” includes “gig workers”
who perform work via the business’s app or other online interface, if any.

This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Food
Preparation, Delivery, or Take Out Business must stay updated regarding any
changes to the Stay-Safer-At-Home Order and this Directive by checking the
Department of Public Health website (https://www.sfdph.org/directives) regularly.

Implementation of this Directive augments—but does not limit—the obligations of
each Food Preparation, Delivery, or Take Out Business under the Stay-Safer-At-
Home Order including, but not limited to, the obligation to prepare, post, and
implement a Social Distancing Protocol under Section 4.d and Appendix A of the
Stay-Safer-At-Home Order. The covered Food Preparation, Delivery, or Take Out
Businesses must follow these industry-specific Best Practices and update them as
necessary for the duration of this Directive, including, without limitation, as this
Directive is amended or extended in writing by the Health Officer and consistent
with any extension of the Stay-Safer-At-Home Order, any other order that
supersedes that order, and any Health Officer order that references this Directive.

Food Preparation, Delivery, or Take Out Businesses must allow City representatives
immediate full access to the entire premises, including any kitchen, to inspect for
compliance, including surprise inspections.

Food Preparation, Delivery, or Take Out Businesses that fail to comply with this
Directive, including, but not limited to, preventing large social gatherings create
public nuisances and a menace to public health. Accordingly, Food Preparation,
Delivery, or Take Out Businesses must not permit or allow such gatherings, whether
on public or private property. Any Food Preparation, Delivery, or Take Out
Business that permits or allows such gatherings is injurious to public health within
the meaning of Business & Professions Code section 25601 and is subject to
reporting to the California Department of Alcoholic Beverage Control. Customers
or other members of the public who violate these requirements are subject to
citation per Cal. Penal Code section 148(a), S.F. Admin. Code section 7.17, S.F.
Police Code section 21, and Cal. Business & Professions Code section 25620.
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This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and immediate menace to public health, constitutes a public nuisance, and is a
misdemeanor punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-5c¢ (issued 3/2/2021)
Best Practices for Food Preparation, Delivery, or Take Out Businesses

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the “Social Distancing
Protocol”), each Food Preparation, Delivery, or Take Out Business that operates in San
Francisco must comply with each requirement for Food Preparation, Delivery, or Take Out
Businesses listed in Health Officer Directive 2020-5c, each requirement included in these Best
Practices, and prepare a Health and Safety Plan substantially in the format of Exhibit B,
below.

1. General Requirements for all Food Preparation, Delivery, or Take Out Businesses:

1.1.  Follow all applicable public health orders and directives, including this Directive and any
applicable State orders or industry guidance. In the event of any conflict between a State
order or guidance and this directive, follow the more restrictive measure.

1.2.  Ensure customers and Personnel comply with the Social Distancing and Health Protocol.
At a minimum, each Food Preparation, Delivery, or Take Out Business must:

1.2.1. Require all Personnel to use Face Coverings as required under Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to
that order (the “Face Covering Order”), wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

1.2.2. Establish designated areas/lines with markings on the ground to indicate
minimum six-foot distancing for customers, including directional paths of travel
where feasible. This requirement includes marking lines for check-stands and
restrooms, and customers in various service settings, if applicable (e.g. ordering
food, take out, and waiting to be seated).

1.2.3. Customers must form lines outside while waiting.

1.2.4. Provide hand sanitizer effective against COVID-19 at entrances and points of
purchase for all customers and elsewhere at the facility or location for Personnel.
Sanitizer must also be provided to Personnel who shop, deliver, or drive for use
when they are shopping, delivering, or driving. If sanitizer cannot be obtained, a
handwashing station with soap, water, and paper towels will suffice for customers
and certain Personnel who are on-site at the business’s location. But for
Personnel who shop, deliver, or drive in relation to their work, the Food
Preparation, Delivery or Take Out Business must provide hand sanitizer effective
against COVID-19 at all times; for any period during which the Food Preparation,
Delivery or Take Out Business does not provide sanitizer to such shopping,
delivery, or driving Personnel, the Food Preparation, Delivery or Take Out
Business may not offer that aspect of its service.

1.3.  Provide for contactless payment systems or, if not feasible, sanitize payment systems,
including touch screens, payment portals, pens, and styluses, after each customer use.
Customers may pay with cash but to further limit person-to-person contact, Personnel
should encourage customers to use credit, debit, or gift cards for payment.
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When possible, provide a barrier between the customer and the cashier such as a
plexiglass temporary barrier. When not possible, create sufficient space to enable the
customer to stand more than six feet away from the cashier while items are being
scanned/tallied and bagged.

Instruct all Personnel and customers to maintain at least six-feet distance from others
except when momentarily necessary to facilitate or accept payment and hand off items or
deliver goods.

Provide disinfectant and related supplies to Personnel and require Personnel to sanitize all
high-touch surfaces, including but not limited to: shopping carts and baskets; countertops,
food/item display cases, refrigerator and freezer case doors, drawers with tools or
hardware, and check-out areas; cash registers, payment equipment, and self-check-out
kiosks; door handles; tools and equipment used by Personnel during a shift; and any
inventory-tracking or delivery-tracking equipment or devices which require handling
throughout a work shift. These items should be routinely disinfected during the course of
the day, including as required below.

Frequently disinfect any break rooms, bathrooms, and other common areas. Create and
use a daily checklist to document each time disinfection of these rooms or areas occurs.

If the Food Preparation, Delivery, or Take Out Business provides shopping carts or
baskets, assign Personnel to disinfect shopping carts and baskets after each use and take
steps to prevent anyone from grabbing used carts and baskets before disinfection.
Provide disinfecting wipes that are effective against COVID-19 near shopping carts and
shopping baskets.

Establish adequate time in the work day to allow for proper cleaning and
decontamination throughout the facility or location by Personnel including, but not
limited to, before closing for the day and opening in the morning.

Prevent customers from touching or handling items without purchase of the item being
handled. Customers should be encouraged through posted signs to select items only via
visual examination.

Except for reusable bags, prohibit customers from using their own mugs, cups, or other
similar re-fillable food containers brought from home. Customers are permitted to use
push carts to help them carry or transport items as well as wheelchairs, canes, or other
mobility assistance devices.

To protect Personnel and customers, Food Preparation, Delivery, and Take Out
Businesses are strongly encouraged to not allow customers inside their facilities. If this
is not feasible, Food Preparation, Delivery, and Take Out Businesses must limit the
number of customers in the facility or location at any one time to the lesser of: 20% of the
maximum occupancy, or a number that allows for customers and Personnel to easily
maintain at least six feet distance from one another at all times. The maximum
occupancy does not include Personnel.

As soon as possible, but no later than 9:00 a.m. on December 17, 2020, develop and
implement written procedures to “meter” or track the number of persons entering and
exiting the facility to ensure that the allowed maximum capacity for the establishment is
not exceeded. For example, an employee of the establishment may be posted at each
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entrance to the facility to perform this function. The establishment must provide a copy
of its written “metering” procedures to an enforcement officer upon request and disclose
the number of members of the public currently present in the facility.

1.14. Each Food Preparation, Delivery or Take Out Business must post signage required by
sections 4.9, 4.h, and 4.i of the Stay-Safer-At-Home Order.

1.15. Each Food Preparation, Delivery or Take Out Business must comply with the ventilation
requirements of section 4.i of the Stay-Safer-At-Home Order.

1.16. Require that all Personnel wash hands at least at the start and end of each shift, after
sneezing, coughing, eating, drinking, smoking (to the extent smoking is allowed by law
and the facility), or using the restroom, when changing tasks, and, when possible,
frequently during each shift. Personnel that work off-site, such as driving or delivering
goods, must be required to use hand sanitizer throughout their shift.

Additional Requirements Specific to Certain Types of Services

2. Food Preparation (applies only to Food Preparation, Delivery, or Take Out Businesses that prepare

foods):

2.1.  All food must be prepared at a food facility that is permitted and inspected by the San
Francisco Department of Public Health, or if not by the San Francisco Department of
Public Health, then by either the California Department of Public Health or another
jurisdiction’s local Environmental Health department pursuant to California Retail Food
Code requirements.

2.2.  Provide gloves for all Personnel handling food. Provide training for Personnel on glove
use, including how to properly put on (after handwashing) and take off gloves and when
to replace gloves when they are soiled or damaged. Single use gloves should be used for
only one task and should be discarded when damaged or soiled or when food handling is
interrupted. All existing industry rules and regulations regarding use of gloves must also
be followed.

2.3.  All to-go items must be packaged and bagged, including utensils, napkins, and
condiments to ensure that delivery Personnel and customers do not need to touch any
additional items at the restaurant.

3. Section 3 — Food Delivery (applies only to Food Preparation, Delivery, or Take Out Businesses that
deliver food, employ or utilize Personnel to deliver food, or provide food for delivery):

3.1.  Ensure that delivery Personnel use refrigerated transport, portable coolers, or insulated
delivery bags to transport perishable food from restaurants to customers. Perishable food
must be delivered according to the following temperatures:

a) Cold foods are maintained at 41°F or below,
b) Frozen foods are maintained in a solid state, and
c) Hot foods are maintained at 135°F or above.

3.2.  If refrigerated transport, portable coolers, or insulated bags are available, ensure that
perishable food is labeled “Process Immediately” and must not be out of temperature
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controls for more than 30 minutes during transportation to prevent foodborne illness.
(Whole produce, canned goods, dry foods and other non-perishable products can be
delivered anytime without requirement for temperature controls or delivery times.)

Ensure that all food remains in its original packaging at all times to prevent tampering or
contamination.

Provide disinfectant and related supplies to all drivers and delivery Personnel to enable
them to sanitize high-touch surfaces in vehicles or on other transportation equipment as
well as any inventory-tracking or delivery-tracking equipment or devices which require
handling throughout a work shift.

Ensure that vehicle interiors, other transportation equipment, and all shared devices or
equipment are cleaned and/or disinfected by Personnel on frequent schedules, not less
than at the beginning and end of each Personnel member’s work shift and during the
shift.

Ensure that refrigerated transport containers, portable coolers, and insulated delivery bags
are cleaned with soap and warm water and disinfectant at the end of each shift.

Direct all delivery Personnel to avoid touching unsanitized areas that may be frequently
touched, such as doorbells, buzzers, and door handles, unless protective equipment such
as gloves (provided by the delivery business that employs or assigns the delivery
Personnel) are used and discarded after each use or hand sanitizer is used after each
delivery.

Delivery Personnel must wash their hands at the pickup sites, when possible. Instruct all
delivery Personnel to use hand sanitizer (provided by the delivery business that employs
or assigns the delivery Personnel) between deliveries, before picking up food or items (if
handwashing is not available), and after dropping off food or items to a customer.

Allow customers to provide a specified delivery location and contact method to allow for
delivery without direct interaction, except as necessary to accept payment. When
possible, provide options to accept payment through contactless technologies, in advance
via phone, an app, or the internet, or verbally (such as reading a credit card number and
required information).

When necessary for the delivery business’ payment or delivery-confirmation processes,
modify or eliminate (if possible) customer signature-capture procedures so Personnel
may maintain a safe, appropriate distance and/or avoid sharing of signing equipment such
as pen or stylus and avoid shared handling of devices or equipment. If not feasible,
sanitize such equipment or devices before and after each use in order to protect each
customer.

Instruct delivery Personnel to wait outside a restaurant or food preparation facility if food
is not ready for pick-up upon arrival and to maintain social distancing while waiting
outside

Both the restaurant/food seller and the delivery business must permit delivery Personnel
to use the restaurant’s restroom to wash hands.
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4. Food Takeout/Carryout (applies only to Food Preparation, Delivery, or Take Out Businesses that
provide food for takeout or carryout):

4.1.  Encourage customers to place orders and make payment in advance by phone or online.

4.2.  Food Preparation, Delivery or Take Out Businesses must ensure that customers do not eat
or drink on the premises while waiting for their food or order.

4.3.  Establish a mechanism for contactless pickup if possible—e.g., putting clearly labeled
packages on a table for customers to pick up when they reach the head of the line. But
also ensure that food is protected from possible contamination and improper temperature
exposure.

4.4. Designate parking spots or loading zones for curbside pick-up, whenever possible.

4.5.  Direct customers to wait for food outside, and to maintain social distance.

4.6.  Close areas where customers may congregate, serve themselves, or touch food or other
items that other customers may use. Provide these items to customers individually. These
requirements include but are not limited to:

4.6.1. Self-service areas with condiment caddies, utensil caddies, napkins, lids, straws,
water pitchers, to-go containers, etc.

4.6.2. Self-service machines including ice, soda, frozen yogurt dispensers, etc.
4.6.3. Self-service food areas such as buffets, salsa bars, salad bars, etc.
4.7.  Any sales of take-out alcoholic beverages must comply with the State Department of

Alcoholic Beverage Control regulations, including any Notices of Regulatory Relief,
which are available at: https://www.abc.ca.gov/law-and-policy/coronavirus19/

5. Operational Requirements for All Food Preparation, Take Out and Delivery Businesses.

5.1.  Ifall or part of Food Preparation, Take Out and Delivery Business has been vacant or
dormant for an extended period, check for pest infestation or harborage, and make sure
all pest control measures are functioning. Ensure that plumbing is functioning and that
pipes are flushed before use. The San Francisco PUC provides guidance for flushing and
preparing water systems at https://sfwater.org/index.aspx?page=1327.

5.2.  All Food Preparation, Take Out and Delivery Businesses must comply with the
ventilation protocols at Section 4.i of the Stay-Safer-At-Home Order. Review SFDPH’s
guidance for improved ventilation available at: https://www.sfcdcp.org/COVID-
ventilation.

5.3.  Increase fresh air circulation for Personnel by opening windows or doors, if possible to
do so, in compliance with the screen requirements contained in California Retail Food
Code section 115259.2 & S.F. Health Code section 412,

5.4. Each Food Preparation, Take Out and Delivery Businesses must designate a Worksite
Safety Monitor. The Worksite Safety Monitor shall be responsible for compliance with
this Directive, but does not need to be on-site at all times.
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5.4.1. The Worksite Safety Monitor must provide Personnel with information on the
importance of screening, the availability of testing resources, and the appropriate
types of Personal Protective Equipment for Personnel. These topics are addressed
in guidance applicable to Dining Establishments (Attached as Exhibit C to Health
Officer Directive No. 2020-16).

5.4.2. Food Preparation, Take Out and Delivery Businesses must require Personnel to
screen before coming to work, and provide information regarding the availability
of testing. If any Personnel tests positive for COVID-19, that individual or
supervisor should report the result immediately to the Worksite Safety Monitor.
The Worksite Safety Monitor must be ready to assist DPH with any contact
tracing or case investigation efforts.

Provide training to Personnel on proper ways to wear Face Coverings, how to implement
the Social Distancing and Health Protocol, how to monitor the number of customers in
the store or in line, and cleaning and disinfection.

For Personnel who are at increased risk of severe disease if they get COVID-19
(www.sfcdcp.org/vulnerable), assign duties that minimize their contact with customers
and other Personnel and customers (e.g. managing inventory rather than working as a
cashier, managing administrative needs through telecommuting).

Consider the following measures to protect Personnel:

5.7.1. Discourage Personnel gatherings in break rooms; space tables at least six feet
apart; if space is small schedule Personnel breaks at different times; stagger
Personnel breaks to maintain physical distancing protocols.

5.7.2. Extend start and finish times to reduce the number of Personnel in the kitchen at
the same time.

5.7.3. Create additional shifts with fewer Personnel to accommodate social distancing.

5.7.4. Stagger workstations so Personnel avoid standing directly opposite one another or
within six feet distance.

Provide dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or face
shields. Dishwashers must be provided impermeable aprons and change frequently.
Reusable protective equipment such as shields and glasses must be properly disinfected
between uses. Cleaned/sanitized utensils must be handled with clean gloves.

Major changes to food service operations, such as the addition of cleaning stations, food
preparation areas, or food storage areas, may require advance approval by the Department
of Public Health.
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Plan

Checklist

Each Food Preparation, Delivery, or Take Out Business must complete, post onsite, and
follow this Health and Safety Plan.

Check off all items below that apply and list other required information.
Business/Entity name: Contact name:

Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

General Requirements for all Food Preparation, Delivery, or Take Out Businesses

O Familiarized with and completed all requirements set forth in Health Officer Directive
No. 2020-5, available at: http://www.sfdph.org/directives.

[1 Developed a plan to ensure Personnel and patrons comply with social distancing
requirements.

O All Personnel required to use Face Coverings, wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

O Designated areas/markings indicate 6-foot distancing for patrons in various settings
(e.g. waiting to order, waiting for restroom, ordering take-out).

(1 Provided hand sanitizer (using touchless dispensers when possible) at key entrances,
point of sale, and other high contact areas.

]

Provided hand sanitizer to Personnel who shop, deliver, or drive for the business.

]

Provided for contactless payment, if feasible.

Il Crejate_d a ba_rrier_ between customer and cashier, and/or ensured that customers can
maintain social distance from Personnel.

[J Posted signage informing employees on how to get vaccinated.
Food Preparation

[1 Obtained, and maintained as current, all necessary permits to prepare food.
(1 Provided gloves and training to Personnel on use of gloves.

[0 To-go items are packaged and bagged to ensure that delivery Personnel and customers do
not need to touch additional items.

Food Delivery

[0 Have procedures to maintain perishable foods at appropriate temperatures.
[1 Have procedures that all food remains in its original packaging at all times.

O Provided disinfectant to drivers and delivery Personnel.
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Plan

Checklist

O Refrigerated transport carriers and insulated bags are cleaned and disinfected after
every use.

O Instructed delivery Personnel to avoid touching high touch items, if possible. Delivery
Personnel are instructed to wait outside while waiting for food to be prepared.

(1 Allowed delivery Personnel to use the restroom to wash hands.

Take Out/Carry Out

(1 Encourage customers to place orders in advance (by phone or online), and provide for
contactless pick up, if possible.

O Designated space for curbside pickup, where possible.
O Closed areas where customers may congregate.

Operational Requirements

O Evaluated and made all feasible upgrades or modifications to the HVAC systems.
[0 Completed evaluation of electrical safety and implemented all required precautions.

O Confirmed that plumbing is functioning and, if the facility was dormant, flushed the
pipes.

[1 Checked for harborage, and pests, and confirmed that pest control measures are
functioning.

0 Windows or doors are open, if possible, to ventilate areas for Personnel.

[0 Designated a Worksite Safety Monitor. Individual is familiar with obligations under
Health Officer Directive 2020-05, and developed and implemented a plan to ensure
compliance.

(1 Ensured daily COVID-19 symptom self-verifications are completed by all Personnel as
required by the Social Distancing Protocol.

O Provided training to Personnel on requirements of this directive.

O Considered needs of Personnel who are at increased risk of severe disease if they get
COVID-19.

O Considered additional protections for Personnel, including: discouraging Personnel
gatherings in break rooms; staggering Personnel breaks to maintain physical
distancing protocols; extending start and finish times to reduce the number of
Personnel in the kitchen at the same time; creating additional shifts with fewer
Personnel to accommodate social distancing.

0 Provided dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or
face shields, and impermeable aprons.
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Plan

Checklist

Additional Measures

Explain:

Click or tap here to enter text.

Self-certification (must be signed by Business Owner or Worksite Safety

Monitor):

Initial each line and sign below:

| acknowledge that | have read and fully understand the
information above.

The owner/Worksite Safety Monitor will ensure these principles
and procedures will be reviewed with all current and future
employees.

Print name Date:

Signature



City and County of Department of Public Health
San Francisco Health Officer Directive

Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-16f

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR DINING ESTABLISHMENTS

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that all dining establishments, as described
below, must follow as part of the local response to the Coronavirus Disease 2019 (“COVID-
19”") pandemic. This Directive constitutes industry-specific guidance as provided under
Sections 4.e and 11 of Health Officer Order No. C19-07t issued on March 2, 2021 (the
“Stay-Safer-At-Home Order”) and, unless otherwise defined below, initially capitalized
terms used in this Directive have the same meaning given them in that order. This Directive
goes into effect at 8:00 a.m. on March 3, 2021, and remains in effect until suspended,
superseded, or amended by the Health Officer. This Directive has support in the bases and
justifications set forth in the Stay-Safer-At-Home Order. As further provided below, this
Directive automatically incorporates any revisions to the Stay-Safer-At-Home Order or
other future orders issued by the Health Officer that supersede that order or reference this
Directive. This Directive is intended to promote best practices as to Social Distancing
Requirements and sanitation measures, helping prevent the transmission of COVID-19 and
safeguard the health of workers, patrons, and the community.
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Health Officer Directive No. 2020-16f

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive allows Dining Establishments to offer dining services, and attempts to
mitigate the risk of community transmission by modifying behaviors consistent with
the medical and scientific understanding of the virus. In order to minimize the risk,
all protocols in this Directive and Best Practices must be followed. When indoor
dining is permitted, it presents a heightened risk of aerosol transmission of the virus
because patrons remove their masks to eat and drink, and there is generally less
ventilation indoors than outdoors. Accordingly, patrons are encouraged to choose
Outdoor Dining or Take-Out options where possible.

2. This Directive is intended to enable safer restaurant-style dining, not large social
gatherings or lengthy gatherings where individuals are not wearing Face Coverings.
Patrons or other members of the public congregating in or around a Dining
Establishment, particularly without following Social Distancing Requirements or
wearing Face Coverings are at a heightened risk of community transmission.

3. This Directive applies to all owners, operators, managers, and supervisors of any
restaurant, or bar that provides a bona fide meal, as defined below (each a “Dining
Establishment”). Each Dining Establishment must have received the necessary
permits to serve meals, including any permits necessary to serve food outdoors (e.g.
Shared Spaces permit), or catering permits to serve food (e.g. DPH Pop Up permit).
Any Dining Establishment that serves alcoholic beverages must also serve a bona
fide meal, and comply with all of the following:

a. The sale of alcoholic beverages on site without a bona fide meal is prohibited,
and each patron ordering an alcoholic beverage must also order a bona fide
meal.

b. A “bona fide meal” means a sufficient quantity of food that it would
constitute a main course. Dining Establishments should consult guidance
from the State Department of Alcoholic Beverage Control on what
constitutes a bona fide meal. https://www.abc.ca.gov/what-is-required-to-be-
considered-a-meal/.

c. Bona fide meals must be prepared and served by the Dining Establishment
or another person or business operating under an agreement with the Dining
Establishment and appropriate permits from the San Francisco Department
of Public Health (“DPH”). Dining Establishments offering bona fide meals
prepared and served by another person or business in this manner must
receive or coordinate all orders for food and alcoholic beverages. Orders and
payment from patrons for alcohol and food must be received by the Dining
Establishment, which may then pass on the food order and a portion of the
payment to the meal provider.

4. Attached as Exhibit A to this Directive is a list of best practices that apply to all
Dining Establishments (the “Best Practices”). Each Dining Establishment must
comply with all of the relevant requirements listed in the Best Practices.
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Health Officer Directive No. 2020-16f

Before engaging in any activity under this Directive, each Dining Establishment
must create, adopt, and implement a written health and safety plan (a “Health and
Safety Plan”). The Health and Safety Plan must be substantially in the form
attached to this Directive as Exhibit B.

Guidance from the Department of Public Health related to Dining is attached to this
Directive as Exhibit C, and available at http://www.sfdph.org/directives.

If an aspect, service, or operation of a Dining Establishment is also covered by
another Health Officer directive (all of which are available at
http://www.sfdph.org/directives), including Health Officer Directive No. 2020-05 for
Food Preparation or Delivery Essential Businesses, then the Dining Establishment
must comply with all applicable directives and amendments to those directives, and
it must complete all relevant Health and Safety Plan forms.

Each Dining Establishment must (a) post its Health and Safety Plan at the entrance
or another prominent location of every physical location it operates within the City,
(b) provide a copy of the Health and Safety Plan to Personnel, and (c) make the
Health and Safety Plan available to members of the public on request. Also, each
Dining Establishment must provide a copy of the Health and Safety Plan and
evidence of its implementation to any authority enforcing this Directive upon
demand.

Each Dining Establishment subject to this Directive must provide items such as Face
Coverings (as provided in Health Officer Order No. C19-12d issued on December
22, 2020, and any future amendment to that order), hand sanitizer or handwashing
stations, or both, and disinfectant and related cleaning supplies to Personnel, all as
required by the Best Practices. If any such Dining Establishment is unable to
provide these required items or otherwise fails to comply with required Best
Practices or fails to abide by its Health and Safety Plan, then it must cease operating
until it can fully comply and demonstrate its strict compliance. Further, as to any
non-compliant Dining Establishment, any such Dining Establishment is subject to
immediate closure and the fines and other legal remedies described below, as a
violation of the Stay-Safer-At-Home Order.

For purposes of this Directive, “Personnel”” includes all of the following people who
provide goods or services associated with a Dining Establishment: employees;
contractors and sub-contractors (such as those who sell goods or perform services
onsite or who deliver goods for the business); independent contractors; vendors who
are allowed to sell goods onsite; volunteers; and other individuals who regularly
provide services onsite at the request of the Dining Establishment. “Personnel”
includes “gig workers” who perform work via the business’s app or other online
interface, if any.

This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Dining
Establishment must stay updated regarding any changes to the Stay-Safer-At-Home
Order and this Directive by checking the Department of Public Health website
(https://www.sfdph.org/directives) regularly.
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12. Implementation of this Directive augments—but does not limit—the obligations of
each Dining Establishment under the Stay-Safer-At-Home Order including, but not
limited to, the obligation to prepare, post, and implement a Social Distancing
Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home Order. The
Dining Establishment must follow these industry-specific Best Practices and update
them as necessary for the duration of this Directive, including, without limitation, as
this Directive is amended or extended in writing by the Health Officer and
consistent with any extension of the Stay-Safer-At-Home Order, any other order
that supersedes that order, and any Health Officer order that references this
Directive.

13. Dining Establishments must allow City representatives immediate full access to the
entire premises, including the kitchen, to inspect for compliance, including surprise
inspections.

14. A violation of any condition contained in a permit issued to a Dining Establishment
by the Entertainment Commission is a violation of this Directive and the Stay-Safe-
at-Home Order, and may be enforced as such.

15. Dining Establishments that fail to comply with this Directive, including, but not
limited to, preventing large social gatherings or lengthy gatherings where
individuals are not wearing Face Coverings other than when eating or drinking,
create public nuisances and a menace to public health. Accordingly, Dining
Establishments must not permit or allow such gatherings, whether on public or
private property. Any Dining Establishment that permits or allows such gatherings
is injurious to public health within the meaning of Business & Professions Code
section 25601 and is subject to reporting to the California Department of Alcoholic
Beverage Control. Patrons or other members of the public who violate these
requirements are subject to citation per Cal. Penal Code section 148(a), S.F. Admin.
Code section 7.17, S.F. Police Code section 21, and Cal. Business & Professions Code
section 25620.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and immediate menace to public health, constitutes a public nuisance, and is a
misdemeanor punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-16f (issued 3/2/2021)

Best Practices for Dining Establishments

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the “Social Distancing
Protocol”), each Dining Establishment that operates in San Francisco must comply with each
requirement included in these Best Practices, and prepare a Health and Safety Plan
substantially in the format of Exhibit B, below.

These best practices are in addition to the best practice attached to Health Officer Directive No.
2020-05 for Food Preparation or Delivery Essential Businesses, and any amendments to that
directive.

1. Section 1 — General Requirements for all Dining Establishments:

1.1.  Follow all applicable public health orders and directives, including this Directive and any
applicable State orders or industry guidance. In the event of any conflict between a State
order or guidance and this directive, follow the more restrictive measure.

1.2.  Ensure patrons and Personnel comply with the Social Distancing and Health Protocol. At
a minimum, each Dining Establishment must:

1.2.1. Require all Personnel to use Face Coverings as required under Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to
that order (the “Face Covering Order”), wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

1.2.2. Advise patrons that they must wear Face Coverings any time they are not actively
eating or drinking, including but not limited to: while they are waiting to be
seated; while reviewing the menu and ordering; while socializing at a table
waiting for their food and drinks to be served or after courses or the meal is
complete; and any time they leave the table, such as to use a restroom. Patrons
must also wear Face Coverings any time servers, bussers, or other Personnel
approach their table. Personnel must not approach a customer’s table until the
patron has replaced their Face Covering.

1.2.3. As required by the section 3.5 of the Social Distancing Protocol, each Dining
Establishment must require patrons to wear a Face Covering, unless they are
eating or drinking. This includes taking steps to notify patrons they will not be
served if they are in line without a Face Covering and refusing to serve a patron
without a Face Covering, as further provided in the Face Covering Order. The
business may provide a clean Face Covering to patrons while in line. For clarity,
the transaction or service must be aborted if the patron is not wearing a Face
Covering. But the business must permit a patron who is excused by the Face
Covering Order from wearing a Face Covering to conduct their transaction or
obtain service, including by taking steps that can otherwise increase safety for all.

1.2.4. Establish designated areas/lines with markings on the ground to indicate

minimum six-foot distancing for patrons. This requirement includes marking lines
for check-stands and restrooms, and patrons in various service settings, if
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applicable (e.g. ordering food, take out, and waiting to be seated). Patrons must
form lines outside while waiting for take-out, and waiting to be seated.

1.2.5. Coat and bag checks must be closed.

1.2.6. Create directional paths of travel where feasible (e.g. separate entrance and exit
for patrons, lines for restrooms).

Provide hand sanitizer (using touchless dispensers when possible) at key entrances and
contact areas such as reception areas, elevator and escalator landings, and stairway
entrances.

In addition to making hand sanitizer available (as required in the Social Distancing
Protocol), post signage requiring patrons and Personnel to use hand sanitizer or wash
their hands (with soap and water, for at least 20 seconds) before and after using any
equipment.

Any Dining Establishment offering a combination of take out, outdoor dining, and indoor
dining (when permitted) should provide clear paths of travel for ingress, and egress, and
consider separate entrances for each form of dining. Pursuant to section 1.2.4 all patrons
must form lines outside while waiting to be seated.

Each Dining Establishment must follow all applicable directives (e.g. Food Preparation
or Delivery Essential Businesses), and prepare applicable Health and Safety Plans
required by those directives. The full list of Health Officer directives is available at
https://www.sfdph.org/directives.

Each Dining Establishment must comply with the ventilation requirements of section 4.i
of the Stay-Safer-At-Home Order.

2. Section 2 — Patron Screening & Advisories

2.1.

2.2.

Screen all patrons and other visitors on a daily basis using the standard screening
questions attached to the Stay-Safer-At-Home Order as Appendix A and Attachment A-2
(the “Screening Handout™). Screening must occur before patrons are seated at the Dining
Establishment in order to prevent the inadvertent spread of the SARS-CoV-2 virus. A
copy of the Screening Handout must be provided to anyone on request, although a poster
or other large-format version of the Screening Handout may be used to review the
questions with people verbally. Any person who answers “yes” to any screening question
is at risk of having the SARS-CoV-2 virus, must be prohibited from entering the Dining
Establishment, and should be referred for appropriate support as outlined on the
Screening Handout. Dining Establishments can use the guidance available online at
https://www.sfdph.org/dph/alerts/covid-guidance/covid-screening.pdf for determining
how best to conduct screening. Patrons who are feeling ill, have exhibited symptoms of
COVID-19 within 24 hours of arriving at the Dining Establishment, or answer “yes” to
any screening question must cancel or reschedule their reservation. In such cases, patrons
must not be charged a cancellation fee or other financial penalty.

Each Dining Establishment must post signage required by sections 4.g, 4.h, and 4.i of the
Stay-Safer-At-Home Order.
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In addition, post signage stating the following. Sample signage is available at
https://sf.gov/outreach-toolkit-coronavirus-covid-19.

2.3.1. Post signage informing patrons that they must be seated at tables to consume food
or beverages, that they must be at least six feet away from patrons at other tables
at all times.

2.3.2. Post signage at tables reminding patrons to wear Face Coverings when ordering
and all other times when they are not eating or drinking.

2.3.3. For Dining Establishments offering alcoholic beverage service, post signage
informing patrons that they may not drink or carry open containers beyond the
premises; and that alcoholic beverages may only be served with a bona fide meal.

2.3.4. Dining Establishments must post signage informing employees how to report
COVID-19 health order violations.

2.3.5. As soon as possible, and no later than March 10, 2021, post signage describing
the relative risks associated with dining. The signage must:

2.3.5.1.Advise all patrons that dining outdoors is generally safer than dining
indoors.

2.3.5.2.Recommend that people at risk for severe illness with COVID-19—such
as unvaccinated older adults, and unvaccinated individuals with health
risks—and members of their household not dine in crowded spaces or
indoors.

2.3.5.3.Advise outdoor dining patrons that seating arrangements with at least six
feet distance between seated patrons is generally safer than seating
arrangements using a barrier with less than six feet distance.

2.3.6. Post signage providing employees with information about how they can get
vaccinated.

3. Section 3 — Dining Service Requirements

3.1

3.2.

3.3.
3.4.

All patrons must be seated at a table to eat or drink. Standing between tables or gathering
in other areas of the Dining Establishment is not permitted. Patrons are not allowed to
stand, gather, dance, or circulate between tables.

Patrons may not be served food or beverages while waiting to be seated, and Dining
Establishments must deliver alcoholic beverages to patrons only when they are seated.

Each patron at a table must order a bona fide meal to receive alcoholic beverage service.

Encourage reservations to prevent crowds from gathering. Timing of reservations must
allow sufficient time to disinfect customer seating areas.

3.4.1. Reservations may be offered with common seating times. Reservations must be
consistent with the limits for outdoor dining (six people from up to three
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households), and indoor dining (four people from one household) stated in
sections 4 and 5, below.

3.4.2. Partial or full “buyouts” by patrons of Dining Establishments are not allowed at
this time. Reservations for more than one table cannot be accepted. Dining
Establishments may not host gatherings or events such as birthday parties,
receptions, or meetings, where attendees at the event occupy more than one table,
even where attendees reserve tables separately.

3.5.  Limit cross-contamination and touching of common items. At a minimum, Dining
Establishments must:

3.5.1. Encourage patrons to view menus using their own mobile devices. Where menus
are requested, provide disposable, single use menus, or use laminated menus that
can be sanitized after each use.

3.5.2. Discontinue the practice of leaving napkin holders, or other items (e.g. candle
holders, or flower vases) on tables. Any card stands or flyers, such as ones
required by this Directive, must be single-use and disposed of, or laminated to
permit sanitization after each patron.

3.5.3. Discontinue pre-setting tables with glassware and utensils. Glassware and utensils
must be put on the table after patrons are seated by Personnel who have washed
their hands.

3.5.4. If the Dining Establishment uses pre-wrapped utensils, the utensils must be pre-
wrapped in a cloth or paper napkin by Personnel who have washed their hands
just before pre-rolling the utensils or napkins. The pre-rolled utensils or napkins
must then be stored in a clean container.

3.5.5. Use disposable napkins and tablecloths or ones made of cloth. Napkins and
tablecloths (including unused napkins and tablecloths) must be disposed of or
laundered after each patron. Soiled napkins and tablecloths must be kept in a lined
closed container.

3.5.6. Cleaned flatware, stemware, dishware, etc., must be properly stowed away from
patrons and Personnel until ready to use.

3.5.7. Discontinue the use of shared food items such as condiment bottles, salt and
pepper shakers, etc. and provide these items, on request, in single serve containers
or portions. Where this is not possible, shared items must be supplied as needed to
patrons and disinfected after each use.

3.5.8. Encourage patrons to use touchless payment options. When touchless payment is
not used, avoid direct contact between patrons and Personnel. Sanitize any pens,
counters, trays, or point of sale systems between each use by a customer. Create
sufficient space to enable the customer to stand at least six feet away from the
cashier while items are being paid for, or provide a physical barrier (e.g.,
Plexiglas of sufficient height and width to prevent transmission of respiratory
droplets) between the customer and the cashier.
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3.5.9. Provide leftover containers only upon request. Personnel should not fill the
leftover container. Each party should fill its own leftover containers.

3.5.10. Servers who both serve food and clear dishes must wash their hands in between
these two tasks.

3.5.11. Discontinue use of shared entertainment items, such as board games, pool tables,
and arcade games.

Close areas where patrons may congregate, serve themselves, or touch food or other
items that other patrons may use. Provide these items to patrons individually. Discard
such items after use or clean and disinfect them after each use, as appropriate. These
requirements include but are not limited to:

3.6.1. Self-service areas with condiment caddies, utensil caddies, napkins, lids, straws,
water pitchers, to-go containers, etc.

3.6.2. Self-service machines including ice, soda, frozen yogurt dispensers, etc.
3.6.3. Self-service food areas such as buffets, salsa bars, salad bars, etc.
3.6.4. After-meal mints, candies, snacks, or toothpicks for patrons.

Discontinue tableside food preparation and presentation, such as food item selection carts
and conveyor belts, condiment or food preparation, etc.

Limit the number of Personnel serving individual parties, subject to wage and hour
regulations. To the extent possible, have only one person serving a group of patrons for
the duration of the meal.

Close areas where patrons may congregate or dance.

4. Section 4 — Qutdoor Dining Requirements

4.1.

4.2.

4.3.

4.4.

In addition to the provisions in Sections 1, 2, 3, 6 and 7, any Dining Establishment
offering outdoor dining must comply with the requirements in this section.

Up to six individuals from three Households may be seated together for outdoor dining.
People in the same party seated at the same table do not have to be six feet apart.

Outdoor dining, placement of outdoor seating arrangements, and food service must
comply with state and local laws, regulations, and permitting requirements (e.g. ADA
access, relevant permits for chairs and tables including Shared Spaces permits,
compliance with applicable zoning, and California Department of Alcohol Beverage
Control requirements).

Outdoor service tables must be spaced far enough apart to ensure that patrons are at least
six feet apart from other patrons seated at different service tables, provided that outdoor
dining establishments that were open before December 6, 2020 (i.e., when SF suspended
outdoor dining) and placed outdoor barriers between tables in lieu of six-foot minimum
distancing (in accordance with applicable permits and approvals), may continue to use
barriers in lieu of six foot distancing. Any use of impermeable barriers, or area
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umbrellas, canopies, and other shade structures must be consistent with guidance in
Section 4.c of the Stay-Safer-At-Home Order.

Advise patrons that if they are dining outdoors they must remain outside the Dining
Establishment, and may enter the establishment only (1) to access a bathroom, (2) to
access an outdoor space that is only accessible by traveling through the restaurant, or (3)
to order or pickup food at an indoor counter.

Live entertainment that increases the risk of aerosol transmission of COVID-19 is not
permitted (e.g. singing, or playing wind or brass instruments). Subject to the necessary
permits from the Entertainment Commission, live entertainment that does not increase the
risk of aerosol transmission of COVID-19 is permitted (e.g. instrumental guitar or piano).

Dining Establishments are encouraged to prioritize and use outdoor space for outdoor
dining whenever feasible.

5. Section 5 — Indoor Dining Requirements

5.1.

5.2.

5.3.

5.4.

5.5.

5.6.

5.7.

5.8.

In addition to the provisions in Sections 1, 2, 3, 6 and 7, any Dining Establishment
offering indoor dining must comply with the requirements in this section.

Up to four individuals from one Household may be seated together for indoor dining.
People in the same party seated at the same table do not have to be six feet apart.

Dining Establishments must limit the number of patrons, who are present inside the
indoor space of the Dining Establishment to the lesser of: (1) 25% of the maximum
occupancy or (2) 100 patrons. Dining Establishments with indoor spaces consisting of
more than one room must limit the occupancy in each room to 25% of the maximum
occupancy for that room. The occupancy limit includes patrons in the interior dining
space, but it excludes Personnel, and patrons when seated outside. The number of
Personnel allowed in the back of the house areas, like kitchens, must be determined based
on the amount of space required to provide for physical distancing.

Dining Establishments must post the calculated occupancy limit at the entrance of the
building.

Ensure that seated patrons maintain at least six feet distance from other patrons seated at
different service tables. Dining Establishments must use signage or other techniques (e.g.
removing chairs or using rope) to indicate which tables that are not available for use.
Seating arrangements should maximize the interior space to allow for more than six feet
distance between patrons where possible.

Discontinue seating patrons and/or groups at bar counters, food preparation areas, etc.,
where they cannot maintain at least six feet of distance from work areas/stations in use.

No entertainment is permitted at this time. This includes live entertainment, and
entertainment on screens (e.g. TVs and movie screenings).

Dining Establishments may serve food and beverage courses at a customary pace for a

restaurant meal, but under no circumstance may a party’s stay for an indoor meal exceed
two hours after being seated.
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5.9.  Unless City zoning or other laws require an earlier closing, all indoor service of food and
beverages must end at 10:00 p.m. Dining Establishments that cease indoor food service at
10 p.m. may allow patrons to finish their meals for an additional 30 mins. All indoor
Dining Establishments must close to the public by 10:30 p.m. and remain closed for
indoor dining until 5:00 a.m. Subject to local zoning or other approvals, Outdoor dining
may continue after 10:00 p.m., and take-out and delivery are permitted after 10:00 p.m.
consistent with Health Officer Directive No. 2020-05, and any amendments to that
directive.

6. Section 6 — Cleaning and Disinfecting Requirements for All Dining Establishments

6.1.  Thoroughly disinfect each patron seating location before opening each day and after
every use, including tables, chairs, booster seats, highchairs, booths, and the sides of such
surfaces. Disinfection must allow adequate time to follow product instructions. Many
EPA approved disinfectants require a minimum contact time against the human
coronavirus, and the disinfectant must be left on the surface for this amount of time
before being wiped off.

6.2.  Disinfect highly touched surfaces (e.g. doors, handles, faucets, tables, etc.), and high
traffic areas (e.g. waiting areas, hallways, bathrooms) at least once per hour.

6.3.  Frequently disinfect bathrooms, at least every four hours. Create and use a daily checklist
to document each time disinfection of bathrooms occurs. Conspicuously post the
checklist inside each bathroom clearly detailing the dates and times the room was last
cleaned, disinfected, or restocked. External doors and windows should be left open
whenever possible to increase ventilation.

6.4.  If necessary, modify operating hours to ensure time for regular and thorough sanitization.

6.5.  Servers, bussers, and other Personnel moving items used by patrons, dirty linens, or
handling trash bags must wash hands after handling those items, or use disposable gloves
(and wash hands before putting them on and after removing them) and change aprons
frequently.

6.6.  Reusable customer items including utensils, food ware, breadbaskets, etc., must be
properly washed, rinsed, and sanitized. Use disposable items if proper cleaning of
reusable items is infeasible.

7. Section 7 — Operational Requirements for All Dining Establishments

7.1.  Ifall or part of Dining Establishment has been vacant or dormant for an extended period,
check for pest infestation or harborage, and make sure all pest control measures are
functioning. Ensure that plumbing is functioning and that pipes are flushed before use.
The San Francisco PUC provides guidance for flushing and preparing water systems at
https://sfwater.org/index.aspx?page=1327.

7.2.  All Dining Establishments must comply with the ventilation protocols at Section 4.i of
the Stay-Safer-At-Home Order. Review SFDPH’s guidance for improved ventilation
available at: https://www.sfcdcp.org/COVID-ventilation.

7.3.  Increase fresh air circulation for Personnel by opening windows or doors, if possible to
do so, in compliance with the screen requirements contained in California Retail Food
Code section 115259.2 & S.F. Health Code section 412,
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7.6.

7.7.

7.8.

City and County of Department of Public Health
San Francisco Health Officer Directive

Each Dining Establishment must designate a Worksite Safety Monitor. The Worksite
Safety Monitor shall be responsible for compliance with this Directive, but does not need
to be on-site at all times.

7.4.1. The Worksite Safety Monitor must provide Personnel with information on the
importance of screening, the availability of testing resources, and the appropriate
types of Personal Protective Equipment for Personnel. These topics are addressed
in guidance applicable to Dining Establishments (attached as Exhibit C). Dining
Establishments must require Personnel to screen before coming to work, and
provide information regarding the availability of testing. If any Personnel tests
positive for COVID-19, that individual or supervisor should report the result
immediately to the Worksite Safety Monitor. The Worksite Safety Monitor must
be ready to assist DPH with any contact tracing or case investigation efforts.

7.4.2. As soon as possible, but no later than 5:00 p.m. on February 4, 2021, the Worksite
Safety Monitor must develop and implement a plan to ensure that all patrons and
Personnel comply with all aspects of this Directive, including the social
distancing, and face covering requirements. For example, the plan may involve
designating a staff member for each shift to monitor for improper crowding or
gathering.

Provide training to Personnel on proper ways to wear Face Coverings, how to implement
the Social Distancing and Health Protocol, how to monitor the number of patrons in the
store or in line, and cleaning and disinfection.

For Personnel who are at increased risk of severe disease if they get COVID-19
(www.sfcdcp.org/vulnerable), assign duties that minimize their contact with patrons and
other Personnel and patrons (e.g. managing inventory rather than working as a cashier,
managing administrative needs through telecommuting).

Consider the following measures to protect Personnel:

7.7.1. Discourage Personnel gatherings in break rooms; space tables at least six feet
apart; if space is small schedule Personnel breaks at different times; stagger
Personnel breaks to maintain physical distancing protocols.

7.7.2. Extend start and finish times to reduce the number of Personnel in the kitchen at
the same time.

7.7.3. Create additional shifts with fewer Personnel to accommodate social distancing.

7.7.4. Stagger workstations so Personnel avoid standing directly opposite one another or
within six feet distance.

Provide dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or face
shields. Dishwashers must be provided impermeable aprons and change frequently.
Reusable protective equipment such as shields and glasses must be properly disinfected
between uses. Cleaned/sanitized utensils must be handled with clean gloves.
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7.9.  Major changes to food service operations, such as the addition of cleaning stations, food
preparation areas, or food storage areas, may require advance approval by the Department
of Public Health.
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Health Officer Directive No. 2020-16f (Exhibit B)
TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist Each Dining Establishment must complete, post onsite, and follow this Health
and Safety Plan.

Check off all items below that apply and list other required information.
Business/Entity name: Contact name:

Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

General Requirements for all Dining Establishments

O Familiarized with and completed all requirements set forth in Health Officer Directive
No. 2020-16, available at: http://www.sfdph.org/directives.

[J Has Health and Safety Plan for Health Officer Directive No. 2020-05 for Food Preparation
or Delivery Essential Businesses, available at http://www.sfdph.org/directives, if applicable.

O Has necessary permits for outdoor service and placement of tables.

[ Developed a plan to ensure Personnel and patrons comply with social distancing
requirements.

0 All Personnel required to use Face Coverings, wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

[0 Patrons are advised they must wear Face Coverings any time they are not eating or
drinking and when personnel approach their table.

O Closed coat and bag check.

0 Designated areas/markings indicate 6-foot distancing for patrons in various settings
(e.g. waiting to order, waiting for restroom, ordering take-out, or waiting to be seated).

[] Provided hand sanitizer (using touchless dispensers when possible) at key entrances,
point of sale, and other high contact areas.

Patron Screening & Advisories

[ Have procedures to screen all visitors before seating patrons.
[] Posted the Dining Establishment’s occupancy limit at the entrance of the building.

[] Posted at the entrance of the building, which DPH recommended ventilation
requirements (if any) have been implemented.

[] Posted signage at primary public entrances reminding people to adhere to physical
distancing, hygiene, and Face Covering Requirements and to stay at home when they
feel ill.

[1 Posted signage at primary public entrance stating that (1) COVID-19 is transmitted
through the air and the risk is much higher indoors and (2) unvaccinated older adults
and unvaccinated individuals with health risks should avoid indoor settings with crowd.

[] Posted signage reminding patrons and Personnel that SARs-CoV-2 can be spread by
individuals who do not feel sick or show outward symptoms of infection.



HSP

Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist

[] Posted signage informing patrons that they must be seated at tables to consume food
or beverages, and to maintain social distance at all times.

[] Posted signage at tables reminding patrons to wear Face Coverings when ordering
and at all other times when they are not eating or drinking.

[J Posted signage informing patrons that they may not drink or carry open containers of
alcoholic beverages beyond the premises; and that alcoholic beverages will only be
served with a bona fide meal.

[ Posted signage informing employees of how to report COVID-19 health order
violations.

[1 Posted signage informing employees on how to get vaccinated.
[] Posted signage describing risks associated with dining.
Dining Service Requirements

[] Service tables for outdoor dining are limited to six customers from no more than three
households.

[

Each reservation for outdoor dining is limited to six customers from no more than three
households.

Service tables for indoor dining are limited to four customers from one household.
Each reservation for indoor dining is limited to four customers from one household.
Patrons are not served food or beverages unless they are seated.

Each patron ordering an alcoholic beverage has ordered a bona fide meal.

Have disposable or laminated menus that can be disinfected.

No candles, flower vases, or other items on tables.

I I I I I I O O e I

Any card stands, such as signage reminding patrons to keep Face Coverings on, are
laminated or single use.

O

Tables are not pre-set with glassware and utensils.

[

Cleaned flatware, stemware, dishware, etc., is stowed away from customers and
personnel until ready to use.

O Condiments, salt & pepper, etc. are provided on request, either in single serve
containers or in shared containers disinfected after each use.

[0 Encourage customers to use touchless payment options and sanitize any pens or
other equipment after each use.

O

Leftover containers provided only upon request. Customers fill their own containers.

O No shared entertainment items such as board games, pool tables, or arcade games.

[

Areas where customers congregate, serve themselves, or touch food or other items
are closed.

O No tableside preparation or presentation of food tableside.
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Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist
Qutdoor Dining Requirements

[] Service tables are placed to ensure that patrons are at least six feet apart.
[0 Patrons are advised that they may enter the establishment only for limited reasons.

O No entertainment involving singing, playing wind or brass instruments, etc. that
increases the risk of aerosol transmission of COVID-19.

OO0 Outdoor shelters allow for the free flow of air in the breathing zone.

Indoor Dining Requirements

[] Occupancy of collective interior spaces is limited to the lesser of 25% of the maximum
occupancy or 100 patrons.

[] Posted calculated occupancy limit at entrance to interior space.

[] Service tables are placed to ensure that patrons are at least six feet apart when seated.
Maximized spacing tables where possible.

O Closed bar counters, and seating near food preparation areas where it is not possible
to have six feet distance from work areas/stations in use.

O

No live entertainment or entertainment on screens (e.g. TVs or movie screenings).

[0 Have procedures to limit seatings to two hours.

O

Food and beverage service closes from 10:00 p.m. to 5:00 a.m. Indoor dining space is
closed to the public at 10:30 p.m., other than as may be allowed for take-out or
delivery.

Cleaning and Disinfecting Requirements

[1 Disinfect each customer dining location before opening each day and after every use,
including tables, chairs, booster seats, highchairs, booths, etc.

O Disinfect highly touched surfaces (e.g. doors, handles, faucets, tables, etc.), and high
traffic areas (e.g. waiting areas, hallways, bathrooms) at least once per hour

O Frequently disinfect bathrooms, at least every 4 hours. Cleaning log conspicuously
posted in bathroom.

O Reusable customer items (e.g., utensils, food ware, breadbaskets, etc., are properly
washed, rinsed, and sanitized) after each use.

1 Implemented all sanitization requirements as described in Health Officer Directive No.
2020-16.

Operational Requirements

O Evaluated and made all feasible upgrades or modifications to the HVAC systems.
O Completed evaluation of electrical safety and implemented all required precautions.

[0 Confirmed that plumbing is functioning and, if the facility was dormant, flushed the
pipes.
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Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist

[J Checked for harborage, and pests, and confirmed that pest control measures are
functioning.

O Windows or doors are open, if possible, to ventilate areas for Personnel.

OO0 Designated a Worksite Safety Monitor. Individual is familiar with obligations under
Health Officer Directive No. 2020-16, and has developed and implemented a plan to
ensure compliance with Directive 2020-16.

[ Ensured daily COVID-19 symptom self-verifications are completed by all Personnel as
required by the Social Distancing Protocol.

O

Provided training to Personnel on requirements of this directive.

O

Considered needs of Personnel who are at increased risk of severe disease if they get
COVID-19.

O Considered additional protections for Personnel, including: discouraging Personnel
gatherings in break rooms; staggering Personnel breaks to maintain physical
distancing protocols; extending start and finish times to reduce the number of
Personnel in the kitchen at the same time; creating additional shifts with fewer
Personnel to accommodate social distancing.

O Provided dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or
face shields, and impermeable aprons.

Additional Measures

Explain:

Click or tap here to enter text.

Dining Establishment Self-certification (must be signed by Dining
Establishment Owner or Worksite Safety Monitor):

Initial each line and sign below:

| acknowledge that | have read and fully understand the
information above.

The owner/Worksite Safety Monitor will ensure these principles
and procedures will be reviewed with all current and future
employees.

Print name Date:

Signature



Exhibit C to Directive 2020-16f

San Francisco Guidance
Department of Public Health

Interim Guidance:
Dining During the COVID-19 Pandemic — Indoor and Outdoor

Updated March 2, 2021

ALERT: Remain Cautious \

In alignment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier
starting March 3, 2021. The decision to reopen balances the public health risks of COVID-19
transmission with the public health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with may have COVID-19. Most COVID-19 infections are caused by people who have no
symptoms of illness. We also have confirmed there are new, more contagious virus variants in the San
Francisco Bay Area and that some of these variants are more likely to cause serious illness and death
in unvaccinated people. The opening of sectors does not necessarily signify that these activities are
“safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make
these activities as safe as possible, including wearing masks that covers your mouth and nose especially
when talking, avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from
those you don’t live with, avoiding get-togethers and gatherings to the extent possible, if you must
gather minimize the amount of time you spend with people you don't live, getting tested and isolating
if you are ill, and complying with additional health protocols required of open businesses. People at
risk for severe illness from COVID-19 — such as unvaccinated older adults and unvaccinated people
with health risks — and those who live with or care for them are urged to defer participating at this
time in activities with other people outside their household where taking protective measures of
wearing face masks and social distancing may be difficult, especially indoors or in crowded spaces.

AUDIENCE: All eating establishments that provide bona fide meals and their patrons.

NOTICE: This guidance was developed by the San Francisco Department of Public Health (SFDPH) for
local use. It will be posted at http://www.sfcdcp.org/foodfacilities. Guidance in this document may be
revised due to changes in the COVID-19 risk level tier for San Francisco as assigned by the California
Department of Public Health.

Please see the associated changes in the Business Capacities and Activities Table (BCAT) at the top of
this document.

BACKGROUND: With modified operations dining establishments are allowed to open for outdoor dining
and indoor dining with modifications. Eating establishments are required to adhere to these guidelines
and must monitor and comply with all applicable Health Directives (including Health Officer directive
2020-16, and any amendments), which are posted at http://www.sfdph.org/directives.must provide
guests with a copy of this document.
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See the Indoor Dining Service section for information about seating capacity and the BCAT for the most
current restrictions

Summary of revisions since 1/27/2021

e Refer to the Business Capacities and Activities Table or BCAT (English, Chinese,
Spanish , Tagalog, Vietnamese , Russian) for all current restrictions, limitations and
suspensions.

e Includes information about CA Notify and a recommendation to get a COVID-19
vaccination when it becomes available.

e Requires additional signage, including signage describing the relative risks of dining out
and with information telling employees who they can get a COVID-19 vaccination.

GENERAL REQUIREMENTS

Definition of Bona Fide Meals

Bona fide meals means a sufficient quantity of food that it would constitute a main course. Dining
Establishments should consult guidance from the State Department of Alcoholic Beverage Control on
what constitutes a bona fide meal. The guidance can be found at https://www.abc.ca.gov/what-is-
required-to-be-considered-a-meal. Serving prepackaged food like sandwiches or salads, or simply
heating frozen or prepared meals, do not qualify as bona fide meals. The state Department of Alcoholic
Beverage Control has stated that it will look at the totality of a licensed business’ operations in
determining whether it is serving legitimate meals in a bona fide manner or if the food offered is a mere
pretext for opening under the state’s Blueprint for a Safer Economy. The primary focus of the licensed
premises should be on bona fide meal service, with the service of alcoholic beverages only as a
secondary service in support of that primary focus

Who May Serve Bona Fide Meals

Bona fide meals may be served by the dining establishment or another person or business operating
under an agreement with the dining establishment. The Dining Establishment must have a valid permit
to operate as a food establishment, along with any other relevant permits normally required.

Alcoholic Beverages

The sale of alcoholic beverages without a bona fide meal is prohibited, and each patron ordering an
alcoholic beverage must also order a bona fide meal.

Prepare and Post a Health and Safety Plan and Social Distancing Protocol

Each dining establishment must complete a Health and Safety Plan and post in a public location, and on
the dining establishment’s website, if applicable. Compliance with this requirement of the directive is
required to maintain your food permit. The Health and Safety Plan is in a checklist format and serves as
a reminder of all the best practices that your business needs to follow including universal requirements
such as requiring face coverings, signage, and enforcing six foot distances between people. A Social
Distancing Protocol must also be completed and posted. The template is available at
https://www.sfdph.org/dph/alerts/files/C19-07-Appendix-A.pdf.

San Francisco Department of Public Health
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COVID-19 BASICS

People at risk for severe illness with COVID-19, such as unvaccinated older adults and unvaccinated
people with certain medical conditions, as well as those who live with or care for them are strongly
discouraged from participating in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult, especially indoors or in
crowded spaces.

How Does Covid-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through
virus-containing droplets in the breath of someone with COVID-19. These droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or
sneeze. People with COVID-19 may have no symptoms and can still be breathing out virus-containing
droplets that can infect others. Transmission can occur through:

e larger droplets. These larger droplets are sometimes called “ballistic droplets” because they
travel in straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are
infected when they breathe in these droplets or if the droplets land in their eyes, nose, or
mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or
travel beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation.
People sharing the same space are infected when they breathe in these smaller droplets and
particles or the droplets or particles land on their eyes, nose, or mouth — even if they are further
than 6 feet away. These droplets are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated
surface (also known as a fomite), however this is less common.
Basic Covid-19 Prevention

e Wash your hands often with soap and water. If soap and water are not available, use a hand
sanitizer that contains at least 60% alcohol.

e Avoid Close Contact. To the greatest extent, maintain six feet of social distancing between
yourself and the people who don’t live in your household.

e Wear a Face Covering. Cover your mouth and nose with a mask in public settings and when
around people who don’t live in your household.

e Routinely clean and disinfect frequently touched surfaces.

e Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or
other symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

CA Notify - Help Slow the Spread the COVID-19

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to
recognize when you and your phone have been in close proximity to others infected with COVID-19 to
help stop the spread of the virus in our community.

San Francisco Department of Public Health
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If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However,
if other people were in close contact with you are also enrolled in the app, they will be told they had an
exposure. They will be told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their
result into the app, you will be told the date of the exposure, but not the time, location or identity.

CA Notify is available through Apple and Google. See canotify.ca.gov for more information.
COVID-19 vaccine is here

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC, and California’s own
Scientific Safety Review Workgroup have reviewed data from clinical trials to ensure the safety and
effectiveness of COVID-19 vaccines. We strongly encourage all persons to get vaccinated. The first
vaccines approved in the US are about 95% effective in preventing sickness from COVID-19, however we
do not know how well they prevent infections that do not cause symptoms. This means that we do not
know how common it is for a person who got the vaccine to carry the virus and transmit to others,
including those who have increased risk for severe illness or death. Therefore, it is still very important
for those who are vaccinated, and for the rest of the population who waits for their vaccines, to
continue using all the tools available to help stop this pandemic: wear a mask that covers your mouth
and nose when outside your home, avoid get-togethers/gatherings, avoid being indoors with people you
don't live with, stay at least 6 feet away from others, and wash your hands after touching shared objects
or after touching your face. Find out more about the vaccine, including where and when to get it at:
sf.gov/covidvax

If you have received the COVID-19 vaccine, please read more about whether you need to quarantine at:
www.sfcdep.org/quarantineaftervaccination

PREPARE

The Role of Ventilation

Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:
e removing air containing droplets and particles from the room,
e diluting the concentration of droplets and particles by adding fresh, uncontaminated air,

o filtering room air, removing droplets and particles from the air.

Make Necessary Ventilation Improvements, If Feasible, Including:

e Open windows to increase natural ventilation with outdoor air when health and safety allow. When
possible, consider also leaving room doors slightly open to promote flow of outdoor air through the
indoor space.

o Do not prop or wedge open fire doors. Continue to follow fire and building safety
requirements.

o If open windows pose a risk of falls for children, use window locks to keep windows from
opening more than 4 inches, or other safety devices to prevent falls.

San Francisco Department of Public Health
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e If your program has an HVAC system (sometimes called mechanical ventilation, forced air, or central
air), follow the recommendations in SFDPH Ventilation Guidance. Prioritize maximizing the intake of
outdoor air and minimizing recirculated air during the COVID19 pandemic. Recommendations
include:

o Make sure the HVAC system is checked by a professional and is working properly.

o Open outdoor air dampers and close recirculation dampers (“economizers”). This will
maximize the amount of outdoor air that the HVAC system takes in and minimize the
amount of indoor air that is recirculated.

o If you can use higher-efficiency air filters without reducing airflow or damaging your HVAC
system, use air filters rated MERV13 or better.

o Disable "demand-control ventilation controls” so fans keep running even when a room
doesn’t need to be heated or cooled.

o Keep the HVAC system running even when the building is not being used, if you can. If your
HVAC system has a timer, set it to run, at a minimum, from 1-2 hours before the building
opens until 2-3 hours after everyone has left the building, including custodial staff.

e Consider using portable air cleaners (“HEPA filters”).

e If the establishment uses pedestal fans or hard mounted fans, adjust the direction of fans to
minimize air blowing from one individual’s space to another’s space.

Email Ventilation questions to: dph.doc.ventilation@sfdph.org

Train Personnel
Ensure that all personnel are trained on the following protocols:

e Health and Safety Plan, Social Distancing, and Screening Protocols. Share information on COVID-
19, how to prevent it from spreading, and which underlying health conditions may make
individuals more susceptible to contracting the virus.

e How to monitor social distancing and offer gentle reminders to patrons to maintain social
distance, and wear Face Coverings. Patrons should maintain a distance of six feet if they are not
in the same household while waiting in line for pick up, waiting to be seated, or waiting in line
for the restrooms. Personnel should remind patrons that dancing, and other congregations, for
example, standing and mingling away from their tables, is not permitted.

e Appropriate personal protective equipment, including the proper way to wear face coverings
and use protective gloves.

e (Cleaning and disinfection techniques, and the importance of disinfecting frequently touched
surfaces. See CDC Guidance on cleaning.

e De-escalation with patrons who do not comply with policies and provide resources to personnel
to address anxiety, stress, and mental health. Examples of trainings include de-escalation
training from the National Restaurant Association. (https://www.servsafe.com/freecourses)
Recognize the fear in returning to work, communicate transparently, listen, and survey
regularly.
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Employer or government-sponsored sick leave and other benefits the personnel may be entitled
to receive that would make it financially easier to stay at home (see Paid sick leave in San
Francisco). Remember that personnel cannot be fired due to COVID-19 results or needed time
off for recovery. To access the links in this Guidance, please view it at
www.sfcdep.org/foodfacilities

Coordinate your Efforts

Assign a COVID-19 Worksite Safety Monitor who will:

act as the staff liaison and single point of contact for Personnel at each site for questions or
concerns around practices, protocols, or potential exposure.

serve as a liaison to SFDPH. The liaison should train staff to advise patrons, if necessary, that the
dining establishment will refuse service to the customer if they fail to comply with safety
requirements.

ensure patrons’ compliance with all aspects of the Health Safety Plan, such as wearing masks,
preventing congregations or crowding, and generally maintaining social distance.

When the designated Site Safety Monitor is not on duty (off work, sick or on vacations), assign
another staff member to ensure compliance.

Mandatory Metering System

Ensure maximum Capacity Levels specified in the Business Capacities and Activities Table are not
exceeded.

Develop and implement a written procedure to track the number of persons entering and
exiting the facility to ensure at or below allowable capacity.

Consider designating personnel to monitor store capacity.

Consider increasing the number of on-premises staff to prevent crowding situations during busy
seasons.

Create a Safer Space

You may need to change the physical layout of your business to help social distancing for patrons and
personnel. Modifications to consider include creating separate entrances and exits, marking spaces with
tape or other decals to indicate six-foot distances, and erecting transparent shields around high patron
contact areas such as checkout counters.

Redesign layout to allow for proper social distancing. Space workstations at least six feet apart.

Create separate spaces for vendor pickups and/or deliveries, take-out, and dine-in protocols.
To the greatest extent possible, create separate paths for dine-in patrons, for payment and/or
pickup if possible. Introduce clear signage for take-out versus dine-in areas. All lines should be
formed outside.

Create sufficient space to enable the customer to stand at least six feet away from the cashier
while items are being paid for, or provide a physical barrier, for example, Plexiglas large enough
to prevent transmission of respiratory droplets between the patron and the cashier.

San Francisco Department of Public Health
Updated 3/2/2021 http://www.sfcdcp.org/foodfacilities. Page 6 of 7



http://www.sfcdcp.org/foodfacilities.
http://www.sfcdcp.org/foodfacilities

e Close areas where patrons may congregate, serve themselves, or touch items that other guests
may use. For example, close salad bars, buffets, condiment caddies, and self-service food
dispensers.

e Create markings that indicate 6-foot distancing for patrons in various settings (e.g. waiting to
order, waiting for restroom, ordering take-out, or waiting to be seated). Paths to restroom,
pick-up/take out counters, and entrances/exits must be clearly marked.

e Post signage reminding patrons of the need to wear face coverings at all times except while
eating and drinking.

e Make sanitizer available at point of sales area and exits/entrances.

e Coat and bag checks must be closed.

Screen Personnel, Encourage Testing and Vaccination

e Conduct wellness checks for everyone (employees, vendors, and delivery staff) before they
enter the building. Screening instructions for personnel is found at www.sfcdcp.org/screening-
handout. Establishments must exclude those who answer yes to any of the questions on the
above form.

e Encourage COVID-19 testing. Many people with COVID-19 do not know they are sick because
they have no symptoms, yet they can still infect others. Testing for COVID-19 is available in San
Francisco. Healthcare providers in San Francisco are REQUIRED to test anyone with COVID-19
symptoms (see sfcdcp.org/covid19symptoms). If you want to get tested when you have no
symptoms, health insurers in California are REQUIRED to pay for testing for essential workers
including restaurant workers. If you choose to get tested when you have no symptoms, do not
get tested more frequently than once every 2 weeks. If you are uninsured, you can get tested at
CityTestSF (sf.gov/citytestsf).

o If you are feeling ill with cold or flu-like symptoms, you MUST get tested for COVID-19 and have
a negative result before being allowed to go back to work (see sfcdcp.org/screen and
sfcdcp.org/rtw). If you are feeling ill, get tested and DO NOT enter a business or organization
unless it is for core essential needs (such as food, housing, health care, etc.) that you cannot
obtain by any other means.

o Take all possible steps to prevent getting sick. Wear a face covering, practice good hand
hygiene, stay physically distant from others (at least six feet), and do not approach the dining
table until patrons are masked.

e Post signage informing employees how to report COVID-19 health order violations.

e Post signage providing employees with information about how they can get a COVID-19
vaccination.

e Strongly encourage all personnel to get a flu shot.
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Require Masks and Other Protective Equipment

Everyone must wear face coverings at all times except when actively eating or drinking. This includes
both personnel (vendors, delivery drivers) and patrons.

Servers and other “front-of-house” staff may choose to wear a more protective mask (“respirator”)
instead of cloth face covering for increased protection while working indoors — especially if they are at
high risk of having severe disease if they get COVID-19 (see www.sfcdcp.org/vulnerable). Check for
NIOSH-approval of N95 Respirators if you are going to buy them. If you use an N95 Respirator with a
valve, you must cover the valve with an additional face covering.

Consider Other Measures to Protect Personnel

e Limit in-person personnel gatherings (for example, staff meetings) to the greatest extent
possible. Consider holding staff meetings virtually.

e Create additional shifts with fewer personnel to accommodate social distancing.

e Personnel should each have their own pen or pencil that is not shared.

SIGNAGE

Dining establishments must post signage stating the following. Sample signage will be available at
https://sf.gov/outreach-toolkit-coronavirus-covid-19.

Several key signage requirements include:

Ventilation Checklist - Review the San Francisco Department of Public Health (SFDPH) Ventilation
Guidance https://www.sfcdcp.org/COVID-ventilation and keep an annotated copy available. Ventilation
guidance from recognized authorities such as the Centers for Disease
Control, ASHRAE, or the State of California may be used instead.

o Post signage at public entrances and in all breakrooms
indicating which of the following systems are used:

o All available windows and doors accessible to fresh
outdoor air are kept open

o Fully operational HVAC systems
o Appropriately sized portable air cleaners in each room

o None of the above

e Doors and Windows required to be kept closed for fire/life safety
purposes are exempt. For example, fire doors must remain closed.
Make sure open windows do not create falling hazards especially for
children

o If the dining establishment cannot implement any of these three measures due to smoke or other
conditions, the establishment must temporarily close until one of the two other ventilation
measures are implemented.

Conspicuously post signage around the Dining Establishment — including at all primary public entrances
—reminding people to adhere to physical distancing, hygiene, and Face Covering Requirements and to
stay at home when they feel ill. Posted signage must include a standalone sign bearing the message:
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that (1) COVID-19 is transmitted through the air and the risk is much higher indoors and (2)
unvaccinated older adults and unvaccinated individuals with health risks should avoid indoor settings
with crowd. Examples of signs can be found at https://sf.gov/outreach-toolkit-coronavirus-covid-19.
Post signage reminding Patrons and Personnel that COVID-19 can be spread by individuals who do not
feel sick or show outward symptoms of infection.

Posted signage describing risks associated with dining. This includes signage advising patrons
dining outdoors is generally safer than dining indoors, recommending unvaccinated older adults
and unvaccinated people with chronic conditions or compromised immune system and those
who live with them not to dine out at this time, and that outdoor dining is generally safer with
an at least six feet distance between seated patrons than closer arrangements using a barrier.

Post signage informing patrons that they must be seated at tables to consume food or
beverages, and that they must be at least six feet away from Patrons at other tables at all times.

Post signage at tables reminding patrons to wear Face Coverings when interacting with staff
(ordering or paying) and at all other times when they are not eating or drinking.

Dining establishments offering alcoholic beverage service must post signage informing Patrons
that they may not drink or carry open containers beyond the premises; and that alcoholic
beverages may only be served with a meal.

e Sign templates can be found at: https://sf.gov/outreach-toolkit-coronavirus-covid-19

Welcome Patrons

Eating establishments must verbally screen all patrons upon entry with the questions about
COVID-19 symptoms and exposure to COVID-19. Facilities must ask the questions and relay the
information found at: https://www.sfcdcp.org/screeningvisitors. Facilities must exclude those
who answer yes to any of the questions on the above form.

Advise Patrons that they must wear face coverings any time they are not eating or drinking,
including but not limited to: While they are waiting to be seated; while reviewing the menu and
ordering; while socializing at a table waiting for their food and drinks to be served or after
courses or the meal is complete; and any time they leave the table, such as to use a restroom.
Patrons must also wear face coverings any time servers, bussers, or other Personnel approach
their table. Personnel must not approach a customer’s table until the customer has replaced
their face covering.

Adapt Reservation and Seating Process

Encourage reservations to limit crowds. Ensure that timing of reservations allows sufficient
time for cleaning and disinfection between patrons.

Ask Patrons to voluntarily provide a contact name and phone number for their group for
possible contact tracing. Restaurants should keep this information on file for at least 3 weeks.
Patrons are not required to provide contact information.
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¢ Dining out with only members of your household helps to reduce your risk. People in the same
party seated at the same table do not have to be six feet apart. See the BCAT for current
restrictions.

e All Patrons must be seated at a table to eat or drink. Standing between tables or gathering in
other areas of the dining establishment is not permitted. Patrons are not allowed to stand,
gather, dance, or circulate between tables.

e Patrons may not be served food or beverages while waiting to be seated.
¢ Plan customer seating arrangements assigning each customer group to promote distancing.

e Consider having Patrons seat themselves by displaying table numbers. Have a greeter behind
plexiglass assigning Patrons tables (after verbal screening for COVID-19).

¢ Keep Personnel schedule records in order to facilitate contact tracing.

¢ Limit the number of staff serving each party to reduce possible contacts. Ideally, one person
should serve each table.

¢ Tableside preparation or presentation of food tableside is prohibited.

Prevent Cross-Contamination from Touching Common Items

¢ Consider having electronic menus and/or electronic ordering for patrons to view on their
mobile devices. Alternately, provide laminated menus that are disinfected after each use.

¢ Encourage Patrons to use touchless payment options and sanitize any pens or other equipment
after each use.

¢ Discontinue presetting tables with utensils and glassware, provide utensils in a prewrapped
cloth or paper napkin and use disposable napkins or tablecloths where possible.

¢ Cleaned flatware, stemware, dishware, etc., is covered and kept away from Patrons and
personnel until ready to use.

* Disinfect dining location after every use. This includes tables, chairs, and highchairs/boosters.
Follow instructions on disinfectants, inform your guests to allow time to be disinfected

¢ Limit the number of passable objects on table (No card stands, candles, flower vases) and
provide condiments such as ketchup, mustard, hot sauce in single servings upon request.

¢ Tablecloths must be changed after each use.
¢ Do not provide shared entertainment items such as board games, pool tables, or arcade games.

e Provide leftover containers only upon request. Staff should not fill the leftover container. Each
party should fill its own leftover containers. Any Personnel moving items used by patrons, dirty
linens, or handling trash bags must wash hands after handling those items or use disposable
gloves (and wash hands before putting them on and after removing them), and change aprons
frequently.

¢ Reusable customer items including utensils, food ware, breadbaskets, etc., must be properly
washed, rinsed, and sanitized. Use disposable items if proper cleaning of reusable items is
infeasible.
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OUTDOOR DINING SERVICE

Promote Outdoor Seating

If possible, prioritize outdoor seating areas for your Patrons. Increasing evidence shows the
COVID-19 virus can spread through the air. Fresh air is important, and outdoor settings are safer
than indoor ones.

Patrons dining outdoors must remain outdoors and may enter the establishment only to access
a bathroom, to access an outdoor space that is only accessible by traveling through the
restaurant, or to order or pickup food at an indoor counter.

Create a Safer Space

Barriers: Dining establishments may install impermeable physical barriers between outdoor
service tables to further protect Patrons and Personnel. The minimum six-foot distance
between seated patrons must be maintained.

o Outdoor dining establishments that were open before December 6, 2020 (i.e., when
SF suspended outdoor dining) and placed outdoor barriers between tables in lieu of
the 6-foot minimum distancing (in accordance with applicable permits and approvals),
may continue to use barriers in lieu of 6-foot distancing.

Barriers, area umbrellas, canopies, and other shade structures must allow the free flow of air
through the area and must be consistent with guidance in Section 4.c of the Stay-Safer-At-Home
Order.

Live entertainment that might increase the risk of COVID-19 transmission is prohibited. For
example, wind instruments, singing, or strenuous dancing or acrobatics are prohibited, while
string instruments or piano are permissible.

o Permissible live entertainment requires a JAM permit.

INDOOR DINING SERVICE

Reduce Seating Capacity

Dining establishments must limit the number of patrons. Please see the BCAT for current
restrictions.

Ensure that seated patrons maintain at least six feet distance from other Patrons seated at
different service tables. Use signage, ropes, removal of chairs, or other means to indicate which
tables that are not available for use. For indoor establishments, impermeable barriers are not
permitted as a substitute to maintaining six feet distance.

For establishments with multiple rooms, limit the capacity as noted in the BCAT. This capacity
limit includes outdoor dining patrons who may need to enter the building to order food or use
the restroom, and patrons who may need to enter the building to pick up food or takeout.

Post the occupancy limit at the entrance to the building.
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Create a Safer Space

Seating arrangements should spread Patrons throughout the available interior space to allow
for maximum distance between Patrons.

Discontinue seating patrons in areas where they cannot maintain at least six feet of distance
from Personnel work areas, such as certain checkout counters or food preparation areas.

Entertainment is not permitted indoors at this time. This includes live entertainment or
televisions, or other types of screens.

Service hours for food and beverage are limited by the Health Directive. See the BCAT for
current restrictions.

What and When to Disinfect

Use disinfectants on frequently touched surfaces, but not for food contact surfaces. For food
contact surfaces, continue following state requirements for Cleaning and Sanitizing of
Equipment and Utensils (California Health & Safety Code, Part 7 Chap. 5).

Disinfect highly touched surfaces once per hour. Disinfection is most important on frequently
touched surfaces such as tables, doorknobs, light switches, countertops, handles, desks, phones,
keyboards, toilets, faucets, sinks, etc. Keep a bottle of disinfectant and cloth handy near
intensely used areas such as payment areas.

Disinfect each customer seating location before opening each day and after every use,
including tables, chairs, booster seats, highchairs, booths, and the sides of such surfaces.

Frequently disinfect bathrooms, at least every four hours. Conspicuously post the checklist
inside each bathroom clearly detailing the dates and times the room was last cleaned,
disinfected, or restocked.

How to Disinfect

Read and follow product label instructions for required protective equipment. Gloves are
frequently required to protect the users, long sleeves and eye protection are not uncommon.

Clean first, then disinfect. Disinfectants do not work well on soiled surfaces. See SF DPH
Cleaning Guidance.

Use the right product. Choose EPA-registered disinfectants that are approved COVID-19. Find a
complete list of approved products at https://cfpub.epa.gov/giwiz/disinfectants/index.cfm; you
may also check the SF Environment website for reduced risk products.

If concentrates must be used, follow dilution directions carefully and wear eye protection and
gloves. Follow label directions for products which require dilution. Measure, rather than "eye
estimate" both the concentrate and the water; some suppliers have "Metered Dispensing
Systems" which automate the measuring process. Don't forget to clearly label all containers with
diluted products."
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e Using too much product does not improve its performance and can create hazards for both
the user and others who come into contact with treated surfaces. In the case of chlorine
bleach please note that for COVID-19 the CDC specifies a different concentration of bleach (5
Tablespoons per gallon of water or 4 teaspoons per quart of water) than is used for other
applications.

o Don't wipe it off immediately. EPA approved disinfectants require a minimum contact time to
be effective against the human coronavirus, and the disinfectant must be left on the surface for
this amount of time before being wiped off.

Q. How do I calculate the number of Patrons who can be in my restaurant?

A. Divide the established occupancy limit for the establishment by four. Do the same on a room-by-
room basis, if your restaurant has multiple dining rooms. See the BCAT for current restrictions.

Q: | want to protect my workers as much as possible. What do | need to know about N95 and similar
masks?

A: Choose an N95 respirator that is approved by the Center for Disease Control’s National Institute of
Occupational Safety and Health (NIOSH). Follow manufacturer’s instructions. Do not share respirators. If
N95 respirators are provided, CalOSHA requirements may apply (see
https://www.dir.ca.gov/Title8/5144d.html).

Because restaurant patrons will be removing their masks while eating and drinking and indoor
interactions are riskier than outdoor interactions, servers and other “front-of-house” staff may choose
to wear an N95 respirator instead of cloth face covering for increased protection while working indoors
— especially if they are at high risk of having severe disease if they get COVID-19 (see
www.sfcdcp.org/vulnerable). If N95 respirators are provided, CalOSHA requirements may apply (see
https://www.dir.ca.gov/Title8/5144d.html). If using an N95 mask:

Choose NIOSH approved N95, N99, or N100, R99 or R100, or P99 and P100 respirators. The NIOSH
Approval will tell you the protection of the respirator you are purchasing. Read and heed all instructions
provided by the manufacturer on use, maintenance, cleaning and care, and warnings regarding the
respirator’s limitations. Forthcoming information on how to safely use N95 masks will be posted at:
www.sfcdcp.org/ppe

e Do not share respirators.

e [f you use an N95 respirator with a valve, you must cover the valve with an additional face
covering.

Q. Are we allowed to have buffet?

A. No, buffets are prohibited at this time due to the increased risk of transmission of COVID-19. Refer to
the BCAT for current restrictions.

Q. Are patrons allowed tabletop/self-cook?

A. No, patrons are not allowed to tabletop/self-cooking to ensure proper ventilation in the dining space.
Refer to the BCAT for current restrictions.
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Q. How often should restrooms be disinfected?

A. Restrooms should be disinfected at the beginning of the workday (or done at closing) and should be
disinfected every 4 hours.

Q. How often should we clean areas?

A. Disinfect high touch surfaces such as door handles, payment machines, counter tops, toilet seats, and
faucets at least once per hour. Post a cleaning log conspicuously in each bathroom.

Resources

Stay informed. Information is changing rapidly. Useful resources can be found at:
e Printable resources such as signage

o https://sf.gov/outreach-toolkit-coronavirus-covid-19

e San Francisco Department of Public Health (SFDPH)

o https://www.sfcdcp.org/covid19

e Directive of the Health Officer of the City and County of San Francisco Regarding Best Practices for
Dining Establishments.

o https://www.sfdph.org/dph/alerts/files/Directive-2020-16-Dining.pdf

e Apply for a Just Add Music (JAM) permit
o https://sf.gov/provide-entertainment-or-amplified-sound-outdoor-space
e (California Blueprint for a Safer Economy issued by the State of California

o https://covid19.ca.gov/safer-economy/#reopening-data

e Centers for Disease Control and Prevention (CDC)

o List of Guidance documents (searchable)
https://www.cdc.gov/coronavirus/2019-ncov/communication/guidance-list.html

o Considerations for Restaurant and Bar Operators
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-
employers/bars-restaurants.html

o Guidance for customers on reducing the risk of spreading COVID-19 when dining at a
restaurant https://www.cdc.gov/coronavirus/2019-ncov/daily-life-coping/personal-
social-activities.html#restaurant
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City and County of Department of Public Health
San Francisco Health Officer Directive

Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-5¢

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR RESTAURANTS AND OTHER FACILITIES THAT PREPARE AND
SERVE FOOD FOR DELIVERY OR CARRY OUT

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that certain Essential Businesses providing
goods and services described below must follow as part of the local response to the
Coronavirus Disease 2019 (“COVID-19") pandemic. This Directive constitutes industry-
specific guidance as provided under Sections 4.e and 11 of Health Officer Order No. C19-
07t issued on March 2, 2021 (the “Stay-Safer-At-Home Order”) and, unless otherwise
defined below, initially capitalized terms used in this Directive have the same meaning
given them in that order. This Directive goes into effect at 8:00 a.m. on March 3, 2021, and
remains in effect until suspended, superseded, or amended by the Health Officer. This
Directive has support in the bases and justifications set forth in the Stay-Safer-At-Home
Order. As further provided below, this Directive automatically incorporates any revisions
to that order or other future orders issued by the Health Officer that supersede that order
or reference this Directive. This Directive is intended to promote best practices as to Social
Distancing Requirements and sanitation measures, helping prevent the transmission of
COVID-19 and safeguard the health of workers, customers, and the community.
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UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all owners, operators, managers, or supervisors of any
Essential Businesses that provide services or perform work as described in
subsection 8.a.xvi of the Stay-Safer-At-Home Order where the services include
preparing, serving, providing for pick-up, or delivering prepared food (“Food
Preparation, Delivery, or Take Out Businesses™). For clarity, Food Preparation,
Delivery, or Take Out Businesses include, without limitation, restaurants preparing
food for delivery and takeaway, as well as food delivery services such as services
that the public accesses via telephone, online, or via an app that deliver prepared
food directly to residences or businesses.

2. Attached as Exhibit A to this Directive is a list of best practices that apply to all
Food Preparation, Delivery, or Take Out Businesses (the “Best Practices”). Each
Food Preparation, Delivery, or Take Out Business must comply with all
requirements listed in the Best Practices.

3. Before engaging in any activity under this Directive, each Food Preparation,
Delivery, or Take Out Business must create, adopt, and implement a written health
and safety plan (a “Health and Safety Plan”). The Health and Safety Plan must be
substantially in the form attached to this Directive as Exhibit B.

4. Additional guidance from the Department of Public Health related to Food
Preparation, Delivery, or Take Out Businesses is available at
http://www.sfdph.org/directives.

5. If an aspect, service, or operation of a Food Preparation, Delivery, or Take Out
Business is also covered by another Health Officer directive (all of which are
available at http://www.sfdph.org/directives), including Health Officer Directive
2020-16 for Dining, then the Food Preparation, Delivery, or Take Out Business must
comply with all applicable directives and any amendments to those directives, and it
must complete all relevant Health and Safety Plan forms.

6. Each Food Preparation, Delivery, or Take Out Business must (a) post its Health and
Safety Plan at the entrance or another prominent location of every physical location
it operates within the City, (b) provide a copy of the Health and Safety Plan to
Personnel, and (c) make the Health and Safety Plan available to members of the
public on request. Also, each Food Preparation, Delivery, or Take Out Business
must provide a copy of the Health and Safety Plan and evidence of its
implementation to any authority enforcing this Directive upon demand.

7. Each Food Preparation, Delivery, or Take Out Business subject to this Directive
must provide items such as Face Coverings (as provided in Health Officer Order
No. C19-12d issued on December 22, 2020, and any future amendment to that
order), hand sanitizer or handwashing stations, or both, and disinfectant and
related cleaning supplies to Personnel, all as required by the Best Practices. If any
such Food Preparation, Delivery, or Take Out Business is unable to provide these
required items or otherwise fails to comply with required Best Practices or fails to
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abide by its Health and Safety Plan, then it must cease operating until it can fully
comply and demonstrate its strict compliance. Further, as to any non-compliant
Food Preparation, Delivery, or Take Out Business, any such Food Preparation,
Delivery, or Take Out Business is subject to immediate closure and the fines and
other legal remedies described below, as a violation of the Stay-Safer-At-Home
Order.

For purposes of this Directive, “Personnel”” includes all of the following people who
provide goods or services associated with a Food Preparation, Delivery, or Take Out
Business: employees; contractors and sub-contractors (such as those who sell goods
or perform services onsite or who deliver goods for the business); independent
contractors; vendors who are allowed to sell goods onsite; volunteers; and other
individuals who regularly provide services onsite at the request of the Food
Preparation, Delivery or Take Out Business. “Personnel” includes “gig workers”
who perform work via the business’s app or other online interface, if any.

This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Food
Preparation, Delivery, or Take Out Business must stay updated regarding any
changes to the Stay-Safer-At-Home Order and this Directive by checking the
Department of Public Health website (https://www.sfdph.org/directives) regularly.

Implementation of this Directive augments—but does not limit—the obligations of
each Food Preparation, Delivery, or Take Out Business under the Stay-Safer-At-
Home Order including, but not limited to, the obligation to prepare, post, and
implement a Social Distancing Protocol under Section 4.d and Appendix A of the
Stay-Safer-At-Home Order. The covered Food Preparation, Delivery, or Take Out
Businesses must follow these industry-specific Best Practices and update them as
necessary for the duration of this Directive, including, without limitation, as this
Directive is amended or extended in writing by the Health Officer and consistent
with any extension of the Stay-Safer-At-Home Order, any other order that
supersedes that order, and any Health Officer order that references this Directive.

Food Preparation, Delivery, or Take Out Businesses must allow City representatives
immediate full access to the entire premises, including any kitchen, to inspect for
compliance, including surprise inspections.

Food Preparation, Delivery, or Take Out Businesses that fail to comply with this
Directive, including, but not limited to, preventing large social gatherings create
public nuisances and a menace to public health. Accordingly, Food Preparation,
Delivery, or Take Out Businesses must not permit or allow such gatherings, whether
on public or private property. Any Food Preparation, Delivery, or Take Out
Business that permits or allows such gatherings is injurious to public health within
the meaning of Business & Professions Code section 25601 and is subject to
reporting to the California Department of Alcoholic Beverage Control. Customers
or other members of the public who violate these requirements are subject to
citation per Cal. Penal Code section 148(a), S.F. Admin. Code section 7.17, S.F.
Police Code section 21, and Cal. Business & Professions Code section 25620.
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This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and immediate menace to public health, constitutes a public nuisance, and is a
misdemeanor punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-5c¢ (issued 3/2/2021)
Best Practices for Food Preparation, Delivery, or Take Out Businesses

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the “Social Distancing
Protocol”), each Food Preparation, Delivery, or Take Out Business that operates in San
Francisco must comply with each requirement for Food Preparation, Delivery, or Take Out
Businesses listed in Health Officer Directive 2020-5c, each requirement included in these Best
Practices, and prepare a Health and Safety Plan substantially in the format of Exhibit B,
below.

1. General Requirements for all Food Preparation, Delivery, or Take Out Businesses:

1.1.  Follow all applicable public health orders and directives, including this Directive and any
applicable State orders or industry guidance. In the event of any conflict between a State
order or guidance and this directive, follow the more restrictive measure.

1.2.  Ensure customers and Personnel comply with the Social Distancing and Health Protocol.
At a minimum, each Food Preparation, Delivery, or Take Out Business must:

1.2.1. Require all Personnel to use Face Coverings as required under Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to
that order (the “Face Covering Order”), wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

1.2.2. Establish designated areas/lines with markings on the ground to indicate
minimum six-foot distancing for customers, including directional paths of travel
where feasible. This requirement includes marking lines for check-stands and
restrooms, and customers in various service settings, if applicable (e.g. ordering
food, take out, and waiting to be seated).

1.2.3. Customers must form lines outside while waiting.

1.2.4. Provide hand sanitizer effective against COVID-19 at entrances and points of
purchase for all customers and elsewhere at the facility or location for Personnel.
Sanitizer must also be provided to Personnel who shop, deliver, or drive for use
when they are shopping, delivering, or driving. If sanitizer cannot be obtained, a
handwashing station with soap, water, and paper towels will suffice for customers
and certain Personnel who are on-site at the business’s location. But for
Personnel who shop, deliver, or drive in relation to their work, the Food
Preparation, Delivery or Take Out Business must provide hand sanitizer effective
against COVID-19 at all times; for any period during which the Food Preparation,
Delivery or Take Out Business does not provide sanitizer to such shopping,
delivery, or driving Personnel, the Food Preparation, Delivery or Take Out
Business may not offer that aspect of its service.

1.3.  Provide for contactless payment systems or, if not feasible, sanitize payment systems,
including touch screens, payment portals, pens, and styluses, after each customer use.
Customers may pay with cash but to further limit person-to-person contact, Personnel
should encourage customers to use credit, debit, or gift cards for payment.
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When possible, provide a barrier between the customer and the cashier such as a
plexiglass temporary barrier. When not possible, create sufficient space to enable the
customer to stand more than six feet away from the cashier while items are being
scanned/tallied and bagged.

Instruct all Personnel and customers to maintain at least six-feet distance from others
except when momentarily necessary to facilitate or accept payment and hand off items or
deliver goods.

Provide disinfectant and related supplies to Personnel and require Personnel to sanitize all
high-touch surfaces, including but not limited to: shopping carts and baskets; countertops,
food/item display cases, refrigerator and freezer case doors, drawers with tools or
hardware, and check-out areas; cash registers, payment equipment, and self-check-out
kiosks; door handles; tools and equipment used by Personnel during a shift; and any
inventory-tracking or delivery-tracking equipment or devices which require handling
throughout a work shift. These items should be routinely disinfected during the course of
the day, including as required below.

Frequently disinfect any break rooms, bathrooms, and other common areas. Create and
use a daily checklist to document each time disinfection of these rooms or areas occurs.

If the Food Preparation, Delivery, or Take Out Business provides shopping carts or
baskets, assign Personnel to disinfect shopping carts and baskets after each use and take
steps to prevent anyone from grabbing used carts and baskets before disinfection.
Provide disinfecting wipes that are effective against COVID-19 near shopping carts and
shopping baskets.

Establish adequate time in the work day to allow for proper cleaning and
decontamination throughout the facility or location by Personnel including, but not
limited to, before closing for the day and opening in the morning.

Prevent customers from touching or handling items without purchase of the item being
handled. Customers should be encouraged through posted signs to select items only via
visual examination.

Except for reusable bags, prohibit customers from using their own mugs, cups, or other
similar re-fillable food containers brought from home. Customers are permitted to use
push carts to help them carry or transport items as well as wheelchairs, canes, or other
mobility assistance devices.

To protect Personnel and customers, Food Preparation, Delivery, and Take Out
Businesses are strongly encouraged to not allow customers inside their facilities. If this
is not feasible, Food Preparation, Delivery, and Take Out Businesses must limit the
number of customers in the facility or location at any one time to the lesser of: 20% of the
maximum occupancy, or a number that allows for customers and Personnel to easily
maintain at least six feet distance from one another at all times. The maximum
occupancy does not include Personnel.

As soon as possible, but no later than 9:00 a.m. on December 17, 2020, develop and
implement written procedures to “meter” or track the number of persons entering and
exiting the facility to ensure that the allowed maximum capacity for the establishment is
not exceeded. For example, an employee of the establishment may be posted at each



City and County of Department of Public Health
San Francisco Health Officer Directive

entrance to the facility to perform this function. The establishment must provide a copy
of its written “metering” procedures to an enforcement officer upon request and disclose
the number of members of the public currently present in the facility.

1.14. Each Food Preparation, Delivery or Take Out Business must post signage required by
sections 4.9, 4.h, and 4.i of the Stay-Safer-At-Home Order.

1.15. Each Food Preparation, Delivery or Take Out Business must comply with the ventilation
requirements of section 4.i of the Stay-Safer-At-Home Order.

1.16. Require that all Personnel wash hands at least at the start and end of each shift, after
sneezing, coughing, eating, drinking, smoking (to the extent smoking is allowed by law
and the facility), or using the restroom, when changing tasks, and, when possible,
frequently during each shift. Personnel that work off-site, such as driving or delivering
goods, must be required to use hand sanitizer throughout their shift.

Additional Requirements Specific to Certain Types of Services

2. Food Preparation (applies only to Food Preparation, Delivery, or Take Out Businesses that prepare

foods):

2.1.  All food must be prepared at a food facility that is permitted and inspected by the San
Francisco Department of Public Health, or if not by the San Francisco Department of
Public Health, then by either the California Department of Public Health or another
jurisdiction’s local Environmental Health department pursuant to California Retail Food
Code requirements.

2.2.  Provide gloves for all Personnel handling food. Provide training for Personnel on glove
use, including how to properly put on (after handwashing) and take off gloves and when
to replace gloves when they are soiled or damaged. Single use gloves should be used for
only one task and should be discarded when damaged or soiled or when food handling is
interrupted. All existing industry rules and regulations regarding use of gloves must also
be followed.

2.3.  All to-go items must be packaged and bagged, including utensils, napkins, and
condiments to ensure that delivery Personnel and customers do not need to touch any
additional items at the restaurant.

3. Section 3 — Food Delivery (applies only to Food Preparation, Delivery, or Take Out Businesses that
deliver food, employ or utilize Personnel to deliver food, or provide food for delivery):

3.1.  Ensure that delivery Personnel use refrigerated transport, portable coolers, or insulated
delivery bags to transport perishable food from restaurants to customers. Perishable food
must be delivered according to the following temperatures:

a) Cold foods are maintained at 41°F or below,
b) Frozen foods are maintained in a solid state, and
c) Hot foods are maintained at 135°F or above.

3.2.  If refrigerated transport, portable coolers, or insulated bags are available, ensure that
perishable food is labeled “Process Immediately” and must not be out of temperature
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controls for more than 30 minutes during transportation to prevent foodborne illness.
(Whole produce, canned goods, dry foods and other non-perishable products can be
delivered anytime without requirement for temperature controls or delivery times.)

Ensure that all food remains in its original packaging at all times to prevent tampering or
contamination.

Provide disinfectant and related supplies to all drivers and delivery Personnel to enable
them to sanitize high-touch surfaces in vehicles or on other transportation equipment as
well as any inventory-tracking or delivery-tracking equipment or devices which require
handling throughout a work shift.

Ensure that vehicle interiors, other transportation equipment, and all shared devices or
equipment are cleaned and/or disinfected by Personnel on frequent schedules, not less
than at the beginning and end of each Personnel member’s work shift and during the
shift.

Ensure that refrigerated transport containers, portable coolers, and insulated delivery bags
are cleaned with soap and warm water and disinfectant at the end of each shift.

Direct all delivery Personnel to avoid touching unsanitized areas that may be frequently
touched, such as doorbells, buzzers, and door handles, unless protective equipment such
as gloves (provided by the delivery business that employs or assigns the delivery
Personnel) are used and discarded after each use or hand sanitizer is used after each
delivery.

Delivery Personnel must wash their hands at the pickup sites, when possible. Instruct all
delivery Personnel to use hand sanitizer (provided by the delivery business that employs
or assigns the delivery Personnel) between deliveries, before picking up food or items (if
handwashing is not available), and after dropping off food or items to a customer.

Allow customers to provide a specified delivery location and contact method to allow for
delivery without direct interaction, except as necessary to accept payment. When
possible, provide options to accept payment through contactless technologies, in advance
via phone, an app, or the internet, or verbally (such as reading a credit card number and
required information).

When necessary for the delivery business’ payment or delivery-confirmation processes,
modify or eliminate (if possible) customer signature-capture procedures so Personnel
may maintain a safe, appropriate distance and/or avoid sharing of signing equipment such
as pen or stylus and avoid shared handling of devices or equipment. If not feasible,
sanitize such equipment or devices before and after each use in order to protect each
customer.

Instruct delivery Personnel to wait outside a restaurant or food preparation facility if food
is not ready for pick-up upon arrival and to maintain social distancing while waiting
outside

Both the restaurant/food seller and the delivery business must permit delivery Personnel
to use the restaurant’s restroom to wash hands.
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4. Food Takeout/Carryout (applies only to Food Preparation, Delivery, or Take Out Businesses that
provide food for takeout or carryout):

4.1.  Encourage customers to place orders and make payment in advance by phone or online.

4.2.  Food Preparation, Delivery or Take Out Businesses must ensure that customers do not eat
or drink on the premises while waiting for their food or order.

4.3.  Establish a mechanism for contactless pickup if possible—e.g., putting clearly labeled
packages on a table for customers to pick up when they reach the head of the line. But
also ensure that food is protected from possible contamination and improper temperature
exposure.

4.4. Designate parking spots or loading zones for curbside pick-up, whenever possible.

4.5.  Direct customers to wait for food outside, and to maintain social distance.

4.6.  Close areas where customers may congregate, serve themselves, or touch food or other
items that other customers may use. Provide these items to customers individually. These
requirements include but are not limited to:

4.6.1. Self-service areas with condiment caddies, utensil caddies, napkins, lids, straws,
water pitchers, to-go containers, etc.

4.6.2. Self-service machines including ice, soda, frozen yogurt dispensers, etc.
4.6.3. Self-service food areas such as buffets, salsa bars, salad bars, etc.
4.7.  Any sales of take-out alcoholic beverages must comply with the State Department of

Alcoholic Beverage Control regulations, including any Notices of Regulatory Relief,
which are available at: https://www.abc.ca.gov/law-and-policy/coronavirus19/

5. Operational Requirements for All Food Preparation, Take Out and Delivery Businesses.

5.1.  Ifall or part of Food Preparation, Take Out and Delivery Business has been vacant or
dormant for an extended period, check for pest infestation or harborage, and make sure
all pest control measures are functioning. Ensure that plumbing is functioning and that
pipes are flushed before use. The San Francisco PUC provides guidance for flushing and
preparing water systems at https://sfwater.org/index.aspx?page=1327.

5.2.  All Food Preparation, Take Out and Delivery Businesses must comply with the
ventilation protocols at Section 4.i of the Stay-Safer-At-Home Order. Review SFDPH’s
guidance for improved ventilation available at: https://www.sfcdcp.org/COVID-
ventilation.

5.3.  Increase fresh air circulation for Personnel by opening windows or doors, if possible to
do so, in compliance with the screen requirements contained in California Retail Food
Code section 115259.2 & S.F. Health Code section 412,

5.4. Each Food Preparation, Take Out and Delivery Businesses must designate a Worksite
Safety Monitor. The Worksite Safety Monitor shall be responsible for compliance with
this Directive, but does not need to be on-site at all times.
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5.4.1. The Worksite Safety Monitor must provide Personnel with information on the
importance of screening, the availability of testing resources, and the appropriate
types of Personal Protective Equipment for Personnel. These topics are addressed
in guidance applicable to Dining Establishments (Attached as Exhibit C to Health
Officer Directive No. 2020-16).

5.4.2. Food Preparation, Take Out and Delivery Businesses must require Personnel to
screen before coming to work, and provide information regarding the availability
of testing. If any Personnel tests positive for COVID-19, that individual or
supervisor should report the result immediately to the Worksite Safety Monitor.
The Worksite Safety Monitor must be ready to assist DPH with any contact
tracing or case investigation efforts.

Provide training to Personnel on proper ways to wear Face Coverings, how to implement
the Social Distancing and Health Protocol, how to monitor the number of customers in
the store or in line, and cleaning and disinfection.

For Personnel who are at increased risk of severe disease if they get COVID-19
(www.sfcdcp.org/vulnerable), assign duties that minimize their contact with customers
and other Personnel and customers (e.g. managing inventory rather than working as a
cashier, managing administrative needs through telecommuting).

Consider the following measures to protect Personnel:

5.7.1. Discourage Personnel gatherings in break rooms; space tables at least six feet
apart; if space is small schedule Personnel breaks at different times; stagger
Personnel breaks to maintain physical distancing protocols.

5.7.2. Extend start and finish times to reduce the number of Personnel in the kitchen at
the same time.

5.7.3. Create additional shifts with fewer Personnel to accommodate social distancing.

5.7.4. Stagger workstations so Personnel avoid standing directly opposite one another or
within six feet distance.

Provide dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or face
shields. Dishwashers must be provided impermeable aprons and change frequently.
Reusable protective equipment such as shields and glasses must be properly disinfected
between uses. Cleaned/sanitized utensils must be handled with clean gloves.

Major changes to food service operations, such as the addition of cleaning stations, food
preparation areas, or food storage areas, may require advance approval by the Department
of Public Health.
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Health Officer Directive No. 2020-5c (Exhibit B)
TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist

Each Food Preparation, Delivery, or Take Out Business must complete, post onsite, and
follow this Health and Safety Plan.

Check off all items below that apply and list other required information.
Business/Entity name: Contact name:

Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

General Requirements for all Food Preparation, Delivery, or Take Out Businesses

O Familiarized with and completed all requirements set forth in Health Officer Directive
No. 2020-5, available at: http://www.sfdph.org/directives.

[1 Developed a plan to ensure Personnel and patrons comply with social distancing
requirements.

O All Personnel required to use Face Coverings, wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

O Designated areas/markings indicate 6-foot distancing for patrons in various settings
(e.g. waiting to order, waiting for restroom, ordering take-out).

(1 Provided hand sanitizer (using touchless dispensers when possible) at key entrances,
point of sale, and other high contact areas.

]

Provided hand sanitizer to Personnel who shop, deliver, or drive for the business.

]

Provided for contactless payment, if feasible.

Il Crejate_d a ba_rrier_ between customer and cashier, and/or ensured that customers can
maintain social distance from Personnel.

[J Posted signage informing employees on how to get vaccinated.
Food Preparation

[1 Obtained, and maintained as current, all necessary permits to prepare food.
(1 Provided gloves and training to Personnel on use of gloves.

[0 To-go items are packaged and bagged to ensure that delivery Personnel and customers do
not need to touch additional items.

Food Delivery

[0 Have procedures to maintain perishable foods at appropriate temperatures.
[1 Have procedures that all food remains in its original packaging at all times.

O Provided disinfectant to drivers and delivery Personnel.
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Plan

Checklist

O Refrigerated transport carriers and insulated bags are cleaned and disinfected after
every use.

O Instructed delivery Personnel to avoid touching high touch items, if possible. Delivery
Personnel are instructed to wait outside while waiting for food to be prepared.

(1 Allowed delivery Personnel to use the restroom to wash hands.

Take Out/Carry Out

(1 Encourage customers to place orders in advance (by phone or online), and provide for
contactless pick up, if possible.

O Designated space for curbside pickup, where possible.
O Closed areas where customers may congregate.

Operational Requirements

O Evaluated and made all feasible upgrades or modifications to the HVAC systems.
[0 Completed evaluation of electrical safety and implemented all required precautions.

O Confirmed that plumbing is functioning and, if the facility was dormant, flushed the
pipes.

[1 Checked for harborage, and pests, and confirmed that pest control measures are
functioning.

0 Windows or doors are open, if possible, to ventilate areas for Personnel.

[0 Designated a Worksite Safety Monitor. Individual is familiar with obligations under
Health Officer Directive 2020-05, and developed and implemented a plan to ensure
compliance.

(1 Ensured daily COVID-19 symptom self-verifications are completed by all Personnel as
required by the Social Distancing Protocol.

O Provided training to Personnel on requirements of this directive.

O Considered needs of Personnel who are at increased risk of severe disease if they get
COVID-19.

O Considered additional protections for Personnel, including: discouraging Personnel
gatherings in break rooms; staggering Personnel breaks to maintain physical
distancing protocols; extending start and finish times to reduce the number of
Personnel in the kitchen at the same time; creating additional shifts with fewer
Personnel to accommodate social distancing.

0 Provided dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or
face shields, and impermeable aprons.
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TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist

Additional Measures

Explain:

Click or tap here to enter text.

Self-certification (must be signed by Business Owner or Worksite Safety

Monitor):

Initial each line and sign below:

| acknowledge that | have read and fully understand the
information above.

The owner/Worksite Safety Monitor will ensure these principles
and procedures will be reviewed with all current and future
employees.

Print name Date:

Signature
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-16f

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR DINING ESTABLISHMENTS

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that all dining establishments, as described
below, must follow as part of the local response to the Coronavirus Disease 2019 (“COVID-
19”") pandemic. This Directive constitutes industry-specific guidance as provided under
Sections 4.e and 11 of Health Officer Order No. C19-07t issued on March 2, 2021 (the
“Stay-Safer-At-Home Order”) and, unless otherwise defined below, initially capitalized
terms used in this Directive have the same meaning given them in that order. This Directive
goes into effect at 8:00 a.m. on March 3, 2021, and remains in effect until suspended,
superseded, or amended by the Health Officer. This Directive has support in the bases and
justifications set forth in the Stay-Safer-At-Home Order. As further provided below, this
Directive automatically incorporates any revisions to the Stay-Safer-At-Home Order or
other future orders issued by the Health Officer that supersede that order or reference this
Directive. This Directive is intended to promote best practices as to Social Distancing
Requirements and sanitation measures, helping prevent the transmission of COVID-19 and
safeguard the health of workers, patrons, and the community.
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UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive allows Dining Establishments to offer dining services, and attempts to
mitigate the risk of community transmission by modifying behaviors consistent with
the medical and scientific understanding of the virus. In order to minimize the risk,
all protocols in this Directive and Best Practices must be followed. When indoor
dining is permitted, it presents a heightened risk of aerosol transmission of the virus
because patrons remove their masks to eat and drink, and there is generally less
ventilation indoors than outdoors. Accordingly, patrons are encouraged to choose
Outdoor Dining or Take-Out options where possible.

2. This Directive is intended to enable safer restaurant-style dining, not large social
gatherings or lengthy gatherings where individuals are not wearing Face Coverings.
Patrons or other members of the public congregating in or around a Dining
Establishment, particularly without following Social Distancing Requirements or
wearing Face Coverings are at a heightened risk of community transmission.

3. This Directive applies to all owners, operators, managers, and supervisors of any
restaurant, or bar that provides a bona fide meal, as defined below (each a “Dining
Establishment”). Each Dining Establishment must have received the necessary
permits to serve meals, including any permits necessary to serve food outdoors (e.g.
Shared Spaces permit), or catering permits to serve food (e.g. DPH Pop Up permit).
Any Dining Establishment that serves alcoholic beverages must also serve a bona
fide meal, and comply with all of the following:

a. The sale of alcoholic beverages on site without a bona fide meal is prohibited,
and each patron ordering an alcoholic beverage must also order a bona fide
meal.

b. A “bona fide meal” means a sufficient quantity of food that it would
constitute a main course. Dining Establishments should consult guidance
from the State Department of Alcoholic Beverage Control on what
constitutes a bona fide meal. https://www.abc.ca.gov/what-is-required-to-be-
considered-a-meal/.

c. Bona fide meals must be prepared and served by the Dining Establishment
or another person or business operating under an agreement with the Dining
Establishment and appropriate permits from the San Francisco Department
of Public Health (“DPH”). Dining Establishments offering bona fide meals
prepared and served by another person or business in this manner must
receive or coordinate all orders for food and alcoholic beverages. Orders and
payment from patrons for alcohol and food must be received by the Dining
Establishment, which may then pass on the food order and a portion of the
payment to the meal provider.

4. Attached as Exhibit A to this Directive is a list of best practices that apply to all
Dining Establishments (the “Best Practices”). Each Dining Establishment must
comply with all of the relevant requirements listed in the Best Practices.
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Before engaging in any activity under this Directive, each Dining Establishment
must create, adopt, and implement a written health and safety plan (a “Health and
Safety Plan”). The Health and Safety Plan must be substantially in the form
attached to this Directive as Exhibit B.

Guidance from the Department of Public Health related to Dining is attached to this
Directive as Exhibit C, and available at http://www.sfdph.org/directives.

If an aspect, service, or operation of a Dining Establishment is also covered by
another Health Officer directive (all of which are available at
http://www.sfdph.org/directives), including Health Officer Directive No. 2020-05 for
Food Preparation or Delivery Essential Businesses, then the Dining Establishment
must comply with all applicable directives and amendments to those directives, and
it must complete all relevant Health and Safety Plan forms.

Each Dining Establishment must (a) post its Health and Safety Plan at the entrance
or another prominent location of every physical location it operates within the City,
(b) provide a copy of the Health and Safety Plan to Personnel, and (c) make the
Health and Safety Plan available to members of the public on request. Also, each
Dining Establishment must provide a copy of the Health and Safety Plan and
evidence of its implementation to any authority enforcing this Directive upon
demand.

Each Dining Establishment subject to this Directive must provide items such as Face
Coverings (as provided in Health Officer Order No. C19-12d issued on December
22, 2020, and any future amendment to that order), hand sanitizer or handwashing
stations, or both, and disinfectant and related cleaning supplies to Personnel, all as
required by the Best Practices. If any such Dining Establishment is unable to
provide these required items or otherwise fails to comply with required Best
Practices or fails to abide by its Health and Safety Plan, then it must cease operating
until it can fully comply and demonstrate its strict compliance. Further, as to any
non-compliant Dining Establishment, any such Dining Establishment is subject to
immediate closure and the fines and other legal remedies described below, as a
violation of the Stay-Safer-At-Home Order.

For purposes of this Directive, “Personnel”” includes all of the following people who
provide goods or services associated with a Dining Establishment: employees;
contractors and sub-contractors (such as those who sell goods or perform services
onsite or who deliver goods for the business); independent contractors; vendors who
are allowed to sell goods onsite; volunteers; and other individuals who regularly
provide services onsite at the request of the Dining Establishment. “Personnel”
includes “gig workers” who perform work via the business’s app or other online
interface, if any.

This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Dining
Establishment must stay updated regarding any changes to the Stay-Safer-At-Home
Order and this Directive by checking the Department of Public Health website
(https://www.sfdph.org/directives) regularly.
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12. Implementation of this Directive augments—but does not limit—the obligations of
each Dining Establishment under the Stay-Safer-At-Home Order including, but not
limited to, the obligation to prepare, post, and implement a Social Distancing
Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home Order. The
Dining Establishment must follow these industry-specific Best Practices and update
them as necessary for the duration of this Directive, including, without limitation, as
this Directive is amended or extended in writing by the Health Officer and
consistent with any extension of the Stay-Safer-At-Home Order, any other order
that supersedes that order, and any Health Officer order that references this
Directive.

13. Dining Establishments must allow City representatives immediate full access to the
entire premises, including the kitchen, to inspect for compliance, including surprise
inspections.

14. A violation of any condition contained in a permit issued to a Dining Establishment
by the Entertainment Commission is a violation of this Directive and the Stay-Safe-
at-Home Order, and may be enforced as such.

15. Dining Establishments that fail to comply with this Directive, including, but not
limited to, preventing large social gatherings or lengthy gatherings where
individuals are not wearing Face Coverings other than when eating or drinking,
create public nuisances and a menace to public health. Accordingly, Dining
Establishments must not permit or allow such gatherings, whether on public or
private property. Any Dining Establishment that permits or allows such gatherings
is injurious to public health within the meaning of Business & Professions Code
section 25601 and is subject to reporting to the California Department of Alcoholic
Beverage Control. Patrons or other members of the public who violate these
requirements are subject to citation per Cal. Penal Code section 148(a), S.F. Admin.
Code section 7.17, S.F. Police Code section 21, and Cal. Business & Professions Code
section 25620.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and immediate menace to public health, constitutes a public nuisance, and is a
misdemeanor punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-16f (issued 3/2/2021)

Best Practices for Dining Establishments

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the “Social Distancing
Protocol”), each Dining Establishment that operates in San Francisco must comply with each
requirement included in these Best Practices, and prepare a Health and Safety Plan
substantially in the format of Exhibit B, below.

These best practices are in addition to the best practice attached to Health Officer Directive No.
2020-05 for Food Preparation or Delivery Essential Businesses, and any amendments to that
directive.

1. Section 1 — General Requirements for all Dining Establishments:

1.1.  Follow all applicable public health orders and directives, including this Directive and any
applicable State orders or industry guidance. In the event of any conflict between a State
order or guidance and this directive, follow the more restrictive measure.

1.2.  Ensure patrons and Personnel comply with the Social Distancing and Health Protocol. At
a minimum, each Dining Establishment must:

1.2.1. Require all Personnel to use Face Coverings as required under Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to
that order (the “Face Covering Order”), wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

1.2.2. Advise patrons that they must wear Face Coverings any time they are not actively
eating or drinking, including but not limited to: while they are waiting to be
seated; while reviewing the menu and ordering; while socializing at a table
waiting for their food and drinks to be served or after courses or the meal is
complete; and any time they leave the table, such as to use a restroom. Patrons
must also wear Face Coverings any time servers, bussers, or other Personnel
approach their table. Personnel must not approach a customer’s table until the
patron has replaced their Face Covering.

1.2.3. As required by the section 3.5 of the Social Distancing Protocol, each Dining
Establishment must require patrons to wear a Face Covering, unless they are
eating or drinking. This includes taking steps to notify patrons they will not be
served if they are in line without a Face Covering and refusing to serve a patron
without a Face Covering, as further provided in the Face Covering Order. The
business may provide a clean Face Covering to patrons while in line. For clarity,
the transaction or service must be aborted if the patron is not wearing a Face
Covering. But the business must permit a patron who is excused by the Face
Covering Order from wearing a Face Covering to conduct their transaction or
obtain service, including by taking steps that can otherwise increase safety for all.

1.2.4. Establish designated areas/lines with markings on the ground to indicate

minimum six-foot distancing for patrons. This requirement includes marking lines
for check-stands and restrooms, and patrons in various service settings, if
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applicable (e.g. ordering food, take out, and waiting to be seated). Patrons must
form lines outside while waiting for take-out, and waiting to be seated.

1.2.5. Coat and bag checks must be closed.

1.2.6. Create directional paths of travel where feasible (e.g. separate entrance and exit
for patrons, lines for restrooms).

Provide hand sanitizer (using touchless dispensers when possible) at key entrances and
contact areas such as reception areas, elevator and escalator landings, and stairway
entrances.

In addition to making hand sanitizer available (as required in the Social Distancing
Protocol), post signage requiring patrons and Personnel to use hand sanitizer or wash
their hands (with soap and water, for at least 20 seconds) before and after using any
equipment.

Any Dining Establishment offering a combination of take out, outdoor dining, and indoor
dining (when permitted) should provide clear paths of travel for ingress, and egress, and
consider separate entrances for each form of dining. Pursuant to section 1.2.4 all patrons
must form lines outside while waiting to be seated.

Each Dining Establishment must follow all applicable directives (e.g. Food Preparation
or Delivery Essential Businesses), and prepare applicable Health and Safety Plans
required by those directives. The full list of Health Officer directives is available at
https://www.sfdph.org/directives.

Each Dining Establishment must comply with the ventilation requirements of section 4.i
of the Stay-Safer-At-Home Order.

2. Section 2 — Patron Screening & Advisories

2.1.

2.2.

Screen all patrons and other visitors on a daily basis using the standard screening
questions attached to the Stay-Safer-At-Home Order as Appendix A and Attachment A-2
(the “Screening Handout™). Screening must occur before patrons are seated at the Dining
Establishment in order to prevent the inadvertent spread of the SARS-CoV-2 virus. A
copy of the Screening Handout must be provided to anyone on request, although a poster
or other large-format version of the Screening Handout may be used to review the
questions with people verbally. Any person who answers “yes” to any screening question
is at risk of having the SARS-CoV-2 virus, must be prohibited from entering the Dining
Establishment, and should be referred for appropriate support as outlined on the
Screening Handout. Dining Establishments can use the guidance available online at
https://www.sfdph.org/dph/alerts/covid-guidance/covid-screening.pdf for determining
how best to conduct screening. Patrons who are feeling ill, have exhibited symptoms of
COVID-19 within 24 hours of arriving at the Dining Establishment, or answer “yes” to
any screening question must cancel or reschedule their reservation. In such cases, patrons
must not be charged a cancellation fee or other financial penalty.

Each Dining Establishment must post signage required by sections 4.g, 4.h, and 4.i of the
Stay-Safer-At-Home Order.
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In addition, post signage stating the following. Sample signage is available at
https://sf.gov/outreach-toolkit-coronavirus-covid-19.

2.3.1. Post signage informing patrons that they must be seated at tables to consume food
or beverages, that they must be at least six feet away from patrons at other tables
at all times.

2.3.2. Post signage at tables reminding patrons to wear Face Coverings when ordering
and all other times when they are not eating or drinking.

2.3.3. For Dining Establishments offering alcoholic beverage service, post signage
informing patrons that they may not drink or carry open containers beyond the
premises; and that alcoholic beverages may only be served with a bona fide meal.

2.3.4. Dining Establishments must post signage informing employees how to report
COVID-19 health order violations.

2.3.5. As soon as possible, and no later than March 10, 2021, post signage describing
the relative risks associated with dining. The signage must:

2.3.5.1.Advise all patrons that dining outdoors is generally safer than dining
indoors.

2.3.5.2.Recommend that people at risk for severe illness with COVID-19—such
as unvaccinated older adults, and unvaccinated individuals with health
risks—and members of their household not dine in crowded spaces or
indoors.

2.3.5.3.Advise outdoor dining patrons that seating arrangements with at least six
feet distance between seated patrons is generally safer than seating
arrangements using a barrier with less than six feet distance.

2.3.6. Post signage providing employees with information about how they can get
vaccinated.

3. Section 3 — Dining Service Requirements

3.1

3.2.

3.3.
3.4.

All patrons must be seated at a table to eat or drink. Standing between tables or gathering
in other areas of the Dining Establishment is not permitted. Patrons are not allowed to
stand, gather, dance, or circulate between tables.

Patrons may not be served food or beverages while waiting to be seated, and Dining
Establishments must deliver alcoholic beverages to patrons only when they are seated.

Each patron at a table must order a bona fide meal to receive alcoholic beverage service.

Encourage reservations to prevent crowds from gathering. Timing of reservations must
allow sufficient time to disinfect customer seating areas.

3.4.1. Reservations may be offered with common seating times. Reservations must be
consistent with the limits for outdoor dining (six people from up to three
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households), and indoor dining (four people from one household) stated in
sections 4 and 5, below.

3.4.2. Partial or full “buyouts” by patrons of Dining Establishments are not allowed at
this time. Reservations for more than one table cannot be accepted. Dining
Establishments may not host gatherings or events such as birthday parties,
receptions, or meetings, where attendees at the event occupy more than one table,
even where attendees reserve tables separately.

3.5.  Limit cross-contamination and touching of common items. At a minimum, Dining
Establishments must:

3.5.1. Encourage patrons to view menus using their own mobile devices. Where menus
are requested, provide disposable, single use menus, or use laminated menus that
can be sanitized after each use.

3.5.2. Discontinue the practice of leaving napkin holders, or other items (e.g. candle
holders, or flower vases) on tables. Any card stands or flyers, such as ones
required by this Directive, must be single-use and disposed of, or laminated to
permit sanitization after each patron.

3.5.3. Discontinue pre-setting tables with glassware and utensils. Glassware and utensils
must be put on the table after patrons are seated by Personnel who have washed
their hands.

3.5.4. If the Dining Establishment uses pre-wrapped utensils, the utensils must be pre-
wrapped in a cloth or paper napkin by Personnel who have washed their hands
just before pre-rolling the utensils or napkins. The pre-rolled utensils or napkins
must then be stored in a clean container.

3.5.5. Use disposable napkins and tablecloths or ones made of cloth. Napkins and
tablecloths (including unused napkins and tablecloths) must be disposed of or
laundered after each patron. Soiled napkins and tablecloths must be kept in a lined
closed container.

3.5.6. Cleaned flatware, stemware, dishware, etc., must be properly stowed away from
patrons and Personnel until ready to use.

3.5.7. Discontinue the use of shared food items such as condiment bottles, salt and
pepper shakers, etc. and provide these items, on request, in single serve containers
or portions. Where this is not possible, shared items must be supplied as needed to
patrons and disinfected after each use.

3.5.8. Encourage patrons to use touchless payment options. When touchless payment is
not used, avoid direct contact between patrons and Personnel. Sanitize any pens,
counters, trays, or point of sale systems between each use by a customer. Create
sufficient space to enable the customer to stand at least six feet away from the
cashier while items are being paid for, or provide a physical barrier (e.g.,
Plexiglas of sufficient height and width to prevent transmission of respiratory
droplets) between the customer and the cashier.
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3.5.9. Provide leftover containers only upon request. Personnel should not fill the
leftover container. Each party should fill its own leftover containers.

3.5.10. Servers who both serve food and clear dishes must wash their hands in between
these two tasks.

3.5.11. Discontinue use of shared entertainment items, such as board games, pool tables,
and arcade games.

Close areas where patrons may congregate, serve themselves, or touch food or other
items that other patrons may use. Provide these items to patrons individually. Discard
such items after use or clean and disinfect them after each use, as appropriate. These
requirements include but are not limited to:

3.6.1. Self-service areas with condiment caddies, utensil caddies, napkins, lids, straws,
water pitchers, to-go containers, etc.

3.6.2. Self-service machines including ice, soda, frozen yogurt dispensers, etc.
3.6.3. Self-service food areas such as buffets, salsa bars, salad bars, etc.
3.6.4. After-meal mints, candies, snacks, or toothpicks for patrons.

Discontinue tableside food preparation and presentation, such as food item selection carts
and conveyor belts, condiment or food preparation, etc.

Limit the number of Personnel serving individual parties, subject to wage and hour
regulations. To the extent possible, have only one person serving a group of patrons for
the duration of the meal.

Close areas where patrons may congregate or dance.

4. Section 4 — Qutdoor Dining Requirements

4.1.

4.2.

4.3.

4.4.

In addition to the provisions in Sections 1, 2, 3, 6 and 7, any Dining Establishment
offering outdoor dining must comply with the requirements in this section.

Up to six individuals from three Households may be seated together for outdoor dining.
People in the same party seated at the same table do not have to be six feet apart.

Outdoor dining, placement of outdoor seating arrangements, and food service must
comply with state and local laws, regulations, and permitting requirements (e.g. ADA
access, relevant permits for chairs and tables including Shared Spaces permits,
compliance with applicable zoning, and California Department of Alcohol Beverage
Control requirements).

Outdoor service tables must be spaced far enough apart to ensure that patrons are at least
six feet apart from other patrons seated at different service tables, provided that outdoor
dining establishments that were open before December 6, 2020 (i.e., when SF suspended
outdoor dining) and placed outdoor barriers between tables in lieu of six-foot minimum
distancing (in accordance with applicable permits and approvals), may continue to use
barriers in lieu of six foot distancing. Any use of impermeable barriers, or area
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umbrellas, canopies, and other shade structures must be consistent with guidance in
Section 4.c of the Stay-Safer-At-Home Order.

Advise patrons that if they are dining outdoors they must remain outside the Dining
Establishment, and may enter the establishment only (1) to access a bathroom, (2) to
access an outdoor space that is only accessible by traveling through the restaurant, or (3)
to order or pickup food at an indoor counter.

Live entertainment that increases the risk of aerosol transmission of COVID-19 is not
permitted (e.g. singing, or playing wind or brass instruments). Subject to the necessary
permits from the Entertainment Commission, live entertainment that does not increase the
risk of aerosol transmission of COVID-19 is permitted (e.g. instrumental guitar or piano).

Dining Establishments are encouraged to prioritize and use outdoor space for outdoor
dining whenever feasible.

5. Section 5 — Indoor Dining Requirements

5.1.

5.2.

5.3.

5.4.

5.5.

5.6.

5.7.

5.8.

In addition to the provisions in Sections 1, 2, 3, 6 and 7, any Dining Establishment
offering indoor dining must comply with the requirements in this section.

Up to four individuals from one Household may be seated together for indoor dining.
People in the same party seated at the same table do not have to be six feet apart.

Dining Establishments must limit the number of patrons, who are present inside the
indoor space of the Dining Establishment to the lesser of: (1) 25% of the maximum
occupancy or (2) 100 patrons. Dining Establishments with indoor spaces consisting of
more than one room must limit the occupancy in each room to 25% of the maximum
occupancy for that room. The occupancy limit includes patrons in the interior dining
space, but it excludes Personnel, and patrons when seated outside. The number of
Personnel allowed in the back of the house areas, like kitchens, must be determined based
on the amount of space required to provide for physical distancing.

Dining Establishments must post the calculated occupancy limit at the entrance of the
building.

Ensure that seated patrons maintain at least six feet distance from other patrons seated at
different service tables. Dining Establishments must use signage or other techniques (e.g.
removing chairs or using rope) to indicate which tables that are not available for use.
Seating arrangements should maximize the interior space to allow for more than six feet
distance between patrons where possible.

Discontinue seating patrons and/or groups at bar counters, food preparation areas, etc.,
where they cannot maintain at least six feet of distance from work areas/stations in use.

No entertainment is permitted at this time. This includes live entertainment, and
entertainment on screens (e.g. TVs and movie screenings).

Dining Establishments may serve food and beverage courses at a customary pace for a

restaurant meal, but under no circumstance may a party’s stay for an indoor meal exceed
two hours after being seated.
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5.9.  Unless City zoning or other laws require an earlier closing, all indoor service of food and
beverages must end at 10:00 p.m. Dining Establishments that cease indoor food service at
10 p.m. may allow patrons to finish their meals for an additional 30 mins. All indoor
Dining Establishments must close to the public by 10:30 p.m. and remain closed for
indoor dining until 5:00 a.m. Subject to local zoning or other approvals, Outdoor dining
may continue after 10:00 p.m., and take-out and delivery are permitted after 10:00 p.m.
consistent with Health Officer Directive No. 2020-05, and any amendments to that
directive.

6. Section 6 — Cleaning and Disinfecting Requirements for All Dining Establishments

6.1.  Thoroughly disinfect each patron seating location before opening each day and after
every use, including tables, chairs, booster seats, highchairs, booths, and the sides of such
surfaces. Disinfection must allow adequate time to follow product instructions. Many
EPA approved disinfectants require a minimum contact time against the human
coronavirus, and the disinfectant must be left on the surface for this amount of time
before being wiped off.

6.2.  Disinfect highly touched surfaces (e.g. doors, handles, faucets, tables, etc.), and high
traffic areas (e.g. waiting areas, hallways, bathrooms) at least once per hour.

6.3.  Frequently disinfect bathrooms, at least every four hours. Create and use a daily checklist
to document each time disinfection of bathrooms occurs. Conspicuously post the
checklist inside each bathroom clearly detailing the dates and times the room was last
cleaned, disinfected, or restocked. External doors and windows should be left open
whenever possible to increase ventilation.

6.4.  If necessary, modify operating hours to ensure time for regular and thorough sanitization.

6.5.  Servers, bussers, and other Personnel moving items used by patrons, dirty linens, or
handling trash bags must wash hands after handling those items, or use disposable gloves
(and wash hands before putting them on and after removing them) and change aprons
frequently.

6.6.  Reusable customer items including utensils, food ware, breadbaskets, etc., must be
properly washed, rinsed, and sanitized. Use disposable items if proper cleaning of
reusable items is infeasible.

7. Section 7 — Operational Requirements for All Dining Establishments

7.1.  Ifall or part of Dining Establishment has been vacant or dormant for an extended period,
check for pest infestation or harborage, and make sure all pest control measures are
functioning. Ensure that plumbing is functioning and that pipes are flushed before use.
The San Francisco PUC provides guidance for flushing and preparing water systems at
https://sfwater.org/index.aspx?page=1327.

7.2.  All Dining Establishments must comply with the ventilation protocols at Section 4.i of
the Stay-Safer-At-Home Order. Review SFDPH’s guidance for improved ventilation
available at: https://www.sfcdcp.org/COVID-ventilation.

7.3.  Increase fresh air circulation for Personnel by opening windows or doors, if possible to
do so, in compliance with the screen requirements contained in California Retail Food
Code section 115259.2 & S.F. Health Code section 412,
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Each Dining Establishment must designate a Worksite Safety Monitor. The Worksite
Safety Monitor shall be responsible for compliance with this Directive, but does not need
to be on-site at all times.

7.4.1. The Worksite Safety Monitor must provide Personnel with information on the
importance of screening, the availability of testing resources, and the appropriate
types of Personal Protective Equipment for Personnel. These topics are addressed
in guidance applicable to Dining Establishments (attached as Exhibit C). Dining
Establishments must require Personnel to screen before coming to work, and
provide information regarding the availability of testing. If any Personnel tests
positive for COVID-19, that individual or supervisor should report the result
immediately to the Worksite Safety Monitor. The Worksite Safety Monitor must
be ready to assist DPH with any contact tracing or case investigation efforts.

7.4.2. As soon as possible, but no later than 5:00 p.m. on February 4, 2021, the Worksite
Safety Monitor must develop and implement a plan to ensure that all patrons and
Personnel comply with all aspects of this Directive, including the social
distancing, and face covering requirements. For example, the plan may involve
designating a staff member for each shift to monitor for improper crowding or
gathering.

Provide training to Personnel on proper ways to wear Face Coverings, how to implement
the Social Distancing and Health Protocol, how to monitor the number of patrons in the
store or in line, and cleaning and disinfection.

For Personnel who are at increased risk of severe disease if they get COVID-19
(www.sfcdcp.org/vulnerable), assign duties that minimize their contact with patrons and
other Personnel and patrons (e.g. managing inventory rather than working as a cashier,
managing administrative needs through telecommuting).

Consider the following measures to protect Personnel:

7.7.1. Discourage Personnel gatherings in break rooms; space tables at least six feet
apart; if space is small schedule Personnel breaks at different times; stagger
Personnel breaks to maintain physical distancing protocols.

7.7.2. Extend start and finish times to reduce the number of Personnel in the kitchen at
the same time.

7.7.3. Create additional shifts with fewer Personnel to accommodate social distancing.

7.7.4. Stagger workstations so Personnel avoid standing directly opposite one another or
within six feet distance.

Provide dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or face
shields. Dishwashers must be provided impermeable aprons and change frequently.
Reusable protective equipment such as shields and glasses must be properly disinfected
between uses. Cleaned/sanitized utensils must be handled with clean gloves.

Page 12



City and County of Department of Public Health
San Francisco Health Officer Directive

7.9.  Major changes to food service operations, such as the addition of cleaning stations, food
preparation areas, or food storage areas, may require advance approval by the Department
of Public Health.
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Health Officer Directive No. 2020-16f (Exhibit B)
TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist Each Dining Establishment must complete, post onsite, and follow this Health
and Safety Plan.

Check off all items below that apply and list other required information.
Business/Entity name: Contact name:

Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

General Requirements for all Dining Establishments

O Familiarized with and completed all requirements set forth in Health Officer Directive
No. 2020-16, available at: http://www.sfdph.org/directives.

[J Has Health and Safety Plan for Health Officer Directive No. 2020-05 for Food Preparation
or Delivery Essential Businesses, available at http://www.sfdph.org/directives, if applicable.

O Has necessary permits for outdoor service and placement of tables.

[ Developed a plan to ensure Personnel and patrons comply with social distancing
requirements.

0 All Personnel required to use Face Coverings, wash hands frequently, and maintain
physical distance of at least 6-feet to the extent possible.

[0 Patrons are advised they must wear Face Coverings any time they are not eating or
drinking and when personnel approach their table.

O Closed coat and bag check.

0 Designated areas/markings indicate 6-foot distancing for patrons in various settings
(e.g. waiting to order, waiting for restroom, ordering take-out, or waiting to be seated).

[] Provided hand sanitizer (using touchless dispensers when possible) at key entrances,
point of sale, and other high contact areas.

Patron Screening & Advisories

[ Have procedures to screen all visitors before seating patrons.
[] Posted the Dining Establishment’s occupancy limit at the entrance of the building.

[] Posted at the entrance of the building, which DPH recommended ventilation
requirements (if any) have been implemented.

[] Posted signage at primary public entrances reminding people to adhere to physical
distancing, hygiene, and Face Covering Requirements and to stay at home when they
feel ill.

[1 Posted signage at primary public entrance stating that (1) COVID-19 is transmitted
through the air and the risk is much higher indoors and (2) unvaccinated older adults
and unvaccinated individuals with health risks should avoid indoor settings with crowd.

[] Posted signage reminding patrons and Personnel that SARs-CoV-2 can be spread by
individuals who do not feel sick or show outward symptoms of infection.



HSP

Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist

[] Posted signage informing patrons that they must be seated at tables to consume food
or beverages, and to maintain social distance at all times.

[] Posted signage at tables reminding patrons to wear Face Coverings when ordering
and at all other times when they are not eating or drinking.

[J Posted signage informing patrons that they may not drink or carry open containers of
alcoholic beverages beyond the premises; and that alcoholic beverages will only be
served with a bona fide meal.

[ Posted signage informing employees of how to report COVID-19 health order
violations.

[1 Posted signage informing employees on how to get vaccinated.
[] Posted signage describing risks associated with dining.
Dining Service Requirements

[] Service tables for outdoor dining are limited to six customers from no more than three
households.

[

Each reservation for outdoor dining is limited to six customers from no more than three
households.

Service tables for indoor dining are limited to four customers from one household.
Each reservation for indoor dining is limited to four customers from one household.
Patrons are not served food or beverages unless they are seated.

Each patron ordering an alcoholic beverage has ordered a bona fide meal.

Have disposable or laminated menus that can be disinfected.

No candles, flower vases, or other items on tables.

I I I I I I O O e I

Any card stands, such as signage reminding patrons to keep Face Coverings on, are
laminated or single use.

O

Tables are not pre-set with glassware and utensils.

[

Cleaned flatware, stemware, dishware, etc., is stowed away from customers and
personnel until ready to use.

O Condiments, salt & pepper, etc. are provided on request, either in single serve
containers or in shared containers disinfected after each use.

[0 Encourage customers to use touchless payment options and sanitize any pens or
other equipment after each use.

O

Leftover containers provided only upon request. Customers fill their own containers.

O No shared entertainment items such as board games, pool tables, or arcade games.

[

Areas where customers congregate, serve themselves, or touch food or other items
are closed.

O No tableside preparation or presentation of food tableside.
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Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist
Qutdoor Dining Requirements

[] Service tables are placed to ensure that patrons are at least six feet apart.
[0 Patrons are advised that they may enter the establishment only for limited reasons.

O No entertainment involving singing, playing wind or brass instruments, etc. that
increases the risk of aerosol transmission of COVID-19.

OO0 Outdoor shelters allow for the free flow of air in the breathing zone.

Indoor Dining Requirements

[] Occupancy of collective interior spaces is limited to the lesser of 25% of the maximum
occupancy or 100 patrons.

[] Posted calculated occupancy limit at entrance to interior space.

[] Service tables are placed to ensure that patrons are at least six feet apart when seated.
Maximized spacing tables where possible.

O Closed bar counters, and seating near food preparation areas where it is not possible
to have six feet distance from work areas/stations in use.

O

No live entertainment or entertainment on screens (e.g. TVs or movie screenings).

[0 Have procedures to limit seatings to two hours.

O

Food and beverage service closes from 10:00 p.m. to 5:00 a.m. Indoor dining space is
closed to the public at 10:30 p.m., other than as may be allowed for take-out or
delivery.

Cleaning and Disinfecting Requirements

[1 Disinfect each customer dining location before opening each day and after every use,
including tables, chairs, booster seats, highchairs, booths, etc.

O Disinfect highly touched surfaces (e.g. doors, handles, faucets, tables, etc.), and high
traffic areas (e.g. waiting areas, hallways, bathrooms) at least once per hour

O Frequently disinfect bathrooms, at least every 4 hours. Cleaning log conspicuously
posted in bathroom.

O Reusable customer items (e.g., utensils, food ware, breadbaskets, etc., are properly
washed, rinsed, and sanitized) after each use.

1 Implemented all sanitization requirements as described in Health Officer Directive No.
2020-16.

Operational Requirements

O Evaluated and made all feasible upgrades or modifications to the HVAC systems.
O Completed evaluation of electrical safety and implemented all required precautions.

[0 Confirmed that plumbing is functioning and, if the facility was dormant, flushed the
pipes.
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Health Officer Directive No. 2020-16f (Exhibit B)
MTNeE vl Health and Safety Plan (ssued 3/2/2020)
Plan

Checklist

[J Checked for harborage, and pests, and confirmed that pest control measures are
functioning.

O Windows or doors are open, if possible, to ventilate areas for Personnel.

OO0 Designated a Worksite Safety Monitor. Individual is familiar with obligations under
Health Officer Directive No. 2020-16, and has developed and implemented a plan to
ensure compliance with Directive 2020-16.

[ Ensured daily COVID-19 symptom self-verifications are completed by all Personnel as
required by the Social Distancing Protocol.

O

Provided training to Personnel on requirements of this directive.

O

Considered needs of Personnel who are at increased risk of severe disease if they get
COVID-19.

O Considered additional protections for Personnel, including: discouraging Personnel
gatherings in break rooms; staggering Personnel breaks to maintain physical
distancing protocols; extending start and finish times to reduce the number of
Personnel in the kitchen at the same time; creating additional shifts with fewer
Personnel to accommodate social distancing.

O Provided dishwashers with equipment to protect the eyes, nose, and mouth from
contaminant splash using a combination of face coverings, protective glasses, and/or
face shields, and impermeable aprons.

Additional Measures

Explain:

Click or tap here to enter text.

Dining Establishment Self-certification (must be signed by Dining
Establishment Owner or Worksite Safety Monitor):

Initial each line and sign below:

| acknowledge that | have read and fully understand the
information above.

The owner/Worksite Safety Monitor will ensure these principles
and procedures will be reviewed with all current and future
employees.

Print name Date:

Signature



Exhibit C to Directive 2020-16f

San Francisco Guidance
Department of Public Health

Interim Guidance:
Dining During the COVID-19 Pandemic — Indoor and Outdoor

Updated March 2, 2021

ALERT: Remain Cautious \

In alignment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier
starting March 3, 2021. The decision to reopen balances the public health risks of COVID-19
transmission with the public health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with may have COVID-19. Most COVID-19 infections are caused by people who have no
symptoms of illness. We also have confirmed there are new, more contagious virus variants in the San
Francisco Bay Area and that some of these variants are more likely to cause serious illness and death
in unvaccinated people. The opening of sectors does not necessarily signify that these activities are
“safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make
these activities as safe as possible, including wearing masks that covers your mouth and nose especially
when talking, avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from
those you don’t live with, avoiding get-togethers and gatherings to the extent possible, if you must
gather minimize the amount of time you spend with people you don't live, getting tested and isolating
if you are ill, and complying with additional health protocols required of open businesses. People at
risk for severe illness from COVID-19 — such as unvaccinated older adults and unvaccinated people
with health risks — and those who live with or care for them are urged to defer participating at this
time in activities with other people outside their household where taking protective measures of
wearing face masks and social distancing may be difficult, especially indoors or in crowded spaces.

AUDIENCE: All eating establishments that provide bona fide meals and their patrons.

NOTICE: This guidance was developed by the San Francisco Department of Public Health (SFDPH) for
local use. It will be posted at http://www.sfcdcp.org/foodfacilities. Guidance in this document may be
revised due to changes in the COVID-19 risk level tier for San Francisco as assigned by the California
Department of Public Health.

Please see the associated changes in the Business Capacities and Activities Table (BCAT) at the top of
this document.

BACKGROUND: With modified operations dining establishments are allowed to open for outdoor dining
and indoor dining with modifications. Eating establishments are required to adhere to these guidelines
and must monitor and comply with all applicable Health Directives (including Health Officer directive
2020-16, and any amendments), which are posted at http://www.sfdph.org/directives.must provide
guests with a copy of this document.

San Francisco Department of Public Health. Updated 3/2/2021 Page 1 of 14
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See the Indoor Dining Service section for information about seating capacity and the BCAT for the most
current restrictions

Summary of revisions since 1/27/2021

e Refer to the Business Capacities and Activities Table or BCAT (English, Chinese,
Spanish , Tagalog, Vietnamese , Russian) for all current restrictions, limitations and
suspensions.

e Includes information about CA Notify and a recommendation to get a COVID-19
vaccination when it becomes available.

e Requires additional signage, including signage describing the relative risks of dining out
and with information telling employees who they can get a COVID-19 vaccination.

GENERAL REQUIREMENTS

Definition of Bona Fide Meals

Bona fide meals means a sufficient quantity of food that it would constitute a main course. Dining
Establishments should consult guidance from the State Department of Alcoholic Beverage Control on
what constitutes a bona fide meal. The guidance can be found at https://www.abc.ca.gov/what-is-
required-to-be-considered-a-meal. Serving prepackaged food like sandwiches or salads, or simply
heating frozen or prepared meals, do not qualify as bona fide meals. The state Department of Alcoholic
Beverage Control has stated that it will look at the totality of a licensed business’ operations in
determining whether it is serving legitimate meals in a bona fide manner or if the food offered is a mere
pretext for opening under the state’s Blueprint for a Safer Economy. The primary focus of the licensed
premises should be on bona fide meal service, with the service of alcoholic beverages only as a
secondary service in support of that primary focus

Who May Serve Bona Fide Meals

Bona fide meals may be served by the dining establishment or another person or business operating
under an agreement with the dining establishment. The Dining Establishment must have a valid permit
to operate as a food establishment, along with any other relevant permits normally required.

Alcoholic Beverages

The sale of alcoholic beverages without a bona fide meal is prohibited, and each patron ordering an
alcoholic beverage must also order a bona fide meal.

Prepare and Post a Health and Safety Plan and Social Distancing Protocol

Each dining establishment must complete a Health and Safety Plan and post in a public location, and on
the dining establishment’s website, if applicable. Compliance with this requirement of the directive is
required to maintain your food permit. The Health and Safety Plan is in a checklist format and serves as
a reminder of all the best practices that your business needs to follow including universal requirements
such as requiring face coverings, signage, and enforcing six foot distances between people. A Social
Distancing Protocol must also be completed and posted. The template is available at
https://www.sfdph.org/dph/alerts/files/C19-07-Appendix-A.pdf.

San Francisco Department of Public Health
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COVID-19 BASICS

People at risk for severe illness with COVID-19, such as unvaccinated older adults and unvaccinated
people with certain medical conditions, as well as those who live with or care for them are strongly
discouraged from participating in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult, especially indoors or in
crowded spaces.

How Does Covid-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through
virus-containing droplets in the breath of someone with COVID-19. These droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or
sneeze. People with COVID-19 may have no symptoms and can still be breathing out virus-containing
droplets that can infect others. Transmission can occur through:

e larger droplets. These larger droplets are sometimes called “ballistic droplets” because they
travel in straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are
infected when they breathe in these droplets or if the droplets land in their eyes, nose, or
mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or
travel beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation.
People sharing the same space are infected when they breathe in these smaller droplets and
particles or the droplets or particles land on their eyes, nose, or mouth — even if they are further
than 6 feet away. These droplets are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated
surface (also known as a fomite), however this is less common.
Basic Covid-19 Prevention

e Wash your hands often with soap and water. If soap and water are not available, use a hand
sanitizer that contains at least 60% alcohol.

e Avoid Close Contact. To the greatest extent, maintain six feet of social distancing between
yourself and the people who don’t live in your household.

e Wear a Face Covering. Cover your mouth and nose with a mask in public settings and when
around people who don’t live in your household.

e Routinely clean and disinfect frequently touched surfaces.

e Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or
other symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

CA Notify - Help Slow the Spread the COVID-19

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to
recognize when you and your phone have been in close proximity to others infected with COVID-19 to
help stop the spread of the virus in our community.

San Francisco Department of Public Health
Updated 3/2/2021 http://www.sfcdcp.org/foodfacilities. Page 3 of 4
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If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However,
if other people were in close contact with you are also enrolled in the app, they will be told they had an
exposure. They will be told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their
result into the app, you will be told the date of the exposure, but not the time, location or identity.

CA Notify is available through Apple and Google. See canotify.ca.gov for more information.
COVID-19 vaccine is here

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC, and California’s own
Scientific Safety Review Workgroup have reviewed data from clinical trials to ensure the safety and
effectiveness of COVID-19 vaccines. We strongly encourage all persons to get vaccinated. The first
vaccines approved in the US are about 95% effective in preventing sickness from COVID-19, however we
do not know how well they prevent infections that do not cause symptoms. This means that we do not
know how common it is for a person who got the vaccine to carry the virus and transmit to others,
including those who have increased risk for severe illness or death. Therefore, it is still very important
for those who are vaccinated, and for the rest of the population who waits for their vaccines, to
continue using all the tools available to help stop this pandemic: wear a mask that covers your mouth
and nose when outside your home, avoid get-togethers/gatherings, avoid being indoors with people you
don't live with, stay at least 6 feet away from others, and wash your hands after touching shared objects
or after touching your face. Find out more about the vaccine, including where and when to get it at:
sf.gov/covidvax

If you have received the COVID-19 vaccine, please read more about whether you need to quarantine at:
www.sfcdep.org/quarantineaftervaccination

PREPARE

The Role of Ventilation

Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:
e removing air containing droplets and particles from the room,
e diluting the concentration of droplets and particles by adding fresh, uncontaminated air,

o filtering room air, removing droplets and particles from the air.

Make Necessary Ventilation Improvements, If Feasible, Including:

e Open windows to increase natural ventilation with outdoor air when health and safety allow. When
possible, consider also leaving room doors slightly open to promote flow of outdoor air through the
indoor space.

o Do not prop or wedge open fire doors. Continue to follow fire and building safety
requirements.

o If open windows pose a risk of falls for children, use window locks to keep windows from
opening more than 4 inches, or other safety devices to prevent falls.

San Francisco Department of Public Health
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e If your program has an HVAC system (sometimes called mechanical ventilation, forced air, or central
air), follow the recommendations in SFDPH Ventilation Guidance. Prioritize maximizing the intake of
outdoor air and minimizing recirculated air during the COVID19 pandemic. Recommendations
include:

o Make sure the HVAC system is checked by a professional and is working properly.

o Open outdoor air dampers and close recirculation dampers (“economizers”). This will
maximize the amount of outdoor air that the HVAC system takes in and minimize the
amount of indoor air that is recirculated.

o If you can use higher-efficiency air filters without reducing airflow or damaging your HVAC
system, use air filters rated MERV13 or better.

o Disable "demand-control ventilation controls” so fans keep running even when a room
doesn’t need to be heated or cooled.

o Keep the HVAC system running even when the building is not being used, if you can. If your
HVAC system has a timer, set it to run, at a minimum, from 1-2 hours before the building
opens until 2-3 hours after everyone has left the building, including custodial staff.

e Consider using portable air cleaners (“HEPA filters”).

e If the establishment uses pedestal fans or hard mounted fans, adjust the direction of fans to
minimize air blowing from one individual’s space to another’s space.

Email Ventilation questions to: dph.doc.ventilation@sfdph.org

Train Personnel
Ensure that all personnel are trained on the following protocols:

e Health and Safety Plan, Social Distancing, and Screening Protocols. Share information on COVID-
19, how to prevent it from spreading, and which underlying health conditions may make
individuals more susceptible to contracting the virus.

e How to monitor social distancing and offer gentle reminders to patrons to maintain social
distance, and wear Face Coverings. Patrons should maintain a distance of six feet if they are not
in the same household while waiting in line for pick up, waiting to be seated, or waiting in line
for the restrooms. Personnel should remind patrons that dancing, and other congregations, for
example, standing and mingling away from their tables, is not permitted.

e Appropriate personal protective equipment, including the proper way to wear face coverings
and use protective gloves.

e (Cleaning and disinfection techniques, and the importance of disinfecting frequently touched
surfaces. See CDC Guidance on cleaning.

e De-escalation with patrons who do not comply with policies and provide resources to personnel
to address anxiety, stress, and mental health. Examples of trainings include de-escalation
training from the National Restaurant Association. (https://www.servsafe.com/freecourses)
Recognize the fear in returning to work, communicate transparently, listen, and survey
regularly.

San Francisco Department of Public Health
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Employer or government-sponsored sick leave and other benefits the personnel may be entitled
to receive that would make it financially easier to stay at home (see Paid sick leave in San
Francisco). Remember that personnel cannot be fired due to COVID-19 results or needed time
off for recovery. To access the links in this Guidance, please view it at
www.sfcdep.org/foodfacilities

Coordinate your Efforts

Assign a COVID-19 Worksite Safety Monitor who will:

act as the staff liaison and single point of contact for Personnel at each site for questions or
concerns around practices, protocols, or potential exposure.

serve as a liaison to SFDPH. The liaison should train staff to advise patrons, if necessary, that the
dining establishment will refuse service to the customer if they fail to comply with safety
requirements.

ensure patrons’ compliance with all aspects of the Health Safety Plan, such as wearing masks,
preventing congregations or crowding, and generally maintaining social distance.

When the designated Site Safety Monitor is not on duty (off work, sick or on vacations), assign
another staff member to ensure compliance.

Mandatory Metering System

Ensure maximum Capacity Levels specified in the Business Capacities and Activities Table are not
exceeded.

Develop and implement a written procedure to track the number of persons entering and
exiting the facility to ensure at or below allowable capacity.

Consider designating personnel to monitor store capacity.

Consider increasing the number of on-premises staff to prevent crowding situations during busy
seasons.

Create a Safer Space

You may need to change the physical layout of your business to help social distancing for patrons and
personnel. Modifications to consider include creating separate entrances and exits, marking spaces with
tape or other decals to indicate six-foot distances, and erecting transparent shields around high patron
contact areas such as checkout counters.

Redesign layout to allow for proper social distancing. Space workstations at least six feet apart.

Create separate spaces for vendor pickups and/or deliveries, take-out, and dine-in protocols.
To the greatest extent possible, create separate paths for dine-in patrons, for payment and/or
pickup if possible. Introduce clear signage for take-out versus dine-in areas. All lines should be
formed outside.

Create sufficient space to enable the customer to stand at least six feet away from the cashier
while items are being paid for, or provide a physical barrier, for example, Plexiglas large enough
to prevent transmission of respiratory droplets between the patron and the cashier.

San Francisco Department of Public Health
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e Close areas where patrons may congregate, serve themselves, or touch items that other guests
may use. For example, close salad bars, buffets, condiment caddies, and self-service food
dispensers.

e Create markings that indicate 6-foot distancing for patrons in various settings (e.g. waiting to
order, waiting for restroom, ordering take-out, or waiting to be seated). Paths to restroom,
pick-up/take out counters, and entrances/exits must be clearly marked.

e Post signage reminding patrons of the need to wear face coverings at all times except while
eating and drinking.

e Make sanitizer available at point of sales area and exits/entrances.

e Coat and bag checks must be closed.

Screen Personnel, Encourage Testing and Vaccination

e Conduct wellness checks for everyone (employees, vendors, and delivery staff) before they
enter the building. Screening instructions for personnel is found at www.sfcdcp.org/screening-
handout. Establishments must exclude those who answer yes to any of the questions on the
above form.

e Encourage COVID-19 testing. Many people with COVID-19 do not know they are sick because
they have no symptoms, yet they can still infect others. Testing for COVID-19 is available in San
Francisco. Healthcare providers in San Francisco are REQUIRED to test anyone with COVID-19
symptoms (see sfcdcp.org/covid19symptoms). If you want to get tested when you have no
symptoms, health insurers in California are REQUIRED to pay for testing for essential workers
including restaurant workers. If you choose to get tested when you have no symptoms, do not
get tested more frequently than once every 2 weeks. If you are uninsured, you can get tested at
CityTestSF (sf.gov/citytestsf).

o If you are feeling ill with cold or flu-like symptoms, you MUST get tested for COVID-19 and have
a negative result before being allowed to go back to work (see sfcdcp.org/screen and
sfcdcp.org/rtw). If you are feeling ill, get tested and DO NOT enter a business or organization
unless it is for core essential needs (such as food, housing, health care, etc.) that you cannot
obtain by any other means.

o Take all possible steps to prevent getting sick. Wear a face covering, practice good hand
hygiene, stay physically distant from others (at least six feet), and do not approach the dining
table until patrons are masked.

e Post signage informing employees how to report COVID-19 health order violations.

e Post signage providing employees with information about how they can get a COVID-19
vaccination.

e Strongly encourage all personnel to get a flu shot.

San Francisco Department of Public Health
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Require Masks and Other Protective Equipment

Everyone must wear face coverings at all times except when actively eating or drinking. This includes
both personnel (vendors, delivery drivers) and patrons.

Servers and other “front-of-house” staff may choose to wear a more protective mask (“respirator”)
instead of cloth face covering for increased protection while working indoors — especially if they are at
high risk of having severe disease if they get COVID-19 (see www.sfcdcp.org/vulnerable). Check for
NIOSH-approval of N95 Respirators if you are going to buy them. If you use an N95 Respirator with a
valve, you must cover the valve with an additional face covering.

Consider Other Measures to Protect Personnel

e Limit in-person personnel gatherings (for example, staff meetings) to the greatest extent
possible. Consider holding staff meetings virtually.

e Create additional shifts with fewer personnel to accommodate social distancing.

e Personnel should each have their own pen or pencil that is not shared.

SIGNAGE

Dining establishments must post signage stating the following. Sample signage will be available at
https://sf.gov/outreach-toolkit-coronavirus-covid-19.

Several key signage requirements include:

Ventilation Checklist - Review the San Francisco Department of Public Health (SFDPH) Ventilation
Guidance https://www.sfcdcp.org/COVID-ventilation and keep an annotated copy available. Ventilation
guidance from recognized authorities such as the Centers for Disease
Control, ASHRAE, or the State of California may be used instead.

o Post signage at public entrances and in all breakrooms
indicating which of the following systems are used:

o All available windows and doors accessible to fresh
outdoor air are kept open

o Fully operational HVAC systems
o Appropriately sized portable air cleaners in each room

o None of the above

e Doors and Windows required to be kept closed for fire/life safety
purposes are exempt. For example, fire doors must remain closed.
Make sure open windows do not create falling hazards especially for
children

o If the dining establishment cannot implement any of these three measures due to smoke or other
conditions, the establishment must temporarily close until one of the two other ventilation
measures are implemented.

Conspicuously post signage around the Dining Establishment — including at all primary public entrances
—reminding people to adhere to physical distancing, hygiene, and Face Covering Requirements and to
stay at home when they feel ill. Posted signage must include a standalone sign bearing the message:

San Francisco Department of Public Health
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that (1) COVID-19 is transmitted through the air and the risk is much higher indoors and (2)
unvaccinated older adults and unvaccinated individuals with health risks should avoid indoor settings
with crowd. Examples of signs can be found at https://sf.gov/outreach-toolkit-coronavirus-covid-19.
Post signage reminding Patrons and Personnel that COVID-19 can be spread by individuals who do not
feel sick or show outward symptoms of infection.

Posted signage describing risks associated with dining. This includes signage advising patrons
dining outdoors is generally safer than dining indoors, recommending unvaccinated older adults
and unvaccinated people with chronic conditions or compromised immune system and those
who live with them not to dine out at this time, and that outdoor dining is generally safer with
an at least six feet distance between seated patrons than closer arrangements using a barrier.

Post signage informing patrons that they must be seated at tables to consume food or
beverages, and that they must be at least six feet away from Patrons at other tables at all times.

Post signage at tables reminding patrons to wear Face Coverings when interacting with staff
(ordering or paying) and at all other times when they are not eating or drinking.

Dining establishments offering alcoholic beverage service must post signage informing Patrons
that they may not drink or carry open containers beyond the premises; and that alcoholic
beverages may only be served with a meal.

e Sign templates can be found at: https://sf.gov/outreach-toolkit-coronavirus-covid-19

Welcome Patrons

Eating establishments must verbally screen all patrons upon entry with the questions about
COVID-19 symptoms and exposure to COVID-19. Facilities must ask the questions and relay the
information found at: https://www.sfcdcp.org/screeningvisitors. Facilities must exclude those
who answer yes to any of the questions on the above form.

Advise Patrons that they must wear face coverings any time they are not eating or drinking,
including but not limited to: While they are waiting to be seated; while reviewing the menu and
ordering; while socializing at a table waiting for their food and drinks to be served or after
courses or the meal is complete; and any time they leave the table, such as to use a restroom.
Patrons must also wear face coverings any time servers, bussers, or other Personnel approach
their table. Personnel must not approach a customer’s table until the customer has replaced
their face covering.

Adapt Reservation and Seating Process

Encourage reservations to limit crowds. Ensure that timing of reservations allows sufficient
time for cleaning and disinfection between patrons.

Ask Patrons to voluntarily provide a contact name and phone number for their group for
possible contact tracing. Restaurants should keep this information on file for at least 3 weeks.
Patrons are not required to provide contact information.
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¢ Dining out with only members of your household helps to reduce your risk. People in the same
party seated at the same table do not have to be six feet apart. See the BCAT for current
restrictions.

e All Patrons must be seated at a table to eat or drink. Standing between tables or gathering in
other areas of the dining establishment is not permitted. Patrons are not allowed to stand,
gather, dance, or circulate between tables.

e Patrons may not be served food or beverages while waiting to be seated.
¢ Plan customer seating arrangements assigning each customer group to promote distancing.

e Consider having Patrons seat themselves by displaying table numbers. Have a greeter behind
plexiglass assigning Patrons tables (after verbal screening for COVID-19).

¢ Keep Personnel schedule records in order to facilitate contact tracing.

¢ Limit the number of staff serving each party to reduce possible contacts. Ideally, one person
should serve each table.

¢ Tableside preparation or presentation of food tableside is prohibited.

Prevent Cross-Contamination from Touching Common Items

¢ Consider having electronic menus and/or electronic ordering for patrons to view on their
mobile devices. Alternately, provide laminated menus that are disinfected after each use.

¢ Encourage Patrons to use touchless payment options and sanitize any pens or other equipment
after each use.

¢ Discontinue presetting tables with utensils and glassware, provide utensils in a prewrapped
cloth or paper napkin and use disposable napkins or tablecloths where possible.

¢ Cleaned flatware, stemware, dishware, etc., is covered and kept away from Patrons and
personnel until ready to use.

* Disinfect dining location after every use. This includes tables, chairs, and highchairs/boosters.
Follow instructions on disinfectants, inform your guests to allow time to be disinfected

¢ Limit the number of passable objects on table (No card stands, candles, flower vases) and
provide condiments such as ketchup, mustard, hot sauce in single servings upon request.

¢ Tablecloths must be changed after each use.
¢ Do not provide shared entertainment items such as board games, pool tables, or arcade games.

e Provide leftover containers only upon request. Staff should not fill the leftover container. Each
party should fill its own leftover containers. Any Personnel moving items used by patrons, dirty
linens, or handling trash bags must wash hands after handling those items or use disposable
gloves (and wash hands before putting them on and after removing them), and change aprons
frequently.

¢ Reusable customer items including utensils, food ware, breadbaskets, etc., must be properly
washed, rinsed, and sanitized. Use disposable items if proper cleaning of reusable items is
infeasible.
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OUTDOOR DINING SERVICE

Promote Outdoor Seating

If possible, prioritize outdoor seating areas for your Patrons. Increasing evidence shows the
COVID-19 virus can spread through the air. Fresh air is important, and outdoor settings are safer
than indoor ones.

Patrons dining outdoors must remain outdoors and may enter the establishment only to access
a bathroom, to access an outdoor space that is only accessible by traveling through the
restaurant, or to order or pickup food at an indoor counter.

Create a Safer Space

Barriers: Dining establishments may install impermeable physical barriers between outdoor
service tables to further protect Patrons and Personnel. The minimum six-foot distance
between seated patrons must be maintained.

o Outdoor dining establishments that were open before December 6, 2020 (i.e., when
SF suspended outdoor dining) and placed outdoor barriers between tables in lieu of
the 6-foot minimum distancing (in accordance with applicable permits and approvals),
may continue to use barriers in lieu of 6-foot distancing.

Barriers, area umbrellas, canopies, and other shade structures must allow the free flow of air
through the area and must be consistent with guidance in Section 4.c of the Stay-Safer-At-Home
Order.

Live entertainment that might increase the risk of COVID-19 transmission is prohibited. For
example, wind instruments, singing, or strenuous dancing or acrobatics are prohibited, while
string instruments or piano are permissible.

o Permissible live entertainment requires a JAM permit.

INDOOR DINING SERVICE

Reduce Seating Capacity

Dining establishments must limit the number of patrons. Please see the BCAT for current
restrictions.

Ensure that seated patrons maintain at least six feet distance from other Patrons seated at
different service tables. Use signage, ropes, removal of chairs, or other means to indicate which
tables that are not available for use. For indoor establishments, impermeable barriers are not
permitted as a substitute to maintaining six feet distance.

For establishments with multiple rooms, limit the capacity as noted in the BCAT. This capacity
limit includes outdoor dining patrons who may need to enter the building to order food or use
the restroom, and patrons who may need to enter the building to pick up food or takeout.

Post the occupancy limit at the entrance to the building.
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Create a Safer Space

Seating arrangements should spread Patrons throughout the available interior space to allow
for maximum distance between Patrons.

Discontinue seating patrons in areas where they cannot maintain at least six feet of distance
from Personnel work areas, such as certain checkout counters or food preparation areas.

Entertainment is not permitted indoors at this time. This includes live entertainment or
televisions, or other types of screens.

Service hours for food and beverage are limited by the Health Directive. See the BCAT for
current restrictions.

What and When to Disinfect

Use disinfectants on frequently touched surfaces, but not for food contact surfaces. For food
contact surfaces, continue following state requirements for Cleaning and Sanitizing of
Equipment and Utensils (California Health & Safety Code, Part 7 Chap. 5).

Disinfect highly touched surfaces once per hour. Disinfection is most important on frequently
touched surfaces such as tables, doorknobs, light switches, countertops, handles, desks, phones,
keyboards, toilets, faucets, sinks, etc. Keep a bottle of disinfectant and cloth handy near
intensely used areas such as payment areas.

Disinfect each customer seating location before opening each day and after every use,
including tables, chairs, booster seats, highchairs, booths, and the sides of such surfaces.

Frequently disinfect bathrooms, at least every four hours. Conspicuously post the checklist
inside each bathroom clearly detailing the dates and times the room was last cleaned,
disinfected, or restocked.

How to Disinfect

Read and follow product label instructions for required protective equipment. Gloves are
frequently required to protect the users, long sleeves and eye protection are not uncommon.

Clean first, then disinfect. Disinfectants do not work well on soiled surfaces. See SF DPH
Cleaning Guidance.

Use the right product. Choose EPA-registered disinfectants that are approved COVID-19. Find a
complete list of approved products at https://cfpub.epa.gov/giwiz/disinfectants/index.cfm; you
may also check the SF Environment website for reduced risk products.

If concentrates must be used, follow dilution directions carefully and wear eye protection and
gloves. Follow label directions for products which require dilution. Measure, rather than "eye
estimate" both the concentrate and the water; some suppliers have "Metered Dispensing
Systems" which automate the measuring process. Don't forget to clearly label all containers with
diluted products."
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e Using too much product does not improve its performance and can create hazards for both
the user and others who come into contact with treated surfaces. In the case of chlorine
bleach please note that for COVID-19 the CDC specifies a different concentration of bleach (5
Tablespoons per gallon of water or 4 teaspoons per quart of water) than is used for other
applications.

o Don't wipe it off immediately. EPA approved disinfectants require a minimum contact time to
be effective against the human coronavirus, and the disinfectant must be left on the surface for
this amount of time before being wiped off.

Q. How do I calculate the number of Patrons who can be in my restaurant?

A. Divide the established occupancy limit for the establishment by four. Do the same on a room-by-
room basis, if your restaurant has multiple dining rooms. See the BCAT for current restrictions.

Q: | want to protect my workers as much as possible. What do | need to know about N95 and similar
masks?

A: Choose an N95 respirator that is approved by the Center for Disease Control’s National Institute of
Occupational Safety and Health (NIOSH). Follow manufacturer’s instructions. Do not share respirators. If
N95 respirators are provided, CalOSHA requirements may apply (see
https://www.dir.ca.gov/Title8/5144d.html).

Because restaurant patrons will be removing their masks while eating and drinking and indoor
interactions are riskier than outdoor interactions, servers and other “front-of-house” staff may choose
to wear an N95 respirator instead of cloth face covering for increased protection while working indoors
— especially if they are at high risk of having severe disease if they get COVID-19 (see
www.sfcdcp.org/vulnerable). If N95 respirators are provided, CalOSHA requirements may apply (see
https://www.dir.ca.gov/Title8/5144d.html). If using an N95 mask:

Choose NIOSH approved N95, N99, or N100, R99 or R100, or P99 and P100 respirators. The NIOSH
Approval will tell you the protection of the respirator you are purchasing. Read and heed all instructions
provided by the manufacturer on use, maintenance, cleaning and care, and warnings regarding the
respirator’s limitations. Forthcoming information on how to safely use N95 masks will be posted at:
www.sfcdcp.org/ppe

e Do not share respirators.

e [f you use an N95 respirator with a valve, you must cover the valve with an additional face
covering.

Q. Are we allowed to have buffet?

A. No, buffets are prohibited at this time due to the increased risk of transmission of COVID-19. Refer to
the BCAT for current restrictions.

Q. Are patrons allowed tabletop/self-cook?

A. No, patrons are not allowed to tabletop/self-cooking to ensure proper ventilation in the dining space.
Refer to the BCAT for current restrictions.
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Q. How often should restrooms be disinfected?

A. Restrooms should be disinfected at the beginning of the workday (or done at closing) and should be
disinfected every 4 hours.

Q. How often should we clean areas?

A. Disinfect high touch surfaces such as door handles, payment machines, counter tops, toilet seats, and
faucets at least once per hour. Post a cleaning log conspicuously in each bathroom.

Resources

Stay informed. Information is changing rapidly. Useful resources can be found at:
e Printable resources such as signage

o https://sf.gov/outreach-toolkit-coronavirus-covid-19

e San Francisco Department of Public Health (SFDPH)

o https://www.sfcdcp.org/covid19

e Directive of the Health Officer of the City and County of San Francisco Regarding Best Practices for
Dining Establishments.

o https://www.sfdph.org/dph/alerts/files/Directive-2020-16-Dining.pdf

e Apply for a Just Add Music (JAM) permit
o https://sf.gov/provide-entertainment-or-amplified-sound-outdoor-space
e (California Blueprint for a Safer Economy issued by the State of California

o https://covid19.ca.gov/safer-economy/#reopening-data

e Centers for Disease Control and Prevention (CDC)

o List of Guidance documents (searchable)
https://www.cdc.gov/coronavirus/2019-ncov/communication/guidance-list.html

o Considerations for Restaurant and Bar Operators
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-
employers/bars-restaurants.html

o Guidance for customers on reducing the risk of spreading COVID-19 when dining at a
restaurant https://www.cdc.gov/coronavirus/2019-ncov/daily-life-coping/personal-
social-activities.html#restaurant
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-19f

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR OUTDOOR GATHERINGS, INCLUDING SMALL OUTDOOR
GATHERINGS, SMALL OUTDOOR MEAL GATHERINGS, OUTDOOR SPECIAL
GATHERINGS FOR RELIGIOUS SERVICES AND CEREMONIES AND POLITICAL
PROTESTS

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues specific direction that Participants and Hosts, as described below, must
follow as part of the local response to the Coronavirus Disease 2019 (“COVID-197)
pandemic. This Directive constitutes guidance as provided under Sections 4 and 11 and
Appendix C-2 of Health Officer Order No. C19-07t issued on March 2, 2021 (the *“Stay-
Safer-At-Home Order”) and, unless otherwise defined below, initially capitalized terms
used in this Directive have the same meaning given them in that order. This Directive goes
into effect at 8:00 a.m. on Wednesday, March 3, 2021, and remains in effect until
suspended, superseded, or amended by the Health Officer. This Directive has support in
the bases and justifications set forth in the Stay-Safer-At-Home Order. As further
provided below, this Directive automatically incorporates any revisions to the Stay-Safer-
At-Home Order or other future orders issued by the Health Officer that supersede that
order or reference this Directive. This Directive is intended to promote best practices as to
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Social Distancing Requirements and sanitation measures, helping prevent the transmission
of COVID-19 and safeguard the health of workers, customers, and the community.

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all individuals who participate (“Participants”) and
individuals and operators of facilities or other places who organize and host
(“Hosts™) these three kinds of outdoor gatherings in the City and County of San
Francisco (the “City”) as permitted under subsections 4, 9, and 10 of Appendix C-2
of the Stay-Safer-At-Home Order:

a) outdoor gatherings of no more than three different Households up to a
maximum of 12 people in total between all Households (“Small Outdoor
Gatherings”),

b) outdoor gatherings of no more than three different Households up to a
maximum of six people in total between all Households involving eating or
drinking occurring somewhere other than at an outdoor dining establishment
(“Small Outdoor Meal Gatherings”), and

¢) outdoor gatherings among people from multiple Households for religious
services or religious ceremonies and for political protests, up to the maximum
number of people from different Households who can maintain at least six feet
of physical distance (“Outdoor Special Gatherings™).

(Together, Small Outdoor Gatherings, Small Outdoor Meal Gatherings, and
Outdoor Special Gatherings are referred to below as “Outdoor Gatherings.”) This
Directive does not limit gatherings that are otherwise allowed under the Order or
any other health directive providing sector guidance. Also, the size number limits
for the various types of Outdoor Gatherings that are subject to this Directive do not
apply to gatherings at the home of people (including Participants and Hosts) solely
from a single Household. Indoor social gatherings among different Households are
not allowed at this time.

2. Attached as Exhibit A to this Directive is a list of best practices that apply to
Participants and Hosts engaged in Outdoor Gatherings (the “Best Practices™). All
Participants and Hosts must comply with all applicable requirements listed in the
Best Practices.

3. Hosts that operate a facility or other place in San Francisco and regularly organize
or hold Outdoor Gatherings there or who otherwise regularly organize or facilitate
Outdoor Gatherings at other locations must, before they begin to host or otherwise
facilitate Outdoor Gatherings, create, adopt, and implement a written health and
safety plan (a “Health and Safety Plan”). Hosts of any Outdoor Special Gathering
must also, before they host or otherwise facilitate an Outdoor Special Gathering,
create, adopt and implement a written Health and Safety Plan. The Health and
Safety Plan must be substantially in the form attached to this Directive as Exhibit B.
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Guidance from the Department of Public Health related to Outdoor Gatherings is
attached to this Directive as Exhibit C and is available at
http://www.sfdph.org/directives.

If an aspect, service, or operation of the Host covered under Section 3 above is also
covered by another Health Officer directive (all of which are available at
http://www.sfdph.org/directives), then such Host must comply with all applicable
directives, and it must complete all relevant Health and Safety Plan forms.

Each Host covered under Section 3 above must (a) make the Health and Safety Plan
available to anyone interested in participating in the Small Outdoor Gathering and
to any involved Personnel on request, (b) provide a summary of the plan to all
Personnel working on site or otherwise in the City in relation to its operations, and
(c) post the plan at the entrance to any other physical location that such Host
operates within the City. Also, each such Host must provide a copy of the Health
and Safety Plan and evidence of its implementation to any authority enforcing this
Order upon demand.

Each Host subject to this Directive must provide items such as Face Coverings (as
provided in Health Officer Order No. C19-12d issued on December 22, 2020, and
any future amendment to that order), hand sanitizer or handwashing stations, or
both, and disinfectant and related supplies to any of that Host’s Personnel, all as
required by the Best Practices. Where feasible, each Host is also encouraged to
provide such items to Participants of Outdoor Gatherings or to make sure that
Participants bring their own to the gathering. If any Host is unable to provide these
required items to Personnel or otherwise fails to comply with required Best
Practices or, if applicable under subsections 3, 4 or 5 above, fails to abide by its
Health and Safety Plan, then it must cease operating until it can fully comply and
demonstrate its strict compliance. Further, any Outdoor Gathering organized by
such Host where the Host has failed to comply is subject to immediate closure and
the fines and other legal remedies described below, as a violation of the Stay-Safer-
At-Home Order.

For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with the Host in the City: employees;
contractors and sub-contractors (such as those who sell goods or perform services
onsite or who deliver goods for the business); vendors who are permitted to sell
goods onsite; volunteers; and other individuals who regularly provide services
onsite at the request of the Host. “Personnel” includes “gig workers” who perform
work via the business’s app or other online interface, if any.

This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. All
Participants and Hosts must stay updated regarding any changes to the Stay-Safer-
At-Home Order and this Directive by checking the Department of Public Health
website (www.sfdph.org/healthorders; www.sfdph.org/directives) regularly.

Implementation of this Directive augments—but does not limit—the obligations of
each Host covered by Section 3 above under the Stay-Safer-At-Home Order
including, but not limited to, the obligation to prepare, post, and implement a Social
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Distancing Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home
Order. The Host must follow these Best Practices and update them as necessary for
the duration of this Directive, including, without limitation, as this Directive is
amended or extended in writing by the Health Officer and consistent with any
extension of the Stay-Safer-At-Home Order, any other order that supersedes that
order, and any Health Officer order that references this Directive

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and menace to public health, constitutes a public nuisance, and is a misdemeanor
punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-19f (issued 3/2/21)

Best Practices for Participants and Hosts Involved in Outdoor Gatherings

In addition to preparing, posting, and implementing the Social Distancing Protocol
(Appendix A of Health Officer Order No. C19-07 as each may be amended in the future),
each Host covered by Section 3 of this Directive that operates in the City must comply with
each requirement listed below and prepare a Health and Safety Plan substantially in the
format of Exhibit B, below. Participants and Hosts must also comply with each of the
applicable requirements listed below.

1. Section 1 — General Requirements For all Outdoor Gatherings, including Small Outdoor
Gatherings, Small Qutdoor Meal Gatherings, and Outdoor Special Gatherings:

1.1. All people are strongly encouraged to continue staying safer at home and minimizing
unnecessary interactions with others, especially in indoor settings. If people believe they
must participate in an Outdoor Gathering, they should consider the health risks relating
to COVID-19 to themselves and others before doing so and should take all possible steps
to mitigate those risks. Before participating in an Outdoor Gathering, Participants and
Hosts should read and make themselves familiar with the Tip Sheet for Safer
Interactions During COVID-19 Pandemic and the Tip Sheet for Outdoor Gatherings,
which may be found at www.sfcdcp.org/outdoor-gatherings.

1.1.1. Those at higher risk for severe illness and death from COVID-19—such as
unvaccinated older adults, and unvaccinated individuals with health risks—and
members of their Households are encouraged to carefully consider the health risks
relating to COVID-19 before deciding whether to participate in Outdoor
Gatherings. For more information on who is at higher risk for severe illness and
death from COVID-19, see http://www.sfcdcp.org/vulnerable.

1.1.2. Participants and Hosts must not attend any Outdoor Gatherings if they feel ill or are
experiencing any one of the following symptoms: fever, chills, repeated
shaking/shivering, cough, sore throat, shortness of breath, difficulty breathing,
feeling unusually weak or fatigued, new loss of taste or smell, muscle pain,
headache, runny or congested nose, or diarrhea. Participants and Hosts must also
not attend any Outdoor Gatherings if they are subject to quarantine or self-isolation
under Health Officer Directive 2020-03d, and any subsequent amendments to that
Directive.

1.2. Outdoor Gatherings must occur completely outdoors. If necessary, Participants and
Hosts may enter a building to access an outdoor area or use indoor bathroom facilities.
Participants must not remain inside longer than necessary and must not congregate in or
near restroom facilities. Hosts must take all reasonable precautions to prevent
Participants from congregating indoors.

1.3. The duration of all gatherings should be limited to the maximum extent possible.

1.4. Multiple Outdoor Gatherings cannot be jointly organized or coordinated to occur in the
same outdoor space at the same time — these simultaneous gatherings would constitute a
single gathering exceeding the permitted size. While multiple gatherings that are not
jointly organized or coordinated may occur in the same space, such as a public park,
Participants must not move among Outdoor Gatherings or switch places with Participants
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in other Outdoor Gatherings. Also, Participants are strongly discouraged from attending
more than one Outdoor Gathering per day, and should not attend more than two Outdoor
Gatherings per week. The more contacts a person has with others, including during
Outdoor Gatherings, the more they are placing themselves and others at risk of
transmitting the virus.

Unless otherwise specifically provided in this Directive, all Social Distancing
Requirements of Health Officer Order C19-07 (the “Stay-Safer-At-Home Order”) and the
Face Covering requirements of Health Officer Order C19-12 (the “Face Covering
Order™), as they may be amended, apply to all Hosts and Participants in Outdoor
Gatherings.

Unless otherwise specifically provided in this Directive, Participants who are not part of
the same Household must remain at least six feet apart, follow all Social Distancing
Requirements, and wear Face Coverings unless eating, drinking, or exempted from
wearing a Face Covering under Section 3.g. or h. of the Face Covering Order. Where
eating or drinking is allowed under Sections 2 and 4.2 of this Directive, Face Coverings
are not required only for a limited period while the individual is eating or drinking.

Groups of no more than three different Households up to a maximum of 12 people in
total between all Households may engage in outdoor fitness, recreation, or athletics
subject to any applicable Health Officer orders or directives including Appendixes C-1
and C-2 of the Stay-Safer-At-Home Order and Health Officer Directive No. 2021-01
(Youth and Adult Recreational Sports).

To prevent virus transmission and assist with effective contact tracing, Participants are
strongly encouraged to minimize the number of people in an Outdoor Gathering and keep
Participants consistent from one gathering to another. To assist in potential contact
tracing efforts, Participants are encouraged to remember who they gather with.

Participants and Hosts must not share food or drink, or utensils. Participants and Hosts
are strongly discouraged from sharing other objects, such as reading materials and
religious or spiritual objects with Participants who are not part of their Household. If an
object is of critical importance and is shared, Participants and Hosts must take every
precaution after each instance of sharing to clean and sanitize the object and/or the hands
of the Participants and Hosts who share the object.

Hosts must not organize an event that encourages Participants to engage in singing,
chanting, or shouting or otherwise encourage Participants from doing so during any
Outdoor Gathering. Except as otherwise expressly permitted by this Directive,
Participants and Hosts are strongly urged not to engage in singing, chanting, or shouting
during Outdoor Gatherings — whether or not wearing a Face Covering — due to the
substantially increased risk of spreading the virus by airborne transmission during such
activities.

Consistent with the limitations under the State Health Order, Stay-Safer-at-Home Order,
and guidance from SFDPH, Hosts and Participants may, subject to any applicable permit
requirements, conduct their gatherings under a tent, canopy, or other sun or weather
shelter. Any use of impermeable barriers, or area umbrellas, canopies, and other shade
structures must be consistent with guidance in Section 4.c of the Stay-Safer-At-Home
Order.
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2. Section 2 — Additional Requirements for Small Outdoor Meal Gatherings:

2.1. A group consisting of people (including both Participants and Hosts) from no more than
three different Households up to a maximum of six people in total between all
Households may participate in a Small Outdoor Meal Gathering. The provisions of this
Directive for Small Outdoor Meal Gatherings apply only to such gatherings containing
members from more than one Household. The provisions of this Directive for Small
Outdoor Meal Gatherings do not apply to outdoor dining establishments.

2.2. Small Outdoor Meal Gatherings may occur outdoors at places such as public parks, open
spaces and other spaces where such gatherings are allowed, and subject to any permit
requirements and any rules prohibiting use of picnic tables, barbeques or other common
equipment. If necessary, Participants may enter a building to access an outdoor area or
use indoor bathroom facilities.

3. Section 3 — Additional Requirements for Small Outdoor Gatherings:

3.1. A group consisting of people (including both Participants and Hosts) from no more than
three different Households up to a maximum of 12 people in total between all
Households, may congregate in Small Outdoor Gatherings. Small Outdoor Gathering
Participants from different Households must follow all Social Distancing Requirements,
and should maintain six feet of physical distance between each other to the greatest extent
possible. It is strongly recommended that Participants in Small Outdoor Gatherings
maintain six feet of distance from members of other Households at all times. The size of
a group must be reduced according to the size of the outdoor space and Participants’
ability to follow Social Distancing Requirements at all times. For example, if the size of
an outdoor space allows no more than 10 people to follow Social Distancing at all times
during a gathering, then the maximum total size for that Small Outdoor Gathering is three
Households up to a maximum of 10 people between all Households.

4. Section 4 — Additional Requirements Specific to Outdoor Special Gatherings

4.1. Outdoor Special Gatherings Participants from different Households must follow all
Social Distancing Requirements. The size of a group must be reduced according to the
size of the outdoor space and Participants’ ability to follow Social Distancing
Requirements at all times. Hosts of Outdoor Special Gatherings must follow all
applicable rules and regulations governing the use of public parks and other open spaces.
Hosts must also obtain any required permits for their gatherings as otherwise required.

4.1.1. The size limits for Outdoor Special Gatherings apply to religious or cultural
ceremonies themselves, and not to any reception or similar gathering before or after.
Any outdoor reception or gathering is subject to all applicable rules and limitations
governing Outdoor Gatherings including this Directive.

4.2. No food or beverages may be served or sold at Outdoor Special Gatherings. Participants
and Hosts are prohibited from eating or drinking, and thus removing their Face
Coverings to do so, unless necessary for health reasons or proper hydration. Participants
must bring their own non-alcoholic beverages if necessary for hydration.

4.3. Participants or Hosts may distribute clean, single-use, non-edible items such as maps,
flyers, or pamphlets to other Participants at the Outdoor Special Gathering. If such
materials are distributed, Participants and Hosts must continue to maintain six feet of
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physical distance, such as by placing items in a basket or on a table for Participants to
pick-up.

4.4. Hosts may allow singing, chanting, or shouting by only one person at a time at an
Outdoor Special Gathering provided all of the following conditions are satisfied:

4.4.1. The person singing, chanting, or shouting is at least 12-feet from any other person;

4.4.2. The person singing, chanting, or shouting is wearing a Face Covering at all times;
and

4.4.3. Participants are not encouraged to sing, chant, or shout along with the person who is
engaging in that activity.

5. Section 5 — Additional Requirements Specific to Hosts of Any Outdoor Gatherings

5.1. Hosts may organize and hold Outdoor Gatherings provided they have sufficient outdoor
space to allow all Participants to comply with Social Distancing Requirements.

5.2. In compliance with the Social Distancing Protocol, Hosts covered by Section 3 of the
Directive must develop and implement a plan for cleaning and disinfecting high touch
surfaces such as seating, doors, and other common high-touch surfaces before each
gathering.

5.3. Before hosting an Outdoor Gathering, a Host covered by Section 3 of the Directive must
prepare the outdoor space to accommodate attendees and comply with the Social
Distancing Protocol. For example, a Host may be required to prepare a plan for safe
ingress and egress from the space and add physical markings to demonstrate a six-foot
distance in areas participants may be congregating.

5.4. Hosts covered by Section 3 of the Directive must prohibit Participants from
congregating before or after any Outdoor Gatherings.

5.5.  Only one Outdoor Gathering may be held by a Host at a single location at a time.

5.6. As to Hosts covered by Section 3 of the Directive, Hosts may permit Personnel to
participate in sequential Outdoor Gatherings during a single day but are reminded of the
increased potential to transmit the virus from one Outdoor Gathering to another. Hosts
organizing or participating in sequential Outdoor Gatherings must, in addition to the
requirements of this Directive:

5.6.1. Provide a minimum of 20 minutes between sequential Outdoor Gatherings during
which Participants may safely egress and clear the area and Personnel may
adequately clean and sanitize all high touch surfaces and otherwise prepare the
space for the next gathering and

5.6.2. Ensure that before and between sequential Outdoor Gatherings, Personnel
thoroughly wash hands and clean, sanitize, or replace any items or clothing that
became soiled or contaminated with secretions or bodily fluids from Participants or
different Personnel during earlier gatherings.
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Hosts at Outdoor Gatherings must be prepared to assist public health authorities in
potential contact tracing efforts. Consider maintaining a list of Participants willing to
voluntarily provide their name for contact tracing purposes. Any lists should be
discarded after three weeks. If a Participant tests positive for COVID-19, the Host must
assist the Department of Public Health to identify other Participants or Personnel who
may have been exposed to help prevent further spread of COVID-19.
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Health Officer Directive No. 2020-19f (Exhibit B)
T Tl Health and Safety Plan (issued 3/2/21)
Plan

Checklist Each Host Covered by Section 3 of the Directive must complete, post onsite,
and follow this Health and Safety Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:

Entity Address: Contact telephone:

(You may contact the person listed above with any questions or comments about this plan.)

O Business is familiar with and complies with all requirements set forth in Health Officer
Directive No. 2020-19f, available at http://www.sfdph.org/directives.

O Make sure no one — including employees — attends a gathering who is experiencing
any one of the following symptoms: fever, chills, repeated shaking/shivering, cough,
sore through, shortness of breath, difficulty breathing, feeling unusually weak or
fatigued, new loss of taste or smell, muscle pain, headache, runny or congested nose,
or diarrhea.

0 Gatherings are limited to the maximum permissible number of Households and people
and kept as short as possible. Multiple Outdoor Gatherings cannot be jointly organized
or coordinated to occur in the same outdoor space at the same time. Participants do
not move among gatherings happening at the same time or switch places with
Participants in other gatherings.

0 Everyone wears a Face Covering unless eating or drinking or otherwise exempt.

O All Social Distancing Requirements are followed at all times. Participants in Small
Outdoor Gatherings must maintain six feet of physical distancing to the greatest extent
possible.

0 No sharing of food or drink or items like utensils, reading materials, or religious or
spiritual objects with Participants. If an object is of critical importance and must be
shared, take every precaution after each instance of sharing to clean and sanitize the
object and/or the hands of the Participants and Hosts who share the object.

O Avoid singing, chanting, or shouting by Participants or Hosts except as allowed for
Outdoor Special Gatherings.

O Develop and implement a plan for cleaning and disinfecting high touch surfaces such
as seating, doors, and other common high-touch surfaces before each gathering.

O Prepare the outdoor space to accommodate Participants and comply with the Social
Distancing Protocol. For example, make a plan for Participants to get in and out of the
outdoor space safely while maintaining social distancing and add physical markings to
demonstrate a 6-foot distance in areas participants may be congregating.

O Only hosting one Small Outdoor Gathering or Small Outdoor Meal Gathering at a time
unless specifically permitted otherwise.

O If Personnel are taking part in sequential gatherings, there is sufficient time between
gatherings to engage in proper sanitation and disinfection procedures.

Additional Measures

Explain:
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Tips and Frequently Asked Questions for Gatherings

UPDATED March 02, 2021

ALERT: Remain Cautious

In alignment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier starting
March 3, 2021. The decision to reopen balances the public health risks of COVID-19 transmission with the public
health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come into
contact with may have COVID-19. Most COVID-19 infections are caused by people who have no symptoms of
illness. We also have confirmed there are new, more contagious virus variants in the San Francisco Bay Area
and that some of these variants are more likely to cause serious illness and death in unvaccinated people.
The opening of sectors does not necessarily signify that these activities are “safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make these
activities as safe as possible, including wearing masks that covers your mouth and nose especially when talking,
avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from those you don’t live
with, avoiding get-togethers and gatherings to the extent possible, if you must gather minimize the amount of
time you spend with people you don't live, getting tested and isolating if you are ill, and complying with
additional health protocols required of open businesses. People at risk for severe illness from COVID-19 — such
as unvaccinated older adults and unvaccinated people with health risks — and those who live with or care for
them are urged to defer participating at this time in activities with other people outside their household where
taking protective measures of wearing face masks and social distancing may be difficult, especially indoors or
in crowded spaces.

AUDIENCE: Hosts, organizers and participants of gatherings of people from more than one household. This
information does not apply to gatherings of people living together in a single household.

BACKGROUND: San Francisco Health Directives allow people in different households to gather, with restrictions
to prevent spread of COVID-19. This tip sheet cover frequently asked questions about how to safely organize,
host, and participate in gatherings of people from different households.

The Directives and associated documents are available on the Health Directives page under Gatherings.

e Directive 2020-19 — Outdoor Gatherings
e Directive 2020-28 — Drive-In Gatherings
e Directive 2020-34 — Indoor Worship

Additional guidance can be found at www.sfcdcp.org/covid19.
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Changes to this FAQ since the Nov. 29 Version:

e Refer to the Business Capacities and Activities Table or BCAT (English, Chinese , Spanish,
Tagalog, Vietnamese , Russian) for all current restrictions, limitations and suspensions:
any changes made on the Table override the conflicting information in this document.

e CA Notify: Help stop the spread of COVID-19 using your smartphone

e COVID-19 Vaccine Information

e How does COVID-19 spread?: If you're feeling symptoms, stay home, and get tested

e Ventilation signage must be posted including new employee breakrooms requirement

e Added guidance on Food Concessions at Drive-In Gatherings

Overview of Types of Gatherings

GATHERING TYPE DESCRIPTION OF GATHERING

Meal
g::::z;gsea Gatherings where eating or drinking take place
Political protests;

Outdoor Special . . L . .
Religious services or ceremonies, including wedding

Outdoor Gatherings . .
& ceremonies and funerals, but not receptions;
Small Outdoor All other types of outdoor gatherings (e.g. receptions,
Gathering gatherings at a park, hosted tours)

Drive-in Gatherings In vehicles (e.g. for movie)

Indoor Religious

Indoor and Cultural Indoor religious and cultural ceremonies, including wedding
Ceremonial ceremonies and funerals but not receptions
Gatherings
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Frequently Asked Questions

How Does COVID-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through virus-
containing droplets in the breath of someone with COVID-19. These respiratory droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or sneeze. People
with COVID-19 may have no symptoms and can still be breathing out virus-containing droplets that can infect
others. Transmission can occur through:

e larger droplets. These larger droplets are sometimes called “ballistic droplets” because they travel in
straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are infected when
they breathe in these droplets or if the droplets land in their eyes, nose, or mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or travel
beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation. People sharing
the same space are infected when they breathe in these smaller droplets and particles or the droplets or
particles land on their eyes, nose, or mouth — even if they are further than 6 feet away. These droplets
are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated surface
(also known as a fomite transmission); however, this is less common.

Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or other
symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

How can we help slow the spread of COVID-19?
CA Notify — another way for us to stop the spread

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to recognize
when you and your phone have been in close proximity to others infected with COVID-19 to help stop the
spread of the virus in our community.

If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However, if other
people in close contact with you are also enrolled in the app, they will be told they had an exposure. They will be
told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their result

into the app, you will be told the date of the exposure, but not the time, location or identity.
CA Notify is available through Apple and Google. See canotify.ca.gov for more information.
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What do we know about the COVID-19 Vaccine?

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC as well as California’s own
Scientific Safety Review Workgroup have reviewed all data from clinical trials to ensure the safety and
effectiveness of all COVID-19 vaccines. Strongly encourage all personnel to get vaccinated. Although the first
vaccines that were available are estimated to be about 95% effective in preventing sickness from COVID-19
when someone is infected, we do not know how common it is for vaccinated people to get the virus and spread
COVID-19 to others. Those who have received the COVID-19 vaccine are probably less likely to get COVID-19, but
it is not guaranteed. Therefore, it is still very important for those who are vaccinated, and for the rest of the
population who waits for their vaccines, to continue using all the tools available to help stop this pandemic:
wearing a mask that covers your mouth and nose when outside your home, avoiding gatherings, avoiding being
indoors with people you don't live with, staying at least 6 feet away from others, and washing your hands
often. Find out more about the vaccine, including where and when to get it at: sf.gov/covidvax

How can | stay as safe as possible at a gathering?

e Wear aface covering or mask at all times. A face covering is required at all gatherings outside the
house.

e Stay for a shorter period of time. The less time you spend with people you don’t live with, the safer it is.
e Stay 6 feet away from people outside your household.

e Avoid activities or sports unless you can stay 6 feet away from people outside your household. Sports
and exercise are higher risk because people produce more respiratory droplets when they are breathing
harder. If you're going to engage in sports with people outside your household, you must follow all
applicable guidance including the stay at safe home order C19-07 and directive 2021-01.

e Stay away from activities like singing, chanting, shouting, and playing wind or brass instruments. These
activities produce many more respiratory droplets, increasing the risk of COVID-19. If you must
participate in or be near people who are singing, changing, shouting or playing wind instruments, see
“How can singing, chanting, shouting, and playing wind/brass instruments be done more safely?”

e Wash or sanitize your hands frequently. Bring your own hand sanitizer to gatherings where there will be
no place to wash or sanitize your hands.

e Consider staying home if you are at higher risk of serious illness from COVID-19 due to your age or
medical conditions. See https://www.sfcdcp.org/vulnerable for a list of groups at higher risk.

o Keep others safe: don’t attend if you are or a family member feels ill or has COVID-19 like symptoms. For
a list of symptoms, see http://www.sfdph.org/dph/alerts/covid-guidance/covid-screening.pdf

e People at risk for severe illness with COVID-19, such as unvaccinated older adults and unvaccinated
people with certain medical conditions, as well as those who live or care for them are strongly
discouraged from participating in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult, especially indoors or in
crowded spaces.

e Get a flu vaccine. Preventing influenza is especially important during the COVID-19 epidemic because
people who have flu and COVID-19 at the same time much more likely to die.
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As a business or organization hosting a gathering, what must | do?

Complete, maintain, and implement the following documents:

A Health and Safety Plan for the type of gathering, including COVID-19 screening for all personnel
(www.sfcdcp.org/screening-handout) and participants (www.sfcdcp.org/screeningyvisitors). The Health
and Safety Plan must be provided to Host Personnel, available to participants, and posted at the physical
entrance where the Host operates. See www.sfdph.org/dph/alerts/coronavirus-health-directives.asp to
find the correct link for your gathering.

A SFDPH Social Distancing Protocol including a plan to clean and disinfect high touch surfaces such as
seating, doors, and others before each Gathering (see SFDPH Cleaning/Disinfection Guidance, posted at
www.sfcdcp.org/covidcleaning).

Signage on reporting violations of COVID-19 Health Orders. Beginning on Nov. 10, Host Businesses or
organizations are required to post signs in employee break rooms or areas informing employees of the
right to report violations of COVID-19 health orders and directives by calling 311 or visiting
www.sf.gov/report-health-order-violation. Signage needs to state that employee’s identity will remain
anonymous. Sample signage is available online at https://sf.gov/outreach-toolkit-coronavirus-covid-19.

Keep a record of people at your gathering, in case someone is later found to have COVID-19. People
with COVID-19 can infect others up to 2 days before they develop symptoms or test positive. Hosts must
help public health authorities in contact tracing efforts in case an attendee develops COVID-19. We can
help prevent COVID-19 transmission by contact tracing which helps identify people who may have been
exposed and helping them quarantine so they don’t inadvertently spread the disease.

Keep the attendance/schedules of all personnel at your organization for up to three weeks.

Consider maintaining a list of participants willing to voluntarily provide their names for three weeks
after an event. Any lists should be discarded after three weeks (unless your business keeps such records
in the ordinary course of business).

Try to maintain an up-to-date contact list to alert attendees in the event of potential exposure.

For more information, see https://covid19.ca.gov/contact-tracing.

Follow SFDPH’s guidelines on “COVID-19 Positive At Workplace” if someone at your gathering tests
positive for COVID-19.

If you are hosting an Indoor Religious/Cultural Gathering, you must adhere to the changes made on the
Business Capacities and Activities Table (BCAT) as well as:

Post signs about the increased risk of COVID-19 indoors. Post SFDPH Approved Signage, stating:

o That COVID-19 is transmitted through the air and that indoor settings carry a much higher risk of
infection.

o That seniors and those with health risks should avoid indoor settings with crowds.

o The maximum capacity of the space and the maximum capacity currently permitted under the
Stay-Safer-At-Home Order.
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Post Ventilation signage at public entrances and all break rooms indicating which of the following
systems are used:

O All available windows and doors accessible to fresh outdoor air are kept open

O Fully operational HVAC systems

O Appropriately sized portable air cleaners in each room

O None of the above

e Ensure that indoor spaces are well-ventilated.
Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:
= removing air containing droplets and particles from the room;
= diluting the concentration of droplets and particles by adding fresh, uncontaminated air;
= filtering room air, removing droplets and particles from the air.

e Comply with the ventilation protocols laid out at Section 4.i of the Stay-Safer-At-Home Order, including
to review and follow SFDPH’s Ventilation Guidance.

e Implement as many improvements in the Ventilation Guidance as feasible. Keep a hand-annotated copy
of the Ventilation Guidance showing which specific improvements were considered and implemented.

e Make any necessary improvements to the ventilation of the establishment, including:

o Increase natural ventilation by opening windows and doors when environmental conditions
allow and if permitted by fire and building safety requirements. Fire doors should not be
wedged or propped open.

= Doors and Windows required to be kept closed for fire/life safety purposes are
exempt. For example, fire doors must remain closed. Make sure open windows do not
create falling hazards especially for children.

o If an HVAC system is present:
= Ensure HVAC systems are serviced and functioning properly.
= Evaluate possibilities for upgrading air filters to the highest efficiency possible.

= |ncrease the percentage of outdoor air through the HVAC system, readjusting or
overriding recirculation (“economizer”) dampers.

= Disable demand-control ventilation controls that reduce air supply based on
temperature or occupancy.

=  Evaluate running the building ventilation system even when the building is unoccupied
to maximize ventilation. At the minimum, reset timer-operated ventilation systems so
that they start operating 1-2 hours before the building opens and 2-3 hours after the
building is closed.

o Consider installing portable air cleaners (“HEPA filters”).

o If the establishment uses pedestal fans or hard mounted fans, adjust the direction of fans to
minimize air blowing from one individual’s space to another’s space.
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o For more information and additional resources, please see the following: San Francisco
Department of Public Health (SFDPH): www.sfcdcp.org/COVID-ventilation.

Singing, chanting, shouting, and wind instruments are NOT permitted at indoor gatherings of any type
in San Francisco.

As a host/organizer, how else can | keep our gathering as safe as possible?

Limit the duration of your gathering to the shortest time possible, even if it is outdoors. The shorter it is,
the safer it is.

Avoid high-risk activities such as singing, chanting, shouting, and playing wind or brass instruments, even
outdoors. The activities produce large numbers of respiratory droplets, increasing the risk of COVID-19.
See more under “How can singing, chanting, shouting, and playing wind/brass instruments be done
more safely?”

Promote flu vaccination. Flu vaccines are critical in the fight against COVID-19 by (1) keeping workers
and communities healthy and (2) reducing strain on our healthcare and testing systems that are
responding to COVID-19. Post signage to encourage flu vaccine among personnel and participants. Find
out more information at http://sfcdcp.org/flu.

What else can | do to decrease the risk of our indoor gathering?

In addition to the measures laid out in “How can I keep a gathering as safe as possible?”

Make sure that personnel and participants are aware that indoor gatherings are much higher risk for
COVID-19 than outdoor gatherings, so they can decide if they can safely attend.

Consider making changes to minimize crowding and make physical distancing easier for people from
different households. Examples include moving podiums, creating physical barriers, taping off or moving
seating, identifying entrance and exits, indicating walking paths in areas where participants pray or kneel
on the floor, prohibiting access to common areas.

Make changes to minimize touching of high-touch surfaces, for example, by keeping bathroom doors
propped open to minimize touching of door handles.

Make hand sanitizer or handwashing stations available at entrances and exits.
Discontinue use of shared water vessels, fonts, fountain, and sinks for ceremonial purposes.

Regularly clean and disinfect common and high touch areas, including bathrooms.

Can | host more than one gathering on the same day?
Yes, as long as you schedule gatherings far enough apart that participants from different gatherings do not mix,
and you can clean/disinfect high-touch areas between gatherings.

Hosts must separate outdoor gatherings by at least 20 minutes and indoor gatherings by 30 minutes
between gatherings, to allow time for participants to exit and for personnel to clean/disinfect.

Between gatherings, personnel must:
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o Clean and sanitize high-touch surface;

o Clean, sanitize and/or replace any items of clothing that became soiled or contaminated with
bodily fluids before using them for a later fathering;

o Thoroughly wash or sanitize their hands.
Hosts may not hold more than one Outdoor Gathering at a single location at the same time.

Hosts may not hold both indoor and outdoor gatherings simultaneously to allow for more people to
attend a gathering (e.g. indoor and outdoor wedding or funeral).

Can | hold more than one indoor worship or cultural ceremonial gatherings at the same time in a large facility?
Yes, you may hold simultaneous or overlapping indoor gatherings if all of the following conditions are met:

Each gathering must be held in its own, physically separate space, either in different buildings, or in
different rooms separated by sealed floor-to-ceiling walls. Partitions may not be used to divide an
indoor space for two different gatherings.

Participants from different gatherings are not allowed to mix.

Different gatherings must use separate entrances and exits. If only one shared entrance and exit exist,
the Host must ensure participants from different gatherings do not enter or exit at the same time, for
example, by staggering start and end times.

Personnel and participants must not move between gatherings.

The host must develop a written plan to describe how they will keep people in different gatherings from
mixing, as outlined in Section 4.1.3 of the Indoor Worship Directive.

In general, keep the areas that are not reserved for an indoor gathering closed to participants, unless
expressly permitted under the Stay-Safer-At-Home Order.

Can personnel who are not involved in a gathering work on-site while a gathering is taking place?
Yes. Personnel are allowed to work inside the facility while multiple indoor gatherings occur as long as staff
follow rules for the Business Operating Office Facilities Directive and Stay-Safer-At-Home Order.

Can we eat or drink at gatherings?

Yes, in some cases. Eating and drinking are permitted at Outdoor Meal Gatherings, at Drive-In Gatherings, and
as part of Religious or Faith-based Ceremonies, as long as it is done in a way that minimizes the risk of COVID-19
transmission.

Eating and drinking may not take place when personnel and/or participants are within 6 feet of one
another, since face coverings must be worn when people are within 6 feet.

Avoid hand-to-mouth contact between different people. Respiratory droplets from one person’s mouth
can land on the other person’s hand, increasing the risk of COVID-19 transmission.

As an example, communion rituals could have the priest and participants masked at all times, with the
participants receiving communion in the hand and moving away from others to briefly lower their mask
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to place the sacramental bread on the tongue (see example video:
www.youtube.com/watch?v=Q8tg8A5imP0).

People from different households should not drink out of the same glass or cup. They also should not
share utensils. If glasses, cups, or utensils are shared, they must be disinfected between households, and
anyone handling the shared item must also wash or disinfect their hands.

Self-service food, potlucks, or family-style eating with shared serving plates or drink dispensers are not
allowed.

Must we wear masks/ face coverings all the time?

You must wear masks as specified in the Face Covering Order.
Proper use of face coverings is even more critical when in higher risk gatherings, such as indoors.

Face coverings may be removed briefly while eating or drinking, however proper social distancing should
be maintained. If removing face coverings/masks is deemed as essential in a ritual or ceremony, a
person may briefly remove their face covering only if they (1) maintain social distance and do not speak,
recite, chant, shout or sing; or (2) isolate themselves from all other people to speak or recite, such as by
speaking inside an enclosed chamber or behind a plastic or glass partition or face shield no more than 12
inches from the mouth of the speaker and greater than 12 feet away from others.

What about camping, cookouts, or BBQs?

Bring your own supplies including soap, disinfectants, hand sanitizer, paper towels, etc.

Do not share BBQs or outdoor grilling stations with people outside of your household. Clean all stations
frequently.

If camping with people from outside your household, consider self-isolating for 14 days before and after
if you will be in close contact with people you are camping with.

“Close contact” is defined by the CDC as being within 6 feet of an infected person for a cumulative total
of 15 minutes over 24 hours) starting from 2 days before the illness starts (for people without
symptoms, this means 2 days before they were tested; www.cdc.gov/coronavirus/2019-
ncov/php/contact-tracing/contact-tracing-plan/appendix.html#contact).

Can we sing, chant, shout, or play wind instruments at our gathering?

Outdoor Special Gatherings and Drive-In Gatherings may have singing, chanting, shouting or wind instruments,
if all of the following conditions are met:

Only 1 performer may sing, chant, shout, or play a wind instrument at any given time.
o The person performing the voice/wind activity must be at least 12 feet from any other person.
o The person singing, chanting, or shouting must wear a Face Covering at all times.

o The wind instrument’s bells and/or openings where air/sound exit must be covered with a
mask/other fabric at all times.

o Group singing, chanting, shouting, or wind instrument playing is not allowed.
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When these activities are allowed, consider the following to reduce risk:

o Ensure the performance is in a large, well ventilated area (see www.sfcdcp.org/COVID-

ventilation).

o Minimize the amount of time engaged in these activities.

o Consider using amplifiers to be able to sing, chant, yell, or play wind instruments more quietly,
producing fewer respiratory droplets.

o Consider a physical barrier between the performer and others.

o Have performers position themselves so that voices and air exiting from instruments is directed
from Participants (for example, in silhouette).

o Encourage performers to get tested for COVID-19 as close to the performance date as possible,
accounting for the turnaround time for the test. People can get tested by their regular
healthcare provider or at CityTestSF (https://sf.gov/citytestsf).

o Take special care to ensure that performers do not have symptoms of COVID-19 and are not
“close contact” of someone with COVID-19. See www.sfcdcp.org/screeningvisitors.

o For wind/brass instruments:
o Performers must be masked at all times as much as possible when not performing.
o Instruments must not be shared among individuals of different households.

o Ifrelevant to the instrument, performers should use a large, thin, plastic-lined pad on their chest
and lap to collect spit.

For Drive-In Gatherings, up to 6 performers may perform, however only 1 may sing, chant, shout, or
play a wind instrument. For example, 5 people in a 6-person band may play string and percussion
instruments 6 feet from each other, with the 6" band member singing or playing a wind instrument,
following the guidance above.

At a drive-in gathering, can the host sell food and drinks to the audience?

Host may sell food and drinks to audience in a drive-in gathering. DPH recommends that food and drinks be
ordered online and delivered directly to the vehicles. In-person purchase and pickup of food and drinks may be
allowed if the host can:

Set up a separate designated space for in-person purchases;

Use signage and physical barriers (such as tape, ropes, marks) as well as develop a metering system to
ensure patrons and Personnel can maintain six feet of physical distancing at all times;

o A metering system can be as simple as designating time slots for vehicles from different groups
to pick up food and drinks.

Ensure patrons do not eat or drink around the designated space, do not gather or queue outside the
designated area, and immediately return to their vehicles after picking up their items.

Please follow the guidelines outlined in the Directive 2020-28 for key restrictions.
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Resources

Useful COVID-19 Resources to keep checking:

e San Francisco guidance: www.sfcdcp.org/covid19

e FAQ General Ventilation: www.sfdph.org/dph/files/ig/FAQ-General-Ventilation.pdf

e San Francisco Health Officer orders: www.sfdph.org/dph/alerts/coronavirus-healthorders.asp

e Printable resources such as signage: https://sf.gov/outreach-toolkit-coronavirus-covid-19

e Religious Schools for Youth and Daycare Arrangement at House of Worship guidelines:

o 2020-14-Guidance-Childcare.pdf (sfdph.org)

o Reopening TK-12 Schools for In-Person Instruction Interim Guidance for School Year 2020-2021

(sfdph.org)

e C(California guidance:

o https://covid19.ca.gov/safer-economy/

o https://files.covid19.ca.gov/pdf/guidance-places-of-worship.pdf

e (CDC guidance: www.cdc.gov/coronavirus/2019-ncov/php/index.html
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-28d

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR DRIVE-IN GATHERINGS

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that businesses offering drive-in gatherings as
described below, must follow as part of the local response to the Coronavirus Disease 2019
(“COVID-19”) pandemic. This Directive constitutes industry-specific guidance as provided
under Sections 4 and 11 and Appendix C-2 of Health Officer Order No. C19-07t issued on
March 2, 2021 (the “Stay-Safer-At-Home Order’’) and, unless otherwise defined below,
initially capitalized terms used in this Directive have the same meaning given them in that
order. This Directive goes into effect at 8:00 a.m. on Wednesday, March 3, 2021, and
remains in effect until suspended, superseded, or amended by the Health Officer. This
Directive has support in the bases and justifications set forth in the Stay-Safer-At-Home
Order. As further provided below, this Directive automatically incorporates any revisions
to the Stay-Safer-At-Home Order or other future orders issued by the Health Officer that
supersede that order or reference this Directive. This Directive is intended to promote best
practices as to Social Distancing Requirements and sanitation measures, helping prevent
the transmission of COVID-19 and safeguard the health of workers, customers, and the
community.
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UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all owners, operators, managers, and supervisors (“Drive-
In Gathering Hosts™) of any business hosting Drive-In Gatherings, as set forth in
Section 8 of Appendix C-2 the Stay-Safer-At-Home Order.

2. Attached as Exhibit A to this Directive is a list of best practices that apply to Drive-
In-Gatherings and Drive-In Gatherings Hosts (the “Best Practices”). Each Drive-In
Gathering Host must comply with all of the relevant requirements listed in the Best
Practices.

3. Attached as Exhibit B to this Directive is a list of other best practices regarding
gatherings titled “Tips and Frequently Asked Questions for Gatherings” (the “Tip
Sheet”) issued by the Department of Public Health. Each Drive-In Gathering Host
must comply with all of the relevant requirements listed in the Tip Sheet, including
as that document is updated or revised. Each Drive-In Gathering Host should
regularly check online for an update to the Tip Sheet by going to
www.sfcdep.org/gatheringtips.

4. Each Drive-In Gathering Host, before it begins to host or operate a Drive in
Gathering, or allow Personnel onsite, must create, adopt, and implement a written
health and safety plan (a “Health and Safety Plan”). The Health and Safety Plan
must be substantially in the form attached to this Directive as Exhibit C.

5. If an aspect, service, or operation of the Drive-In Gathering is also covered by
another Health Officer directive (all of which are available at
www.sfdph.org/directives), then the Drive-In Gathering Host must comply with all
applicable directives, and it must complete all relevant Health and Safety Plan
forms.

6. Each Drive-In Gathering Host must (a) make the Health and Safety Plan available
to a customer and Personnel on request, (b) provide a summary of the Health and
Safety Plan to all Personnel working on site or otherwise in the City in relation to its
operations, and (c) post the Health and Safety Plan at each entrance to any physical
business site within the City. Also, each Drive-In Gathering Host must provide a
copy of the Health and Safety Plan and evidence of its implementation to any
authority enforcing this Directive upon demand.

7. Each Drive-In Gathering Host subject to this Directive must provide items such as
Face Coverings (as provided in Health Order No. C19-12d issued on December 22,
2020, and any future amendment to that order), hand sanitizer or handwashing
stations, or both, and disinfectant and related cleaning supplies to Personnel, all as
required by the Best Practices. If any such Drive-In Gathering Host is unable to
provide these required items or otherwise fails to comply with required Best
Practices or fails to abide by its Health and Safety Plan, then it must cease operating
until it can fully comply and demonstrate its strict compliance. Further, as to any
non-compliant Drive-In Gathering Host, any such Drive-In Gathering is subject to
immediate closure and the fines and other legal remedies described below, as a
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violation of the Stay-Safer-At-Home Order.

8. For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with a Drive-In Gathering: employees;
contractors and sub-contractors (such as those who sell goods or perform services
onsite or who deliver goods for the business); independent contractors; vendors who
are permitted to sell goods onsite; volunteers; and other individuals who regularly
provide services onsite at the request of the Drive-In Gathering Host. “Personnel”
includes “gig workers” who perform work via the business’s app or other online
interface, if any.

9. This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Drive-
In Gathering Host must stay updated regarding any changes to the Stay-Safer-At-
Home Order and this Directive by checking the Department of Public Health
website (www.sfdph.org/directives) regularly.

10. Implementation of this Directive augments—but does not limit—the obligations of
each Drive-In Gathering Host under the Stay-Safer-At-Home Order including, but
not limited to, the obligation to prepare, post, and implement a Social Distancing
Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home Order. The
Drive-In Gathering Host must follow these industry-specific Best Practices and
update them as necessary for the duration of this Directive, including, without
limitation, as this Directive is amended or extended in writing by the Health Officer
and consistent with any extension of the Stay-Safer-At-Home Order, any other
order that supersedes that order, and any Health Officer order that references this
Directive.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and menace to public health, constitutes a public nuisance, and is a misdemeanor
punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Best Practices for Drive-In Gathering Hosts

In addition to preparing, posting, and implementing the Social Distancing Protocol
(Appendix A of Health Officer Order No. C19-07, including as that Order is updated in the
future), each Drive-in Gathering Host that operates in the City must comply with each
requirement listed below and prepare a Health and Safety Plan substantially in the format of
Exhibit C, below.

1. Section 1 — General Requirements for Drive-In Gatherings:

1.1. All Drive-In Gatherings must be provided entirely outdoors in an area large enough to
accommodate all distancing requirements of this Directive. Drive-In Gatherings may not
be provided in closed or semi-closed parking structures unless, for example, the Drive-In
Gathering occurs entirely on the top floor of a parking structure that has no roof or ceiling
above it.

1.2. Each Drive-In Gathering is limited to a maximum of 100 vehicles. But if the space used
for a gathering cannot accommodate 100 vehicles while meeting all distancing
requirements of this Directive, then fewer vehicles are allowed.

1.2.1. Tickets or invitations to a Drive-In Gathering must be sold or issued before a
gathering begins, onsite box-office sales are prohibited. Hosts are strongly
encouraged to use online or touchless reservation, payment, and ticketing systems.
Participants must be informed during the ticketing or reservation process of their
obligation to stay home if they are experiencing or have experienced any COVID-19
symptoms during the preceding 24 hours. For the current list of symptoms, please
go to https://www.sfdph.org/dph/files/ig/Guidance-Symptoms.pdf.

1.3. Itis strongly recommended that food and beverage concessions be sold through an online
or remote ordering system with concessions delivered directly to ordering vehicles.
Alcohol may not be sold at a Drive-In Gathering event. Participants should use touchless
payment options when feasible. No equipment or other items may be shared among
persons from different Households. Drive-in Gatherings may offer in-person purchase
and pickup of concessions only if the Drive-in Gathering operator:

1.3.1. Creates a clearly designated area for purchase of concessions with separate entrances
and exits that facilitate physically distanced ingress and egress,

1.3.2. Ensures that enough space is available in the concessions area so that people from
different Households can maintain six feet of physical distance at all times,

1.3.3. Uses signage, tape, physical barriers such as rope stanchions, or other indicators to
clearly mark areas where Patrons may queue so that physical distancing
requirements are met at all times,

1.3.4. Employs a strict metering system (such as by designating times during which
Patrons from small groups of vehicles may obtain concessions) to ensure that all
Personnel and Patrons in the designated concessions area maintain physical distance
and wear Face Coverings at all times,
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1.3.5. Ensures that Patrons do not eat or drink in the concessions area, do not gather or
gueue outside the concessions area, and immediately return to their vehicles after
picking up their items (no chairs, benches, tables or other furniture used for sitting or
eating and drinking are permitted in or near the concessions area), and

1.3.6. Otherwise follows all applicable requirements of Health Officer Directive 2020-10
(Curbside Retail).

1.4. Up to six live speakers, performers, or other presenters (each a “Performer”) may
perform during a Drive-In Gathering. Each live Performer must wear a Face Covering at
all times and must maintain a minimum of 6 feet of physical space from others while
performing. Any Performer who engages in singing, chanting, yelling, or raising their
voice or playing a wind instrument must maintain at least 12 feet of physical space from
others while singing, chanting, yelling, or raising their voice or playing the wind
instrument. Only one performer may sing, chant, yell, raise their voice, or play a wind
instrument at any given time. For more details regarding restrictions on Performers,
including a requirement to cover the bell or holes of wind instruments, see the Tip Sheet,
available online at www.sfcdcp.org/gatheringtips. Performances may be live-streamed in
accordance with the Stay-Safer-At-Home Order.

1.5. Four wheeled vehicles are permitted, including convertible cars and pickup trucks.
Bicycles and motorcycles are not permitted at this time.

1.6. Occupants of a vehicle must be members of the same Household and may not change
vehicles during the event.

1.7. Face Coverings must be worn at all times a participant is outside a vehicle in accordance
with Health Officer Order C19-12d issued December 22, 2020 and as it may be amended
(the “Face Covering Order™).

1.7.1. Face Coverings must be worn whenever a participant is sitting in their vehicle with
the windows or convertible top open or sitting on the outside part of their vehicle,
such as sitting in the bed of a pickup truck.

1.7.2. Face Coverings must be worn at all times when interacting with Personnel (such as
when Personnel approach a vehicle to serve concessions).

1.7.3. Face Coverings are not required while seated in a vehicle with the windows closed
or while eating or drinking.

1.8. Participants must remain within the bounds of the four wheels of their vehicle at all times
except to access concessions, use the restroom, or during an emergency. For clarity,
participants may sit in the bed of a pickup truck or on some portion of the vehicle, but
their entire bodies and all personal property must remain within the bounds of the four
wheels of the vehicle. For further clarity, participants may not use awnings, trailers, or
other objects to expand the bounds of their vehicle. Vehicle windows may be left open
during the Drive-In Gathering if all occupants of the vehicle are wearing Face Coverings.

1.9. Drive-In Gathering Hosts must not design an event that requires or otherwise encourages
simultaneous cheering, yelling, singing or other use of raised voices. Participants are
strongly encouraged to avoid raising their voices such as by cheering, yelling, or singing.



City and County of Department of Public Health
San Francisco Health Officer Directive

Applause is allowed.

1.10. Vehicles must remain stationary for the duration of the Drive-In Gathering and must be
parked with enough space so that participants and Personnel can maintain a minimum of
six feet of physical distance from others at all times including, for example, when
participants are exiting their vehicle to use the restroom or access concessions. Drive-In
Gathering Hosts must reserve adequate space for emergencies, including space for
emergency vehicles to safely enter, access, and exit the venue. This means that many or
all vehicles may need to be parked more than six feet apart.

1.10.1. Drive-In Gathering Hosts must develop a written social distancing, capacity and
spacing plan prior to any Drive-In Gathering to ensure adequate space exists for
safe movement during an emergency and that Personnel and participants can
maintain six feet of distance at all feasible times including when participants exit
their vehicles to use a restroom and when Personnel are walking among vehicles to
serve concessions. Drive-In Gathering Hosts must maintain a physical copy of the
social distancing, capacity and spacing plan and must provide the plan to any public
official carrying out inspection or enforcement duties upon request.

1.10.2. Educate Personnel about spacing requirements and capacity limits. Require
Personnel to enforce restrictions by, for example, ensuring vehicles park in
accordance with the social distancing, capacity, and spacing plan.

1.10.3. Ensure that the plan addresses, and Personnel are taught, about how traffic flow into
and out of the performance or event can be managed so as to maintain order, safely
check tickets, avoid confusion, minimize chaotic traffic after the event, etc.

1.11. Any restrooms or other high touch objects or surfaces must be sanitized regularly. If
restrooms are not equipped with sinks, washing stations must be available. All sinks or
washing stations must be equipped with adequate soap, water, and paper towels. Hand
sanitizer dispensers should be placed conveniently around the venue for use by Personnel
or participants.

1.11.1. Require Personnel to regularly clean and disinfect high touch areas and surfaces
including door handles, faucets, and toilets throughout the day or event following
CDC guidelines found at: https://www.cdc.gov/coronavirus/2019-
ncov/community/organizations/cleaning-disinfection.html. Provide Personnel
adequate time and space to complete all sanitation duties. Disinfecting products
must be approved for use against COVID-19 on the Environmental Protection
Agency (EPA) — approved list found at: https://www.epa.gov/pesticide-
reqistration/list-n-disinfectants-use-against-sars-cov-2-covid-19. Outdoor Gyms
must follow all product and safety instructions.

1.12. Drive-In Gatherings must operate in compliance with all laws, regulations, and applicable
permitting requirements. For gatherings of more than 10 vehicles, the Host must provide
security to maintain safety and ensure compliance with this Directive. The amount of
security necessary shall be determined by the entity providing security and must be at
least the amount deemed necessary to maintain safety and ensure compliance with this
Directive and any other applicable orders or directives of the Health Officer.

1.13. Drive-In Gatherings must address the potential hazards that result from operating outside,
including: (1) ensuring participants’ safe ingress and egress into the space taking into
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account pedestrians and traffic moving adjacent to the venue, (2) ensuring use of
electrical devices and extension cords in compliance with Cal/OSHA’s Guide to
Electrical Safety; (3) ensuring there are no tripping hazards from cords or other
equipment; and (4) the issues listed in Section 1.10.3 above.

1.13.1. Drive-In Gatherings must comply with the Cal/OSHA standards for heat and air
quality illness prevention for outdoor workers, including an effective heat illness
prevention plan with written procedures.

1.14. Place signage around the Drive-In Gathering emphasizing basic infection prevention
measures, including the requirements to wear a Face Covering and maintain proper social
distance at all times, stay home when feeling sick, and wash or sanitize hands frequently.
Conspicuously post a copy of this Directive and all attachments, the Health and Safety
Plan, and the Social Distancing Protocol (1) on any public facing website and (2) at the
physical Drive-In Gathering site.
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Tips and Frequently Asked Questions for Gatherings

UPDATED March 02, 2021

ALERT: Remain Cautious

In alignment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier starting
March 3, 2021. The decision to reopen balances the public health risks of COVID-19 transmission with the public
health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come into
contact with may have COVID-19. Most COVID-19 infections are caused by people who have no symptoms of
illness. We also have confirmed there are new, more contagious virus variants in the San Francisco Bay Area
and that some of these variants are more likely to cause serious illness and death in unvaccinated people.
The opening of sectors does not necessarily signify that these activities are “safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make these
activities as safe as possible, including wearing masks that covers your mouth and nose especially when talking,
avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from those you don’t live
with, avoiding get-togethers and gatherings to the extent possible, if you must gather minimize the amount of
time you spend with people you don't live, getting tested and isolating if you are ill, and complying with
additional health protocols required of open businesses. People at risk for severe illness from COVID-19 — such
as unvaccinated older adults and unvaccinated people with health risks — and those who live with or care for
them are urged to defer participating at this time in activities with other people outside their household where
taking protective measures of wearing face masks and social distancing may be difficult, especially indoors or
in crowded spaces.

AUDIENCE: Hosts, organizers and participants of gatherings of people from more than one household. This
information does not apply to gatherings of people living together in a single household.

BACKGROUND: San Francisco Health Directives allow people in different households to gather, with restrictions
to prevent spread of COVID-19. This tip sheet cover frequently asked questions about how to safely organize,
host, and participate in gatherings of people from different households.

The Directives and associated documents are available on the Health Directives page under Gatherings.

e Directive 2020-19 — Outdoor Gatherings
e Directive 2020-28 — Drive-In Gatherings
e Directive 2020-34 — Indoor Worship

Additional guidance can be found at www.sfcdcp.org/covid19.
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Changes to this FAQ since the Nov. 29 Version:

e Refer to the Business Capacities and Activities Table or BCAT (English, Chinese , Spanish,
Tagalog, Vietnamese , Russian) for all current restrictions, limitations and suspensions:
any changes made on the Table override the conflicting information in this document.

e CA Notify: Help stop the spread of COVID-19 using your smartphone

e COVID-19 Vaccine Information

e How does COVID-19 spread?: If you're feeling symptoms, stay home, and get tested

e Ventilation signage must be posted including new employee breakrooms requirement

e Added guidance on Food Concessions at Drive-In Gatherings

Overview of Types of Gatherings

GATHERING TYPE DESCRIPTION OF GATHERING

Meal
g::::z;gsea Gatherings where eating or drinking take place
Political protests;

Outdoor Special . . L . .
Religious services or ceremonies, including wedding

Outdoor Gatherings . .
& ceremonies and funerals, but not receptions;
Small Outdoor All other types of outdoor gatherings (e.g. receptions,
Gathering gatherings at a park, hosted tours)

Drive-in Gatherings In vehicles (e.g. for movie)

Indoor Religious

Indoor and Cultural Indoor religious and cultural ceremonies, including wedding
Ceremonial ceremonies and funerals but not receptions
Gatherings
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Frequently Asked Questions

How Does COVID-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through virus-
containing droplets in the breath of someone with COVID-19. These respiratory droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or sneeze. People
with COVID-19 may have no symptoms and can still be breathing out virus-containing droplets that can infect
others. Transmission can occur through:

e larger droplets. These larger droplets are sometimes called “ballistic droplets” because they travel in
straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are infected when
they breathe in these droplets or if the droplets land in their eyes, nose, or mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or travel
beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation. People sharing
the same space are infected when they breathe in these smaller droplets and particles or the droplets or
particles land on their eyes, nose, or mouth — even if they are further than 6 feet away. These droplets
are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated surface
(also known as a fomite transmission); however, this is less common.

Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or other
symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

How can we help slow the spread of COVID-19?
CA Notify — another way for us to stop the spread

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to recognize
when you and your phone have been in close proximity to others infected with COVID-19 to help stop the
spread of the virus in our community.

If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However, if other
people in close contact with you are also enrolled in the app, they will be told they had an exposure. They will be
told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their result

into the app, you will be told the date of the exposure, but not the time, location or identity.
CA Notify is available through Apple and Google. See canotify.ca.gov for more information.
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What do we know about the COVID-19 Vaccine?

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC as well as California’s own
Scientific Safety Review Workgroup have reviewed all data from clinical trials to ensure the safety and
effectiveness of all COVID-19 vaccines. Strongly encourage all personnel to get vaccinated. Although the first
vaccines that were available are estimated to be about 95% effective in preventing sickness from COVID-19
when someone is infected, we do not know how common it is for vaccinated people to get the virus and spread
COVID-19 to others. Those who have received the COVID-19 vaccine are probably less likely to get COVID-19, but
it is not guaranteed. Therefore, it is still very important for those who are vaccinated, and for the rest of the
population who waits for their vaccines, to continue using all the tools available to help stop this pandemic:
wearing a mask that covers your mouth and nose when outside your home, avoiding gatherings, avoiding being
indoors with people you don't live with, staying at least 6 feet away from others, and washing your hands
often. Find out more about the vaccine, including where and when to get it at: sf.gov/covidvax

How can | stay as safe as possible at a gathering?

e Wear aface covering or mask at all times. A face covering is required at all gatherings outside the
house.

e Stay for a shorter period of time. The less time you spend with people you don’t live with, the safer it is.
e Stay 6 feet away from people outside your household.

e Avoid activities or sports unless you can stay 6 feet away from people outside your household. Sports
and exercise are higher risk because people produce more respiratory droplets when they are breathing
harder. If you're going to engage in sports with people outside your household, you must follow all
applicable guidance including the stay at safe home order C19-07 and directive 2021-01.

e Stay away from activities like singing, chanting, shouting, and playing wind or brass instruments. These
activities produce many more respiratory droplets, increasing the risk of COVID-19. If you must
participate in or be near people who are singing, changing, shouting or playing wind instruments, see
“How can singing, chanting, shouting, and playing wind/brass instruments be done more safely?”

e Wash or sanitize your hands frequently. Bring your own hand sanitizer to gatherings where there will be
no place to wash or sanitize your hands.

e Consider staying home if you are at higher risk of serious illness from COVID-19 due to your age or
medical conditions. See https://www.sfcdcp.org/vulnerable for a list of groups at higher risk.

o Keep others safe: don’t attend if you are or a family member feels ill or has COVID-19 like symptoms. For
a list of symptoms, see http://www.sfdph.org/dph/alerts/covid-guidance/covid-screening.pdf

e People at risk for severe illness with COVID-19, such as unvaccinated older adults and unvaccinated
people with certain medical conditions, as well as those who live or care for them are strongly
discouraged from participating in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult, especially indoors or in
crowded spaces.

e Get a flu vaccine. Preventing influenza is especially important during the COVID-19 epidemic because
people who have flu and COVID-19 at the same time much more likely to die.
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As a business or organization hosting a gathering, what must | do?

Complete, maintain, and implement the following documents:

A Health and Safety Plan for the type of gathering, including COVID-19 screening for all personnel
(www.sfcdcp.org/screening-handout) and participants (www.sfcdcp.org/screeningyvisitors). The Health
and Safety Plan must be provided to Host Personnel, available to participants, and posted at the physical
entrance where the Host operates. See www.sfdph.org/dph/alerts/coronavirus-health-directives.asp to
find the correct link for your gathering.

A SFDPH Social Distancing Protocol including a plan to clean and disinfect high touch surfaces such as
seating, doors, and others before each Gathering (see SFDPH Cleaning/Disinfection Guidance, posted at
www.sfcdcp.org/covidcleaning).

Signage on reporting violations of COVID-19 Health Orders. Beginning on Nov. 10, Host Businesses or
organizations are required to post signs in employee break rooms or areas informing employees of the
right to report violations of COVID-19 health orders and directives by calling 311 or visiting
www.sf.gov/report-health-order-violation. Signage needs to state that employee’s identity will remain
anonymous. Sample signage is available online at https://sf.gov/outreach-toolkit-coronavirus-covid-19.

Keep a record of people at your gathering, in case someone is later found to have COVID-19. People
with COVID-19 can infect others up to 2 days before they develop symptoms or test positive. Hosts must
help public health authorities in contact tracing efforts in case an attendee develops COVID-19. We can
help prevent COVID-19 transmission by contact tracing which helps identify people who may have been
exposed and helping them quarantine so they don’t inadvertently spread the disease.

Keep the attendance/schedules of all personnel at your organization for up to three weeks.

Consider maintaining a list of participants willing to voluntarily provide their names for three weeks
after an event. Any lists should be discarded after three weeks (unless your business keeps such records
in the ordinary course of business).

Try to maintain an up-to-date contact list to alert attendees in the event of potential exposure.

For more information, see https://covid19.ca.gov/contact-tracing.

Follow SFDPH’s guidelines on “COVID-19 Positive At Workplace” if someone at your gathering tests
positive for COVID-19.

If you are hosting an Indoor Religious/Cultural Gathering, you must adhere to the changes made on the
Business Capacities and Activities Table (BCAT) as well as:

Post signs about the increased risk of COVID-19 indoors. Post SFDPH Approved Signage, stating:

o That COVID-19 is transmitted through the air and that indoor settings carry a much higher risk of
infection.

o That seniors and those with health risks should avoid indoor settings with crowds.

o The maximum capacity of the space and the maximum capacity currently permitted under the
Stay-Safer-At-Home Order.
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Post Ventilation signage at public entrances and all break rooms indicating which of the following
systems are used:

O All available windows and doors accessible to fresh outdoor air are kept open

O Fully operational HVAC systems

O Appropriately sized portable air cleaners in each room

O None of the above

e Ensure that indoor spaces are well-ventilated.
Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:
= removing air containing droplets and particles from the room;
= diluting the concentration of droplets and particles by adding fresh, uncontaminated air;
= filtering room air, removing droplets and particles from the air.

e Comply with the ventilation protocols laid out at Section 4.i of the Stay-Safer-At-Home Order, including
to review and follow SFDPH’s Ventilation Guidance.

e Implement as many improvements in the Ventilation Guidance as feasible. Keep a hand-annotated copy
of the Ventilation Guidance showing which specific improvements were considered and implemented.

e Make any necessary improvements to the ventilation of the establishment, including:

o Increase natural ventilation by opening windows and doors when environmental conditions
allow and if permitted by fire and building safety requirements. Fire doors should not be
wedged or propped open.

= Doors and Windows required to be kept closed for fire/life safety purposes are
exempt. For example, fire doors must remain closed. Make sure open windows do not
create falling hazards especially for children.

o If an HVAC system is present:
= Ensure HVAC systems are serviced and functioning properly.
= Evaluate possibilities for upgrading air filters to the highest efficiency possible.

= |ncrease the percentage of outdoor air through the HVAC system, readjusting or
overriding recirculation (“economizer”) dampers.

= Disable demand-control ventilation controls that reduce air supply based on
temperature or occupancy.

=  Evaluate running the building ventilation system even when the building is unoccupied
to maximize ventilation. At the minimum, reset timer-operated ventilation systems so
that they start operating 1-2 hours before the building opens and 2-3 hours after the
building is closed.

o Consider installing portable air cleaners (“HEPA filters”).

o If the establishment uses pedestal fans or hard mounted fans, adjust the direction of fans to
minimize air blowing from one individual’s space to another’s space.
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o For more information and additional resources, please see the following: San Francisco
Department of Public Health (SFDPH): www.sfcdcp.org/COVID-ventilation.

Singing, chanting, shouting, and wind instruments are NOT permitted at indoor gatherings of any type
in San Francisco.

As a host/organizer, how else can | keep our gathering as safe as possible?

Limit the duration of your gathering to the shortest time possible, even if it is outdoors. The shorter it is,
the safer it is.

Avoid high-risk activities such as singing, chanting, shouting, and playing wind or brass instruments, even
outdoors. The activities produce large numbers of respiratory droplets, increasing the risk of COVID-19.
See more under “How can singing, chanting, shouting, and playing wind/brass instruments be done
more safely?”

Promote flu vaccination. Flu vaccines are critical in the fight against COVID-19 by (1) keeping workers
and communities healthy and (2) reducing strain on our healthcare and testing systems that are
responding to COVID-19. Post signage to encourage flu vaccine among personnel and participants. Find
out more information at http://sfcdcp.org/flu.

What else can | do to decrease the risk of our indoor gathering?

In addition to the measures laid out in “How can I keep a gathering as safe as possible?”

Make sure that personnel and participants are aware that indoor gatherings are much higher risk for
COVID-19 than outdoor gatherings, so they can decide if they can safely attend.

Consider making changes to minimize crowding and make physical distancing easier for people from
different households. Examples include moving podiums, creating physical barriers, taping off or moving
seating, identifying entrance and exits, indicating walking paths in areas where participants pray or kneel
on the floor, prohibiting access to common areas.

Make changes to minimize touching of high-touch surfaces, for example, by keeping bathroom doors
propped open to minimize touching of door handles.

Make hand sanitizer or handwashing stations available at entrances and exits.
Discontinue use of shared water vessels, fonts, fountain, and sinks for ceremonial purposes.

Regularly clean and disinfect common and high touch areas, including bathrooms.

Can | host more than one gathering on the same day?
Yes, as long as you schedule gatherings far enough apart that participants from different gatherings do not mix,
and you can clean/disinfect high-touch areas between gatherings.

Hosts must separate outdoor gatherings by at least 20 minutes and indoor gatherings by 30 minutes
between gatherings, to allow time for participants to exit and for personnel to clean/disinfect.

Between gatherings, personnel must:
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o Clean and sanitize high-touch surface;

o Clean, sanitize and/or replace any items of clothing that became soiled or contaminated with
bodily fluids before using them for a later fathering;

o Thoroughly wash or sanitize their hands.
Hosts may not hold more than one Outdoor Gathering at a single location at the same time.

Hosts may not hold both indoor and outdoor gatherings simultaneously to allow for more people to
attend a gathering (e.g. indoor and outdoor wedding or funeral).

Can | hold more than one indoor worship or cultural ceremonial gatherings at the same time in a large facility?
Yes, you may hold simultaneous or overlapping indoor gatherings if all of the following conditions are met:

Each gathering must be held in its own, physically separate space, either in different buildings, or in
different rooms separated by sealed floor-to-ceiling walls. Partitions may not be used to divide an
indoor space for two different gatherings.

Participants from different gatherings are not allowed to mix.

Different gatherings must use separate entrances and exits. If only one shared entrance and exit exist,
the Host must ensure participants from different gatherings do not enter or exit at the same time, for
example, by staggering start and end times.

Personnel and participants must not move between gatherings.

The host must develop a written plan to describe how they will keep people in different gatherings from
mixing, as outlined in Section 4.1.3 of the Indoor Worship Directive.

In general, keep the areas that are not reserved for an indoor gathering closed to participants, unless
expressly permitted under the Stay-Safer-At-Home Order.

Can personnel who are not involved in a gathering work on-site while a gathering is taking place?
Yes. Personnel are allowed to work inside the facility while multiple indoor gatherings occur as long as staff
follow rules for the Business Operating Office Facilities Directive and Stay-Safer-At-Home Order.

Can we eat or drink at gatherings?

Yes, in some cases. Eating and drinking are permitted at Outdoor Meal Gatherings, at Drive-In Gatherings, and
as part of Religious or Faith-based Ceremonies, as long as it is done in a way that minimizes the risk of COVID-19
transmission.

Eating and drinking may not take place when personnel and/or participants are within 6 feet of one
another, since face coverings must be worn when people are within 6 feet.

Avoid hand-to-mouth contact between different people. Respiratory droplets from one person’s mouth
can land on the other person’s hand, increasing the risk of COVID-19 transmission.

As an example, communion rituals could have the priest and participants masked at all times, with the
participants receiving communion in the hand and moving away from others to briefly lower their mask
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to place the sacramental bread on the tongue (see example video:
www.youtube.com/watch?v=Q8tg8A5imP0).

People from different households should not drink out of the same glass or cup. They also should not
share utensils. If glasses, cups, or utensils are shared, they must be disinfected between households, and
anyone handling the shared item must also wash or disinfect their hands.

Self-service food, potlucks, or family-style eating with shared serving plates or drink dispensers are not
allowed.

Must we wear masks/ face coverings all the time?

You must wear masks as specified in the Face Covering Order.
Proper use of face coverings is even more critical when in higher risk gatherings, such as indoors.

Face coverings may be removed briefly while eating or drinking, however proper social distancing should
be maintained. If removing face coverings/masks is deemed as essential in a ritual or ceremony, a
person may briefly remove their face covering only if they (1) maintain social distance and do not speak,
recite, chant, shout or sing; or (2) isolate themselves from all other people to speak or recite, such as by
speaking inside an enclosed chamber or behind a plastic or glass partition or face shield no more than 12
inches from the mouth of the speaker and greater than 12 feet away from others.

What about camping, cookouts, or BBQs?

Bring your own supplies including soap, disinfectants, hand sanitizer, paper towels, etc.

Do not share BBQs or outdoor grilling stations with people outside of your household. Clean all stations
frequently.

If camping with people from outside your household, consider self-isolating for 14 days before and after
if you will be in close contact with people you are camping with.

“Close contact” is defined by the CDC as being within 6 feet of an infected person for a cumulative total
of 15 minutes over 24 hours) starting from 2 days before the illness starts (for people without
symptoms, this means 2 days before they were tested; www.cdc.gov/coronavirus/2019-
ncov/php/contact-tracing/contact-tracing-plan/appendix.html#contact).

Can we sing, chant, shout, or play wind instruments at our gathering?

Outdoor Special Gatherings and Drive-In Gatherings may have singing, chanting, shouting or wind instruments,
if all of the following conditions are met:

Only 1 performer may sing, chant, shout, or play a wind instrument at any given time.
o The person performing the voice/wind activity must be at least 12 feet from any other person.
o The person singing, chanting, or shouting must wear a Face Covering at all times.

o The wind instrument’s bells and/or openings where air/sound exit must be covered with a
mask/other fabric at all times.

o Group singing, chanting, shouting, or wind instrument playing is not allowed.
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When these activities are allowed, consider the following to reduce risk:

o Ensure the performance is in a large, well ventilated area (see www.sfcdcp.org/COVID-

ventilation).

o Minimize the amount of time engaged in these activities.

o Consider using amplifiers to be able to sing, chant, yell, or play wind instruments more quietly,
producing fewer respiratory droplets.

o Consider a physical barrier between the performer and others.

o Have performers position themselves so that voices and air exiting from instruments is directed
from Participants (for example, in silhouette).

o Encourage performers to get tested for COVID-19 as close to the performance date as possible,
accounting for the turnaround time for the test. People can get tested by their regular
healthcare provider or at CityTestSF (https://sf.gov/citytestsf).

o Take special care to ensure that performers do not have symptoms of COVID-19 and are not
“close contact” of someone with COVID-19. See www.sfcdcp.org/screeningvisitors.

o For wind/brass instruments:
o Performers must be masked at all times as much as possible when not performing.
o Instruments must not be shared among individuals of different households.

o Ifrelevant to the instrument, performers should use a large, thin, plastic-lined pad on their chest
and lap to collect spit.

For Drive-In Gatherings, up to 6 performers may perform, however only 1 may sing, chant, shout, or
play a wind instrument. For example, 5 people in a 6-person band may play string and percussion
instruments 6 feet from each other, with the 6" band member singing or playing a wind instrument,
following the guidance above.

At a drive-in gathering, can the host sell food and drinks to the audience?

Host may sell food and drinks to audience in a drive-in gathering. DPH recommends that food and drinks be
ordered online and delivered directly to the vehicles. In-person purchase and pickup of food and drinks may be
allowed if the host can:

Set up a separate designated space for in-person purchases;

Use signage and physical barriers (such as tape, ropes, marks) as well as develop a metering system to
ensure patrons and Personnel can maintain six feet of physical distancing at all times;

o A metering system can be as simple as designating time slots for vehicles from different groups
to pick up food and drinks.

Ensure patrons do not eat or drink around the designated space, do not gather or queue outside the
designated area, and immediately return to their vehicles after picking up their items.

Please follow the guidelines outlined in the Directive 2020-28 for key restrictions.
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Resources

Useful COVID-19 Resources to keep checking:

e San Francisco guidance: www.sfcdcp.org/covid19

e FAQ General Ventilation: www.sfdph.org/dph/files/ig/FAQ-General-Ventilation.pdf

e San Francisco Health Officer orders: www.sfdph.org/dph/alerts/coronavirus-healthorders.asp

e Printable resources such as signage: https://sf.gov/outreach-toolkit-coronavirus-covid-19

e Religious Schools for Youth and Daycare Arrangement at House of Worship guidelines:

o 2020-14-Guidance-Childcare.pdf (sfdph.org)

o Reopening TK-12 Schools for In-Person Instruction Interim Guidance for School Year 2020-2021

(sfdph.org)

e C(California guidance:

o https://covid19.ca.gov/safer-economy/

o https://files.covid19.ca.gov/pdf/guidance-places-of-worship.pdf

e (CDC guidance: www.cdc.gov/coronavirus/2019-ncov/php/index.html
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Health Officer Directive No. 2020-28d (Exhibit C)
T Tl Health and Safety Plan (issued 3/2/21)
Plan

Checklist Each Drive-In Gathering Host must complete, post onsite and online, and

follow this Health and Safety Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:

Facility Address: Email / telephone:

(You may contact the person listed above with any questions or comments about this plan.)
O Confirm that you are familiar with and have implemented all requirements set forth in

Health Officer Directive No. 2020-28d, available online at: www.sfdph.org/directives,
including the Tips and FAQs for Gatherings, available at www.sfcdcp.org/gatheringtips.

O Complete any necessary adjustments to the layout of the Drive-In Gathering space to
allow for proper social distancing including adequate distance for emergency ingress,
access, and egress.

[0 Obtain any necessary permits needed for the Drive-In Gathering.
O Complete evaluation of electrical safety and implemented all required precautions.

[ Develop a plan to ensure Personnel and participants comply with Social Distancing
Requirements and to limit the number of vehicles at the Drive-In Gathering.

[ Require participants to remain in their vehicles at all times except when using the
restroom, accessing concessions, or during an emergency. If feasible, ensure that
any concession sales are conducted remotely and delivered to each vehicle. If
patrons are personally purchasing or picking up concessions, ensure that physical
distancing is monitored and enforced at or near the point of purchase, that Face
Coverings are worn by everyone at al times, and that no food or beverages are
consumed except when seated in or on vehicles.

(1 Require patrons to wear a Face Covering or alternative Face Covering at all times
unless seated in a vehicle with the windows closed or when seated in a vehicle while
eating or drinking. Ensure that Personnel wear Face Coverings at all times as
provided in the Face Covering Order.

(] Ensure daily COVID-19 symptom self-verifications are completed for all Personnel as
required by the Social Distancing Protocol.

(1 Ensure that patrons are sent the list of COVID-19 symptoms described in the Social
Distancing Protocol of Exhibit A and are told not to attend if they have symptoms.

(1 Provide hand washing stations or hand sanitizer at convenient locations throughout
the Drive-In venue.

O Implemented all sanitization requirements as described in Directive 2020-28d and the
Social Distancing Protocol.

0 Ensure that Personnel have access to cleaning supplies.

O Ensure that high-touch surfaces in bathrooms or other common areas are cleaned and
disinfected routinely throughout the day or event.

[0 Post signage reminding customers of their obligations to remain in vehicles, maintain
social distance, wear a Face Covering, and wash or sanitize hands frequently.

lofl
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-229

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR INSTITUTIONS OF HIGHER EDUCATION AND ADULT
EDUCATION PROGRAMS

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that Institutions of Higher Education (“IHEs”) and
other programs offering adult education (“Adult Education Programs,” and with IHEs,
“Higher Education Programs”) must follow as part of the local response to the Coronavirus
Disease 2019 (“COVID-19") pandemic. This Directive constitutes industry-specific guidance as
provided under Section 4.e of Health Officer Order No. C19-07t, including as it may be revised
or amended in the future, (the “Stay-Safer-At-Home Order’) and, unless otherwise defined
below, initially capitalized terms used in this Directive have the same meaning given them in
that order. This Directive goes into effect at 8:00 a.m. on March 3, 2021, and remains in effect
until suspended, superseded, or amended by the Health Officer. This Directive has support in
the bases and justifications set forth in the Stay-Safer-At-Home Order. As further provided
below, this Directive automatically incorporates any revisions to the Stay-Safer-At-Home
Order or other future orders issued by the Health Officer that supersede that order or
reference this Directive. This Directive is intended to promote best practices as to Social
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Health Officer Directive No. 2020-22q

Distancing Requirements and sanitation measures, helping prevent the transmission of
COVID-19 and safeguard the health of workers, students, their families, and the community.

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE SECTIONS
101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS FOLLOWS:

1. The Stay-Safer-at-Home Order allows businesses offering Higher Education
Programs to operate generally through remote learning and in some instances
outdoor in-person instruction in small groups, and in limited circumstances through
in-person instruction indoors, all subject to specified health and safety requirements
and restrictions. This Directive applies to all public, private non-profit, private for-
profit, research-focused, and special mission IHEs and other Higher Education
Programs offering adult education, including universities, colleges, vocational
training courses, and career pathway educational programs — including, for
example, programs offering job skills training and English as a second language
classes. This Directive does not apply to K-12 schools or other educational programs
for children.

2. Attached as Exhibit A to this Directive is a list of best practices that apply to Higher
Education Programs (the “Best Practices”). Each Higher Education Program must
comply with all of the relevant requirements listed in the Best Practices.

3. Each Higher Education Program, before it begins to allow Personnel or students
onsite, must create, adopt, and implement a written health and safety plan (a
“Health and Safety Plan’). The Health and Safety Plan must be substantially in the
form attached to this Directive as Exhibit B.

4. Attached as Exhibit C is guidance from the San Francisco Department of Public
Health for Higher Education Programs (“Guidance”). The Guidance is also
available at www.sfdph.org/directives. Each Higher Education Program must
comply with all of the relevant requirements listed in the Guidance.

5. If an aspect, service, or operation of the Higher Education Program is also covered
by another Health Officer directive (all of which are available at
www.sfdph.org/directives), then the Higher Education Program must comply with
all applicable directives, and it must complete all relevant Health and Safety Plan
forms.

Each Higher Education Program must (a) make the Health and Safety Plan
available to students or Personnel on request, (b) provide a summary of the Health
and Safety Plan to all Personnel working on site or otherwise in the City in relation
to its operations, and (c) post the Health and Safety Plan at each entrance to any
physical business or campus site within the City. Also, each Higher Education
Program must provide a copy of the Health and Safety Plan and evidence of its
implementation to any authority enforcing this Directive upon demand.

6. Each Higher Education Program subject to this Directive must provide items such
as Face Coverings (as provided in Health Officer Order No. C19-12d issued on
December 22, 2020, and any future amendment to that order), hand sanitizer or
handwashing stations, or both, and disinfectant and related supplies to any of that
Higher Education Program’s on-site Personnel. If any Higher Education Program is
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unable to provide these required items to on-site Personnel or otherwise fails to
comply with required Guidance, then it must cease operating until it can fully
comply and demonstrate its strict compliance. Further, as to any non-compliant
operation, any such Higher Education Program is subject to immediate closure and
the fines and other legal remedies described below, as a violation of the Stay-Safer-
At-Home Order.

7. For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with the Higher Education Program in San
Francisco: employees; contractors and sub-contractors (such as those who sell goods
or perform services onsite or who deliver goods for the business); vendors who are
permitted to sell goods onsite; volunteers; and other individuals who regularly
provide services onsite at the request of the Higher Education Program.
“Personnel” includes “gig workers” who perform work via the business’s app or
other online interface, if any.

8. This Directive may be revised by the Health Officer, through revision of this
Directive or another future directive or order, as conditions relating to COVID-19
require, in the discretion of the Health Officer. All Higher Education Programs
must stay updated regarding any changes to the Stay-Safer-At-Home Order and
this Directive by checking the Department of Public Health website
(www.sfdph.org/healthorders; www.sfdph.org/directives) regularly.

9. Higher Education Programs must prepare, post, and implement a Social Distancing
Protocol substantially in the form of Appendix A to the Stay-Safer-At-Home Order,
as provided under applicable provisions of the Stay-Safer-At-Home Order. The
Higher Education Program must follow those Best Practices and update them as
necessary for the duration of this Directive, including, without limitation, as this
Directive is amended or extended in writing by the Health Officer and consistent
with any extension of the Stay-Safer-At-Home Order, any other order that
supersedes that order, and any Health Officer order that references this Directive

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and menace to public health, constitutes a public nuisance, and is a misdemeanor
punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-22g (issued 3/2/2021)

Best Practices for Higher Education Programs

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the *“Stay-Safer-At-
Home Order”), each Higher Education Program that operates in the City must comply with
each requirement listed below and prepare a Health and Safety Plan substantially in the
format of Exhibit B, below.

Requirements:

1. Section 1 — General Requirements for All Higher Education Programs:

[These requirements apply to all Higher Education Programs Offering Indoor or
Outdoor Instruction]

1.1. Higher Education Programs must offer distance learning options to the extent reasonably
feasible. They must also continue to maximize the number of Personnel who work
remotely from their place of residence.

1.2. Higher Education Programs must strongly encourage students who are able to complete
their coursework remotely from their place of residence. For students who live outside
the local geographic area and who can otherwise complete their coursework through
remote learning, Higher Education Programs must strongly encourage those students not
to travel to the San Francisco Bay Area for the purpose of attending the program.

1.3. Each Higher Education Program that will operate with Personnel or students on a campus
or facility within San Francisco must designate at least one COVID-19 staff liaison to be
the point of contact for questions from students, Personnel, and the community about the
program’s COVID-19 practices and protocols (the “COVID-19 Liaison”). The COVID-
19 Liaison will also be responsible for communicating with and the San Francisco
Department of Public Health (“SFDPH”) about outbreaks among students or Personnel.

1.4. Assemble and implement a written, campus-specific COVID-19 prevention plan
(“Prevention Plan). A copy of the Prevention Plan must be made readily available to
students, Personnel, and SFDPH, such as by posting a copy on the website for the Higher
Education Program or making a hard copy available upon request. The Prevention Plan
must:

1.4.1. Comply with the state’s COVID-19 prevention requirements contained in its
Guidance for Institutions of Higher Education, issued on August 7, 2020, as well as
any subsequent amendments to that guidance;

1.4.2. Include protocols for addressing an outbreak among students or Personnel as
required by SFDPH guidelines. For more details, see:
http://www.sfcdcp.org/covid19-positive-workplace; and

1.4.3. A statement of how the Higher Education Program intends to prevent and address
violations of COVID-19 safety protocols, including the terms of this Directive, by
students and Personnel;
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1.4.4. If the Higher Education Program will be providing housing to students, a statement
including (1) the number of students expected to live on campus or in other Higher
Education Program-controlled housing; and (2) a statement confirming compliance
with the provisions of Section 4 of this Directive concerning Higher Education
Program-controlled housing, including those sections mandating occupancy
limitations and strongly discouraging students from returning to San Francisco
unless they are required to attend classes in person.

1.5. If the Higher Education Program resumes operations with Personnel or students on a
campus or facility within San Francisco, the Higher Education Program must give written
notice and containing the following language to all Personnel and students that will
participate in on-campus programing:

The collective effort and sacrifice of San Francisco residents staying at home
limited the spread of COVID-19. But community transmission of COVID-19 within
San Francisco continues, including transmission by individuals who are infected
and contagious, but have no symptoms. Infected persons are contagious 48 hours
before developing symptoms (“pre-symptomatic™), and many are contagious
without ever developing symptoms (“asymptomatic™). Pre-symptomatic and
asymptomatic people are likely unaware that they have COVID-19.

The decision by the Health Officer to allow institutions of higher education and
other adult education programs to resume operations does not mean that
participating in or attending classes or other programs in-person is free of risk.
Participating in in-person instruction could increase your risk of becoming infected
with COVID-19.

Each person must determine for themselves if they are willing to take the risk of
participating in in-person programs, including whether they need to take additional
precautions to protect their own health or the health of others in their household.
You should particularly consider the risks to household members who are adults 50
years or older, or anyone who has an underlying medical condition. If you have an
underlying medical condition, you may want to discuss these risks with your health
care provider.

More information about COVID-19 and those at higher risk for serious illness is
available on the Centers for Disease Control and Prevention website at
https://www.cdc.gov/coronavirus/2019-ncov/.

1.6. All Higher Education Programs must comply with the ventilation protocols at Section 4.i
of the Stay-Safer-At-Home Order. Review SFDPH’s guidance for improved ventilation
available at: https://www.sfcdcp.org/COVID-ventilation.

1.7. Add all COVID-19 related signage to the campus as required by Sections 4.g and 4.h of
the Stay-Safer-At-Home Order. The County is making available templates for the signage
available online at https://sf.gov/outreach-toolkit-coronavirus-covid-19.

1.8. Higher Education Programs that resume operations with Personnel or students on a
campus or facility within San Francisco are strongly recommended to implement testing
protocols for all Personnel working in person (e.g., not remotely), including, but not
limited to teachers, staff, paraprofessionals, contracted janitorial staff, security, therapists,
aides, essential volunteers, interns, and student teachers (“School-Based Personnel”).
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Higher Education Programs should refer to the protocols for routine asymptomatic and
symptomatic testing for Personnel contained in the guidance from the San Francisco
Department of Public Health for Higher Education Programs attached hereto as Exhibit C.

Higher Education Programs may permit individual students to use facilities in control of
the Higher Education Program if all of the following requirements are met: (1) the
student requires access to the facility due to the need for access to specialized equipment
or space that is not available outside (such as a music practice room or fine arts studio);
(2) only one person is permitted access to the facility at a time, by appointment; (3) a
Face Covering must be worn in the facility at all times unless it must be removed to
perform a specific task, such as eating, drinking, or playing a wind instrument; (4) the
facility is cleaned and disinfected between each use; (5) where feasible, the facility is
aired out between each use, such as by opening windows or doors; and (6) use of the
facility must be staggered to permit at least one hour between uses. For clarity,
specialized indoor facilities may also be used for indoor classes and programs if the
Higher Education Program complies with the requirements contained in Section 2 below.

Collegiate athletics teams are prohibited from engaging in practices, games, or
tournaments in San Francisco without prior written authorization from SFDPH. Higher
Education Programs that seek to resume collegiate athletics programs must submit a plan
for approval that meets the requirements of Section 14(b)(ix) of Appendix C-1 of the
Stay-Safer-at-Home Order.

Develop a plan and implement daily COVID-19 symptom self-verifications for all
Personnel reporting to work as required by the Social Distancing Protocol (contained in
Health Officer No. C19-07t issued on March 2, 2021 and any future amendment to that
order) (the “Social Distancing Protocol”).

Establish a plan and implement a daily screening protocol using the standard screening
questions attached to the Order as Appendix A and Attachments A-1 and A-2 (the
“Screening Handouts”) for all persons arriving at the facility or campus. The plan must
include a protocol for screening students, parents/caregivers, Personnel, contractors,
vendors, or other members of the public, for symptoms and exposure to COVID-19. A
copy of the Screening Handout should be provided to anyone on request, although a
poster or other large-format version of the Screening Handouts may be used to review the
questions with people verbally. Any person who answers “yes” to any screening question
is at risk of having the SARS-CoV-2 virus, must be prohibited from entering the facility
or campus, and should be referred for appropriate support as outlined in the Screening
Handouts. Students residing in on-campus housing who answer *“yes” to any screening
question, but who agree in advance and are able to comply the SFDPH quarantine and
self-isolation directives may be permitted on campus for the purpose of complying with
those directives. Public safety emergency personnel responding to an emergency are
exempt from this rule.

Require all persons on campus to wear Face Coverings as provided in Health Officer
Order No. C19-12d issued on December 22, 2020, and any future amendment to that
order (the “Face Covering Order”). Higher Education Programs are responsible for
communicating with Personnel and students about Face Covering requirements and
enforcing those requirements on campus. Personnel and students who are subject to an
exemption from the Face Covering Order may not participate in either outdoor or indoor
in-person instruction at this time. Members of vulnerable populations (those over age 60
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or with chronic medical conditions) are encouraged to carefully consider the risks before
determining whether to participate in in-person instruction.

Prohibit non-essential visitors from entering the campus or using campus resources. To
the extent possible, limit the number of vendors on campus and prohibit them from
accessing areas frequented by Personnel or students. In-person tours or open houses of
campuses and facilities are not permitted. Virtual tours may continue pursuant to the live
streaming requirements in the Stay-Safer-at-Home Order

Personnel and students must follow San Francisco Health Officer Orders regarding self-
quarantine after travel outside of the San Francisco Bay Area. Higher Education
Programs are strongly encouraged to require students quarantine for 10 days upon return
to San Francisco from non-essential travel outside the State or Bay Area.

Develop a plan to promote healthy hygiene practices on campus and communicate the
plan to Personnel and students. Post signs in visible locations, such as building entrances,
restrooms, dining areas, and class rooms that promote protective measures, such as
proper hand washing, physical distancing, and Face Coverings.

Provide Personnel and Students on campus with adequate supplies to support healthy
hygiene, including, as necessary, sanitation stations, soap, hand sanitizer, paper towels,
tissues, disinfectant wipes, and non-touch/foot pedal trash cans.

Develop a plan for routine and safe cleaning of spaces controlled by the Higher
Education Program, including:

1.18.1. Clean and disinfect frequently touched surfaces such as door handles, light

switches, sink handles, hand railings, tables, and elevator buttons throughout the
day.

1.18.2. Use disinfectant products that are approved for use against the virus that causes

COVID-19 from the EPA-approved List “N.”

1.18.3. Ensure proper ventilation during cleaning and disinfecting by, for example, opening

windows where possible.

1.18.4. Plan cleaning only when occupants are not present and fully air out the space before

1.19.

1.20.

1.21.

people return.

To the extent feasible, prohibit sharing of objects such as lab equipment, computers, and
desks. If equipment must be shared, it must be disinfected between uses.

If a facility has been shut down for a prolonged period, take all necessary steps to ensure
that water systems are safe to use before permitting Personnel and students to return to
the facility.

Prohibit the use of drinking fountains on campus. If a water filling station is provided, the
stations must be cleaned and disinfected regularly. Post signs at refilling stations that
encourage users to wash or sanitize their hands after refilling.
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1.22. Indoor communal study spaces are prohibited. Study spaces in personal residences are
permissible for those living in the household. Libraries must remain closed except for
curbside pickup or as otherwise permitted under the Stay-Safer-at-Home Order.

1.23. Higher Education Programs must take all feasible steps to ensure that Personnel and
students comply with all applicable Health Officer orders and directives regarding indoor
and outdoor gatherings, including gatherings allowed as Additional Activities in
Appendix C-2 of the Stay-Safer-at-Home Order, and any future amendments to the Stay-
Safer-at-Home Order. Higher Education Programs must prohibit impermissible
gatherings on campus or other property under the control of the Higher Education
Program. Higher Education Programs are strongly encouraged to create a plan for
addressing student and Personnel misconduct that violates the terms of this Directive or
the Health Officer’s Stay-Safer-At-Home Order.

1.24. Cafeterias and other eating establishments on campus must comply with the Health
Officer directives applicable to dining as well as any other industry-specific guidelines.

2. Section 2 — Requirements for Higher Education Programs Offering Indoor, In-Person
Instruction

[These are additional requirements that apply to Higher Education Programs that offer
indoor classes]

2.1. Indoor classes or courses of any kind involving two or more people (including the teacher
or instructor) are permitted only if the class or course: (1) cannot be held remotely or
outdoors due to the need for access to specialized equipment or indoor space; and (2) is
offered in a specialized indoor setting whose design imposes substantial physical
distancing on participants.

2.2. The maximum capacity for each class or course held indoors is limited to the lesser of:
(1) 25% the facility’s maximum occupancy limit or (2) the number of people who can
maintain at least six feet of physical distance from each other in the facility at all times.
Classes or courses that train students to provide essential functions or services relating to
the protection of public health or safety or Essential Governmental Functions (“Core
Essential Classes™) are not subject to the 25% occupancy limit.

2.3. Indoor lectures are prohibited because they may be held remotely.

2.4. Prior to offering indoor courses or classes, the Higher Education Program must prepare
and post a Prevention Plan as required by Section 1.4 above and containing the following
additional information:

2.4.1. With respect to each class or program that will be held indoors, a statement as to
why the class cannot be held outdoors due to the need for access to specialized
equipment or indoor space;

2.4.2. An explanation of how the Higher Education Program will enforce physical
distancing on participants of any indoor class or program;

2.4.3. A description of protocols for airing out and sanitizing classroom spaces and
equipment between classes;
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2.4.4. A completed Facilities Questionnaire regarding cleaning and ventilation protocols.
The Facilities Questionnaire can be found at: https://www.sfdph.org/dph/COVID-
19/Schools-Education.asp

2.4.5. A statement explaining how the Higher Education Program will be addressing
proper sanitation, social distancing, stable cohorting, Face Coverings, health
screening, and any additional procedures that will be implemented to minimize the
risk of transmission of COVID-19 in the indoor facilities;

2.4.6. A plan for PCR COVID-19 testing of students and staff or an explanation as to why
no testing is necessary in the specific circumstances;

2.4.7. A plan for educating students about COVID-19 risks and mitigation strategies; and

2.4.8. A statement from the operator of the Higher Education Program that recognizes the
risk inherent in holding indoor classes and will be responsible for taking all
necessary precautions to mitigate the risk of transmission to the greatest extent
possible.

2.5. A sample, fillable Prevention Plan for Higher Education Programs offering indoor classes
and programs will be available at: https://www.sfdph.org/dph/COVID-19/Schools-

Education.asp.

2.6. Indoor classes and programs must be scheduled to conclude in no more than two hours.
Higher Education Programs must prohibit students and Personnel from congregating
before and after the scheduled classes and programs. Higher Education Programs that seek
to offer indoor courses exceeding the two-hour limit must submit a written request to do so
at schools-childcaresites@sfdph.org. The request must include the following information:
(1) the type of class(es) the Higher Education Program is seeking to hold that will exceed
the two-hour time limit; (2) the number of students proposed for each class; (3) an
explanation as to why the class cannot be limited to two-hours, such as any State-
mandated course requirements; (4) a statement that the Higher Education Program is
enforcing social distancing and Face Covering requirements; (5) a statement that the
program is complying with SFDPH’s ventilation requirements; and (6) a statement that
students will not be permitted to eat or drink in any class exceeding the two-hour time
limit. Higher Education Programs may exceed the two-hour limit only upon receiving
approval in writing by SFDPH and upon satisfying any conditions of approval.

2.7. Higher Education Programs that complete the Prevention Plan and posting requirements
contained in this Directive may begin operations without pre-approval by SFDPH. Higher
Education Programs offering indoor classes or programs remain subject to periodic audit
by SFDPH, including onsite inspection and review of health and safety plans. Higher
Education Programs must permit SFDPH inspectors access to their facilities in the event
an onsite inspection is requested.

2.8. Higher Education Programs must evaluate their Prevention Plan at least monthly to
determine whether any updates are required. The Prevention Plan must be kept up-to-date
to reflect any changes.

2.9. Higher Education Programs offering indoor classes or programs must evaluate the facility
to determine the number of people (including students and instructors) who may safely fit
inside at any time while ensuring proper social distancing and other restrictions as
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required by this Directive and the Stay-Safer-at-Home Order, including the requirement
that all students remain at least six-feet from each other at all times.

Participants, including students and instructors, may temporarily remove their Face
Coverings as necessary for a component of and indoor class or course that requires
removal as part of the instruction. Participants must replace their Face Covering as soon
as possible. Only one participant at a time may remove their Face Covering.

If the indoor Higher Education Program involves the preparation or consumption of food
or drink items, the Higher Education Program must also comply with the additional
requirements of Directive 2020-16 (Indoor Dining) and any future amendments to that
directive. To clarify, only one participant at a time may remove their Face Covering and
participants must maintain at least six feet of distance from others outside their own
household at all times.

Indoor Higher Education Programs involving education for Personal Services must also
comply with the additional requirements of Health Officer Directive 2020-30 (Indoor
Personal Services) and any future amendments to that directive, including those
provisions regarding the provision of services to persons who must remove their Face
Covering.

Higher Education Programs involving instruction for healthcare or healing arts providers
are governed by Health Officer Directive 2020-20 (Ambulatory Care and Healing Arts)
and any future amendments to that directive. Where the terms of this Directive conflict
with Directive 2020-20, the terms of that directive apply.

Indoor instruction where more than one person is present must not include any singing,
chanting, or wind instruments of any kind.

ion 3 — Additional Requirements for Higher Education Programs Offering Outdoor, In-

Person Instruction:

[These additional requirements apply to Higher Education Programs that offer outdoor
instruction, even if they do not also offer indoor instruction]

3.1.

3.2.

3.3.

When distance learning is not feasible, Higher Education Programs may offer in-person
instruction, including lectures, outdoors in groups of no more than 25 people participating
in the class, excluding instructors or other personnel (“Outdoor Instruction). Where
feasible, Outdoor Instruction should be offered rather than indoor classes. Students and
Personnel must be permitted to decline the option of participating in Outdoor Instruction
and should be accommodated with distance learning or other options, if feasible.

Only one Outdoor Instruction may be held by a Higher Education Program at the same
time unless the Higher Education Program can ensure groups participating in different
Outdoor Instructions will remain separate, such as by placing physical barriers between
the groups. If multiple Outdoor Instructions are occurring at the same time in the same
geographic area, the Higher Education Program must prohibit mingling among
participants from different Outdoor Instructions.

Personnel and students participating in Outdoor Instruction must follow all Social
Distancing Requirements and wear Face Coverings at all times except as otherwise
permitted herein.
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3.4. Develop a plan and implement COVID-19 symptom self-verifications for all students who
will attend Outdoor Instruction. The plan must require students to conduct a self-
verification at home each time they will attend Outdoor Instruction. Students must be
informed that they may not attend Outdoor Instruction if they feel ill or are experiencing
any symptoms of COVID-19, such as fever, chills, repeated shaking/shivering, cough, sore
throat, shortness of breath, difficulty breathing, feeling unusually weak or fatigued, new
loss of smell or taste, muscle pain, headache, otherwise unexplained runny or congested
nose, or diarrhea.

3.5. Outdoor Instruction participants must not move among simultaneously occurring Outdoor
Instruction programs taking place in the same geographic area.

3.6. Participants, including students and instructors, in Outdoor Instruction may temporarily
remove their Face Coverings as necessary for a component of the class or course that
requires removal as part of the instruction. Participants must replace their Face Covering
as soon as possible. Only one participant at a time may remove their Face Covering.
Outdoor Instruction that requires participants to remove their Face Coverings for
prolonged periods of time are not permitted.

3.7. Participants in Outdoor Instruction must not gather or mingle before or after the period of
the Outdoor Instruction.

3.8. Consistent with the limitations under the State Health Order, the Stay-Safer-at-Home
Order, and guidance from SFDPH, Higher Education Programs may, subject to any
applicable permit requirements, conduct their programs under a tent, canopy, or other sun
or weather shelter, but only as long as no more than one side is closed, allowing sufficient
outdoor air movement. Also, the number and composition of barriers used must allow the
free flow of air in the breathing zone.

4. Section 4 — Additional Requirements for Housing Under the Control of a Higher Education
Program

4.1. Housing controlled by or used for the benefit of students attending a Higher Education Program
must prioritize those students and Personnel with limited housing options, including those with
difficulty accessing distance learning. Higher Education Programs must require students who
are able to complete their coursework remotely from their place of residence not to travel to the
San Francisco Bay Area for the sole purpose of living in housing under the control of the
Higher Education Program.

4.2. Reserve a supply of available rooms in cases of quarantine and isolation, and provide a
contingency plan, such as additional off-campus housing, or hotel rooms, in the event those
rooms are exhausted.

4.3. Except for family housing, students must be housed in single rooms (i.e., without a roommate)
as the default housing option. Students may be permitted to room together if they voluntarily
request to do so. Higher Education Programs must not discriminate against students who
request single-occupancy rooms, including that students must not be required to pay an
additional fee for a single room. Higher Education Programs must house individuals with high
risk medical conditions or who identify as members of a vulnerable population in single
occupancy rooms.

4.4. Non-essential visitors must be prohibited from accessing student housing.
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4.5. Close all nonessential shared spaces, such as game rooms and lounges. Gyms may reopen if
they are able to comply with the applicable directives, Directive 2020-27 (outdoor) and 2020-
31 (indoor).

4.6. If the housing contains a shared cooking or kitchen area, apply the SFDPH guidance for
congregate housing settings. Where applicable, follow SFDPH guidance for shared laundry
facilities.

4.7. Where students must use communal bathrooms, require students to consistently use the same
bathroom and shower facilities. Where feasible, add physical barriers, such as plastic, flexible
screens, between bathroom sinks. Where sinks are closer than six feet apart, either disable sinks
or block off sinks to create more distance between users.

4.8. Prohibit all indoor gatherings of individuals from different household units and prohibit
outdoor gatherings except as otherwise permitted under the Stay-Safer-at-Home Order.

4.9. Unless otherwise permitted by the Stay-Safer-at-Home Order, gyms, pools, and other fitness
facilities must remain closed.

5. Section 5 — Additional Requirements for Transportation Under the Authority of a Higher
Education Program:

5.1. Higher Education Programs that operate or contract to provide transportation for
Personnel or students must comply with all industry-specific guidance, including
requiring social distancing between individuals and proper use of face coverings.

5.2. Maximize ventilation within vehicles, such as by opening windows during use.
5.3. Clean and disinfect vehicles daily. Drivers must be provided with disinfectant wipes and

disposable gloves to wipe down frequently touched surfaces. Vehicles must be cleaned and
disinfected after transporting any individual who exhibits symptoms of COVID-109.
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Health Officer Directive No. 2020-22qg (Exhibit B)
TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist

Each Higher Education Program must complete, post onsite, and follow this Health and
Safety Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:
Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

0 Higher Education Program is familiar with and complies with all requirements set forth
in Health Officer Directive No. 2020-22g, available at www.sfdph.org/directives.

O If the facility or campus has been shut down for a prolonged period, take all necessary
steps to ensure that water systems are safe before reopening.

[0 Reviewed and implemented applicable guidance regarding ventilation for all indoor
areas used by the Higher Education Program.

Added all required signage to entrances and employee break rooms.
Designated a COVID-19 Liaison as required by the Directive.

Prepared and implemented a campus-specific COVID-19 Prevention Plan.

[ [ I R I Y |

Posted the Prevention Plan and scheduled monthly evaluations of the Prevention
Plan.

d

Developed a plan and implemented daily COVID-19 symptom verifications for all
Personnel and students on campus or engaged in in-person instruction.

O Developed and implemented a COVID-19 screening procedure for all persons arriving
at the facility or campus.

O Developed and implemented a plan to promote healthy hygiene practices on campus.

O Developed and implemented a plan for routine, safe cleaning of spaces controlled by
the Higher Education Program.

O Closed all non-essential shared spaces, such as game rooms and lounges.

O Reviewed and implemented all industry-specific guidance in the Directive and, where
applicable, other applicable directives concerning transportation, cafeterias, eating
establishments, congregate living, gyms, and shared laundry facilities.

Additional Measures

Explain:

10
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Reopening Institutions of Higher Education
and Other Adult Education Programs for In-Person Instruction:
Guidance for Academic Year 2020-2021

Updated March 2, 2021

The following guidance was developed by the San Francisco Department of Public Health (SFDPH) for local
use, and will be posted at http://www.sfcdcp.org/CovidSchoolsChildcare.

AUDIENCE: Educators, administrators and support staff of Higher Education Programs as well as students,
contractors and other personnel at these programs. For this guidance, the term "Higher Education
Programs" includes public, private non-profit, private for-profit, research-focused, and special mission
institutions of higher education (IHEs) including universities and colleges, adult education programs such as
those offering vocational training courses, career pathway educational programs, job skills training or adult
English as a Second Language (ESL) classes.

This guidance does not apply to TK-12 schools or other programs for children.

Summary of Revisions Since the 12/6/2020 Version

e Expanded indoor and outdoor in person instruction

e Added links to information on COVID-19 vaccines Outdoor and indoor in-person classes and

e Updated guidance on face coverings to allow for courses are allowed to operate with certain
temporary removal if required for instruction requirements AND if they comply with the

e Updated section on surveillance testing Safer Social Interactions during COVID-19

e Updated links to guidance on gyms and fitness groups guidance at sfcdcp.org/safersocial

¢ Updated content on cleaning and disinfection
e Higher Education Programs must take all feasible steps to ensure that any gatherings on campus or other
property under the control of the Higher Education Program comply with the Health Orders and Directives.

PURPOSE: To provide guidance on health and safety practices needed to safely operate in-person, on-site
instruction at Higher Education Programs.

BACKGROUND:

Although young adults are at low risk of severe COVID-19 compared to older adults, colleges and
universities where students live on campus are an especially high-risk setting, with outbreaks occurring
across the country. Since COVID-19 in young adults may be undetected because symptoms are absent or
mild, this group can be a significant contributor to community
Throughout this guidance, the colored | transmission, resulting in spread of infection to older adults

boxes will be routinely updated to be and other vulnerable groups. This is why preventing the spread
consistent with Health Orders and of COVID-19 at higher education programs and promoting safe

Directives currently in effect. The red personal behaviors by all students and staff on- and off-campus
boxes indicate changes as of March 2, is crucial.

2021 for the red tier.

This guidance is based on the best science available at this time
and current COVID-19 transmission in San Francisco. It is subject to change as new knowledge emerges and
as community transmission changes.
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COVID-19 Information

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through
virus-containing droplets in the breath of someone with COVID-19. These droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or sneeze.
People with COVID-19 may have no symptoms and can still be breathing out virus-containing droplets that
can infect others. Transmission can occur through:

e Larger droplets. These larger droplets are sometimes called “ballistic droplets” because they travel
in straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are infected
when they breathe in these droplets or if the droplets land in their eyes, nose, or mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or travel
beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation. People
sharing the same space are infected when they breathe in these smaller droplets and particles or
the droplets or particles land on their eyes, nose, or mouth — even if they are further than 6 feet
away. These droplets are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated
surface (also known as a fomite); however, this is less common.

COVID-19 Prevention

e Wash your hands often with soap and water. If soap and water are not available, use a hand
sanitizer that contains at least 60% ethanol or 70 % isopropanol.

e Avoid Close Contact. To the greatest extent, maintain at least six feet of social distancing between
yourself and the people who don’t live in your Household.

e Wear a Face Covering. Cover your mouth and nose with a Face Covering in public settings and
when around people who don’t live in your Household.

e Routinely clean and disinfect frequently touched surfaces.

e Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or
other symptoms. If you are experiencing any of these symptoms, stay home.

COVID-19 Vaccines

Covid-19 vaccines are one of the most important ways to end the pandemic. Find out more at
https://www.sfcdcp.org/vaccine. All staff in colleges, universities, junior colleges, community colleges, and
other postsecondary education facilities who are at risk of occupational exposure to SARS-CoV-2 through
their work in any role are eligible as part of the Education and Childcare Settings prioritization tier. Students
employed through their Higher Education Program are considered staff.

Flu vaccines

Flu vaccines are critical in the fight against COVID-19 by (1) keeping workers and communities healthy and
(2) reducing strain on our healthcare and testing systems that are responding to COVID-19. Those over the
age of 6 months are strongly encouraged to get a flu shot. Find out how to get one at
https://www.sfcdcp.org/flu
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Indoor Risk

Scientists agree that the risk of transmitting COVID-19 is generally much greater indoors than outdoors.
Consider the increased risk to yourself and your community while planning activities and dining. Any increase
in the number of people indoors or the length of time spent indoors increases risk. Small rooms, narrow
hallways, small elevators, and weak ventilation all increase indoor risk. Each activity that can be done
outdoors, remotely, or by teleconference reduces risk. More detail can be found at sfcdcp.org/indoorrisk

Applicability

Higher Education Programs must continue to offer distance learning whenever possible. As a rule of thumb,
minimize in-person interactions and continue remote or virtual operations as much as possible. Please
carefully review the Health Order to assess whether a particular “support service” is considered an essential
business operation.

. Offer distance learning options to the extent
The San Francisco Stay-Safer-At-Home Health reasonably feasible.
Order allows Higher Education Programs to ° Require that students who are able to complete

operate minimum essential business functions
for the purpose of “facilitating distance
learning or performing essential functions.”

their coursework remotely to do so from their place of
residence. For students who live outside the local
geographic area and who can otherwise complete their
The Health Order permits instruction (indoor coursework through remote learning, Higher Education
AND outdoor) if certain requirements are met. Programs must not require those students to travel to
the San Francisco Bay Area for the purpose of living in
housing under the control of the Higher Education Program.

e Students and staff must be permitted to decline in-person instruction and should be
accommodated with distance learning or other options if feasible.
Private Use of Indoor Facilities

When allowed by the Health Order, Higher Education Programs may permit students to privately use indoor
facilities under the control of the Higher Education Program if:

e The student requires access to the facility to access to specialized equipment or space that is not
available outside or at their home (such as a music practice room or fine arts studio);

e Only one person (including students, faculty, and other personnel) is

permitted access to the facility at a time; Private use of indoor

A facilities IS allowed.
e The facility is cleaned between each use;

e The facility is aired out between each use, such as by opening windows or doors, when feasible;

e Use of the facility must be by appointment and staggered to permit at least one hour between
uses;

e Face coverings are required at all times except when performing a specific task, such as eating,
drinking, or playing a wind instrument.
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Outdoor In-Person Classes . .
Outdoor in-person classes and courses, of any subject matter, INCLUDING

The Health Order may allow lectures are allowed if they:

outdoor, in-person instruction 1. Are limited to 25 participants (excluding instructors);
involving two or more students,
faculty or other personnel (see
colored box to the right).

2. Require the wearing of face coverings. If required by instruction, then
ONE participant at a time may temporarily remove face covering;

3. Adhere to the Safer Social Interactions guidance at
Indoor In-Person Classes www.sfcdep.org/safersocial

When indoor, in-person
instruction involving two or more students, faculty or other personnel are allowed by the Health Order,
they must meet the following conditions:

e Completion of the Prevention Plan Checklist

e Post a Prevention Plan that includes a description of how the Higher Education Program intends to
prevent and address violations xof COVID-19 safety protocols by students and Personnel

e Cooperate with periodic audits by SFDPH, including allowing SFDPH inspectors access to their
facilities for inspection and review of health and safety plans.

Indoor in-person classes and courses are allowed if they:

1. Require the wearing of face coverings. If required by instruction, then ONE participant at a time may
temporarily remove face covering; AND

2. Are held in a setting that is limited to 25% of capacity AND which allows for at least 6 feet distancing between
participants.

Indoor in-person classes and courses which train students in one of the two following “Core Essential” subjects
require only 6 feet distancing (NOT subject to 25% capacity limitation):

e protection of public health or safety, including clinical services or laboratory science or
e Essential Governmental Functions, such as police academy or emergency management.

e Indoor classes involving cooking or eating food should follow any additional indoor dining guidance at
www.sfcdcp.org/foodfacilities.

e Indoor classes involving personal services should follow additional guidance Indoor Personal Services.

If the Higher Education Program is NOT also operating indoor, in-person instruction, then the Prevention
Plan Checklist is not required and the Prevention Plan does not need to be posted.

Higher Education Programs must:

e Designate at least one COVID-19 staff liaison as the point of contact for questions or concerns
around practices, protocols, or potential exposure. This person will also serve as a liaison to SFDPH.

e Establish health and safety protocols to prevent COVID-19 transmission, as required by any SFDPH
Health Order allowing schools to reopen.
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o Train staff and students on health and safety practices. Avoid having in-person staff
development, meetings, or team-building during the two weeks before in-person
instruction begins.

o Create a Health and Safety Plan outlining what the Higher Education Program will do to
implement the requirements in this guidance and any relevant Health Officer directives or
orders. Share this plan with staff, families, students and other members of the Higher
Education Program community.

Higher Education Programs should consider the role of COVID-19 testing in limiting the
transmission of COVID-19. Students and staff who have symptoms, or have been close contacts,
must receive testing as soon as possible. Due to concerns of asymptomatic spread of COVID-19,
programs should also consider scheduled, periodic surveillance or screening testing of
asymptomatic students and staff, particularly for students living in school-owned housing.
Programs are encouraged, if feasible, to cover the costs of testing, either by contract with a

private testing lab and/or use of primary health care providers to reduce the impact on limited City
testing resources.

o See page 7 “Surveillance Testing for Staff” for updated guidance.

Develop an outbreak management plan or Communicable Disease Management Plan, which
includes protocols to notify SFDPH of any confirmed COVID-19 cases among students, faculty or
staff and assist SFDPH as needed with contact tracing. Such a plan should include a protocol to
isolate or quarantine any ill or exposed persons. The SFDPH Education Hub will provide case
consultation and guidance in cases of individuals testing positive for COVID-19.

Establish procedures to record daily schedules and attendance of all personnel and students who
are in-person at your Higher Education Program. Retain these records for three weeks, for contact
tracing purposes in the event of an outbreak. If your Higher Education Program does not already
collect contact information for students, asking students to voluntarily provide their contact
information is recommended. Find out more at https://covid19.ca.gov/contact-tracing

Establish protocols for staff and students with symptoms of COVID-19 and for communication with
staff, students and families after COVID-19 exposure or a confirmed COVID-19 case in the Higher
Education Program.

Establish a plan to prevent and address violations of COVID-19 safety protocols, including the
terms of the Health Officer’s directive, by students and Personnel.

If the program will be providing housing to students, maintain records concerning the number of
students who are or will be living on campus and demonstrating compliance with Section 4 of the
Directive 2020-22 concerning including those sections mandating occupancy limitations and
strongly discouraging students from returning to San Francisco unless they are required to attend
classes in person.

Flush out the stagnant water from the plumbing lines by running water through fixtures to prevent
water-borne infections such as Legionnaires' disease. See details at sfwater.org/flushingguidance.

Ensure that any organizations affiliated with the Higher Education Program, such as off-campus
clubs, fraternities and sororities, also follow these guidelines. Develop systems to enforce and hold
affiliated organizations accountable for adhering to this guidance.
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Quarantine residents after moving or travel to prevent COVID-19 transmission

Higher Education Programs must have a plan in place to ensure that students and staff quarantine for 10
days if they have returned to or moved to the San Francisco Bay Area from another area and engaged in
activities that would put them at higher risk of contracting the virus that causes COVID-19 in that area.

e This quarantine recommendation does not apply to students and staff who regularly commute to a
Higher Education Program from places outside of San Francisco

e Review additional guidance on quarantine at https://www.sfcdcp.org/1&Q

e Review additional guidance on travel at www.sfcdcp.org/travel.

e Review special considerations for quarantining students in the section below Housing Under
Authority of Higher Education Programs.

Strategies to prevent spread of COVID-19 in Higher Education Programs

Screen everyone entering the campus

e Ask all persons entering indoor or outdoor campus properties about symptoms and exposure to
COVID-19, including staff, students, parents/caregivers, contractors, visitors, and government
officials. Emergency personnel responding to a 9-1-1 call are exempted.

o For details about screening, refer to COVID-19 Health Checks at Programs for Children and
Youth (students under 18) and Asking COVID-19 Screening Questions at Any Business,
Organization or Facility (adults).

o SFDPH does not recommend measuring temperatures of students and staff of Higher
Education Programs. Please visit https://www.sfcdcp.org/screening for further guidance
regarding measuring temperatures.

e Individuals with symptoms or exposure to COVID-19 should not be allowed on campus. Individuals
with symptoms should be sent home. (See page 15: “When a staff member or student has
symptoms of COVID-19").

Surveillance Testing for Staff

Higher Education Programs are strongly recommended to follow current testing requirements as set forth
in Health Officer Directive No. 2020-33.

All staff working in-person, which may include, instructors, paraprofessionals, contracted janitorial staff,
security, therapists, aides, essential volunteers, interns, and student teachers are strongly recommended to
be tested for COVID-19 on an ongoing basis as follows:

e Staff at Higher Education Programs offering in-person instruction should be tested within seven
days before their first day of work at the site.

e Asymptomatic staff at sites offering in-person instruction should be tested for COVID-19 as follows:

Yellow/Orange tier Red/Purple tier | “Deep Purple” tier (Adjusted Case Rate >14)
No testing of All staff All staff
asymptomatic staff every 2 weeks weekly PCR or twice weekly antigen testing
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o Staff who have had COVID-19 in the last 90 days, confirmed by a lab test, are exempt from
testing.

o At this time, rapid antigen testing is only recommended for twice-weekly screening testing.

o Ifa person without symptoms has a positive rapid antigen test, the result should be confirmed
with a PCR test. If the PCR is negative, the person is considered NOT to have COVID-19. For
details, see https://www.cdc.gov/coronavirus/2019-ncov/lab/resources/antigen-tests-
guidelines.html#evaluating-test-results

e Cal/OSHA requires that staff be tested weekly during an outbreak. Workers who are exposed on
the job must also be offered testing. For more information, see
https://www.dir.ca.gov/dosh/coronavirus/COVID19FAQs.html#testing

Staff Considerations

e Maximize the number of personnel who work remotely from their place of residence.

e Protect staff, especially those at higher risk of severe COVID-19 illness. See sfcdcp.org/vulnerable
for a list of groups at higher risk for severe COVID-19.

o Offer options that limit exposure risk to staff who are in groups at higher risk for severe
COVID-19 illness (e.g. telework, reassignment, or modified job duties to minimize direct
interaction with students and staff).

o Prioritize portable plexiglass barriers or other partitions for staff who are in groups at
higher risk of severe COVID-19 or who must interact directly with large numbers of people.

o Consider the use of face shields, to be used with face coverings, for staff whose duties
make it difficult to maintain 6 feet of distancing, such as clerical staff.

e Monitor staff absenteeism. Plan for staff absences of 10days due to COVID-19 infection or
exposure in the event that community transmission increases. Be prepared to offer distance
learning to students whose instructors must stay home due to COVID-19 infection or exposure.

Restrict non-essential visitors

e Limit, to the greatest extent permitted by law, external community members, especially with
individuals who are not from the local geographic area, from entering the site and using campus
resources, as the number of additional people on-site and/or intermixing with students, faculty,
and staff increases the risk of virus transmission.

e Prohibit in-person college tours or open houses.
e Staff should document all visitors to in-person classes who are not regular participants. Such
records will assist with contact tracing if there is a positive COVID-19 case.
Keep instructors and students in small, stable cohorts

A cohort is a stable group that has the same people each day, stays together for classes, and avoids mixing
with students or staff outside the group. Keeping instructors and students in the same group lowers their
exposure risk by decreasing the number of people they come into contact with each day. Smaller class sizes
further reduce risk of exposures. When in-person instruction is allowed:

e Limit cross-over of students and instructors to the extent possible. Cross-over of students between
cohorts is permitted to meet students’ educational needs.
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e Classes must not interact with other outdoor classes or groups of people who are gathering at the
same time.

e Prevent groups participating in instruction from interacting with each other, including before and
after the session.

o Groups participating in different outdoor instructions must be separated by physical
distance and/or physical barriers between groups.

o Stagger class schedules for arrival/dismissal to prevent mixing of cohorts.

o Designate specific routes for entry and exit to the campus for each cohort, using as many
entrances/exits as feasible.

e Minimize movement of students through indoor hallways.

o Stagger class change times so that only one cohort is in the hallway at any given time.
o Consider creating one-way hallways to minimize congestion.

o Place physical guides, such as tape, on floors and sidewalks to mark one-way routes.

Limit class duration

e Limitinstruction to as short a duration as possible to minimize risks of person-to-person
transmission. Limit mixing of cohorts, including their assigned staff.

e Higher Education Programs must prohibit students and Personnel from congregating before and
after the scheduled classes and programes.

Indoor classes and programs must be no longer than two hours.

Higher Education Programs that seek to offer indoor courses lasting longer than two hours may
submit a written request to schools-childcaresites@sfdph.org. The request must include: (1) The
type of class(es); (2) The number of students proposed for each class; (3) An explanation as to
why the class cannot be limited to two-hours, such as State-mandated course requirements; and
(4) Statements that the Higher Education Program is: (a) Enforcing social distancing and face
covering requirements (b) Complying with SFDPH’s ventilation requirements, and (c) Not allowing
eating and drinking in the class.

Higher Education Programs may exceed the two-hour limit only upon receiving approval in
writing by SFDPH and upon satisfying any conditions of approval.
Note: no change for red tier -- last updated Dec. 6, 2020

Require face coverings

Face coverings keep people from spreading the infection to others, by trapping respiratory droplets before
they can travel through the air. See guidance on “double masking” at http://www.sfcdcp.org/doublemask.

e Require face coverings to be worn by ALL participants as much as possible
o Keep a supply of face coverings for individuals who have forgotten to bring one.

e Ifrequired by instruction or training purposes, one participant may remove their face covering for
a brief period. Only ONE person can remove a face covering at a time.
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Participants who are exempt from wearing a Face Covering under the Face Covering Order may
only participate if they can wear another acceptable type of covering, such as a face shield with a
drape on the bottom edge.

Speech and language therapists and staff working with hard-of-hearing students may also use a
face shield with a cloth drape tucked into the shirt, if a face covering interferes with their ability to
work with students. A clear mask or clear portable barrier such as a plexiglass barrier may also be
used. A barrier generally provides the best protection for both student and staff.

Physical Spaces

Mandatory Signage Requirements

Add all COVID-19 related signage as required by Sections 4.g and 4.h of the Stay-Safer-At-Home
Order.

o At places where students congregate or wait in line, mark spots on the floor or the walls 6
feet apart to indicate where to stand.

o Occupancy limit signage should be posted outside of any shared indoor spaces, including
bathrooms.

The Outreach Toolkit for COVID-19 includes printable resources including many of the signs
required in this document such as signage about proper hygiene, social distancing, Face Coverings,
health screening, the risks of indoor transmission, testing and getting vaccinated for the flu.

Ventilation

Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:

Removing air containing droplets and particles from the room,
Diluting the concentration of droplets and particles by adding fresh, uncontaminated air, and
Filtering room air, removing droplets and particles from the air.
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Ensure that rooms or spaces that are shared with people from different households have good ventilation
and that doors and windows are open, if possible.

Make Necessary Ventilation Improvements, If Feasible, Including

O HVAC systems (if one is present)

Ensure HVAC systems are serviced and functioning properly.

Evaluate possibilities for upgrading air filters to the highest efficiency
possible.

Increase the percentage of outdoor air through the HVAC system, readjusting
or overriding recirculation (“economizer”) dampers.

Disable “demand controls” on ventilation systems so that fans operate
continuously, independently of heating or cooling needs.

Evaluate running the building ventilation system even when the building is
unoccupied to maximize ventilation. At the minimum, reset timer-operated
ventilation systems so that they start operating 1-2 hours before the building
opens and 2-3 hours after the building is closed.

O Increase natural ventilation by opening windows and doors when environmental
conditions and building requirements allow.

Consider installing portable air cleaners (“HEPA filters”).

If the establishment uses pedestal fans or hard mounted fans, adjust the direction
of fans to minimize air blowing from one individual’s space to another’s space.

O O O OO

oad

Instruction Spaces

Outdoor instruction is generally safer than indoor instruction due to increased air flow, increased
opportunities for social distancing, and increased dispersal of infectious virus. The following applies to both
indoor and outdoor instructional spaces.

e Hold smaller classes in larger spaces. Limit capacity to maintain 6 feet social distancing between people.

e e Qutdoor spaces may be covered with a tent, canopy, or other shelter, as long as the shelter
complies with: (1) CDPH’s November 25, 2020 guidance regarding Use of Temporary Structures for
Outdoor Business Operations; and (2) SFDPH’s guidance on Safer Ways to Use New Qutdoor
Shared Spaces for Allowed Activities During COVID-19. Have students sit in the same seats each
day if feasible. This will help make contact tracing easier if someone tests positive for COVID-19.

e Arrange seats facing in the same direction, so that students do not sit facing each other; for indoor
instruction, consider rearranging indoor furniture, setting partitions between desks, and marking
classroom floors, to maintain separation indoors.

e When students must sit less than 6 feet apart, consider use of partitions.

e Snacks/meals should not occur during instruction as they require removal of face coverings. If
participants must remove their face covering to taste food or a beverage, as might be required
during a culinary class, the removal of face coverings should be as brief as possible, and only by
one person at a time.

Housing under authority of a Higher Education Program

SFDPH has issued guidance for congregate housing settings where individuals have their own rooms or living
guarters but share bathrooms or cooking areas with others who are not in their household. Student housing,
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such as dormitories, is a type of congregate housing. SFDPH has also issued guidance on shared laundry
facilities and ventilation that should be reviewed by Personnel implementing the campus housing program.

e Campus housing should prioritize those with limited housing options, including those with
difficulty accessing virtual learning.

e SFDPH requires that accommodations, excluding family housing, are limited to one resident per
bedroom, with a maximum of two residents per bedroom if both residents provide informed
consent to sharing a bedroom. Programs may not discriminate against students who choose not to
have a roommate, including that they may not be penalized financially.

e Individuals with high risk medical conditions must maintain single occupancy.

e When there are two residents per room, ensure at least six feet between beds, and require
residents sleep in opposite directions (head to foot).

e Face coverings are required by ALL when in common areas.

e Moving and services for moving are considered essential activities and are permitted with usual
social distancing, face covering, and hygiene precautions. Stagger move-in times to help decrease
crowding during move-ins.

e Prohibit social gatherings. A dormitory unit, or bedroom, constitutes a household unit and the Stay
Safer at Home Health Order does not allow indoor gatherings of individuals from different
households. Create a plan for preventing and addressing misconduct that violates any of the
Health Officer’s COVID-19 Orders or Directives.

Bathrooms

e Minimize the number of residents per bathroom. When shared bathrooms are used, Limit
occupancy to maintain distancing.

Quarantine or Isolation in Campus Housing

e Higher Education Programs should reserve a supply of available rooms to accommodate any needs
for quarantine and isolation. A contingency plan, such as additional off-campus housing, or hotel
rooms, should be established in the event those rooms are exhausted.

e Students who are quarantining or isolating should stay in their residence except to seek medical
care. They should use a separate bathroom and not go into any public areas, take public
transportation or rideshares. The Higher Education Program should plan to have food delivered to
these students.

Other shared spaces

e Close nonessential shared spaces, such as game rooms and lounges

e Prohibit indoor group study spaces. San Francisco Health Orders do not permit indoor gatherings
with people from outside one’s household, which would include studying with others in an indoor
setting, such as a study hall or library. Consider outdoor study spaces, or individual study in one’s
residence.

e Limit occupancy of essential shared spaces, such as bathrooms, elevators, locker rooms, staff
rooms and similar shared spaces to allow 6 feet of distancing. Adjacent bathroom stalls may be
used. Post signs with occupancy limits.
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Hygiene and Cleaning

Handwashing

O

Frequent handwashing and hand sanitizer use removes COVID-19 germs from people’s hands before they
can infect themselves by touching their eyes, nose or mouth.

e Develop routines and schedules for all staff and students to wash or sanitize their hands at
staggered intervals, especially before and after eating, upon entering/re-entering a classroom, and
before and after touching shared equipment such as computer keyboards.

e Every classroom/instructional space and common area (staff work rooms, eating areas) should
have hand sanitizer or a place to wash hands upon entering.

e Establish procedures to ensure that sinks and handwashing stations do not run out of soap or
paper towels, and that hand sanitizer does not run out.

e Post signs encouraging hand hygiene. A hand hygiene sign in multiple languages is available for
download at https://eziz.org/assets/docs/IMM-825.pdf.

Limit sharing
e Consider suspending or modifying use of site resources that necessitate sharing or touching items.

e Suspend use of drinking fountains and instead encourage the use of water refilling stations and
reusable water bottles.

e Limit sharing of art supplies, lab supplies, and other high-touch materials as much as possible. If
feasible, have a separate set of supplies for each student.

e Avoid sharing electronic devices, sports equipment, clothing, books, games and learning aids when
feasible. Clean shared supplies and equipment between students.
Cleaning and Disinfection

Follow CDC guidelines on cleaning and disinfecting facilities and Interim Guidance: Cleaning and
Disinfection for Non-Healthcare Businesses and Workplaces, including:

e Clean frequently touched surfaces daily. Routine cleaning focuses on frequently touched surfaces
like door handles, desks, countertops, phones, keyboards, light switches, handles, toilets and
faucets. Routine disinfection is not necessary.

e When cleaning after a suspected or known case of COVID-19 use the same cleaning agents and
disinfectants as for routine cleaning. Refer to EPA’s List N for EPA-approved disinfectants effective
against COVID-19. Follow CDC guidelines for cleaning and disinfection after persons
suspected/confirmed to have COVID-19 have been in the facility including the following steps:

o Open windows and use fans to increase outdoor air circulation in the areas to be cleaned.

o Clean and disinfect all surfaces in areas where the person with COVID-19 spent a large
proportion of their time, including electronic equipment like tablets, touch screens,
keyboards, and remote controls.
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Specific situations

Visit http://sfcdcp.org/covidl9whatsnew regularly as updated content is frequently added. Relevant
content for Higher Education Programs may include guidance on food facilities and food delivery workers,
faith based gatherings, social interactions, transport vehicles, persons experiencing homelessness, and
reopening guidance for certain business sectors, such as retail and office facilities.

Off-campus in-person activities

Students at vocational schools, including students training in the counseling and the healing arts, are
permitted to provide in-person essential services, such as direct patient care. For example, a nursing
student may provide direct patient care in-person at a hospital under appropriate supervision.

Transportation

Since vehicles are small enclosed spaces that do not allow social distancing, they can be settings with higher
risk of COVID-19 transmission. Biking and walking are lower risk than shared vehicles.

e Iftransport vehicles (e.g., buses) are used by the Higher Education Program, drivers should
practice all safety actions and protocols as indicated for other staff (e.g., hand hygiene, cloth face
coverings).

e Drivers and passengers must wear face coverings over their nose and mouth, unless a student has
a documented medical or behavioral contraindication. Drivers should carry a supply of face
coverings in case a passenger forgets theirs.

e Passengers must sit at least 6 feet away from the driver.
e Maximize space between passengers.
e Keep vehicle windows open when weather and safety permit.

e Buses, vans or other vehicles used by the Higher Education Program should be cleaned daily
following the guidance for transport vehicles. Buses should be disinfected after transporting any
individual who tests positive for COVID-19.

Libraries
e San Francisco Health Order permits libraries to open only for curbside/outside pickup and drop off of items.

e Libraries cannot be used for indoor gatherings, including study spaces.

Food Service and Dining Halls

Eating together is especially high risk for COVID-19 transmission because people must remove their masks
to eat and drink. People often touch their mouths with their hands when eating. In addition, meals are
usually considered time for talking together, which further increases risk, especially if people must speak
loudly to be heard.

e Review and comply with SFDPH guidance for food facilities, outdoor dining and food delivery.

e Do not use shared tables or self-service buffets. Mark places 6 feet apart for sitting.

e Make sure that students and staff wash their hands or use hand sanitizer immediately before and
after eating.
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Student Health Facilities

Providers of ambulatory care services, including counseling and other healing arts should carefully review
and follow Health Officer Directive 2020-20 (Ambulatory Care, Counseling, and Healing Arts), to determine
how your profession is affected, and what are the required best practices for providing care in-person.
Guidance written for the healthcare provider audience is available.

Staff Offices/Break Rooms

Staff often do not view themselves and colleagues as sources of infection, and may forget to take
precautions with co-workers, especially during social interactions such as breaks or lunch time, in the copy
room, when checking mailboxes, etc.

e Set up staff workspaces so that staff do not work within 6 feet of each other.
e Encourage video conferencing for staff meetings, even if all staff are on campus.

e Discourage staff from eating together, especially indoors. Consider creating a private outdoor area
for staff to eat and take breaks.

e Open windows and doors to maximize ventilation, whenever safe and feasible.

Group Singing/Chorus, Musical Instruments
Outdoor gatherings may have singing, chanting, shouting or wind instruments if they adhere to updated

guidance on social gatherings posted at www.sfcdcp.org/safersocial. An individual person is permitted to
sing, chant, shout, or use wind instruments if permitted as part of private use in indoor facilities.

Collegiate Athletics and Fitness Activities

Exercising is an area of higher risk for transmission due to the potential for close contact and increased
breathing.

Higher Education Programs wishing to resume collegiate athletics programs, as well as organized
practices, games, or tournaments in San Francisco are required to seek prior written authorization from
SFDPH. For further information please see the state’s guidance regarding collegiate athletics and SFDPH
guidance on gyms and fitness groups.

Students receiving special services

Additional accommodations may be needed for students to safely attend class. For example, a student who
cannot tolerate a face covering due to a medical or developmental condition may need a desk with clear
screens or privacy barriers.

When a staff member or student has symptoms of COVID-19

e Identify isolation rooms for individuals with symptoms of COVID-19, and refer to the Higher
Education Program’s procedures for handling ill persons with symptoms of possible COVID-19.

e Staff who become ill while at a Higher Education Program must notify their supervisor and leave
work as soon as feasible. Staff should be encouraged to get tested as soon as possible.

e Students with symptoms must be sent home. Students must be encouraged to get tested as soon
as possible.
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When a staff member or student tests positive for COVID-19

Contact the SFDPH Schools and Childcare Hub as soon as possible.
Call (628) 217-7499 or email Schools-childcaresites@sfdph.org

e SFDPH will provide consultation and guidance to help Higher Education Programs take initial steps
to identify individuals who had close contact with the person with COVID-19. Exposed individuals
should be notified, know how to get tested, and understand when they can return to the Higher
Education Program, usually 10 days after the exposure.

e Notify all staff, families, and students that an individual in the Higher Education Program has had
confirmed COVID-19. Do not disclose the identity of the person, as required by the Americans with
Disabilities Act, and the Family Education Rights and Privacy Act.

e SFDPH will help the Higher Education Program determine if the classroom, cohort, or institution
needs to be closed. Higher Education Programs with smaller and more contained cohorts are less
likely to require institution-wide closure. If there are several cases in multiple cohorts or if a
significant portion of students and staff are affected, then institution-wide closure may be required.

e Review the SFDPH guidance document What to do if Someone at the Workplace Has COVID-19.

e Review the SFDPH guidance documents “Isolation and Quarantine Guidance: Guidelines for Home
Isolation and Quarantine” and “San Francisco Public Health Emergency Isolation & Quarantine
Directives Frequently Asked Questions for the Public” at https://www.sfcdcp.org/I&Q

e Students and staff cannot return to Higher Education Program until they met the criteria
depending on their age group:

o Students 18 and over: Interim Guidance: Ending Isolation or Returning to Work for Those
Who Have Confirmed or Suspected COVID-19.
o Students under 18: “COVID-19 Health Checks at Programs for Children and Youth”

Resources

San Francisco Department of Public Health (SFDPH)

e SFDPH Schools and Childcare Hub for COVID-19 consultation and guidance
(628) 217-7499.
Schools-childcaresites@sfdph.org

e COVID-19 guidance for the public, including schools and employers sfcdcp.org/covid19

Safer Social Interactions During COVID-19

Businesses and Employers
If Someone at the Workplace Tests Positive for COVID-19

Isolation and Quarantine

Ending Home Isolation and/or Returning to Work

Reopening Guidance for Businesses and Employers

Congregate Living Settings

Food Facilities and Food Delivery Workers

o o0 o0 O o O o o O

Testing in San Francisco
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an Francisco Guidance
epartment of Public Health

O

e Orders and Directives Issued by the San Francisco Health Officer Relevant to COVID-19

e Qutreach Toolkit for Coronavirus. Posters and flyers on social distancing, hand hygiene, face masks,
health screenings, getting tested, and other COVID-19 topics

California Department of Public Health (CDPH)
e “COVID-19 Industry Guidance: Institutions of Higher Education”

Centers for Disease Control and Prevention (CDC)

e Guidance for Colleges, Universities and Higher Learning

e (Cleaning and Disinfection for Community Facilities
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Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-23d

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR BUSINESSES PROVIDING HAIR, BARBER, NAIL, SKIN CARE,
MASSAGE, COSMETOLOGY AND CERTAIN OTHER PERSONAL SERVICES
OUTDOORS IN A NON-HEALTHCARE SETTING

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that businesses offering Personal Services, as
described below, must follow as part of the local response to the Coronavirus Disease 2019
(“COVID-19”) pandemic. This Directive constitutes industry-specific guidance as provided
under Section 4.e of Health Officer Order No. C19-07t, including as it may be revised or
amended in the future (the *“Stay-Safer-At-Home Order’) and, unless otherwise defined
below, initially capitalized terms used in this Directive have the same meaning given them
in that order. This Directive goes into effect at 8:00 a.m. on March 3, 2021, and remains in
effect until suspended, superseded, or amended by the Health Officer. This Directive has
support in the bases and justifications set forth in the Stay-Safer-At-Home Order. As
further provided below, this Directive automatically incorporates any revisions to the Stay-
Safer-At-Home Order or other future orders issued by the Health Officer that supersede
that order or reference this Directive. This Directive is intended to promote best practices
as to Social Distancing Requirements and sanitation measures, helping prevent the
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Health Officer Directive No. 2020-23d

transmission of COVID-19 and safeguard the health of workers, customers, and the
community.

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all owners, operators, managers, and supervisors of any
business providing certain Personal Services, as that term is defined in Section 15 of
Appendix C-1 the Stay-Safer-At-Home Order (“Covered Personal Service
Providers”).

2. Attached as Exhibit A to this Directive is a list of best practices that apply to
Covered Personal Service Providers (the “Best Practices”). Each Covered Personal
Service Provider must comply with all of the relevant requirements listed in the Best
Practices.

3. Each Covered Personal Service Provider, before it begins to offer Personal Services
or allow Personnel onsite, must create, adopt, and implement a written health and
safety plan (a “Health and Safety Plan”). The Health and Safety Plan must be
substantially in the form attached to this Directive as Exhibit B.

4. Guidance from the Department of Public Health related to Personal Services is
attached to this Directive as Exhibit C and at www.sfdph.org/directives.

5. If an aspect, service, or operation of the Covered Personal Service Provider is also
covered by another Health Officer directive (all of which are available at
www.sfdph.org/directives), then the Covered Personal Service Provider must
comply with all applicable directives, and it must complete all relevant Health and
Safety Plan forms.

6. Each Covered Personal Service Provider must (a) make the Health and Safety Plan
available to a customer and Personnel on request, (b) provide a summary of the
Health and Safety Plan to all Personnel working on site or otherwise in the City in
relation to its operations, and (c) post the Health and Safety Plan at each entrance to
any physical business site within the City. Also, each Covered Personal Service
Provider must provide a copy of the Health and Safety Plan and evidence of its
implementation to any authority enforcing this Directive upon demand.

7. Each Covered Personal Service Provider subject to this Directive must provide
items such as Face Coverings (as provided in Health Officer Order No. C19-12d
issued on December 22, 2020, and any future amendment to that order), hand
sanitizer or handwashing stations, or both, and disinfectant and related cleaning
supplies to Personnel, all as required by the Best Practices. If any such Covered
Personal Service Provider is unable to provide these required items or otherwise
fails to comply with required Best Practices or fails to abide by its Health and Safety
Plan, then it must cease operating until it can fully comply and demonstrate its strict
compliance. Further, as to any non-compliant Covered Personal Service Provider,
any such Covered Personal Service Provider is subject to immediate closure and the
fines and other legal remedies described below, as a violation of the Stay-Safer-At-
Home Order.
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8. For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with a Covered Personal Service Provider:
employees; contractors and sub-contractors (such as those who sell goods or
perform services onsite or who deliver goods for the business); independent
contractors; vendors who are permitted to sell goods onsite; volunteers; and other
individuals who regularly provide services onsite at the request of the Covered
Personal Service Provider. “Personnel” includes “gig workers” who perform work
via the business’s app or other online interface, if any.

9. This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Covered
Personal Service Provider must stay updated regarding any changes to the Stay-
Safer-At-Home Order and this Directive by checking the Department of Public
Health website (www.sfdph.org/directives) regularly.

10. Implementation of this Directive augments—but does not limit—the obligations of
each Covered Personal Service Provider under the Stay-Safer-At-Home Order
including, but not limited to, the obligation to prepare, post, and implement a Social
Distancing Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home
Order. The Covered Personal Service Provider must follow these industry-specific
Best Practices and update them as necessary for the duration of this Directive,
including, without limitation, as this Directive is amended or extended in writing by
the Health Officer and consistent with any extension of the Stay-Safer-At-Home
Order, any other order that supersedes that order, and any Health Officer order
that references this Directive.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and menace to public health, constitutes a public nuisance, and is a misdemeanor
punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-23d (issued 3/2/2021)

Best Practices for Businesses Offering Outdoor Personal Services

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Appendix A of Health Officer Order No. C19-07t (the “Social Distancing
Protocol), each Covered Personal Service Provider that operates outdoors in the City must
comply with each requirement listed below and prepare a Health and Safety Plan
substantially in the format of Exhibit B, below. Note that ALL Personal Service Providers
must comply with Section 1 below, and Personal Service Providers must otherwise comply

with all other sections below that apply to the type of services they offer. Some Personal

Service Providers will only need to comply with Section 1, and others will comply with

Section 1 and at least one other section.

Requirements:

1. Section 1 — General Requirements for All Covered Personal Service Providers

[These requirements apply to all Personal Service Providers]

1.1.

1.2.

1.3.

1.4.

1.5.

1.6.

Personal Service Providers are strongly encouraged to offer services outdoors, where
feasible. Certain Personal Services are not permitted outside, including: electrology,
tattooing, piercing, microblading, permanent make-up, and other forms of body art that
are invasive and require a controlled hygienic environment.

All services provided outdoors must be approved by the applicable licensing agencies,
such as the California Board of Barbering and Cosmetology and the San Francisco
Department of Public Health (“SFDPH”).

Service Providers regulated by the California Board of Barbering and Cosmetology must
comply with state guidance and regulations, including any regulations that limit the
location where outdoor services may be performed.

Consistent with the limitations under the State Health Order, Health Officer Order No.
C19-07t (the “Stay-Safer-at-Home Order”), and guidance from SFDPH, Covered Service
Providers that are permitted to operate outdoors may, subject to any applicable permit
requirements, conduct their operations under a tent, canopy, or other sun or weather
shelter. Any use of impermeable barriers, or area umbrellas, canopies, and other shade
structures must be consistent with guidance in Section 4.c of the Stay-Safer-At-Home
Order.

Develop a plan and implement daily COVID-19 symptom self-verifications for all
Personnel as required by the Social Distancing Protocol (Appendix A of the Stay-Safer-
At-Home Order) (the “Social Distancing Protocol”).

Confirm with customers before they arrive for their appointment that they are symptom-
free. Customers who are feeling ill or who have exhibited symptoms of COVID-19
within 24 hours of their scheduled appointment must cancel or reschedule their
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appointment. In such cases, customers must not be charged a cancellation fee or other
financial penalty.

1.7. Consider implementing digital forms or questionnaires to allow customers to complete all
paperwork electronically before their appointment.

1.8. Conduct screening of all customers upon arrival. Customers who do not pass the
screening must be refused service and their appointment should be rescheduled or
canceled.

1.9. Require Personnel to wear Face Coverings as provided in Health Officer Order No. C19-
12d issued on December 22, 2020, and any future amendment to that order (the “Face
Covering Order”). Covered Personal Service Providers must wear their Face Coverings at
all times while in the presence of customers and other Personnel. Covered Personal
Service Providers who will be within three feet of a customer for more than 15 minutes
are strongly encouraged to wear a non-vented N95 mask.

1.10. Customers must wear a Face Covering at all times except when: (a) they are otherwise exempt
from doing so under the Face Covering Order or (b) when the Face Covering must be
removed to perform services involving that part of the face and then only during such
procedure and subject to compliance with applicable safety precautions set forth herein.
Covered Personal Service Providers must encourage customers to bring and use their own
Face Coverings. Covered Personal Service Providers must provide customers with Face
Coverings if they do not have one or refuse service to those who arrive without a Face
Covering and who are not otherwise exempt from wearing one under the Face Covering
Order.

1.11. Activities that involve the removal of clients’ face coverings are much higher risk and
Covered Personal Service Providers are strongly discouraged from offering these services
during the COVID-19 pandemic. If a customer’s Face Covering must be removed, Covered
Personal Service Providers must take the following precautions:

1.11.1. The Covered Personal Service Provider conducting the service must wear a face shield
or eye protection (in addition to a Face Covering) when they are providing services that
do not enable the client to wear a Face Covering.

1.11.2. Covered Personal Service Providers must wear a well-fitted mask and are strongly
recommended to wear a non-vented N95 mask, even if not fit-tested, to provide
maximum protection during procedures that require the customer to remove their Face
Covering. Guidance regarding well-fitted masks can be found at:
www.sfcdcp.org/maskingupdate.

1.11.3. The customer’s Face Covering may only be removed as long as necessary to
complete the part of the service requiring removal.

1.11.4. The service must be conducted at least six-feet from other Personnel and customers.

1.11.5. Request that the customer not speak unnecessarily during the period that their Face
Covering is removed.



City and County of Department of Public Health
San Francisco Health Officer Directive

1.11.6. Keep face tissues or a towel available for the customer to use in the event they need to
sneeze or cough while their Face Covering is off. The customer should dispose of the
tissue or place the towel into a laundry bin at the end of the service.

1.12. Although Covered Personal Service Providers under this Directive are not offering health
care, there are similarities between the provision of health care and personal services. In
particular, the duration of encounters, distance between provider and client, and other
factors can create similar risks of virus transmission, and many of the best practices that
apply in the health care context can be applied in the personal services context.
Accordingly, Covered Personal Service Providers are strongly recommended to wear a
face shield, goggles, or other eye protection in addition to Face Coverings when they will
be within three feet of a customer for more than 15 minutes. More information about use
of face shields, goggles, or other eye protection in the health care context, which is also
relevant to people who provide personal services, can be found online at
https://www.sfcdcp.org/wp-content/uploads/2020/08/
COVID19-EyeProtection-Memo-HCP-FINAL-2020.08.10.pdf.

1.13. Covered Personal Service Providers may not offer customers food or drink of any kind, and
customers must not eat or drink while they are receiving a service.

1.14. Covered Personal Service Providers must develop a plan and implement sanitization
requirements that exceed usual professional requirements and standards, including:

1.14.1. Comply with any existing or COVID-19 specific health-related regulatory
requirements, such as those required by Cal/OSHA, the California Board of
Barbering and Cosmetology, California Health and Safety Code, and the San
Francisco Health and Safety Code.

1.14.2. Instruct all Personnel to wash their hands frequently with soap and water for at least
20 seconds and to wash hands or use hand sanitizer (provided by the Covered
Personal Service Provider) before and after touching high-touch surfaces.

1.14.3. Disinfect station counters, rolling carts, drawers, hand mirrors, tools, and other
surfaces between each customer.

1.14.4. All single use items, such as disposable wax collars, cotton, neck strips, and
applicators, must be used once and immediately thrown away in a container with a lid.

1.14.5. All appliances at work stations and treatment areas must be properly disinfected
between each customer, as follows:

1.14.5.1. Clean and disinfect shears by removing all visible debris, clean with soap and
water, and wipe or spray with an EPA-registered disinfectant that
demonstrates bactericidal, fungicidal, and virucidal activity and is approved
for COVID-109.

1.14.5.2. Clean and disinfect all other non-porous, non-electrical tools by removing all
visible debris, cleaning with soap and water, drying the tools, and then
completely immersing them in an EPA registered disinfectant. Tools must be
sprayed or submerged and left to set for the full amount of time required by
the disinfectant’s manufacturer. Immersed items, like combs or brushes, must
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be removed at the end of contact time, rinsed, and dried with a paper towel or
clean, freshly laundered towel.

1.14.5.3. Clean all electrical tools, such as clippers and LED lamps by removing all
visible debris and disinfecting with an EPA-registered disinfectant spray or
wipe that demonstrates bactericidal, fungicidal, and virucidal activity and is
approved for COVID-19. Follow with an EPA-registered disinfectant spray or
wipe for the full contact time as noted by the manufacturer’s directions. Use
caution when using a spray and be sure your device is unplugged and do not
spray into the motor. Consider use of wipeable covers for electronics. If no
manufacturer guidance is available, use of alcohol-based wipes or sprays
containing at least 60% alcohol to disinfect touch screens. Dry surfaces
thoroughly to avoid pooling of liquids.

1.14.6. Clean and disinfect all handles, hoses, spray nozzles, and other equipment between
customers. Chairs, headrests, and other items must also be thoroughly cleaned and
sanitized between each use. Where appropriate, consider adding a paper cover,
sheet, or clean towel that can be easily disposed of or cleaned for use between
customers. Since porous surfaces such as fabric chair seats cannot be easily
disinfected, consider covering with a plastic or disposable liner and cleaning or
disposing of the liner after each customer.

1.14.7. Where linens are used, even if the customer does not get under them, the linens
must still be removed for laundering and the bed or table properly disinfected
before each use by a customer. All dirty linens, including towels, sheets, blankets,
smocks, and reusable capes, must be placed in a closed container and not used again
until properly laundered either by a commercial laundering service or a laundering
process that includes immersion in water of at least 160 degrees Fahrenheit for at
least 25 minutes. Store all clean linens in a clean, covered place. Ensure Personnel
who handle dirty linens or laundry wear gloves and a Face Covering.

2. Section 2 — Additional Requirements for Establishments that Provide Personal Services

2.1. Establishments offering services outside must consider the risks associated with local
streets, sidewalks, traffic, pedestrians, and bicyclists. Establishments and Covered
Personal Service Providers must take all reasonable and feasible efforts to reduce customer
and Personnel exposure to traffic and bike lanes, minimize blocking visibility of other
travelers (whether vehicle, pedestrian, or bicyclist), and minimize or eliminate potential
blockages of passageways, including ADA-compliant public access to sidewalks. Covered
Personal Service Providers must comply with state and local laws, regulations, and
permitting requirements (e.g., ADA access and compliance with applicable zoning),
including the placement of outdoor shelters and service stations.

2.2. Establishments offering outdoor services must address the potential hazards that result
from moving personal services outside, including: (1) ensuring use of electrical devices
and extension cords in compliance with Cal/lOSHA’s Guide to Electrical Safety; and
(2) ensuring there are no tripping hazards from cords or other equipment.

2.3. All waste, including waste water and hair clippings, must be disposed of safely and as
required by state and local regulations.



City and County of Department of Public Health
San Francisco Health Officer Directive

2.4. The establishment must comply with the Cal/OSHA standards for heat illness prevention
for outdoor workers, including an effective heat illness prevention plan with written
procedures.

2.5. The layout of the outdoor establishment must allow for proper social distancing. For
example, chairs and work stations must be arranged to ensure at least six feet of space
between customers. Establishments should consider additional divider shields or other
impermeable barriers where appropriate and feasible.

2.6. Instruct all Personnel and customers to maintain at least six-foot distance from others
except as necessary to perform a personal service otherwise permitted by this Directive or
when momentarily necessary to facilitate or accept payment and hand off items or deliver
goods. If the Covered Personal Service Provider cannot ensure maintenance of a six-foot
distance within the facility between Personnel, such as by moving work stations or
spreading Personnel out, then it must reduce the number of Personnel permitted in the
facility at any given time accordingly.

2.7. If all or part of a Covered Personal Service Provider’s establishment has been vacant or
dormant during the Stay-Safer-At-Home Order, then the Covered Personal Service
Provider must ensure plumbing is functioning and that pipes are flushed before use. The
San Francisco PUC provides guidance for flushing and preparing water systems at:
https://sfwater.org/index.aspx?page=1327.

2.8. If the establishment uses pedestal fans or hard mounted fans, the Covered Personal Service
Provider must adjust the direction of fans to minimize air from fans blowing from one
customer’s space to another’s space.

2.9. Evaluate the facility to determine the number of people (including customers and
Personnel) who may safely fit in the outdoor service area at any time while ensuring
adherence to Social Distancing Requirements under this Directive and the Stay-Safer-At-
Home Order. Educate Personnel about capacity limits and require them to enforce limits
by, for example, spacing out customer appointments.

2.10. Develop a plan and implement additional sanitization requirements, including:

2.10.1. Instruct Personnel that they are responsible for keeping their workspaces clean and
sanitized. Each Covered Personal Service Provider must clean and properly sanitize
their workspace at the end of each shift.

2.10.2. Ensure Personnel have access to cleaning supplies so that they can clean surfaces as
needed on their own when custodial staff is not available.

2.10.3. Clean and disinfect high touch surfaces in common areas routinely throughout the
day and otherwise in accordance with the Social Distancing Protocol. Common
areas include, but are not limited to the following area: lobbies, lounge or seating
areas, entry ways, hallways, bathrooms, changing areas, elevators, and stairwells.
Clean and disinfect all high touch surfaces and devices found in common areas such
as door handles, railings, faucets, toilets, elevator buttons, coat hooks, hangers,
furniture, computers, telephones and other devices that are touched by people
throughout the day.
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2.10.4. Equip the reception area and all workstations with proper sanitation products,
including hand sanitizer and sanitizing wipes.

2.10.5. Disinfect station counters, rolling carts, drawers, hand mirrors, tools, and other
surfaces between use for each customer.

2.11. Where feasible, prohibit Personnel from sharing equipment, such as phones, tables, or
computers. Any furniture, tools or equipment that must be used by more than one
individual must be sanitized in a manner that complies with the requirements contained in
the Social Distancing Protocol. If Personnel must share a workspace, such as on
alternating shifts, then the location must be sanitized in a manner that complies with the
requirements contained in the Social Distancing Protocol after each use.

2.12. If Personnel or a member of the public refuses to comply with the Face Covering Order
or other provision of this Directive, then the Covered Personal Service Provider must
refuse service to the individual and request that the individual leave the facility.

2.13. Implement safety measures for customers, including:

2.13.1. All Covered Personal Service Providers are strongly encouraged to see customers
by appointment only and to stagger appointments to reduce reception congestion
and ensure adequate time for proper cleaning and sanitation between each customer
visit. Hair salons and barbershops, under current State guidance, must see
customers by appointment only and must not allow walk-in customers.

2.13.2. Encourage customers to bring and use their own Face Coverings. Covered Personal
Service Providers must provide customers with Face Coverings if they do not have
one or refuse service to those who arrive without a Face Covering and who are not
otherwise exempt from wearing one under the Face Covering Order.

2.13.3. Prohibit customers from bringing additional people with them to their appointment.
If the person receiving the service is a minor, they may bring an adult guardian, or
if the person receiving the treatment is disabled they may bring an adult care
provider. Covered Personal Service Providers may consider allowing adult
customers to bring their minor children if they have no other childcare options.
Anyone entering the outdoor service area or establishment must be screened for
symptoms of COVID-19 and must be included when determining whether the
facility has reached its capacity limit.

2.13.4. If feasible, implement virtual check-in technology to ensure that Personnel are
notified when a customer arrives.

2.13.5. Prohibit customers from congregating in the reception area or elsewhere in the
outdoor establishment. Ask customers to wait outside with their Face Covering on
or in their cars before their appointments.

2.13.6. Service providers must not see multiple customers at once (e.g., while one
customer’s hair is drying, another receives a haircut). Multiple service providers
must also not work on the same customer at the same time. Services for one
customer must be completed before a new customer is seen by the same worker.
The one exception to this rule is that if a customer is undergoing a procedure and is
waiting for a longer period of time (such as when waiting for hair dye to set), a
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service provider may work with one other customer during the wait so long as (i)
the service provider cleans their hands each time before switching to the other
customer, (i) the second customer is not being served in the same service area as
the first customer without full cleaning and sanitization of the area between each
customer as required by this Directive, and (iii) the service provider is not
repeatedly going back and forth between the first and second customer.

2.13.7. Remove and prohibit the use of open product samples.

2.13.8. Consider removing items (e.g., throw pillows, fabric-lined chairs, seat cushions,
magazines) with surfaces that cannot be cleaned properly.

2.13.9. Have a hard-surfaced, non-porous chair or large hard-surfaced or plastic basket or
paper bag for clients to put their clothes on or in.

3. Section 3 — Additional Requirements Specific to Barbering and Cosmetology Establishments

[These requirements apply to all Personal Service Providers that work with hair on the
face or head, including hair washing and cuts, styling, blowouts, beard grooming,
braiding, and weaving/artificial hair integration]

3.1. Customers receiving barbering or other hair care services must wear Face Coverings that attach
with ear-loops to avoid interfering with services.

3.2. Provide a clean smock or cape for each customer.

3.3. Establishments providing outdoor services must cease the following services: all chemical hair
services, including, but not limited to, permanent waving, relaxing, bleaching, tinting, coloring,
dyeing and straightening; shampooing; and electrolysis.

3.4. Consider temporarily eliminating services that require lengthy blow-drying.

3.5. Ensure that all loose hair is swept or vacuumed as quickly as reasonably possible to avoid
improper dispersal of hair.

4. Section 4 — Additional Requirements Specific to Esthetician and Skin Care Services

4.1. Treatment tables or chairs must be covered with either clean treatment table paper, a clean
towel, or a clean sheet before each use. After use, do not shake the dirty laundry. Place used
linens in a lined, lidded receptacle positioned outside the treatment space to minimize the
possibility of dispersing virus in the air.

4.2. Covered Personal Service Providers must wear disposable gloves at all times during the service
and while cleaning or disinfecting implements and surfaces between each client session.

4.3. Before leaving the treatment area, Covered Personal Service Providers must remove and
dispose of gloves, apply hand sanitizer or wash hands with soap and water, and use a
previously readied disposable barrier, such as a paper towel or sanitizer wipe, to open and close
the treatment room door while leaving the room.

4.4. When wax pots are running low and new wax needs to be added, empty any remaining wax and
clean and disinfect the wax pot before refilling with new wax. Single use applicators must be
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disposed of immediately after use in a lined trash bin. The trash bin should have a lid and
should be lined with a disposable plastic bag.

5. Section 5 — Additional Requirements Specific to Nail Salons

5.1. Disposable gloves must be worn throughout the entire service and while performing
cleaning and disinfection of all implements and surfaces after each client. Once cleaning
is finished, remove and dispose of gloves and apply proper hand sanitizer or wash hands
with soap and water. Gloves must be changed between each customer.

5.2. Pedicures done outside may only be conducted in portable tubs/bowls. The tubs/bowls
must be disinfected between each use, with the disinfection occurring inside the nail
salon, not in the temporary outdoor setting.

5.3. Nail salons should use disposable supplies whenever possible. Any non-disposable
supplies must be fully disinfected between customers according to the California Board
of Barbering and Cosmetology guidelines.

5.4. All single use items, such as cardboard files, sand-bands for drills and buffers,
disposable sandals, toe separators, and applicators, must be used once and immediately
thrown away in a lined, lidded trash can.

5.5. To reduce the number of touchpoints, remove the nail polish displays. In the absence of
a nail polish display, use a color palette, which is to be cleaned and disinfected after each
client use. If the nail polish display cannot be removed, prohibit customers from
handling the nail bottles. Nail polishes should be cleaned and disinfected before being
returned to the display.

5.6. Consider whether it is feasible to install a plastic partition between the worker and client
with ample space cut out where hands or feet can be slid underneath to conduct the
manicure or pedicure.

5.7. Allow only one manicurist to work at each station and do not allow clients to get
multiple services at the same time, such as a manicure and pedicure, because of the
inability to provide for adequate physical distancing between Personnel performing
those services.

6. Section 6 — Additional Requirements Specific to Massage Services (Non-Healthcare Setting)

6.1. Require customers to wash their hands for at least 20 seconds or use hand sanitizer at the
beginning of any treatment.

6.2. Consider alterations to the treatment table setup to support the required cleaning and
disinfecting protocols. These alterations could include using disposable face cradle
covers and/or protecting the table, table warmers, bolsters, and other items with
washable barriers like plastic covers that can be easily cleaned or pillowcases that can be
removed and replaced between each client. Barriers are not a substitution for the
required cleaning and disinfecting protocols.

6.3. Clean linens must be stored outside of the treatment area.
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6.4. Consider providing any hand treatments as the last part of the service to minimize the
spread of virus particles that may remain on the hands. Alternately, Covered Personal
Service Providers should wash their hands for at least 20 seconds or use hand sanitizer
before and after performing hand treatments.

6.5. Evaluate whether facial massages or other hands-on work to the face will be offered. If
providing such services, use non-latex gloves for this part of the treatment. Facial
massages must not be performed if it requires removal of the client’s Face Covering.

6.6. Covered Personal Service Providers must wash their hands for at least 20 seconds with soap
and water or use hand sanitizer immediately upon finishing massage services.
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Health Officer Directive No. 2020-23d (Exhibit B)
TNeE vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist Each Covered Personal Service Provider must complete, post onsite, and
follow this Health and Safety Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:
Facility Address: Email / telephone:
(You may contact the person listed above with any questions or comments about this plan.)

O Covered Personal Service Provider is familiar with and complies with all requirements
set forth in Health Officer Directive No. 2020-23d, available at:
www.sfdph.org/directives.

O

Completed any necessary adjustments to the layout of the business to allow for proper
social distancing.

Obtained any necessary permits needed for outdoor shelters.
Completed evaluation of electrical safety and implemented all required precautions.

Plumbing is functioning and, if the facility was dormant, then the pipes are flushed.

O 0O 00

Developed a plan to ensure Personnel comply with social distancing requirements and
to limit the number of people at the outdoor business at a given time, consistent with
the requirements in the Stay-Safer-at-Home Order.

(1 Personnel and members of the public who seek services are required to wear Face
Coverings as provided in the Face Covering Order and this Directive.

O Ensure daily COVID-19 symptom self-verifications are completed for all Personnel as
required by the Social Distancing Protocol.

O Implemented all sanitization requirements as described in this Directive.

O Personnel have access to cleaning supplies so that they can clean surfaces as
needed on their own when custodial staff is not available.

O High touch surfaces in common areas are cleaned and disinfected routinely
throughout the day.

[0 Complete symptom checks for customers before and upon arrival for their
appointment.

O Evaluated and implemented available options for allowing customers to complete
paperwork electronically before arrival and to check-in for their appointments online.

O Reviewed and implemented all industry-specific guidance in the Directive.

Additional Measures

Explain:



San Francisco Exhibit C to Directive 2020-23d
Department of Public Health Tips

Tip Sheet for Operating Outdoors: Personal Services
UPDATED March 2, 2021

In alignment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier
starting March 3, 2021. The decision to reopen balances the public health risks of COVID-19
transmission with the public health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with may have COVID-19. Most COVID-19 infections are caused by people who have no
symptoms of illness. We also have confirmed there are new, more contagious virus variants in the San
Francisco Bay Area and that some of these variants are more likely to cause serious illness and death
in unvaccinated people. The opening of sectors does not necessarily signify that these activities are
“safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make
these activities as safe as possible, including wearing masks that covers your mouth and nose especially
when talking, avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from
those you don’t live with, avoiding get-togethers and gatherings to the extent possible, if you must
gather minimize the amount of time you spend with people you don't live, getting tested and isolating
if you are ill, and complying with additional health protocols required of open businesses. People at risk
for severe illness from COVID-19 — such as unvaccinated older adults and unvaccinated people with
health risks — and those who live with or care for them are urged to defer participating at this time in
activities with other people outside their household where taking protective measures of wearing face
masks and social distancing may be difficult, especially indoors or in crowded spaces.

AUDIENCE: Outdoor Personal service providers, including hair salons, barber shops, nail salons,
massage (in a non-healthcare setting), estheticians, skin care, and cosmetology services.

NOTICE: The following Tip Sheet was developed by the San Francisco Department of Public Health
(SFDPH) based on recommendations from the US Centers for Disease Control and Prevention (CDC), the
State of California, and Personal Service Providers licensing and industry groups. It is posted at
http://www.sfcdcp.org/businesses. This TIP sheet may be revised due to changes in the COVID-19 risk
level tier for San Francisco as assigned by the California Department of Public Health. Please see the
associated changes in the Business Capacities and Activities Table (BCAT) at the top of this document:
any changes made on the Table override the conflicting information in this document.

BACKGROUND: On March 2, 2021, the Health Officer issued Directive No. 2020-23d authorizing and
providing guidance for Outdoor Personal Services and amended Appendix C-1 Additional Businesses
Permitted to Operate. This document summarizes the main action items and includes Tips for outdoor
spaces. All personal service providers must adhere to all state and local regulations.
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Summary of Changes since the 1/28/2021 Version
e Format changes.

e For services that require the customer to remove their face covering:

o Personal Service Providers must wear eye protection such as a face shield or goggles.

o Personal Service Providers must wear a well-fitted mask and are strongly
recommended to wear a non-vented N95 mask, even if not fit-tested, to provide
maximum protection during procedures that require the customer to remove their
Face Covering. Guidance regarding well-fitted masks can be found at:
www.sfcdep.org/maskingupdate.

How Does COVID-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through
virus-containing droplets in the breath of someone with COVID-19. These droplets enter the air when a
person exhales (breathes out), including when they talk, sing, cough, or sneeze. People with COVID-19
may have no symptoms at all and can still be breathing out virus-containing droplets.

e larger droplets are sometimes called “ballistic droplets” because they travel in straight lines and are
pulled down by gravity. People nearby, usually within 6 feet, are infected when they breathe in
these droplets or if the droplets land in their eyes, nose, or mouth.

e Smaller droplets or infectious particles can float in the air for a period of time and/or travel beyond
6 feet on indoor air currents, especially in enclosed spaces with poor ventilation. People sharing the
same space are infected when they breathe in these smaller droplets and particles or the droplets or
particles land on their eyes, nose, or mouth — even if they are further than 6 feet away. These
droplets are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated
surface (also known as a fomite), however this is less common.

Basic Covid-19 Prevention

e Wash your hands often with soap and water. If soap and water are not available, use a hand
sanitizer that contains at least 60% ethanol or 70 % isopropanol.

e Avoid Close Contact. To the greatest extent, maintain at least six feet of social distancing between
yourself and the people who don’t live in your Household.

e Wear a Face Covering. Cover your mouth and nose with a Face Covering in public settings and when
around people who don’t live in your Household.

e Routinely clean and disinfect frequently touched surfaces.

Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or other
symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

San Francisco Department of Public Health
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Flu vaccines

Flu vaccines are critical in the fight against COVID-19 by (1) keeping workers and communities healthy
and (2) reducing strain on our healthcare and testing systems that are responding to COVID-19. Strongly
encourage all personnel to get a flu shot. Post signage to encourage flu vaccine among customers,
visitors, etc. Find out how to get one at www.sfcdcp.org/flu

COVID-19 vaccine is here!

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC as well as
California’s own Scientific Safety Review Workgroup have reviewed all data from clinical trials to ensure
the safety and effectiveness of all COVID-19 vaccines. Strongly encourage all personnel to get
vaccinated. While the vaccine may prevent you from getting sick, we do not know if people who have
been vaccinated can still get the virus and spread COVID-19 to others. Therefore, it is still very important
for those who are vaccinated, and for the rest of the population who waits for their vaccines, to
continue using all the tools available to help stop this pandemic: wearing a mask that covers your
mouth and nose when outside your home, avoiding gatherings, avoiding being indoors with people you
don't live with, staying at least 6 feet away from others, and washing your hands often. Find out more
about the vaccine, including where and when to get it at: sf.gov/covidvax

If you have received the COVID-19 vaccine, please read more about whether you need to quarantine at:
www.sfcdep.org/quarantineaftervaccination

CA Notify — another way for us to stop the spread

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to
recognize when you and your phone have been in close proximity to others infected with COVID-19 to
help stop the spread of the virus in our community.

If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However,
if other people in close contact with you are also enrolled in the app, they will be told they had an
exposure. They will be told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their
result into the app, you will be told the date of the exposure, but not the time, location or identity.

CA Notify is available through Apple and Google. See canotify.ca.gov for more information.

Tips for Outdoor Personal Services Establishments, Providers and Personnel

This Tip sheet is a summary. It is highly advised for Business Owners to read the Public Health Directive.

Review the following
e Business Capacities and Activities Table (BCAT) for current restrictions.

e Review the Tip Sheet for Safer Interactions During COVID-19 Pandemic.

e Provide approved disinfectants for uses against COVID-19.

e All wastewater, hair clippings, and other waste must be disposed of properly. See the San Francisco

San Francisco Department of Public Health
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Public Utilities Commission’s (SFPUC) water pollution prevention program guidance at Only Rain
Down the Drain.

e See the Cal/OSHA heat illness prevention page to establish a heat illness prevention plan.

The table below includes examples of services that may be performed outdoors and those that are
prohibited. This list is not comprehensive.

Allowed - Outdoors Not Allowed - Outdoors
e Haircuts e Shampooing
e Beard trims e All chemical hair services including, but not
e Facials limited to permanent waving, relaxing,

bleaching, tinting, coloring, dyeing, and

e Waxing and threading T

e Manicures and pedicures . . — . .
P e Electrolysis, tattooing, piercing, microblading,

* Massage (in a non-healthcare setting) permanent make-up, and other forms of
body art that are invasive and require a
controlled hygienic environment.

Plan your space

e Obtain all the necessary permits you need to operate your service, including permits to utilize any
shared spaces.

e You may be able to use tents, canopies or other outdoor structures that offer sun and wind
protection. Ventilation is key to mitigating the spread of COVID-19. See below in Tips for Operating
in Outdoor Spaces.

e If fans are used, take care not to aim the air flow from one customer to another or anyone coming
within six feet of the establishment.

e Provide handwashing/hand sanitizing stations for both personnel and customers.

e Provide a non-porous chair or plastic basket or paper bag for client’s clothing or belongings.

Mandatory Signage Requirements

o Add all COVID-19 related signage as required by Sections 4.g and 4.h of the Stay-Safer-At-Home
Order. Complete signage requirements are described in Directive 20-23d.

e The Outreach Toolkit includes printable resources including many of the signs required or suggested
to open Personal Services. Signs about proper hygiene, social distancing, Face Coverings, health
screening, the risks of indoor transmission, testing and getting vaccinated for the flu are all
available.

Protect Personnel and customers

e Conduct wellness checks with everyone—providers, personnel and customers—upon arrival and
before they enter the space. Consider setting up a digital form or questionnaire that allows your
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clients to answer prior to their scheduled appointment. Ask if they have had any COVID-19
symptoms within the past 24 hours.

e Consider using a touchless payment system. Request cash customers bring exact payment.

e Personnel and customers must wear a face covering at all times unless the customer must remove
their face covering for services involving that part of the face and then only during the procedure.
Provide proper Personal Protection Equipment (PPE) for all personnel.

e Personnel must wear a face shield or eye protection (in addition to a Face Covering) when they are
providing services that do not enable the client to wear a Face Covering

e Personnel must wear a well-fitted mask and are strongly recommended to wear a non-vented N95
mask, even if not fit-tested, to provide maximum protection during procedures that require the
customer to remove their Face Covering. Guidance regarding well-fitted masks can be found at:
www.sfcdep.org/maskingupdate.

e Services performed on a customer without a face covering must be done at least 6-feet from others.

Coordinate your Efforts
Assign a COVID-19 Worksite Safety Monitor. The site safety monitor will:

e Act as the staff liaison and single point of contact for Personnel at each site for questions or
concerns around practices, protocols, or potential exposure.

e Serve as a liaison to SFDPH. The liaison should train staff to advise patrons, if necessary, that the
dining establishment will refuse service to the customer if they fail to comply with safety
requirements.

e Ensure patrons’ compliance with all aspects of the Health Safety Plan, such as wearing masks,
preventing congregations or crowding, and generally maintaining social distance.

Sanitation
e Review the directive for specific COVID-19 sanitation requirements.

e Follow all sanitation requirements specific to COVID-19 in addition to the usual requirements for
your industry. All equipment must be properly disinfected between clients. This includes but is not
limited to, chairs, tables, combs, brushes, scissors, etc.

e Alllinens must be washed between clients.
e  Wash your hands frequently and between customers.

e If feasible, Personal Service Providers should consider changing their own clothes after each
customer or wearing scrubs or a clean, launderable or disposable smock.

Scheduling
e Keep a list of your employees’ schedules and appointments if needed for contact tracing.

e Schedule your clients accordingly. Allow for enough time between customers so workspaces and
tools can be properly cleaned and disinfected.

e Under the current State guidance, Hair salons and barbers must only see customers by appointment
only and must not allow walk-ins.

San Francisco Department of Public Health
Updated 3/2/2021. http://www.sfcdcp.org/businesses Page 5 of 6




e Consider pausing strict cancellation policies to encourage sick customers to stay home. Customers
who are experiencing COVID-19 symptoms must cancel or reschedule their appointment. See
directive for further clarification.

e Customers must be allowed to reschedule due to symptoms of Covid-19 without charge.

e Consider servicing fewer customers each day or expanding operating hours to allow for more time
between customers.

Contact Tracing

The San Francisco Department of Public Health, in partnership with community, including businesses
helps identify those who have had close contact with anyone who has COVID-19. People can transmit
the virus 48 hours before they develop symptoms. Some people never develop symptoms and can still
transmit the virus. We can help prevent COVID-19 transmission by contact tracing which helps identify
people who may have been exposed and helping them quarantine so they don’t inadvertently spread
the disease. We do this whenever there is an outbreak of infectious diseases like measles, tuberculosis,
and others to protect the community’s health.

Help ensure the health of your personnel, clients and our community. Retain the attendance/schedules
of all personnel at your organization for up to three weeks. It is recommended that organizations
maintain a list of clients willing to voluntarily provide their name and contact information [or consent to
retain their credit card information] for contact tracing purposes. Any lists should be discarded after
three weeks. Patrons are not required to provide contact information.

e If Personnel or a client tests positive for COVID-19, the organization must assist the Department of
Public Health in identifying other personnel or clients who may have been exposed.

e Cover your face, test early, and trace! Find out more at https://covid19.ca.gov/contact-tracing

Tips for Operating in Outdoor Spaces

Services should only be performed in outdoor areas contiguous with or adjacent to a licensed
establishment, consistent with state public health directives. The Memorandum to the Board of
Barbering and Cosmetology Licensees contains more detailed description of which outdoor spaces may
be used.

Examples of contiguous places include (with appropriate permits): sidewalk spaces in front of your
business, parklets, parking lots next to your shop, rooftop decks, back patio.

e Qutdoor spaces must allow the free flow air in the breathing zone, and not have more than 50% of
the perimeter enclosed by impermeable walls. Any other impermeable vertical barriers on the
perimeter or the interior of these shelters would need to be no more than 42” high.

e Must be reasonably accessible by the licensee of the licensed establishment to enable the cleansing
and disinfection of tolls and personal protect equipment. For instance, can you carry a bowl or tub
of water safely back into the shop for proper disposal?

San Francisco Department of Public Health
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Keep a watchful eye on tripping hazards. Never plug an extension cord into another extension cord.
Consider using cordless tools. Cords cannot be hung overhead by themselves unless supported by
other means (e.g. attached to a cable). Any change in elevation to facilitate electrical on the ground
must meet ADA standards.

Offer sun protection. This is especially important on hot days. See the Cal/OSHA heat illness
prevention page, link is below in resources.

Outdoor spaces/structures must obtain all proper permits from the:
o San Francisco Fire Department

o San Francisco Department of Public Works

o San Francisco’s Shared Spaces program

For more information about setting up your outdoor space please visit San Francisco’s Shared Spaces
website at https://sf.gov/shared-spaces.

Special considerations for nail services and massage services

Cal/OSHA provides additional requirements and guidance for massage services in non-healthcare

settings and nail services and includes the tips below.

Massage Therapists (in non-healthcare settings)

Ask client to clean hands with hand sanitizer prior to service.

Barriers such as washable sheets and pillowcases are not a substitution for cleaning and disinfecting
protocols. Massage tables and chairs must be properly disinfected between clients.

Hand treatments should be provided as the last part of the massage and hands should be washed
immediately upon finishing the massage.

You may do outcalls if you have an Qutcall Massage Permit.

Nail Services

Ask client to clean hands with hand sanitizer prior to service.

Portable tubs/bowls must be disinfected with an EPA-registered liquid disinfectant that is labeled as
a bactericide, fungicide and virucide. All water must be disposed of properly inside. Do not use the
storm drain to dump any wastewater or other debris.

Use disposable tools as much as you can. All disposable items should be thrown away in lined and
lidded trash can.

Do not allow clients to get multiple services at the same time, such as a manicure and pedicure.
All providers must always wear a face covering or a respirator when required.

All nail providers must wear disposable gloves during the service and while cleaning and disinfecting
all tools and surfaces after each client.
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Q. Are gloves required?
A. Esthetic, skin care, cosmetology and nail services are required to wear gloves throughout the
service and while cleaning and disinfecting tools. If possible, have latex-free gloves on hand for
customers or staff with latex allergies. Wearing gloves is not a substitute for hand washing.

Q. Can clients use the restroom indoors?
A. Yes, your client may enter the premises to use the restroom.

Q. My Barber/Salon chair is too difficult to move in and out. Can | use any chair or stool?
A. Keep safety and comfort in mind for both you and your client. All equipment should meet
Cal/OSHA standards.

Q. 1 usually bring my own tools/polish to my nail appointments; can | do that?
A. No, not at this time.

Q. Is it safe for me to get a massage or haircut?
A. Any activity that brings you within six feet of individuals outside of your household carries an
increased risk of COVID-19 transmission. You can decrease that risk by being vigilant in your personal
hygiene, wearing a face covering and going to a service provider who also takes health and safety
precautions seriously.

Q. Can | perform a service where the customer needs to remove their mask?

A. Yes, but there are special precautions you must take, including wearing eye protection and a well-
fitted mask.

Q. How do I contain hair clippings?
A. Be a good neighbor. Take extra care to contain hair clippings to prevent the hair from blowing in
the direction of your neighbor. Sweep or vacuum frequently. Hair clippings must be collected and
kept in a covered container. Follow regular waste removal protocols.

Q. I’'m a Business Owner. How do | make sure Personnel are not sick when they work?
A. Please see SFDPH guidance on Asking COVID-19 Screening Questions, posted at
www.sfcdep.org/screen.

Q. What if a service provider or client tests positive for COVID-19?
A. People may be able to transmit the virus 48 hours before they develop symptoms of COVID-19.
They may also transmit the virus even if they never develop symptoms.

Please see SFDPH guidance What to do if Someone at the Workplace Has COVID-19.

Providers should keep a list of Personnel and Clients, which will help SFDPH with contact tracing.
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Resources

You can find printable resources in the Covid-19 toolkit:
Safer Ways to Use New Outdoor Shared Spaces for Allowed Activities During COVID-19
Cal/OSHA guidance:

e Qutdoor Personal Services Guidance and Personal Services checklist

e Qutdoor Hair Salons and Barber shops Guidance and Hair Salons and Barber shops checklist

e Heat lliness Prevention Training Guide

San Francisco Programs and Permits:

e Shared Space Program

e Fire Department Permits

e Public Works Permits

e Qutcall Massage Practitioner Permits
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San Francisco Health Officer Directive

Consistent with the State’s Framework for a Safer Economy, San Francisco is allowing certain
businesses and other activities to reopen starting March 3, 2021. The decisions to reopen balance the
public health risks of COVID-19 transmission with the public health risks of
economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with when you are outside your Residence may have COVID-19. Most COVID-19
infections are caused by people who have no symptoms of illness. Due to limited supply of vaccine,
only a minority of San Franciscans are fully vaccinated. We also have confirmed there are new,
more contagious virus variants in the San Francisco Bay Area and that some of these variants are
more likely to cause serious illness and death in unvaccinated people.

The opening of sectors does not necessarily signify that these activities are “safe.” The purpose of
the required safety protocols contained in the order and directives is to make these activities and
sectors safer for workers and the public. But reopening requires that all individuals and businesses
use particular care and do their part to make these activities as safe as possible by strictly and
consistently wearing Face Coverings and following Social Distancing Requirements
and all other safety protocols.

People at risk for severe illness with COVID-19—such as unvaccinated older adults, and
unvaccinated individuals with health risks—and members of their household are urged to defer
participating at this time in activities with other people outside their household where taking
protective measures of wearing face masks and social distancing may be difficult,
especially indoors or in crowded spaces.

DIRECTIVE OF THE HEALTH OFFICER No. 2020-30d

DIRECTIVE OF THE HEALTH OFFICER OF
THE CITY AND COUNTY OF SAN FRANCISCO REGARDING REQUIRED BEST
PRACTICES FOR BUSINESSES PROVIDING INDOOR HAIR, BARBER, NAIL, BODY
ART, SKIN CARE, MASSAGE, COSMETOLOGY AND OTHER PERSONAL
SERVICES IN A NON-HEALTHCARE SETTING

(PUBLIC HEALTH DIRECTIVE)
DATE OF DIRECTIVE: March 2, 2021

By this Directive, the Health Officer of the City and County of San Francisco (the “Health
Officer”) issues industry-specific direction that businesses offering indoor Personal
Services, as described below, must follow as part of the local response to the Coronavirus
Disease 2019 (“*COVID-19”) pandemic. This Directive constitutes industry-specific
guidance as provided under Section 4.e of Health Officer Order No. C19-07t, including as it
may be revised or amended in the future, (the “Stay-Safer-At-Home Order’) and, unless
otherwise defined below, initially capitalized terms used in this Directive have the same
meaning given them in that order. This Directive goes into effect at 8:00 a.m. on March 3,
2021, and remains in effect until suspended, superseded, or amended by the Health Officer.
This Directive has support in the bases and justifications set forth in the Stay-Safer-At-
Home Order. As further provided below, this Directive automatically incorporates any
revisions to the Stay-Safer-At-Home Order or other future orders issued by the Health
Officer that supersede that order or reference this Directive. This Directive is intended to
promote best practices as to Social Distancing Requirements and sanitation measures,
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helping prevent the transmission of COVID-19 and safeguard the health of workers,
customers, and the community.

UNDER THE AUTHORITY OF CALIFORNIA HEALTH AND SAFETY CODE
SECTIONS 101040, 101085, AND 120175, THE HEALTH OFFICER DIRECTS AS
FOLLOWS:

1. This Directive applies to all owners, operators, managers, and supervisors of any
business providing Indoor Personal Services, as that term is defined in Section
(15)(b)(2) of Appendix C-1 of the Stay-Safer-At-Home Order (“Personal Service
Providers”).

2. Attached as Exhibit A to this Directive is a list of best practices that apply to
Personal Service Providers (the “Best Practices”). Each Personal Service Provider
must comply with all of the relevant requirements listed in the Best Practices.

3. Each Personal Service Provider, before it begins to offer Personal Services or allow
Personnel onsite, must create, adopt, and implement a written health and safety
plan (a “Health and Safety Plan’). The Health and Safety Plan must be
substantially in the form attached to this Directive as Exhibit B.

4. Guidance from the Department of Public Health related to Personal Services is
attached to this Directive as Exhibit C and available at www.sfdph.org/directives.
Each Personal Service Provider must review this guidance and implement it to the
extent possible.

5. If an aspect, service, or operation of the Personal Service Provider is also covered by
another Health Officer directive (all of which are available at
www.sfdph.org/directives), then the Personal Service Provider must comply with all
applicable directives, and it must complete all relevant Health and Safety Plan
forms.

6. Each Personal Service Provider must (a) make the Health and Safety Plan available
to a customer and Personnel on request, (b) provide a summary of the Health and
Safety Plan to all Personnel working on site or otherwise in the City in relation to its
operations, and (c) post the Health and Safety Plan at each entrance to any physical
business site within the City. Also, each Personal Service Provider must provide a
copy of the Health and Safety Plan and evidence of its implementation to any
authority enforcing this Directive upon demand.

7. Each Personal Service Provider subject to this Directive must provide items such as
Face Coverings (as provided in Health Officer Order No. C19-12d issued on
December 22, 2020, and any future amendment to that order), hand sanitizer or
handwashing stations, or both, and disinfectant and related cleaning supplies to
Personnel, all as required by the Best Practices. If any such Personal Service
Provider is unable to provide these required items or otherwise fails to comply with
required Best Practices or fails to abide by its Health and Safety Plan, then it must
cease operating until it can fully comply and demonstrate its strict compliance.
Further, as to any non-compliant Personal Service Provider, any such Personal
Service Provider is subject to immediate closure and the fines and other legal
remedies described below, as a violation of the Stay-Safer-At-Home Order.
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8. For purposes of this Directive, “Personnel” includes all of the following people who
provide goods or services associated with a Personal Service Provider: employees;
contractors and sub-contractors (such as those who sell goods or perform services
onsite or who deliver goods for the business); independent contractors; vendors who
are allowed to sell goods onsite; volunteers; and other individuals who regularly
provide services onsite at the request of the Personal Service Provider. “Personnel”
includes “gig workers” who perform work via the business’s app or other online
interface, if any.

9. This Directive and the attached Best Practices may be revised by the Health Officer,
through revision of this Directive or another future directive or order, as conditions
relating to COVID-19 require, in the discretion of the Health Officer. Each Personal
Service Provider must stay updated regarding any changes to the Stay-Safer-At-
Home Order and this Directive by checking the Department of Public Health
website (www.sfdph.org/directives) regularly.

10. Implementation of this Directive augments—but does not limit—the obligations of
each Personal Service Provider under the Stay-Safer-At-Home Order including, but
not limited to, the obligation to prepare, post, and implement a Social Distancing
Protocol under Section 4.d and Appendix A of the Stay-Safer-At-Home Order. The
Personal Service Provider must follow these industry-specific Best Practices and
update them as necessary for the duration of this Directive, including, without
limitation, as this Directive is amended or extended in writing by the Health Officer
and consistent with any extension of the Stay-Safer-At-Home Order, any other
order that supersedes that order, and any Health Officer order that references this
Directive.

This Directive is issued in furtherance of the purposes of the Stay-Safer-At-Home Order.
Where a conflict exists between this Directive and any state, local, or federal public health
order related to the COVID-19 pandemic, including, without limitation, the Social
Distancing Protocol, the most restrictive provision controls. Failure to carry out this
Directive is a violation of the Stay-Safer-At-Home Order, constitutes an imminent threat
and menace to public health, constitutes a public nuisance, and is a misdemeanor
punishable by fine, imprisonment, or both.

Susan Philip, MD, MPH, Date: March 2, 2021
Acting Health Officer of the
City and County of San Francisco
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Exhibit A to Health Officer Directive No. 2020-30d (issued 3/2/2021)

Best Practices for Businesses Offering Indoor Personal Services

In addition to preparing, posting, and implementing the Social Distancing Protocol required
by Section 4.d and Exhibit A of Health Officer Order No. C19-07t (the *“Stay-Safer-At-Home
Order”), each Personal Service Provider that operates indoors in the City must comply with
each requirement listed below and prepare a Health and Safety Plan substantially in the
format of Exhibit B, also attached to this Directive. Note that ALL Personal Service
Providers must comply with Section 1 below, and Personal Service Providers must otherwise
comply with all other sections below that apply to the type of services they offer. Some
Personal Service Providers will only need to comply with Section 1, and others will comply
with Section 1 and at least one other section.

Requirements:

1. Requirements for All Personal Service Providers in a Non-Healthcare Setting, Including
Hair Salons and Barbershops, Nail Salons, Body Art Practitioners, Skin Care, Massage,
Cosmetology, and Tanning Salons and Other Non-Touch Personal Services

[These requirements apply to all Personal Service Providers]

1.1. All Personal Service Providers are strongly encouraged to serve customers outdoors
when allowed by the Stay-Safer-At-Home Order and other directives. It is preferred to
offer customers a choice of being seen indoors and outdoors, and outdoor services can
ensure extra distancing for those customers being served indoors.

1.2. Develop a plan and implement daily COVID-19 symptom self-verifications for all
Personnel as required by the Social Distancing Protocol (Appendix A of the Stay-Safer-
At-Home Order) (the “Social Distancing Protocol”).

1.3. All Personal Service Providers are strongly encouraged to see customers by appointment
only and to stagger appointments to reduce reception congestion and ensure adequate
time for proper cleaning and sanitation between each customer visit. Hair salons and
barbershops, under current State guidance, must see customers by appointment only and
must not allow walk-in customers.

1.4. Screen all customers and other visitors on a daily basis using the standard screening
questions attached to the Stay-Safer-At-Home Order as Appendix A and
Attachment A-2 (the “Screening Handout™). Screening must occur before people enter
the facility or location (or before the Personal Service Provider enters another location to
meet with the customer) on the same day as the appointment or visit in order to prevent
the inadvertent spread of the SARS-CoV-2 virus. A copy of the Screening Handout
should be provided to anyone on request, although a poster or other large-format version
of the Screening Handout may be used to review the questions with people verbally. Any
person who answers “yes” to any screening question is at risk of having the SARS-CoV-2
virus, must be prohibited from entering the facility or receiving services, and should be
referred for appropriate support as outlined on the Screening Handout. Personal Service
Providers can use the guidance available online at https://www.sfcdcp.org/wp-
content/uploads/2020/05/COV1D19-Screening-Questions-UPDATE-05.26.2020.pdf for
determining how best to conduct screening. Customers who are feeling ill, have exhibited
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symptoms of COVID-19 within 24 hours of their scheduled appointment, or answer
“yes” to any screening question must cancel or reschedule their appointment. In such
cases, customers must not be charged a cancellation fee or other financial penalty.

1.5. Consider implementing digital forms or questionnaires to allow customers to complete all
paperwork electronically before their appointment. This can include answering via email,
text message, web-browser, app, or otherwise.

1.6. |If feasible, implement virtual check-in technology to ensure that Personal Service
Providers are notified when a customer arrives.

1.7. Require Personnel to wear Face Coverings as provided in Health Officer Order No. C19-
12d issued on December 22, 2020, and any future amendment to that order (the “Face
Covering Order”). Personal Service Providers must wear their Face Coverings at all times
while in the presence of customers or working in spaces where they will provide care to a
customer (including when customers or others are not present). Personal Service
Providers who will be within three feet of a customer for more than 15 minutes are
strongly encouraged to wear a non-vented N95 mask.

1.8. Customers and other visitors must wear a Face Covering at all times except when: (a)
they are otherwise exempt from doing so under the Face Covering or (b) when the Face
Covering must be removed to perform services involving that part of the face and then
only during such procedure and subject to compliance with applicable safety precautions
set forth in Section 1.10 below. Personal Service Providers must encourage customers to
bring and use their own Face Coverings. Personal Service Providers must provide
customers with Face Coverings if they do not have one or refuse service to those who
arrive without a Face Covering and who are not otherwise exempt from wearing one
under the Face Covering Order.

1.9. If Personnel, customers, or any other member of the public refuses to comply with the
Face Covering Order or other provision of this Directive, then the Personal Service
Provider must refuse service to the individual (for customers) and require people
(including Personnel, customers, or others) to leave the facility. Nothing in this Directive
is intended to alter the obligations a Personal Service Provider may otherwise have under
applicable law to provide reasonable accommodations to Personnel or members of the
public.

1.10. Activities that involve the removal of clients’ face coverings are much higher risk and
Personal Service Providers are strongly discouraged from offering these services during the
COVID-19 pandemic. If a customer’s Face Covering must be removed, Personal Service
Providers must take the following precautions:

1.10.1. The Personal Service Provider conducting the service must wear a face shield or eye
protection (in addition to a Face Covering) when they are providing services that do not
enable the client to wear a Face Covering.

1.10.2. Covered Personal Service Providers must wear a well-fitted mask and are strongly
recommended to wear a non-vented N95 mask, even if not fit-tested, to provide
maximum protection during procedures that require the customer to remove their Face
Covering. Guidance regarding well-fitted masks can be found at:
www.sfcdcp.org/maskingupdate.



City and County of Department of Public Health
San Francisco Health Officer Directive

1.10.3. The customer’s Face Covering may only be removed as long as necessary to
complete the part of the service requiring removal.

1.10.4. The service must be conducted at least six-feet from other Personnel and customers.
Where feasible, the service should take place in a separate room or other area
enclosed by curtains or other barrier.

1.10.5. Request that the customer not speak unnecessarily during the period that their Face
Covering is removed.

1.10.6. Keep face tissues or a towel available for the customer to use in the event they need
to sneeze or cough while their Face Covering is off. The customer should dispose
of the tissue or place the towel into a laundry bin at the end of the service.

1.10.7. Personal Service Providers offering services to customers who remove their Face
Coverings must comply with new signage requirements set forth in section 2.9 below.

1.11. Although Personal Service Providers under this Directive are not offering health care,
there are similarities between the provision of health care and personal services. In
particular, the duration of encounters, distance between provider and client, and other
factors can create similar risks of virus transmission, and many of the best practices that
apply in the health care context can be applied in the personal services context.
Accordingly, Personal Service Providers are strongly recommended to wear a face shield,
goggles, or other eye protection in addition to Face Coverings when they will be within
three feet of a customer for more than 15 minutes. More information about use of face
shields, goggles, or other eye protection in the health care context, which is also relevant
to people who provide personal services, can be found online at
https://www.sfcdcp.org/wp-content/uploads/2020/08/
COVID19-EyeProtection-Memo-HCP-FINAL-2020.08.10.pdf.

1.12. The City has flyers, posters, fact sheets, and social media graphics available in multiple
languages for use by the community. These resources include posters regarding use of
Face Coverings and screening. These resources are available online at
https://sf.gov/outreach-toolkit-coronavirus-covid-19.

1.13. Service providers must not see multiple customers at once (for example, while one
customer’s hair is drying, another receives a haircut). Multiple service providers must
also not work on the same customer at the same time. Services for one customer must be
completed before a new customer is seen by the same worker. The one exception to this
rule is that if a customer is undergoing a procedure and is waiting for a longer period of
time (such as when waiting for hair dye to set), a service provider may work with one
other customer during the wait so long as (i) the service provider cleans their hands each
time before switching to the other customer, (ii) the second customer is not being served
in the same service area as the first customer without full cleaning and sanitization of the
area between each customer as required by this Directive, and (iii) the service provider is
not repeatedly going back and forth between the first and second customer.

1.14. Provide a hard-surfaced, non-porous chair or table or a large hard-surfaced or plastic
basket or paper bag for clients to put their clothes or belongings on or in if appropriate for
the service.
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1.15. Personal Service Providers must wear disposable gloves when required for a particular
service (for example, chemical hair services, piercing, tattooing). Wearing gloves is not a
substitute for regular hand washing and sanitizing. Proper glove use includes being sure
to properly clean or sanitize hands before putting on clean gloves, making sure the wearer
does not touch their own face or hair with gloved hands, not using gloved hands to
provide services for more than one person without changing gloves, the proper removal
of gloves to avoid contaminating skin underneath, washing or sanitizing hands after
removing gloves, and properly disposing of used gloves in a trash bin that has a lid and is
lined with a disposable plastic bag. More information about the use of gloves and when
use is required is found in Exhibit C to this Directive.

1.16. Develop a plan and implement cleaning and sanitization requirements that exceed usual
professional requirements and standards, including all of the following that apply
(depending on the tools and equipment in use by the Personal Service Provider):

1.16.1. Comply with any existing or COVID-19 specific health-related regulatory
requirements, such as those required by Cal/OSHA, the California Board of
Barbering and Cosmetology, California Health and Safety Code, and the San
Francisco Health and Safety Code.

1.16.2. Instruct all Personnel to wash their hands frequently with soap and water for at least
20 seconds and to wash hands or use hand sanitizer (provided by the Personal
Service Provider) before and after touching high-touch surfaces, such as cash
registers or shared tools, equipment, or materials.

1.16.3. Disinfect station counters, rolling carts, drawers, hand mirrors, tools, hot towel
cabbies, and other surfaces between each customer.

1.16.4. All single use items, such as disposable wax collars, cotton, neck strips, and
applicators, must be used once and immediately thrown away in a container with a
lid.

1.16.5. All appliances at work stations and treatment areas must be properly disinfected
between each customer, as follows:

1.16.5.1. Clean and disinfect shears by removing all visible debris, cleaning with soap
and water, and then wiping or spraying with an EPA-registered disinfectant
that demonstrates bactericidal, fungicidal, and virucidal activity and is
approved for COVID-19.

1.16.5.2. Clean and disinfect all other non-porous, non-electrical tools by removing all
visible debris, cleaning with soap and water, drying the tools, and then
completely immersing them in an EPA registered disinfectant. Tools must be
sprayed or submerged and left to set for the full amount of time (contact time)
required by the disinfectant’s manufacturer. Immersed items, like combs or
brushes, should be removed at the end of the contact time, rinsed, and dried
with a paper towel or clean, freshly laundered towel.

1.16.5.3. Clean all electrical tools, such as clippers, LED lamps, and esthetic devices,
by removing all visible debris and disinfecting with an EPA-registered
disinfectant spray or wipe that demonstrates bactericidal, fungicidal, and
virucidal activity and is approved for COVID-19. Follow with using an EPA-
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registered disinfectant spray or wipe for the full contact time as noted by the
manufacturer’s directions. Use caution when using a spray and be sure the
device is unplugged and do not spray into the motor. Consider use of wipeable
covers for electronics. If no manufacturer guidance is available, consider the
use of alcohol-based wipes or sprays containing at least 60% alcohol to
disinfect touch screens. Dry surfaces thoroughly to avoid pooling of liquids.

1.16.5.4. Clean and disinfect all handles, hoses, spray nozzles, and other equipment
between customers. Chairs, headrests, shampoo bowls, and other items should
also be thoroughly cleaned and sanitized between each use. Where
appropriate, consider adding a paper cover, sheet, or clean towel that can be
easily disposed of or cleaned for use between customers. Since porous
surfaces such as fabric chair seats cannot be easily disinfected, consider
covering with a plastic or disposable liner and cleaning or disposing of the
liner after each customer.

1.16.5.5. Where linens are used, even if the customer does not get under them, the
linens must still be removed for laundering and the bed or table properly
disinfected before each use by a customer. All dirty linens, including towels,
sheets, blankets, smocks, and reusable capes, should be placed in a closed
container and not used again until properly laundered either by a commercial
laundering service or a laundering process that includes immersion in water of
at least 160 degrees Fahrenheit for at least 25 minutes. Store all clean linens in
a clean, covered place. Ensure Personnel who handle dirty linens or laundry
wear gloves and a Face Covering.

1.16.5.6. Address cleaning of any other areas used by the Personal Service Provider
consistent with this Directive and other applicable cleaning standards.

2. Additional Requirements for Establishments that Provide Personal Services

[These requirements apply to all Personal Service Providers that welcome customers into
a storefront or other building]

2.1. Establishments offering Personal Services indoors must evaluate the facility to determine
the number of people (including customers and Personnel) who may safely fit inside at
any time while ensuring proper social distancing and other restrictions as required by this
Directive and the Stay-Safe-At-Home Order, including but not limited to the requirement
that all customers be stationed at least six feet away from other customers at all times.
Educate Personnel about capacity limits and require them to enforce limits by, for
example, spacing out customer appointments and ensuring that customers do not wait in
the waiting area before appointments as outlined below.

2.2. Personal Service Providers offering services indoors must adjust their occupancy to limit
the number of people (excluding Personnel) indoors at any one time to the lesser of:
(1) 25% the facility’s maximum occupancy limit or (2) the number of people who can
maintain at least six feet of physical distance from each other in the business at all times.

2.3. Develop and implement written procedures to “meter” or track the number of persons
entering and exiting the facility to ensure that the maximum capacity for the establishment
is not exceeded. For example, an employee of the establishment may be posted at each
entrance to the facility to perform this function. The establishment must provide a copy of



City and County of Department of Public Health
San Francisco Health Officer Directive

its written “metering” procedures to an enforcement officer upon request and disclose the
number of members of the public currently present in the facility. Add all COVID-19
related signage to the establishment as required by Sections 4.g and 4.h of the Stay-Safer-
At-Home Order. The County is making available templates for the signage available
online at: https://sf.gov/outreach-toolkit-coronavirus-covid-19.

2.4. Prohibit customers from bringing additional people with them to their appointment. If the
person receiving the service is a minor, they may bring an adult guardian, or if the person
receiving the treatment is disabled or needs assistance due to health reasons they may
bring an adult care provider. Personal Service Providers may consider allowing adult
customers to bring their minor children if they have no other childcare options. Anyone
entering the establishment must be screened and wear a Face Covering as outlined in
Section 1 above and must be included when determining whether the establishment has
reached its capacity limit.

2.5. Make any necessary adjustments to the layout of the establishment to allow for proper
social distancing. For example, chairs and workstations must be arranged to ensure at
least six feet of space between chairs or workstations so that customers are at least six
feet from other customers at all times. Establishments should consider additional divider
shields or other impermeable barriers where appropriate.

2.6. Establishments should, whenever possible, remove items with surfaces that cannot be
cleaned and sanitized properly, including throw pillows, fabric-lined chairs, and fabric
seat cushions. Also, establishments must remove other objects from waiting areas like
books, magazines, toys, and pamphlets in order to avoid having multiple people touch the
same object without it being properly cleaned.

2.7. Establishments must prohibit customers from waiting inside in a waiting area before an
appointment. Prohibit customers from congregating in the reception area or elsewhere in
the establishment. Have customers wait outside with their Face Covering on or in their
cars before their appointments. In larger locations, reception areas should only have one
customer at a time and modify the area for adequate minimum six-foot physical
distancing, including removing or blocking off chairs and sofas.

2.8. Ifall or part of a Personal Service Provider’s establishment has been vacant or dormant
during the Stay-Safer-At-Home Order, then the Personal Service Provider must ensure
plumbing is functioning and that pipes are flushed before use. The San Francisco PUC
provides guidance for flushing and preparing water systems online at
https://sfwater.org/index.aspx?page=1327.

2.9. All establishments offering indoor Personal Services to customers who must remove their
Face Coverings during the service must conspicuously post signage, including at all
primary public entrances, indicating which of the following ventilation systems are used at
the facility: all available windows and doors are kept open; HVAC systems fully
operational; air purifiers with appropriate filters; or none of the above [explain]. The
County is making templates for the signage available online at: https://sf.gov/outreach-
toolkit-coronavirus-covid-19. The templates may be updated from time to time, and
businesses are strongly urged to keep informed of those changes and update their signage
accordingly.

2.10. All establishments offering indoor Personal Services must comply with the
ventilation protocols at Section 4.i of the Stay-Safer-At-Home Order. Review SFDPH’s
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guidance for improved ventilation available at: https://www.sfcdcp.org/COVID-
ventilation.

2.11. Develop a plan and implement sanitization requirements, including:

2.11.1. Instruct Personnel that they are responsible for keeping their workspaces clean and
sanitized. Each Personal Service Provider must clean and properly sanitize their
workspace at the end of each shift and between customers.

2.11.2. Ensure Personnel have access to cleaning supplies so that they can clean surfaces as
needed on their own when custodial staff is not available.

2.11.3. Clean and disinfect high touch surfaces in common areas routinely throughout the
day and otherwise in accordance with the Social Distancing Protocol. Common
areas include, but are not limited to, the following common-use area: lobbies,
lounge or seating areas, entry ways, hallways, bathrooms, changing areas, elevators,
and stairwells. Clean and disinfect all high touch surfaces and devices found in
common areas such as door handles, railings, faucets, toilets, elevator buttons, coat
hooks, hangers, furniture, computers, telephones, and other devices that are touched
by people throughout the day.

2.11.4. Discontinue the use of shared food and beverage equipment in breakrooms
(including shared coffee brewers). Microwaves in break rooms or other communal
areas may be used if they are disinfected by wiping the interior and exterior with an
approved disinfectant after each use. Water coolers may also be used if: (1) touch
surfaces are wiped down with an approved disinfectant after each use, and (2) any
persons changing a container-type water cooler must wash their hands or use hand
sanitizer immediately prior to handling/replacing the water container.

2.11.5. Equip the reception area and all workstations with proper sanitation products,
including hand sanitizer and sanitizing wipes. As required by the Social Distancing
Protocol, hand sanitizer must be provider for customers at entrances or check-in
areas.

2.11.6. Disinfect station counters, rolling carts, drawers, hand mirrors, tools, and other
surfaces between use for each customer.

2.11.7. Where possible, do not clean floors by sweeping or other methods that can disperse
pathogens into the air. Vacuum wherever possible using a vacuum with a HEPA
filter. Alternately, gently sweep floors and do so between customers and when there
are as few people in the area as possible. Personnel responsible for sweeping or
vacuuming floors must wear a Face Covering.

2.12. Where feasible, prohibit Personnel from sharing equipment, such as phones, tables, or
computers. Any furniture, tools or equipment that must be used by more than one
individual must be sanitized in a manner that complies with the requirements contained in
the Social Distancing Protocol between use by different Personnel. If Personnel must
share a workspace, such as on alternating shifts, then the location must be sanitized in a
manner that complies with the requirements contained in the Social Distancing Protocol
after each use.

2.13. Remove and prohibit the use of product samples otherwise available in the establishment.

10
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3. Additional Requirements Specific to Hair and Barber Services

[These requirements apply to all Personal Service Providers that work with hair on the
face or head, including hair washing and cuts, styling, blowouts, beard grooming,
braiding, and weaving/artificial hair integration]

3.1. The customer must wear a Face Covering at all times and it must not be removed during
the service. One way to facilitate this is for the service provider to provide the customer a
Face Covering that attaches with ear-loops in order to avoid interfering with styling at the
back of the head during the service. This rule generally prohibits styling or trimming of
facial hair unless it is outside the area covered by a Face Covering.

3.2. Provide a clean smock or cape for each customer.

3.3. If appropriate for the service, ask customers to come to their appointments with freshly
cleaned hair to minimize appointment time.

3.4. Consider temporarily eliminating services that require lengthy blow-drying. When blow-
drying is used, ensure that the dryer is not aimed at other customers or Personnel or take
other steps to reduce the risk, such as minimizing the number of customers and Personnel
nearby, use of barriers, moving outside for use of the dryer, etc.

3.5. Consider moving certain services that are long in duration, that include blow-drying, or
that do not require access to a mirror or other equipment outdoors when possible, which
might include use of a hair-dryer or braiding/weaving.

4. Additional Requirements Specific to Esthetician, Skin Care, and Cosmetology Services

4.1. Treatment tables or chairs must be covered with either clean treatment table paper, a
clean towel, or a clean sheet before each use. After use, do not shake out any dirty
laundry. Place used linens in a lined, lidded receptacle positioned outside the treatment
space to minimize the possibility of dispersing virus in the air. Dispose of any paper in a
trash bin that has a lid and is lined with a disposable plastic bag.

4.2. Personal Service Providers must wear disposable gloves at all times during the service
and while cleaning or disinfecting implements and surfaces between each client session.
Gloves must be replaced between each customer.

4.3. Before leaving the treatment room, Personal Service Providers must remove and dispose
of gloves, apply hand sanitizer or wash hands with soap and water, and use a previously
readied disposable barrier, such as a paper towel or sanitizer wipe, to open and close the
treatment room door while leaving the room.

4.4. When wax pots are running low and new wax needs to be added, empty any remaining
wax and clean and disinfect the wax pot before refilling with new wax. Single use
applicators must be disposed of immediately after use in a trash bin that has a lid and is
lined with a disposable plastic bag.

11
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5. Additional Requirements Specific to Electrology Services

5.1. Treatment tables or chairs must be covered with either clean treatment table paper, a
clean towel, or a clean sheet before each use. After use, do not shake out any dirty
laundry. Place used linens in a lined, lidded receptacle positioned outside the treatment
space to minimize the possibility of dispersing virus in the air. Dispose of any paper in a
trash bin that has a lid and is lined with a disposable plastic bag.

5.2. Closely adhere to sterilization requirements for all items, including tweezers, rollers, and
needle holder caps. Ultrasonic cleaning units, forceps, and all containers, including their
removable parts, must be cleaned and disinfected between each client according to the
manufacturer’s instructions.

5.3. Where possible, use disposable probes that do not require a probe tip or cap, which will
reduce exposure points. If not using disposable probe tips or caps, the removable tip or
cap of the epilator needle/probe holder must be cleaned and disinfected after each client.

5.4. Needles used for electrolysis must be single-use, disposable, pre-packaged, and sterile
and disposed of in an approved sharps container immediately after use. Sharps containers
must be discarded in accordance with biomedical waste regulation.

6. Additional Requirements Specific to Nail Salons

6.1. Disposable gloves must be worn throughout the entire service and while performing
cleaning and disinfection of all implements and surfaces after each client. Once cleaning
is finished, remove and dispose of gloves and apply proper hand sanitizer or wash hands
with soap and water.

6.2. Foot-spas, basins, and pedicure bowls must be properly cleaned and disinfected after
every client even if a disposable plastic liner is used.

6.3. Nail salons should use disposable supplies whenever possible. Any non-disposable
supplies must be fully disinfected between customers according to the California Board
of Barbering and Cosmetology guidelines.

6.4. All single use items, such as cardboard files, sand-bands for drills and buffers, disposable
sandals, toe separators, and applicators must be used once and immediately thrown away
in a trash bin that has a lid and is lined with a disposable plastic bag.

6.5. To reduce the number of touchpoints, remove the nail polish displays. In the absence of a
nail polish display, use a color palette, which is to be cleaned and disinfected after each
client use. If the nail polish display cannot be removed, prohibit customers from handling
the nail bottles. Nail polishes must be cleaned and disinfected before being returned to
the display.

6.6. Consider whether it is feasible to install a plastic partition between the worker and client
with ample space cut out where hands or feet can be slid underneath to conduct the
manicure or pedicure.

6.7. Allow only one manicurist to work at each station and do not allow clients to get multiple

services at the same time, such as a manicure and pedicure, because of the inability to
provide for adequate physical distancing between Personnel performing those services.
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6.8. Where feasible, nail salons should consider upgrading existing ventilation to include
locally-exhausted nail tables.

6.9. Certain services already require use of a respirator by the service provider. Whenever a
respirator is required, examine the respirator to see if it has exhaust valves or vents. If so,
these should be covered with a separate cloth mask or Face Covering in order to protect
the customer and others from focused jets of exhaled air that can escape from valves or
vents.

Additional Requirements Specific to Body Art Services

[These requirements apply to all Personal Service Providers that perform piercings,
tattoos, or other body modifications]

7.1. Disposable gloves are required throughout the service and while performing cleaning and
disinfection of all implements and surfaces after each customer session.

7.2. Body art services for the mouth and nose area are prohibited.
7.3. Customers must keep their Face Covering on during the entire body art service.

Additional Requirements Specific to Massage Services (Non-Healthcare Setting)

8.1. Require customers to wash their hands for at least 20 seconds or use hand sanitizer at the
beginning of any treatment.

8.2. Consider alterations to the treatment table setup to support the required cleaning and
disinfecting protocols. This could include using disposable face cradle covers and/or
protecting the table, table warmers, bolsters, and other items with washable barriers like
plastic covers that can be easily cleaned or pillowcases that can be removed and replaced
between each client. Barriers are not a substitution for the required cleaning and
disinfecting protocols.

8.3. Clean linens must be stored outside of the treatment room.

8.4. Evaluate whether facial massages or other hands-on work to the face will be offered. If
providing such services, use non-latex gloves for this part of the treatment. Facial
massages must not be performed if it requires removal of the client’s Face Covering.

8.5. Consider providing any hand treatments as the last part of the service to minimize the
spread of virus particles that may remain on the hands. Alternately, Personal Service
Providers should wash their hands for at least 20 seconds or use hand sanitizer before and
after performing hand treatments.

8.6. Personal Service Providers must wash their hands for at least 20 seconds with soap and
water or use hand sanitizer immediately upon finishing massage services.

8.7. If the massage provider uses any kind of heating system to warm the room or other
equipment, take steps to minimize the risk such as eliminating all use of heating fans that
circulate air in a small enclosed area (which is a risk during a lengthy procedure) and
using heating pads or heat laps, as appropriate under other guidelines and regulations.
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Health Officer Directive No. 2020-30d (Exhibit B)
T T vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist Each Indoor Personal Service Provider must complete, post onsite, and follow
this Health and Safety Plan.

Check off all items below that apply and list other required information.

Business/Entity name: Contact name:

Facility Address: Email / telephone:

(You may contact the person listed above with any questions or comments about this plan.)

O Personal Service Provider is familiar with and complies with all requirements set forth
in Health Officer Directive No. 2020-30d, available at www.sfdph.org/directives.

00 Whenever possible, offer services outdoors and indoors to provide customers choice
and reduce crowding indoors.

O Adjust occupancy to the lesser of 25% (excluding Personnel) or the number of people
who can safely fit in the space with proper social distancing. Complete any necessary
adjustments to the layout of the business to allow for proper social distancing,
including ensuring customers are always at least six feet from other customers and
customers are not waiting in any waiting area before an appointment. List the
maximum number that can safely be in the facility at one time here:

O Implement a metering system to maintain occupancy limits.

OO0 Ensure that plumbing is functioning and, if the facility was dormant, the pipes have
been flushed. See sfwater.org/index.aspx?page=1327 for more details.

O Reviewed and implemented applicable guidance regarding ventilation for all indoor
spaces.

(1 Added all required COVID-19 signage to entrances and employee break rooms.

L1 If your business offers services that require customers to remove their Face Covering,
add signage regarding ventilation.

O Implement policy to ensure Personnel comply with social distancing requirements and
to limit the number of people in the business at a given time, consistent with the
requirements in the Stay-Safer-At-Home Order.

(1 Personnel, members of the public who seek services, and all other people onsite are
required to wear Face Coverings as provided in the Face Covering Order and this
Directive. Face Coverings must not be removed during services.

[] Consider use by Personnel of face shields, goggles, or other eye protection.

O Ensure daily COVID-19 symptom and exposure screening is completed for all
Personnel as required by the Social Distancing Protocol (Appendix A of Health Officer
Order C19-07) and its Attachment A-1. Personnel who answer “yes” to a question
must not come to work. This handout is available online at www.sfcdcp.org/screening-
handout.
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Health Officer Directive No. 2020-30d (Exhibit B)
T T vl Health and Safety Plan (ssued 3/2/2021)
Plan

Checklist

O Screen all customers and other visitors on the day of the appointment or service prior
to coming in to the facility as outlined by the Social Distancing Protocol and its
Attachment A-2. Any person who answers “yes” to a screening question must have
service cancelled or rescheduled. No cancellation or rescheduling fee may be charged
in that situation. The customer screening handout is available online at
www.sfcdcp.org/screeningvisitors.

O Implement all sanitization requirements as described in this Directive.

0 Ensure that Personnel have access to cleaning supplies so that they can clean
surfaces as needed on their own when custodial staff is not available.

O High touch surfaces in common areas must be cleaned and disinfected routinely
throughout the day.

O All tools and equipment used for services must be properly cleaned between each use
as outlined in the Directive. Whenever possible, prohibit Personnel from sharing
equipment, and any shared equipment must be properly sanitized between each use.

[] Evaluate and implement available options for allowing customers to complete
paperwork electronically before arrival and to check-in for their appointments online.

(1 Whenever possible see customers by appointment only (and for hair salons and
barbershops no walk-ins are allowed under current State of California guidelines).

[1 Do not allow a service provider to see multiple customers at the same time, and do not
allow multiple service providers to work on the same person at the same time.

[] Service providers must wear gloves to the extent they are required for certain services
by this Directive, and ensure that clean gloves are used for each customer.

(1 If possible, remove or prohibit use of surfaces that cannot be cleaned and sanitized
properly.

O Review and implement all industry-specific guidance in the Directive (Exhibit A,
Sections 3 through 8).

Additional Measures

Explain:



Exhibit C to Directive 2020-30d
SanFrancisco Guidance
Department of Public Health

Interim Guidance: Gyms, and Fitness Centers (Indoor and Outdoor)
During the COVID-19 Pandemic

UPDATED March 2, 2021

In alighment with the State’s recommendations, San Francisco is reopening at the State’s Red Tier
starting March 3, 2021. The decision to reopen balances the public health risks of COVID-19
transmission with the public health risks of economic and mental health stress.

Even though COVID-19 case rates have come down, there remains a risk that people who you come
into contact with may have COVID-19. Most COVID-19 infections are caused by people who have no
symptoms of illness. We also have confirmed there are new, more contagious virus variants in the San
Francisco Bay Area and that some of these variants are more likely to cause serious illness and death
in unvaccinated people. The opening of sectors does not necessarily signify that these activities are
“safe.”

We have made our best efforts to create guidance to help these activities and sectors provide safer
environments for workers and the public. However, this requires that everyone do their part to make
these activities as safe as possible, including wearing masks that covers your mouth and nose especially
when talking, avoiding indoor settings to the extent possible, maintaining at least 6 feet distance from
those you don’t live with, avoiding get-togethers and gatherings to the extent possible, if you must
gather minimize the amount of time you spend with people you don't live, getting tested and isolating
if you are ill, and complying with additional health protocols required of open businesses. People at risk
for severe illness from COVID-19 — such as unvaccinated older adults and unvaccinated people with
health risks — and those who live with or care for them are urged to defer participating at this time in
activities with other people outside their household where taking protective measures of wearing face
masks and social distancing may be difficult, especially indoors or in crowded spaces.

AUDIENCE: Gyms and Fitness Centers operating indoors and/or outdoors, and their patrons. Patrons of
Gyms and Fitness Centers should read this because it conveys the risks associated with indoor exercise
versus outdoor exercise and relays best practices to help keep patrons and Personnel healthy and safe.

NOTICE: The following guidance was developed by the San Francisco Department of Public Health
(SFDPH) for use by Gym and Fitness Centers and will be posted at http://www.sfcdcp.org/businesses.
Guidance in this document may be revised due to changes in the COVID-19 risk level tier for San
Francisco as assigned by the California Department of Public Health. Please see the associated changes
in the Business Capacities and Activities Table (BCAT) at the top of this document: any changes made
on the Table override the conflicting information in this document.

BACKGROUND: The Stay Safer at Home Health Order (C19-071) authorizes Outdoor Gyms and Fitness
Centers and Indoor Gyms and Fitness Centers to operate. Outdoor and Indoor Gyms and Fitness Centers
are required to adhere to these guidelines and must monitor forthcoming Health Orders and Directives
which are posted at https://www.sfdph.org/healthorders and https://sfdph.org/healthdirectives.

Summary of Changes since the 1/27/2021 Version
e Minor format changes
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KEY POINTS

The number of people inside a gym is limited to the capacity listed in the Business Capacities and
Activities Table (BCAT).

e No one under the age of 18 is permitted

How Does COVID-19 Spread?

Our current understanding is that COVID-19 is mostly spread from person-to-person in the air through
virus-containing droplets in the breath of someone with COVID-19. These droplets enter the air when a
person breathes. Even more droplets can get in the air when infected people talk, sing, cough, or
sneeze. People with COVID-19 may have no symptoms and can still be breathing out virus-containing
droplets that can infect others. Transmission can occur through:

e larger droplets. These larger droplets are sometimes called “ballistic droplets” because they travel
in straight lines and are pulled down by gravity. People nearby, usually within 6 feet, are infected
when they breathe in these droplets or if the droplets land in their eyes, nose, or mouth.

e Smaller droplets or infectious particles. These can float in the air for a period of time and/or travel
beyond 6 feet on indoor air currents, especially in enclosed spaces with poor ventilation. People
sharing the same space are infected when they breathe in these smaller droplets and particles or
the droplets or particles land on their eyes, nose, or mouth — even if they are further than 6 feet
away. These droplets are sometimes referred to as “aerosols” or “bioaerosols”.

COVID-19 can also spread if a person touches their eyes, nose or mouth after touching a contaminated
surface (also known as a fomite), however this is less common.
COVID-19 Prevention

e Wash your hands often with soap and water. If soap and water are not available, use a hand
sanitizer that contains at least 60% ethanol or 70 % isopropanol.

e Avoid Close Contact. To the greatest extent, maintain at least six feet of social distancing between
yourself and the people who don’t live in your Household.

e Wear a Face Covering. Cover your mouth and nose with a Face Covering in public settings and when
around people who don’t live in your Household.

e Routinely clean and disinfect frequently touched surfaces.

e Monitor Your Health Daily. Be alert of symptoms such as fever, cough, shortness of breath, or other
symptoms. If you are experiencing any of these symptoms, stay home, and get tested.

Flu vaccines

Flu vaccines are critical in the fight against COVID-19 by (1) keeping workers and communities healthy
and (2) reducing strain on our healthcare and testing systems that are responding to COVID-19. Strongly
encourage all Personnel to get a flu shot. Post signage to encourage flu vaccine among patrons, visitors,
etc.

San Francisco Department of Public Health
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COVID-19 vaccine is here!

The vaccine is one of the most important ways to end the pandemic. The FDA, CDC, and California’s own
Scientific Safety Review Workgroup have reviewed data from clinical trials to ensure the safety and
effectiveness of COVID-19 vaccines. We strongly encourage all persons to get vaccinated. The first
vaccines approved in the US are about 95% effective in preventing sickness from COVID-19, however we
do not know how well they prevent infections that do not cause symptoms. This means that we do not
know how common it is for a person who got the vaccine to carry the virus and transmit to others,
including those who have increased risk for severe illness or death. Therefore, it is still very important
for those who are vaccinated, and for the rest of the population who waits for their vaccines, to
continue using all the tools available to help stop this pandemic: wear a mask that covers your mouth
and nose when outside your home, avoid get-togethers/gatherings, avoid being indoors with people you
don't live with, stay at least 6 feet away from others, and wash your hands after touching shared objects
or after touching your face. Find out more about the vaccine, including where and when to get it at:

sf.gov/covidvax.

If you have received the COVID-19 vaccine, please read more about whether you need to quarantine at:
www.sfcdep.org/quarantineaftervaccination

CA Notify — another way for us to stop the spread

CA Notify (canotify.ca.gov) is an app you can add on your smartphone. It uses Bluetooth technology to
recognize when you and your phone have been in close proximity to others infected with COVID-19 to
help stop the spread of the virus in our community.

If you are using CA Notify and you test positive, your diagnosis will not be shared with others. However,
if other people were in close contact with you are also enrolled in the app, they will be told they had an
exposure. They will be told the date of the exposure, but not the time, location or identity.

If you are using CA Notify and you were exposed to someone who tested positive and they entered their
result into the app, you will be told the date of the exposure, but not the time, location or identity.

CA Notify is available through Apple and Google. See canotify.ca.gov for more information.

Additional Requirements for Gyms/Fitness Centers

Indoor activities with people outside of your household have a much higher risk of COVID-19
transmission to you and your community than outdoor activities. You must consider the impact of this
increased risk on yourself and your community. Gyms and Fitness Centers are strongly encouraged to
prioritize and use outdoor space whenever feasible and may use outdoor AND indoor space as
conditions allow under the current Order.

Please see Indoor Risk During the COVID-19 Pandemic at https://www.sfcdcp.org/indoorrisk

e Exercising increases rate and intensity of exhalation and the risk of viral transmission. For ANY
activity that may increase breathing rate and/or intensity (including but not limited to
cardio/aerobic activities or weight-lifting), facilities must ensure individuals are at least 12 feet
apart from all others while engaging in those activities when indoors and at least six feet apart
when outdoors. The greater the space between patrons who are breathing heavily, the safer.

e Maintain at least six feet distance for stationary activities that do not increase breathing rate or
intensity, such as stretching, gentle yoga or meditation.

San Francisco Department of Public Health
Updated 3/2/2021. http://www.sfcdcp.org/businesses Page 4 of 15




e Ensure everyone is wearing a face covering at all times except while hydrating with normal
breathing intensity.

o Keep the space clean with enhanced disinfecting and sanitation procedures.

Fitness Centers and Gyms may be allowed to open with limitations (refer to the BCAT) and must adhere
to the requirements relayed in this guidance. Gyms in locations such as apartment buildings,
condominiums or offices may operate if they can be staffed to ensure adherence to all indoor gym
protocols and comply with current restrictions listed in the Business Capacities and Activities Table.

Indoor and Outdoor Gyms and Fitness Facilities must fill out the applicable Health and Safety Plan
outlining how the facility will implement the requirements in this guidance and any relevant Health
Officer Directives or Orders. This plan must be shared with Personnel, patrons, and other members of
the facility. Gyms and Fitness Facilities operating indoor and outdoor must complete and post a Health
and Safety Plan for each space being utilized. Health and Safety Plans can be found at
https://www.sfdph.org/dph/alerts/coronavirus-health-directives.asp#31

e Post the Health and Safety Plan in a highly visible location for Personnel and patrons

IM

e All mention of “Personnel” shall include but is not limited to salaried and hourly staff and
independent vendors and contractors

e The Health and Safety Plan must also be posted on any gyms or fitness center’s public facing
website.

e Prepare and post the Social Distancing Protocol (see Appendix A of the Stay-Safer-At-Home Order,
posted at www.sfdph.org/healthorders).The Social Distancing Protocol must also be posted on any
gym or fitness center’s public facing website.

e Designate a COVID-19 staff liaison to be the single on duty point of contact at each site for questions
or concerns around practices, protocols, or potential exposure. This person will also serve as a
liaison to SFDPH.

e Assign a designated site safety monitor to ensure patrons’ compliance with all aspects of the Health
and Safety Plan and this guidance, such as wearing masks, monitoring space capacity limits,
preventing congregation or crowding, and generally maintaining social distance. When the
designated Site Safety Monitor is not on duty (off work, sick or on vacations), assign another staff
member to ensure compliance.

e |tisstrongly recommended that a reservation system be established to manage capacity for gym
access and high-use equipment. Facilities should determine in advance how they will monitor in real
time the capacity inside the facility and the steps to be taken to make sure it is not exceeded.

e Equip the front desk area with Plexiglas or other impermeable barriers, if feasible, to minimize the
interaction between reception workers and patrons.

e Implement virtual, touchless check-in tools, if possible, so that patrons do not have to utilize the
reception space.

e Train staff on health and safety practices that must be followed. Share information on COVID-19,
how to prevent it from spreading, and which underlying health conditions may make individuals
more susceptible to contracting the virus.
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e All Personnel must wear face coverings AT ALL TIMES while in the gym and/or fitness center. See the
Face Covering Health Order No. C19-12c.

e All Personnel must be screened prior to entering the facility every day. See
www.sfcdep.org/screening-handout.

All Personnel must maintain a physical distance of at least six feet from others who are not exercising
and 12 feet from patrons performing any indoor activity that increase their breathing rate or intensity.

Consider having all staff development meetings remotely by using electronic means, such as email and
teleconferencing, to the extent possible.

Metering System - Enforce Capacity Limits

Implement a Mandatory Metering System to ensure maximum Capacity Levels specified in the Business
Capacities and Activities Table are not exceeded.

e Develop and implement a written procedure to track the number of persons entering and exiting
the facility to ensure at or below allowable capacity.

e Consider designating personnel to monitor store capacity.

e Consider increasing the number of on-premises staff to prevent crowding situations during busy
seasons.

Indoor retail spaces within an indoor fitness center are limited to current use and capacity limitations.
View restrictions in the BCAT. In addition, all protocols detailed in Health Officer Directive 2020-17 must
be followed. Any indoor workspace such as offices or employee break rooms that are physically part of
the facility and required to operate the facility may be used (if current restrictions allow) but must
follow all protocols detailed in Health Officer Directive 2020-18. All office functions that can be done
remotely must continue to be done so to the maximum extent possible. The number of workers counts
towards the current capacity limit for the facility. View restrictions in the BCAT.

Personal care services, such as massage therapy, must follow all protocols detailed in Health Officer
Directive No. 2020-30.
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MANDATORY SIGNAGE REQUIREMENTS

Indoor Gyms/Indoor Fitness Centers
Effective November 17, 2020, all businesses operating indoors must:

e Review the San Francisco Department of Public Health (SFDPH)
Ventilation Guidance at https://www.sfcdcp.org/COVID-ventilation
and keep an annotated copy available. Ventilation guidance from
recognized authorities such as the Centers for Disease Control,
ASHRAE, or the State of California may be used instead.

e Indoor Gyms and Fitness Centers must conspicuously post signage,
including at all primary public entrances and break rooms, indicating
which of the following ventilation systems are used at the facility:

o All available windows and doors accessible to fresh outdoor
air are kept open

o Fully operational HVAC systems

o Appropriately sized portable air cleaners in each room
o None of the above
Doors and Windows required to be kept closed for fire/life safety purposes are exempt. For example, fire

doors must remain closed. Make sure open windows do not create falling hazards especially for
children.

Sign templates can be found at: https://sf.gov/outreach-toolkit-coronavirus-covid-19

e Post all applicable COVID-19 related signage to the establishment as required by Sections 4.g and
4.h of the Stay-Safer-At-Home Order. The County is making available templates for the signage
available online at https://sf.gov/outreach-toolkit-coronavirus-covid-19. Industry specific signage for
gyms and fitness centers can be found here: https://sf.gov/resource/2020/reopening-guidance-
gyms-and-fitness-centers.

o Display a set of clearly visible rules for patrons and Personnel at the entrance that are to be a
condition of entry. The rules must include instructions to wear facial coverings at all times except
when hydrating; maintain 6 feet of distance, and at least 12 feet of distance from anyone exercising
indoors; no eating; wash hands or use hand sanitizer; disinfect equipment; and to go home if you're
sick. Whenever possible, these rules must also be available on the public facing website.

e Post signage in break rooms or other Personnel common areas informing Personnel they can
confidentially report violations of health orders by calling 3-1-1.

FACE COVERINGS

Heavy breathing increases the risk of spreading and contracting the virus that causes COVID-19. Face
coverings protect the wearer AND those around them and are critically important in Gyms and Fitness
Centers.
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Face masks and other cloth face coverings keep people from spreading the virus to others by trapping
respiratory droplets before they can travel through the air. The most recent research shows that face
coverings ALSO protect the wearer by reducing amount of virus that reaches the wearer and thus
decreases the risk of severe illness in the wearer. Face coverings are one of the most important
measures to protect Personnel and patrons from COVID-19.

All patrons MUST wear face coverings AT ALL TIMES while at the gym and/or fitness center except while
hydrating with normal breathing. See the Face Covering Health Order No. C19-12c. Gyms must post
signage reminding patrons that they must comply with the following rules. Sample signage is available at
https://sf.gov/outreach-toolkit-coronavirus-covid-19 .

o Heavy exertion. Patrons must avoid exerting themselves to the point where they may want to
remove their face covering. They must be able to wear the face covering continuously while
exercising and should be advised to check with their health care professional if they are unsure
what activities they can safely participate in while continuously wearing a face covering.

e Hydration. Patrons should slow their breathing to a regular intensity before temporarily
removing their face covering to hydrate and should then immediately replace their face
covering, and wash or sanitize their hands if they touch their face.

e Eating. Eating is not allowed in the gym or fitness center because it provides additional time that
patrons may remove their face covering which leaves those around them at higher risk.

e Replacing soiled face coverings. Recommend patrons bring a replacement face covering in case
their face covering becomes wet or soiled. Patrons are only allowed to remove and replace their
face covering outdoors and they should wash or sanitize their hands afterward.

Soiled face coverings should be disposed of in a lidded container or impermeable bag
like a sealed/tied plastic bag.

e Face covering with vents are not permitted. The facility must indicate in their Health and Safety
Plan how they will train Personnel to monitor and respond to patrons wearing face coverings
with vents.

Consider providing face coverings for free or available to purchase for patrons.

Face covering quality signage must communicate the following

Best protection
o Surgical mask or multi-layered cloth mask
o If using multi-layered cloth mask it should be tightly woven or high thread count cotton
or cotton blend
o Good fit — securely fits over nose, mouth, and under the chin

Good protection
o Single-layer cloth mask
o Double-layered neck gaiter

Not recommended
o Masks that are loosely woven/loosely knit, folded bandana, single-layer neck gator
o Unbreathable material such as plastic or leather
o Overly porous material such as nylon or fleece
o Poor fit — does not securely fit over nose, mouth, and under the chin

San Francisco Department of Public Health
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GOOD VENTILATION CAN REDUCE COVID-19 TRANSMISSION

The Role of Ventilation

All indoor gyms and fitness centers must comply with the ventilation protocols at Section 4.i of the Stay-
Safer-At-Home Order. Review SFDPH’s guidance for improved ventilation available at:
https://www.sfcdcp.org/COVID-ventilation.

Ventilation is important to prevent transmission. Rooms or spaces which are known to have poor
ventilation, such as squash courts, are prohibited. Indoor courts and fitness rooms can be utilized only
for activities currently permitted in an indoor gym setting IF physical distancing requirements can be
maintained at all times, face coverings are worn continuously, the room is not known to have poor
ventilation, and listed as currently allowable in the BCAT. Each separate room must also adhere to
currently allowed capacity and restrictions. Having poor ventilation in a shared space that is used for
exercise, even if the exercise is non-aerobic, can substantially increase the risk of transmission.

e Qutdoor Gyms may, subject to any applicable permit requirements, conduct their operations under
a tent, canopy, or other sun or weather shelter, but only so long as not more than one side is closed,
allowing sufficient outdoor air movement. Ventilation is key to mitigating the spread of COVID-19

Good ventilation controls droplets and infectious particles to prevent COVID-19 transmission by:
e removing air containing droplets and particles from the room,
e diluting the concentration of droplets and particles by adding fresh, uncontaminated air,

o filtering room air, removing droplets and particles from the air.

Make Necessary Ventilation Improvements, If Feasible, Including:

e O