
 

 
 

COVID-19 GUIDANCE: Retail Grocery Stores, Restaurants & Bars 
 

The goals of these actions are to protect the public and employees working at grocery 
stores and retail settings that provide food during the COVID-19 mitigation phase. The 
service that employees and delivery staff are providing to ensure Pennsylvanians 
continue to have access to a safe, reliable food supply is critical during the COVID-19 
mitigation phase. 

Below we provide guidance for bars, wineries, breweries, pubs, restaurants/cafeterias, 
food trucks, and grocery stores.  

Retail Beverage Service Venues  

• Per the Governor’s order, all restaurants and bars must close their dine-in 
facilities to help stop the spread of COVID-19.  

• This guidance is not intended to halt the production of beer, wine and spirits. 
• Bars, breweries, pubs, and wineries that include meals provided by a full kitchen 

should follow the restaurant guidance below if they provide carry-out, delivery or 
drive-through options.  

 Retail Food Service and Other Related Service Venues Restaurants/Cafeterias  

• Restaurants should be closed for in-restaurant seated dining and outdoor seated 
dining and should be open only to drive-through or other pick-up/delivery options.  

• Remind employees of best hygiene practices including washing their hands often 
with soap and water for at least 20 seconds. 
o Increase frequency of cleaning and sanitizing per the Centers for Disease 

Control and Prevention (CDC) Environmental Cleaning and Disinfection 
guidance of all hard surfaces, including tables and counter tops that are being 
utilized by employees and patrons during pickup/delivery options.  

 Food Trucks  

• Increase frequency of cleaning of menus, cash registers, receipt trays, condiment 
holders, writing instruments and other non-food contact surfaces frequently 
touched by patrons and employees.  

• Ensure that social distancing of six feet per person for non-family members is 
maintained and make clear that family members can participate together, stand 
in line together, etc.  

• Limit the number of people in lines.  



• Increase frequency of cleaning and sanitizing per CDC Environmental Cleaning 
and Disinfection guidance of all hard surfaces.  

• Remind employees of best hygiene practices including washing their hands often 
with soap and water for at least 20 seconds.  

 Grocery Stores  

• The food distribution chain is critical to the public’s health.  
• Grocery stores should remain open and operational but may consider altering 

hours to allow for increased cleaning and restocking.  
• As with other settings, ensure that social distancing of six feet per person for 

nonfamily members is maintained and make clear that family members can 
participate in activities together, stand in line together, etc.  

• Social distancing of six feet per person, particularly between individuals who 
have come together on a one-time or rare basis.   

• Limit the number of customers at any given time as necessary to reduce 
outdoor/indoor crowding and lines to meet social distancing guidance.  

• Increase cleaning and sanitizing frequency of restroom and other high contact 
areas.  

• Train employees on best hygiene practices including washing their hands often 
with soap and water for at least 20 seconds.  

• Additional opportunities throughout the venue for persons to reduce the spread of 
the virus through hand washing or sanitizing stations.  

• Eliminate indoor or outdoor dining areas and samples 
• Stores that have online ordering with outside pick-up or delivery options should 

encourage use of these when possible in lieu of indoor shopping.  
o Send sick employees home. 
o Encourage employees to practice social distancing at home and during off-

hours to avoid risk of exposure and remain healthy. 

 



EXCERPT from FDA Website:  https://www.fda.gov/emergency-preparedness-and-response/mcm-
issues/coronavirus-disease-2019-covid-19-frequently-asked-questions#food 

Coronavirus Disease 2019 (COVID-19) Frequently Asked Questions 

Food Products & Food Facilities 
Q: Is food imported to the United States from China and other countries affected by 
coronavirus disease 2019 (COVID-19), at risk of spreading COVID-19? 

A: Currently, there is no evidence to support transmission of COVID-19 associated with 
imported goods and there are no reported cases of COVID-19 in the United States 
associated with imported goods. 

Q: Are food products produced in the United States a risk for the spread of COVID-19? 

A: There is no evidence to suggest that food produced in the United States can transmit 
COVID-19. 

Q: Can I get sick with COVID-19 from touching food, the food packaging, or food contact 
surfaces, if the coronavirus was present on it? 

A: Currently there is no evidence of food or food packaging being associated with 
transmission of COVID-19.  Like other viruses, it is possible that the virus that causes 
COVID-19 can survive on surfaces or objects. For that reason, it is critical to follow the 4 
key steps of food safety—clean, separate, cook, and chill.  

Q: Can I get COVID-19 from a food worker handling my food? 

A: Currently, there is no evidence of food or food packaging being associated with 
transmission of COVID-19. However, the virus that causes COVID-19 is spreading from 
person-to-person in some communities in the U.S. The CDC recommends that if you 
are sick, stay home until you are better and no longer pose a risk of infecting others.  

Anyone handling, preparing and serving food should always follow safe food handling 
procedures, such as washing hands and surfaces often. 

Q: Should food workers who are ill stay home? 

A: CDC recommends that employees who have symptoms of acute respiratory illness 
stay home and not come to work until they are free of fever (100.4° F [37.8° C] or 
greater using an oral thermometer), signs of a fever, and any other symptoms for at 
least 24 hours, without the use of fever-reducing or other symptom-altering medicines 
(e.g. cough suppressants). Employees should notify their supervisor and stay home if 
they are sick. We recommend that businesses review CDC’s interim guidance for 
businesses and employers for planning and responding to coronavirus disease.  Also 
see the FDA’s Retail Food Protection: Employee Health and Personal Hygiene 
Handbook. 
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Q: Should food facilities (grocery stores, manufacturing facilities, restaurants, etc.) 
perform any special cleaning or sanitation procedures for COVID-19? 

A: CDC recommends routine cleaning of all frequently touched surfaces in the 
workplace, such as workstations, countertops, and doorknobs. Use the cleaning agents 
that are usually used in these areas and follow the directions on the label. CDC does 
not recommend any additional disinfection beyond routine cleaning at this time.  

View the EPA-registered disinfectant products on the Disinfectants for Use Against 
SARS-CoV-2 list that have qualified under EPA's emerging viral pathogen program for 
use against SARS-CoV-2, the coronavirus that causes COVID-19.  

Restaurants and retail food establishments are regulated at the state and local level. 
State, local, and tribal regulators use the Food Code published by the FDA to develop 
or update their own food safety rules. Generally, FDA-regulated food manufacturers are 
required to maintain clean facilities, including, as appropriate, clean and sanitized food 
contact surfaces, and to have food safety plans in place.   Food safety plans include a 
hazards analysis and risk-based preventive controls and include procedures for 
maintaining clean and sanitized facilities and food contact surfaces. See: FSMA Final 
Rule for Preventive Controls for Human Food. 

Q: Since restaurant workers and other service industry employees have ongoing contact 
with the public, are there any special precautions these workers should take to avoid 
becoming sick with a respiratory illness, such as wearing masks? 

A: CDC does not recommend that people who are well wear a facemask to protect 
themselves from respiratory diseases, including COVID-19. Facemasks should be used 
by people who show symptoms of COVID-19 to help prevent the spread of the disease 
to others. The use of facemasks is also crucial for health workers and people who are 
taking care of someone with COVID-19 in close settings (at home or in a health care 
facility). 
CDC recommends everyday preventive actions for everyone, including service industry 
workers and customers: 

Avoid close contact with people who are sick. 

Avoid touching your eyes, nose, and mouth. 

Stay home when you are sick. 

Cover your cough or sneeze with a tissue, then throw the tissue in the trash. 

Wash your hands often with soap and water for at least 20 seconds, especially after 
going to the bathroom; before eating; and after blowing your nose, coughing, or 
sneezing. 

If soap and water are not readily available, use an alcohol-based hand sanitizer with at 
least 60% alcohol. Always wash hands with soap and water if hands are visibly dirty. 
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COVID-19 GUIDANCE: Retail Food/Manufacturing – 

Procedures for Sanitization and Diagnosed Employees 
 
Good retail and manufacturing practices should be emphasized for all food establishments 
including handwashing procedures, cleaning and sanitating using appropriate chemicals, and 
personal hygiene to prevent the spread of COVID-19. This document serves as guidance to 
food facility operators, owners, and other individuals to incorporate into their procedures in 
addition to regular operational protocols. 
 
The Food and Drug Administration (FDA) has stated that currently there is no evidence of food 
or food packaging being association with transmission of COVID-19. The virus is thought to 
mainly spread from person-to-person. Governor Wolf has identified the food supply chain as life-
sustaining businesses, and it is critical that these businesses implement social distancing and 
regular cleaning throughout their standard operating procedures to protect and maintain their 
workforce. Any business operations that can be conducted remotely should transition to 
telework whenever possible to limit possible exposure to employees who must report to work. 
Life-sustaining businesses should review their standard operating procedures to incorporate 
social distancing of at least 6 feet between employees whenever possible.   
 
Although this document is targeted for retail and manufacturing facilities, the below information 
is applicable to all food preparation and distribution entities. All life sustaining businesses 
producing, processing, packaging, or distributing food (food banks, grocery stores, soup 
kitchens, and others) should utilize the below best practices. It is important to note that the FDA 
has stated that foodborne exposure to this virus is not known to be a route of transmission.  
COVID-19 is spread by human to human contact and therefore personal hygiene is critical to 
limiting the spread of this virus.  
 
What sanitation procedures need to be put in place with COVID-19? 
 
HANDWASHING 

• Use warm water, apply soap and lather for at least 20 seconds, and rinse. Use single-
use paper towels to dry and use paper towel to turn off faucet. 

• Wash hands frequently including: 
9 After using the restroom 
9 Before and after eating 
9 Before handling food  
9 After removing gloves and 

before re-applying  

9 After touching shared 
equipment, touching face, 
cellphone, or personal items 

9 After sneezing, coughing, or 
blowing nose 
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PERSONAL HYGIENE 
• Use social distancing. Remain 6 feet or more away from others when possible.  
• Cover coughes and sneezes with your elbow 
• Dispose of soiled products immediately after use. 

 
CLEANING AND SANITIZING 

• Ensure high contact surfaces and priority locations are being cleaned and sanitized on a 
routine basis. Time needs to be allocated for all cleaning, with greater and more frequent 
emphasize on commonly touched surfaces.  

• Cleaning removes dirt and soiled residue while sanitizing kills germs remaining on 
surfaces. Both are required to effectively disinfect surfaces. 

• Employees cleaning should be trained on how to properly clean and sanitize the type of 
surface they are working on.  

• Examples of high priority surfaces: 
9 Restroom/locker room areas 
9 Registers/keypads/remotes 
9 Computer/telephones 
9 Any shared electronic device  
9 Door handles 

9 Light switches 
9 Shopping and push carts 
9 Tables and chairs 
9 Shared food equipment 
9 Handrails 

9 Floors and walls  
 
Cleaning and sanitizing of high contact areas are a priority NOW to prevent the spread of 
COVID-19 if an area would become affected by an indivudal with the virus.  

• Restrooms: All surfaces including toilet seats and handles, door knobs, faucets, paper 
towels dispensers, floors, mirrors, soap dispenser.  

• Food equipment: Common shared equipment include scoops, deli slicers, can openers, 
keypads, thermometers, tables, floors, refrigeration handles, pot and pan handles. 

• Customer and employee common areas: tables, chairs, shopping carts/baskets, 
counters, breakrooms 

• First Aid/health and utility areas: first aid kits, laundry equipment, linens 
• Locker rooms: disinfect at least daily-lockers, tables, chairs, surfaces 
• Other frequently trouched surfaces: clean and disinfect frequently, at least daily.  

FDA-regulated food manufacturers are required to follow Current Good Manufacturing Practices 
(CGMPs) and many have food safety plans that include a hazards analysis and risk-based 
preventive controls.  CGMPs and food safety plans have requirements for maintaining clean and 
sanitized facilities and food contact surfaces. See: FSMA Final Rule for Preventive Controls for 
Human Food  
 
Chemicals 

• All sanitizers must be EPA approved. There is a list of EPA-registered “disinfectant” 
products for COVID-19 on the Disinfectants for Use Against SARS-CoV-2 list that have 
qualified under EPA’s emerging viral pathogen program for use against SARS-CoV-2, 
the coronavirus that causes COVID-19.  

• All chemicals being used on food contact surfaces must be approved for food equipment 
on the label and utilized at the proper concentration per the label instructions. 

• Make sure all chemicals containers and spray bottles are labeled. 
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What to do if an employee is diagnosed with COVID-19? 
 
COVID-19 is known to be spread via respiratory droplets and there is currently no evidence that 
the disease is spread by food. Therefore, foodborne exposure is not considered a route of 
transmission. Once an employee is diagnosed with COVID-19, priority is to prevent further 
spread to other individuals. 
 

• If not already, send employee home. 
• Contact your local health department and follow protocols discussed 
• Clean and disinfect affected areas immediately 
• Find out who was in contact with the employee while symptomatic and contact them, but 

maintain confidentiality. 
• Sick employees should follow CDC’s What to do if you are sick with coronavirus disease 

2019 (COVID-19). 
• Employers should consult with local health department for additional guidance.  

 
PA Department of Health advice on returning to work after a diagnosis 
 

• Your local health department will monitor the affected individual during quarantine until 
their recovery and will be involved clearing the employee to return back to work.  

• DOH is recommending that persons with COVID-19, under home isolation be released 
from isolation after a minimum of 7 days after symptom onset and after 72 hours of 
feeling well and without a fever.  

• People with laboratory-confirmed COVID-19 who have not had ANY symptoms may 
discontinue home isolation when at least 7 days have passed since the date of their first 
positive COVID-19 diagnostic test and have had no subsequent illness.  

• After returning to work, employees must maintain good personal hygiene incuding hand 
washing procedures and frequencies.  

 
Other employees or household individuals: 
People who had close contact* with a person with COVID-19 must be quarantined for 14 days 
from the date of last contact with the person with COVID-19. Household contacts of persons 
with COVID-19 must be quarantined for 14 days after their last household exposure. For most, 
this will be 14 days after the person with COVID-19 is released from isolation.  
 
If someone had close contact* with a COVID-19 case prior to the case becoming symptomatic, 
there was no exposure and no quarantine is necessary. 
 
*Close contact: a) being within 6 feet/close care of an individual with covid-19 for a prolonged 
period of time or b) having direct contact with infectious secretions of a COVID-19 case (e.g., 
being coughed on) 
 
For more information: 

• FDA Guidance for Food and Food Handling  
• Centers for Disease Control and Prevention 
• Pennsylvania Department of Health  
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COVID-19 GUIDANCE: Farmers Markets & On-Farm Markets 
 

Farmers markets and on-farm markets are encouraged to follow the COVID-19 
guidance for farm and distribution preparedness, in addition to the following 
recommendations developed for farmers markets. 

1. Prepare market and individual stands 
• Consider delivery or pick up options 
• Consider pre-packaging bags of fruits, vegetables, other items to limit 

shoppers’ handling of food and to keep customers moving quickly along. 
• Consider alternate locations that could allow drive through or pick up. 
• Consider putting up signs and information on websites and social media to 

explain any changes, delivery options, or extra precautions taken to limit 
exposure to COVID-19. Ex: Instruct customers not to handle food.  
Package cheese and eggs for customers, even if the cheese and eggs are 
individually packaged. Open egg cartons for customers to see the eggs 
they are getting instead of having them handle multiple cartons.  

• Separate stands if possible, to limit crowds – try to separate stands at 
least six feet apart.  Possibly consider limiting the number of customers 
within your market at one time in the case of “panic shopping”. 

• If possible, have a different person handle products and handle money or 
wash hands or sanitize in between these tasks.  

• Remove tablecloths and sanitize tables regularly.  
• Eliminate samples. 
• Eliminate eating areas and gently direct customers to take prepared foods 

home to avoid crowds. 
 

2. Prepare workforce 
• Provide guidance for handwashing (liked time intervals) and handling 

materials.  
• Stagger lunch times or provide additional space to increase distancing of 

employees.   
• All sick employees need to stay at home. 
• Inform employees where they can find sanitizing materials throughout on-

farm contact points. 



• Encourage employees to practice social distancing and avoid large 
gatherings to avoid risks for potential exposure during off hours. 

• Encourage employees not to handle customers’ reusable bags and let 
customers pack their own bags. 
 

3. Sanitize contact surfaces.  
• Frequently disinfect all door handles and knobs, credit card machines, 

shopping baskets, etc. at a regular pre-established time intervals.  
• Frequently sanitize common gathering places – restrooms, etc.  

 

If you are considering opening an on-farm stand, for raw produce, shelf stable packaged 
foods like jams and jellies or baked goods, or a farm’s own eggs, you do not need a 
food safety license for an on-farm stand. Please visit the PDA website for more 
information about retail food licenses. 

If you are relocating a farmers market temporarily due to COVID-19, the PA Department 
of Agriculture will not need to issue a new food safety license. If it is a permanent 
relocation, the application is on our website. 

https://www.agriculture.pa.gov/consumer_protection/FoodSafety/Retail%20Food/Pages/default.aspx
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