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How does it spread



Food safety

• “Currently there is no evidence to support 
transmission of COVID-19 associated with 
food.”

• “In general, because of poor survivability of 
these coronaviruses on surfaces, there is 
likely very low risk of spread from food 
products or packaging.”

https://www.cdc.gov/foodsafety/newsletter/food-safety-and-Coronavirus.html



Risk in Restaurants
• Lowest Risk: Food service limited to drive-through, delivery, 

take-out, and curb-side pick up.

• More Risk: Pick up emphasized. On-site dining limited to 
outdoor seating. Seating capacity reduced to allow tables to be 
spaced at least 6 feet apart.

• Higher Risk: On-site dining with indoor seating capacity 
reduced to allow tables to be spaced at least 6 feet apart. 
And/or on-site dining with outdoor seating, but 
tables not spaced at least six feet apart.

• Highest Risk: On-site dining with indoor seating. Seating 
capacity not reduced and tables not spaced at least 6 feet 
apart.

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html#anchor_1589927161215



Reducing risk

• Encouraging ill staff and customers to stay 
home

• Mask wearing and social distancing

• Hand hygiene and respiratory etiquette

• Cleaning and disinfection

• Ventilation

• Physical barriers

https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html#anchor_1589927161215



AccelerateSC Guidance

https://accelerate.sc.gov/sites/default/files/Documents/SC%
20Restaurant%20Guidelines%2010.2.20.pdf



Importance of masks

Hendrix MJ, Walde C, Findley K, Trotman R. Absence of Apparent Transmission of SARS-CoV-2 from Two 
Stylists After Exposure at a Hair Salon with a Universal Face Covering Policy — Springfield, Missouri, May 
2020. MMWR Morb Mortal Wkly Rep 2020;69:930-932. 
DOI: http://dx.doi.org/10.15585/mmwr.mm6928e2external icon.

http://dx.doi.org/10.15585/mmwr.mm6928e2


https://scdhec.gov/food-safety/food-
safety-covid-19









https://scdhec.gov/food-safety/food-safety-covid-19



https://scdhec.gov/covid19/resources-community-covid-19/businesses-employers-covid-19



Definitions
• Close contact: Within six (6) feet for a 

cumulative 15 minutes or more of a person 
contagious with COVID-19 in a 24 hour
period

• Quarantine: Separate from others because 
of close contact (14 days)

• Isolation: Separate from others because 
they are sick or confirmed COVID-19 positive 
(10 days)



Initial symptoms of symptomatic COVID-19



Employee is ill

• Encourage them not to come to work or 
send home immediately

• Recommend they get tested

• Clean any areas they were in if within seven 
(7) days

• Identify potential close contacts



https://scdhec.gov/covid19/covid-19-testing-locations



Employee tests positive

• They will need to complete isolation criteria
• 10 days since start of symptoms or after test was 

collected if no symptoms

• Symptoms improved & no fever for 24 hours

• Negative test NOT required for return to 
work

• Close contacts must quarantine for 14 days 
after last contact (exceptions for critical
infrastructure employees)



https://scdhec.gov/sites/default/files/media/document/DHEC-Interim-
Guidance-for-COVID-19-Scenarios-forBusinesses_7.25.20.pdf



https://scdhec.gov/sites/default/files/media/document/DHEC-Interim-
Guidance-for-COVID-19-Scenarios-forBusinesses_7.25.20.pdf



https://scdhec.gov/sites/default/files/media/document/DHEC-Interim-
Guidance-for-COVID-19-Scenarios-forBusinesses_7.25.20.pdf



Resources

• AccelerateSC Guidance -
https://accelerate.sc.gov/sites/default/files/Documents/SC%20
Restaurant%20Guidelines%2010.2.20.pdf

• DHEC Business Guidance –
• https://scdhec.gov/covid19/resources-community-covid-19/businesses-

employers-covid-19

• https://scdhec.gov/sites/default/files/media/document/DHEC-Employer-
Return-to-Work-Guidance_7.27.20.pdf

• DHEC Food Safety & COVID-19 - https://scdhec.gov/food-
safety/food-safety-covid-19

https://accelerate.sc.gov/sites/default/files/Documents/SC Restaurant Guidelines 10.2.20.pdf
https://scdhec.gov/sites/default/files/media/document/DHEC-Employer-Return-to-Work-Guidance_7.27.20.pdf
https://scdhec.gov/covid19/resources-community-covid-19/businesses-employers-covid-19
https://scdhec.gov/sites/default/files/media/document/DHEC-Employer-Return-to-Work-Guidance_7.27.20.pdf
https://scdhec.gov/food-safety/food-safety-covid-19


Resources
• CDC Cleaning and Disinfecting Guidelines -

https://www.cdc.gov/coronavirus/2019-ncov/community/cleaning-
disinfecting-decision-tool.html

• CDC Food Safety & COVID-19 -
https://www.cdc.gov/foodsafety/newsletter/food-safety-and-
Coronavirus.html

• CDC Food and COVID-19 - https://www.cdc.gov/coronavirus/2019-
ncov/daily-life-coping/food-and-COVID-19.html

• CDC Considerations for Restaurant & Bar Owners -
https://www.cdc.gov/coronavirus/2019-
ncov/community/organizations/business-employers/bars-
restaurants.html

https://www.cdc.gov/coronavirus/2019-ncov/community/cleaning-disinfecting-decision-tool.html
https://www.cdc.gov/foodsafety/newsletter/food-safety-and-Coronavirus.html
https://www.cdc.gov/coronavirus/2019-ncov/daily-life-coping/food-and-COVID-19.html
https://www.cdc.gov/coronavirus/2019-ncov/community/organizations/business-employers/bars-restaurants.html

