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Annex №17
Labour Inspection Department 

 Let’s create a safe working environment together!
General Recommendations related to the Infection (COVID-19) caused by the Novel Coronavirus (SARS-CoV-2) for Public Catering Establishments 

Basic recommendations:
o
To prevent congestion, ensure acceptance of customers using a pre-booking system (pre-booking service), and if:

o
The service is provided by the on-site delivery service representative (representative of a legal entity), the waiting process must be carried out outside the building, in compliance with the appropriate safe distance;
o If the service is provided by a natural person, it is permissible to carry out the waiting process in a closed space wearing a mask and in compliance with the relevant norms of the social distance.
o Pre-determine a place for guests (by marking the floor and keeping a distance);
o
Provide information to employees and customers about preventive measures related to the virus;
o
Provide daily video screening or thermal screening of employees and customers;
o Control the number of employees and customers ა;
o Place the disinfectant barrier at the entrance of the building, indicating the relevant mandatory mark;
o Install a protective transparent barrier at the cash register - to avoid direct contact with the customer;
o 70% alcohol-based hand sanitizers or other disinfectant solution should be available at the workplace for periodic hand disinfection 

o Give preference to non-cash payments.
Requirements for outdoor public catering facilities (terrace / veranda / open restaurant):

Definition:
Terrace / Veranda - a covered / semi-covered space or space without any cover, at least 1 side of which is connected to the open space and where it is possible to reach them through the internal space of the food facility.

Open Restaurant - Roofed / semi-roofed or roofless space with at least 1 side connected to the open space and can be reached with an independent entrance

o Keep a safe distance between the customer tables of at least 2 meters;
o The distance from the back of one chair to the back of another chair shall be more than 1 m apart;
o Place no more than 6 guests per table;
o
As an exception, it is possible to sit a child under twelve (12) years of age at one table  with his/her family members;

o
If it is not possible to maintain a two-metre safe physical distance, a temporary protective barrier may be used. Use the individual hosting method;

o In the service area (bar zone), provide beverage services individually, with a table delivery service to avoid direct contact of customers with bartenders;
o
Maintain a safe distance between tables and walking lane outside buildings as much as possible.
Requirements for indoor public catering facilities:
Ensure the layout of tables and seating areas in the hall according to the following requirements:

o Keep a safe distance between the customer tables of at least 2 meters;

o Guests face each other from a distance of at least 1 m;

o 
The area required for one person should be at least 2.25 square metres.

o   The distance from the back of one chair to the back of another chair shall be more than 1 m apart;

o Place no more than 6 guests per table; 

o As an exception, it is possible to sit a child under twelve (12) years of age at one table  with his/her family members;

o  If it is not possible to maintain a two-metre safe physical distance, a temporary protective barrier may be used. However: 

         It is not allowed to use sneeze guards in the common dining area up to 30 m2;


If the area is above 31 m2, it is possible to use sneeze guards in no more than 50% of the total dining area (in this case, the accommodation area for 1 person should be not less than 1.8 m2).

o Ensure  natural ventilation in enclosed spaces. If this is not possible, use an increased continuous mode of artificial ventilation, with increased concentration of air intake from the external space, circulation and extraction; Establish engineering control over its operation

o Use the individual hosting method.

o  Provide a printed (single-use) menu for guests. In case of offering an electronic menu, place disinfectants for hygienic hand processing with the menu board, indicating the appropriate mandatory mark;

o
In the service area (bar zone), provide beverage services individually, with a table delivery service to avoid direct contact of customers with bartenders;

o
To illustrate the requirements of this Rule, it is mandatory to mark the layout of the tables and the appropriate distance, with the appropriate designations.

The following procedures should be followed when hand washing dishes:

· Kitchen utensils should be washed and dried in a specially designated area in the following manner:

· Utensils should be mechanically cleaned from leftovers;

· Utensils should be rinsed with water and detergent at a temperature of not less than 40°C in the first sink;

· Rinse again with water not less than 40°C and using less detergent in the second sink;

· Pass at least 65 °C with hot running water;

· Drain and dry on a sink strainer sieve (drainboards);

o Detailed inventory - boards, spatulas, whisks, etc. should be dried after washing with hot water. Kitchen utensils are washed in hot water with detergents. Cutlery must pass at least 65⁰ C in hot water and should be drained;

o When utensils are washed and sanitized by hand, a three compartment sink shall be provided for dining utensils and a two compartment sink shall be provided for washing glassware and dining appliances. It is permissible to wash dining utensils and appliances in two compartment sinks in a limited range of organizations;

o In beer bars, cups and wineglasses are washed with hot water at a temperature of not less than 45-50⁰C and using detergents and disinfectants;

o Signage and instructions for washing dishes and inventory should be posted on the wall in washing departments indicating the concentrations of detergents and disinfectants used.

Rules for the observance of the hygienic regime of tablecloths and napkins:
o
Use disposable tablecloths, or limit their use as much as possible, as cleaning and disinfecting dining tables is more convenient and hygienic after each use;
o Put used napkins in a special bag designed for this purpose or placed in another container with a lid.
Cleaning and disinfection:

o
Special consideration should be given to the application of cleaning and disinfection measures in common areas (restrooms, halls, corridors, lifts, etc.). Set a periodic 2-hour mode for cleaning;

o
Special attention should be given to objects that are frequently touched such as handles, elevator buttons, handrails, switches, doorknobs, etc.;
o Provide additional training to service personnel responsible for cleaning;
o
Any cleaning agent (e.g. floor cleaning cloth) made of the material should be disinfected after use;
o   When pertinent, disinfect properly non-porous cleaning materials with 0.5% sodium hypochlorite solution, in accordance with the law;

o
Irrigation / disinfection of common areas should be carried out in a wet manner according to Annex to Order № 01-123/o on Appropriate Measures to be Taken for  Prevention and Management of Infection (COVID-19) caused by Novel Coronavirus (SARS-CoV-2) issued by Minister of Internally Displaced Persons from the Occupied Territories, Labour, Health and Social Affairs.

Obligations of the Employer:
o
Post information about COVID-19 preventive measures in a visible place. It is possible to use video / audio equipment; 
o
Place hand antiseptics at the entrance of the facility, for employees and guests;
o Ensure staff and guests hand hygiene by water and liquid soap. 

o
Ensure that the establishment accommodates disposable wipes at work; 

o
Provide employees, depending on the specifics of the job, with the necessary personal protective equipment (gloves, masks, protective shields / goggles, aprons, special shoes);

o
After hosting each user, clean the tables using a disinfectant solution;;
o
Provide information to employees on the proper use of personal protective equipment and hygiene products and their subsequent storage / removal;
o
Periodically, several times a day (at least two hours apart), ventilate work spaces;
o Provide cleaning of frequently touched surfaces (including door handles, on / off buttons) several times a day (at two-hour intervals) with a disinfectant solution of appropriate concentration;
o 
Put disposable napkins used by employees / customers and other hygienic waste in a single plastic bag. Remove and dispose of the waste bag using disposable gloves. Ensure safe handling and disposal of waste through the appropriate person/service;

o
After each working day, ensure that the work area is cleaned in a wet manner using disinfectants თ;
o Provide the possibility of centralized washing of special clothes (overalls);
o Frequently wash and disinfect all surfaces and inventory that come in contact with food; Use the maximum concentration allowed for all disinfectants and detergents;
o 
The employer is obliged to monitor the implementation of the recommendations set forth in this Rule.
Obligations of Employees:
o Follow the hygiene rules in your workplace;
o When implementing work, completely use the personal protective equipment provided by the employer;
o
At end times, clean the work areas and the tools you use during the work process with disinfectants

o Frequently use hand sanitizers;
o
Use hand sanitizers containing alcohol if you can't wash and dry your hands. Remember that washing your hands with soap and water is preferable;

o
Cover mouth and nose with bent elbow or tissue when coughing or sneezing. The used tissue should be disposed of immediately in a bin;

o
Avoid touching your eyes, nose or mouth. During the work period, wear tight hairstyle to limit the touch of hair and face as much as possible (it is possible to a special head scarf).

o 
Change gloves often. When changing it is necessary to wash your hands.

Do not consider gloves as a substitute for hand washing. Hand washing is a more effective protective barrier to infection than a disposable glove.
o Replace gloves after handling non-food items, such as opening / closing doors manually and emptying boxes.
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