
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Chester County Health Department 

Coronavirus (COVID-19) Guidance for Retail Food Facilities 
The Chester County Health Department (CCHD) provides the following information and recommendations to retail food 
facilities in order to make informed decisions concerning the health of your employees and customers in response to 
Coronavirus Disease 2019 (COVID-19). 

Background 

COVID-19 is a respiratory illness that results in symptoms of fever, cough, and shortness of breath. Symptoms range from mild 
symptoms to severe illness, and can result in death. Symptoms may appear 2-14 days after exposure. 

Transmission of COVID-19 

According to the Centers of Disease Control and Prevention (CDC), coronaviruses are generally thought to be spread from 
person-to-person through respiratory droplets. It may be possible that a person can get COVID-19 by touching a surface or 
object that has the virus on it and then touching their own mouth, nose, or possibly their eyes, but this is not thought to be 
the main way the virus spreads.   

There is currently 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 that 
are shipped over a period of days or weeks at ambient, refrigerated, or frozen temperatures. 

Prevent spread of illness to employees:  

• Handwash stations should be stocked with soap and 
individual towels, or air-drying devices. Water temperature 
at handwash sinks must be at least 100˚F.  

• Remind employees that they must report signs and 
symptoms of illness. The Person-in-Charge should ask about 
illness before employees begin working each day. Employees 
who are showing flu-like symptoms should be excluded from 
the operation until symptom free. 

• Post information about COVID-19 in work areas. 
 

Prevent spread of illness to customers: 

• Handwash sinks in toilet rooms should be stocked with soap 
and individual towels, or air-drying devices. Water 
temperature at handwash sinks must be at least 100˚F. 

• Consider providing hand sanitizer as an added precaution. 
• Routinely clean & disinfect surfaces and objects that have 

been touched (counters, doorknobs, toilets, phones, etc.).   
• Keep all self-serve foods shielded or covered.  Monitor 

buffets and salad bars and remove food which may be 
contaminated by customer touching/coughing/sneezing. 

• Provide the customer with additional napkins or tissues to 
use when they cough or sneeze. 

 

Recommendations for Food Service Operators 

Hands must be washed: 
• After using the toilet room. 
• After coughing, sneezing, wiping nose, smoking, eating, or 

drinking. 
• After handling soiled equipment or utensils. 
• When changing food preparation tasks. 
• When switching between working with raw food and 

working with ready-to-eat food. 
• Before donning gloves to initiate a task that involves 

working with food. 
• After touching bare body parts. 

 

Proper handwashing technique 
• Clean hands and exposed portions of arms, including 

surrogate prosthetic devices for hands or arms, for at least 
20 seconds, using a cleaning compound in a designated 
handwash sink. 

• Water must be at least 100˚F. 
• Pay particular attention to removing soil from underneath 

the fingernails. 
• Immediately follow the cleaning procedure with thorough 

drying using heated-air hand drying device. 
• Use a paper towel to turn off faucet. 

Remind Employees of Important Food Safety Requirements 


