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TO PROTECT
EMPLOYEES & CUSTOMERS

General recommendations 

In addition to following all directives of the Governor as outlined in proclamations,
entities considering reopening must adhere to the following public health guidance:
1. Follow CDC guidance related to Cleaning and Disinfection for Community
Facilities, including frequent cleaning and disinfecting of all high touch surfaces.
 
2. Encourage and provide supplies to allow for frequent hand washing and hand
sanitizing for employees and the public.
 
3. Provide reminders to employees and members of the public to stay at least 6 feet
away from others when in the facility and mark six foot intervals when possible.
 
4. Post signage at the door indicating no one should enter the establishment if they
currently have symptoms or have been around anyone with a confirmed COVID-19
diagnosis in the last 14 days.
 
5. If an employee or a member of the public becomes ill while at the facility, ask
them to share that information with management, leave the facility and then call
their health care provider.
 
6. Members of the public and employees should consider the use of cloth face
coverings (when practical) if staying at least 6 feet away from others is not possible.
 
7. Anyone who is high risk for more severe COVID-19 illness should continue to stay
home.
 
8. Businesses should continue to follow IDPH’s business guidance related to
preventing, detecting and reporting outbreaks.
 
9. Businesses should use messaging to remind employees of steps they should be
taking to protect their own health while at work.
 
 
Source: https://idph.iowa.gov/Portals/1/userfiles/61/covid19/IDPH%20Reopening%20Guidance%204_27_20.pdf

Public Health COVID-19 Reopening Guidance
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-Employees can take steps to protect themselves at work and at home.
Older people and people with serious chronic medical conditions are at higher
risk for complications.
 
-Follow the policies and procedures of your employer related to illness,
cleaning and disinfecting, and work meetings and travel.
 
-Stay home if you are sick, except to get medical care. Learn
what to do if you are sick.
 
-Wash your hands often with soap and water for at least 20 seconds. Use
hand sanitizer with a least 60% alcohol if soap and water are not available.
-Avoid touching your eyes, nose, and mouth with unwashed hands.
 
-Cover your mouth and nose with a tissue when you cough or sneeze or use
the inside of your elbow. Throw used tissues in the trash and immediately wash
hands with soap and water for at least 20 seconds. If soap and water are not
available, use hand sanitizer containing at least 60% alcohol.
 
-Learn more about coughing and sneezing etiquette on the CDC website.
 
-Clean AND disinfect frequently touched objects and surfaces such as
workstations, keyboards, telephones, handrails, and doorknobs. Dirty surfaces
can be cleaned with soap and water prior to disinfection.
 
To disinfect, use products that meet EPA’s criteria for use against SARS-CoV-2,
the cause of COVID-19, and are appropriate for the surface.
 
-Avoid using other employees’ phones, desks, offices, or other work tools
and equipment, when possible. If necessary, clean and disinfect them before and
after use.
 
-Practice social distancing by avoiding large gatherings and maintaining
distance (approximately 6 feet or 2 meters) from others when possible.
 
 

Communicating with your team

Educate employees about how they can reduce the spread of COVID-19:
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Communication during this time is incredibly important. Remain available to and transparent with your
employees. Have conversations with employees about their concerns. Your team’s health is of the upmost
importance, so loop employees in on your COVID-19 strategy for reopening.



Preparing your space

Deep Cleaning
The link below connects you to a list of companies who perform commercial
cleaning.
This list was compiled by CIRAS at Iowa State.
 
Resource for Commercial Cleaning Companiies in Iowa:
https://www.ciras.iastate.edu/files/publications/COVID-
19_Cleaning_Service_Suppliers.pdf

TRAVELFAIRFIELD.COM
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YOUR FACILITYCleaning & disinfecting
Clean surfaces using soap and water, then use disinfectant. Cleaning
with soap and water reduces number of germs, dirt and impurities on the
surface. Disinfecting kills germs on surfaces. Practice routine cleaning and
disinfection of frequently touched surfaces. More frequent cleaning and
disinfection may be required based on level of use. Surfaces and objects in
public places, such as shopping carts and point of sale keypads should be
cleaned and disinfected before each use. High touch surfaces include:
Tables, doorknobs, light switches, countertops, handles, desks, phones,
keyboards, toilets, faucets, sinks, etc.
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CLEAN 

Recommend use of EPA-registered household disinfectant.
Follow the instructions on the label to ensure safe and effective use of the
product. Many products recommend: Keeping surface wet for a period of
time (see product label) Precautions such as wearing gloves and making sure
you have good ventilation during use of the product. Diluted household
bleach solutions may also be used if appropriate for the surface. Check the
label to see if your bleach is intended for disinfection, and ensure the product
is not past its expiration date. Some bleaches, such as those designed for safe
use on colored clothing or for whitening may not be suitable for disinfection.
Unexpired household bleach will be effective against coronaviruses when
properly diluted.
Follow manufacturer’s instructions for application and proper ventilation.
Never mix household bleach with ammonia or any other cleanser. Leave
solution
on the surface for at least 1 minute. 
 
To make a bleach solution, mix: 5 tablespoons (1/3rd cup) bleach per gallon
of water OR 4 teaspoons bleach per quart of water Bleach solutions will be
effective for disinfection up to 24 hours. Alcohol solutions with at least 70%
alcohol may also be used.

DISINFECT

For soft surfaces such as carpeted floor, rugs, and drapes Clean the surface
using soap and water or with cleaners appropriate for use on these surfaces.
Launder items (if possible) according to the manufacturer’s instructions.Use
the warmest appropriate water setting and dry items completely. OR Disinfect
with an EPA-registered household disinfectant. These disinfectants meet
EPA’s criteria for use against COVID-19.

SOFT
SURFACES



For electronics, such as tablets, touch screens, keyboards, remote controls,
and ATM machines. Consider putting a wipeable cover on electronics.
Follow manufacturer’s instruction for cleaning and disinfecting. If no
guidance, use alcohol-based wipes or sprays containing at least 70%
alcohol. Dry surface thoroughly.
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ELECTRONICS

For clothing, towels, linens and other items Launder items according to the
manufacturer’s instructions. Use the warmest appropriate water setting and
dry items completely. Wear disposable gloves when handling dirty laundry
from a person who is sick. Dirty laundry from a person who is sick can be
washed with other people’s items. Do not shake dirty laundry. Clean and
disinfect clothes hampers according to guidance above for surfaces. Remove
gloves, and wash hands right away.

LAUNDRY 

Source: https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html

If you have questions about
application of public health
principles to your business,
please contact Jefferson County
Health Department. 
They can help you with your
questions to determine how to
apply information to your
particular situation.



suggestions to REDUCE the risk of spread within the workplace

-Actively encourage sick employees to stay home:
     o Employees who have symptoms of acute respiratory illness are recommended to
stay home and not come to work until they are free of fever (100.4 F or higher) and any
other symptoms for at least 72 hours AND 7 days since onset of symptoms for anything
that could be covid.
     o Ensure that your sick leave policies are flexible and consistent with public health
guidance, and that employees are aware of these policies.
     o Talk with companies that provide your business with contract or temporary
employees about the importance of sick employees staying home and encourage them to
develop non-punitive leave policies.
     o Do not require a healthcare provider’s note for employees who are sick with acute
respiratory illness to validate their illness or to return to work.
     o Employers should maintain flexible policies that permit employees to stay home to
care for a sick family member.
-Separate sick employees:
     o CDC recommends that employees who appear to have acute respiratory illness
symptoms
 (i.e., cough, shortness of breath) upon arrival to work or become sick during the day should
be separated from other employees and be sent home immediately. Sick employees should
cover their noses and mouths with a tissue when coughing or sneezing (or an elbow or
shoulder if no tissue is available).
-Emphasize staying home when sick, respiratory etiquette and hand hygiene by all
employees:
     o Place posters that encourage staying home when sick, cough and sneeze etiquette,
and hand hygiene seen. at the entrance to your workplace and in other workplace areas
where they are likely to be
     o Provide tissues and no-touch disposal receptacles for use by employees.
     o Instruct employees to clean their hands often with an alcohol-based hand sanitizer
that contains 60% ethanol or 70% isopropanol, or wash their hands with soap and water
for at least 20 seconds. Soap and water should be used preferentially if hands are visibly
dirty.
     o Provide soap and water and alcohol-based hand rubs in the workplace. Ensure that
adequate supplies are maintained. Place hand rubs in multiple locations or in conference
rooms to encourage hand hygiene.
-Perform routine environmental cleaning:
     o Routinely clean 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.
     o Provide disposable wipes so that commonly used surfaces (for example, doorknobs,
keyboards, remote controls, desks) can be wiped down by employees before each use.
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Masks

TRAVELFAIRFIELD.COM
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Resources for purchasing PPE:
https://www.ciras.iastate.edu/files/publications/Emergency_PPE_Products_Healthcare.pdf

Make your own mask
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How long COVID-19 lives on
surfaces...

The most important thing to know about coronavirus on surfaces is that they can easily
be
cleaned with common household disinfectants that will kill the virus. Studies have
shown that the COVID-19 virus can survive for up to 72 hours on plastic and stainless
steel, less than 4 hours on copper and less than 24 hours on cardboard.
 
As, always clean your hands with an alcohol-based hand rub or wash them with soap
and water. Avoid touching your eyes, mouth, or nose.
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Source: https://www.who.int/news-room/q-a-detail/q-a-coronaviruses
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Hiring in the age of COVID-19
Hiring during these unprecedented times can
present new challenges. Many businesses were
already faced with workforce challenges prior to
the pandemic. While some businesses are placing
workers on layoff or furlough, other are needing to
hire additional workers to keep up with customer
demand.
 
Popular nationwide sites like indeed.com,
monster.com and careerbuilder.com are often
popular with job seekers. 
 
Iowa Workforce Development has many tools for
employers. www.iowaworkforcedevelopment.gov
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Stay up-to-date with rehiring resources.
Visit www.iowaworkforcedevelopment.gov for
information.

re-hire:
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A fitness center, health club, health spa, or gym may reopen, but
only to the extent that it complies with the following
requirements:
 
 
Capacity limited: The establishment must limit the number of
customers present to 50% of its maximum legal occupancy
capacity.
 
 
Social distancing: The establishment must ensure that all
equipment, such as treadmills, bikes, weight machines, benches,
and power racks, are spaced at least six feet apart or take other
appropriate measures to ensure that more closely spaced
equipment is not used.
 
 
Group activities: Any group activities or classes must be limited to
ten or fewer people and all people participating must maintain a
distance of six feet apart at all times.
 
 
Social distancing, hygiene, and public health measures: The
establishment shall also implement reasonable measures under
the circumstances of each establishment to ensure social
distancing of employees and customers, increased hygiene
practices, and other public health measures to reduce the risk of
transmission of COVID-19 consistent with guidance issued by the
Iowa Department of Public Health.
 
 
 
Source: Gov. Reynolds Proclamation, April 27, 2020

TRAVELFAIRFIELD.COM

Fitness Centers
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Limit indoor and outdoor seating capacity to 50 percent of normal operating
capacity.
Limit group size to no more than six people.
Arrange seating to provide a minimum of six feet between tables.
Disallow customer self-service of food or beverages, including buffets and salad
bars.
Implement reasonable measures to ensure social distancing of employees and
customers,
 increased hygiene practices, and other public health measures to reduce the risk
of transmission of COVID-19.

To the extent possible, eliminate seating at bars within restaurants.
Eliminate entertainment operations or activities.
Serve alcohol to a guest only if the guest is also ordering and consuming food
items.
Disinfect tables and chairs after each customer use.
Clean and sanitize table condiments, reusable menus, digital ordering devices,
check presenters,pens, napkin dispensers, salt and pepper shakers, and other
commonly-touched items between each customer use.
Use prewrapped silverware and eliminate table presets including table tents,
menus, salt and pepper shakers, napkin dispensers, and condiments.
Eliminate refilling customer beverages from common containers (i.e., pitchers).
Discard single-use or paper articles, such as paper menus, after each use.

It is critical that restaurant personnel review, and restaurants must ensure the
following mandatory requirements included in the governor’s proclamation are in
place and enforced: 

 
 
Additionally, the Iowa Department of Inspections and Appeals and the Iowa
Department of Public Health strongly recommend that all restaurants adhere to the
following guidance:

 

TRAVELFAIRFIELD.COM

Iowa restaurants
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Iowa restaurants have a responsibility to take measures to prevent the further spread
of COVID-19. The Governor’s Proclamation of Disaster Emergency issued on April 27,
2020, allows restaurants in all counties except the following to resume limited on-
premises dining service effective 5 a.m. on May 1, 2020, until 11:59 p.m. on May 15,
2020: Allamakee, Benton, Black Hawk, Bremer, Dallas, Des Moines, Dubuque, Fayette,
Henry, Iowa, Jasper, Johnson, Linn, Louisa, Marshall, Muscatine, Polk, Poweshiek, Scott,
Tama, Washington, or Woodbury.



Create and implement an enhanced cleaning/sanitizing schedule for all food
contact surfaces, and cleaning/disinfecting of non-food contact surfaces.
Disinfect commonly-touched surfaces throughout entire facility (both front and
back-of-house) such as door handles, credit card machines, bathrooms, etc., at
least once every hour.
To the extent possible, on-premises dining should be by reservation only and
customers should be screened upon reservation and arrival as to whether
anyone in the party is positive, has any symptoms, is under quarantine, or has
been exposed to COVID-19.
Post signage on entrance door that no one with a fever or symptoms of COVID-
19 will be permitted in the restaurant.
Screen all employees each shift before entering the facility for symptoms (i.e.,
fever of 100°F or higher, cough, shortness of breath, runny or stuffy nose, sore
throat, muscle aches, fatigue, diarrhea, or vomiting). Immediately exclude anyone
with symptoms from entering.
Where possible, workstations should be staggered to avoid employees standing
directly opposite one another or next to each other, and maintain six feet of
social distance.
Require employees with direct customer contact to wear cloth or other mask that
is laundered or replaced daily.
Frequently monitor employee handwashing and ensure no bare hand contact
with ready-to-eat foods.
Notify customers by signage to report concerns of social distancing infractions to
the restaurant manager.
Use technological solutions where possible to reduce person-to-person
interaction (e.g. mobile ordering, mobile access to menus to plan in advance, text
on arrival for seating, contactless payment options).
Enhance employee safety training, emphasizing employee health, handwashing,
and personal  hygiene practices.
Have hand sanitizer and sanitizing products readily available for employees and
customers.
Designate with signage, tape, or by other means appropriate social distancing
spacing for employees and customers. Facilitate and designate social distancing
for those waiting to enter your establishment.
If possible, provide distinct walking lanes to minimize close contact as customers
are being seated to conform to social distancing practices. For example, in a
table/booth layout, central tables can be removed, and markings can be installed
designating the path for seating.
Assign an employee each shift to monitor social distancing, sanitation, and
hygiene protocols.

 

 
Source: Gov. Reynolds Proclamation, April 27, 2020

TRAVELFAIRFIELD.COM
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More Food Service Resources

National Restaurant Association: restaurant.org/Covid19
FDA: fda.gov
CDC: cdc.gov
Iowa Restaurant Association: restaurantiowa.com

TRAVELFAIRFIELD.COM
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Manufacturing
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Ideas for enhancing your customers’ comfort level, taking care of employees, rethinking
floor plans, taking your online presence to the next level, and more.

 
Enhance your customer’s comfort level

Promote social distancing and good hygiene.
Devise a plan for limiting access.

Start with soft openings and VIP events.
Use and maximize appointments.

Promote hand-washing and sanitization stations.
Institute a visible, non-stop wipe-down regimen.

Take your online presence to a new level.
Offer virtual shopping experiences.

Be a personal shopper.
Rethink your floor plan.

Offer and promote contactless payment options.
Monitor and adjust store hours.

Incorporate service and custom components.
Respond to budget-conscious consumers.

Take care of your employees.
Assess staffing levels and engage your employees.

Stay in the information loop.

TRAVELFAIRFIELD.COM

Retail: general
A retail establishment that was previously ordered to be closed
statewide, and is now ordered to be closed only in certain counties
under section 5, paragraph I, may reopen, but only to the extent
that it
 
1) limits the number of customers present to 50% of its maximum
legal occupancy capacity
 
2) implements reasonable measures under the circumstances of
each establishment to ensure social distancing of employees and
customers, increased hygiene practices, and other public health
measures to reduce the risk of transmission of COVID-19 consistent
with guidance issued by the Iowa Department of Public Health.
 
Source: Gov. Reynolds Proclamation, April 27, 2020

26
Source: https://reopenmainstreet.com/retail/ Provided by IEDA Downtown Resource Center
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Iowa Covid-19 Information Center: coronavirus.iowa.gov
 
Centers for Disease Control and Prevention (CDC): cdc.gov
 
Food and Drug Administration (FDA): fda.gov
 
U.S. Chamber of Commerce: uschamber.com
 
CIRAS: ciras.iastate.edu
 
Iowa Source Link: iasourcelink.com
 
Iowa Grocers Association: iowagrocers.com
 
Iowa State Bar: iowabar.org
 
Iowa Society of Certified Public Accountants: iacpa.org
 
Iowa Association of Nonprofits: inrc.law.uiowa.edu
 
National Council of Nonprofits: councilofnonprofits.org
 
Iowa Association of Business & Industry: iowaabi.org
 
Iowa Economic Development: iowaeconomicdevelopment.com
 
Iowa Bankers Association: iowabankers.com
 
National Resource Center For Health and Safety In Child Care and Early
Education: nrckids.org
 
Child Care Resource & Referral of Iowa: iowaccrr.org
 
Iowa Department of Agriculture: iowaagriculture.gov

Additional Resources
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