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CANCELLATION OF 28th ANNUAL
FOOD SERVICE SEMINAR
COVID has affected us all in one form or another. Therefore, it is with great sadness that
we announce that the 28th Annual Food Service Seminar has been cancelled for this year.
Under the current Phase 4 guidelines of Restore Illinois, only gatherings of 50 are
allowed. As this seminar has routinely seen 150 or more in attendance, and many of our
planned speakers are still under work travel restrictions, we do not feel that holding the
seminar is an option for 2020.

COVID-19 AND YOUR FACILITY
The COVID-19 pandemic has presented new and different challenges for food service
establishment operators. All 50 states have started phased approaches to reopening the
economy.
Many of you have been operating with takeout, drive-thru or curbside service, making
meals for first responders or families in need, or serving your communities in some
other capacity. Soon dine-in service at reduced capacity will be allowed, so restaurants
will have to devise strategies that track people instead of food to keep the coronavirus
from spreading.
As you begin to welcome patrons back inside your restaurants, however, not only will
you have state and/or local guidelines to follow, you’ll also be faced with the challenge
of keeping your staff as safe you keep your customers from potential exposure to
COVID-19.

RESTORE ILLINOIS - PHASE 4 GUIDELINES and YOUR FACILITY
WHAT DOES PHASE 4 LOOK LIKE
There is a continued decline in the rate of infection in new COVID-19 cases. Hospitals have capacity and can
quickly adapt for a surge of new cases in their communities. Additional measures can be carefully lifted allowing for schools and child care programs to reopen with social distancing policies in place. Restaurants
can open with limited capacity and following strict public health procedures, including personal protective equipment for employees (see below). Gatherings with 50 people or fewer will be permitted.
Testing is widely available, and tracing is commonplace.

WHAT’S OPEN?
Gatherings: All gatherings of 50 people or fewer are allowed with this limit subject to change based on latest
data & guidance

Education and child care: P-12 schools, higher education, all summer programs, and child care open with
IDPH approved safety guidance
Outdoor recreation: All outdoor recreation allowed
Businesses:
Manufacturing: All manufacturing open with IDPH approved safety guidance
“Non-essential” businesses: All employees return to work with IDPH approved safety guidance;
Employers are encouraged to provide accommodations for COVID-19-vulnerable employees
Bars and restaurants: Open with capacity limits and IDPH approved safety guidance
Personal care services and health clubs: All barbershops, salons, spas and health and fitness clubs open
with capacity limits and IDPH approved safety guidance
Entertainment: Cinema and theaters open with capacity limits and IDPH approved safety guidance
Retail: Open with capacity limits and IDPH approved safety guidance

HOW WE MOVE TO THE NEXT PHASE
Phase 4 will be our longest Phase. Moving to Phase 5 requires vaccine, effective and widely
available treatment, or the elimination of new cases over a sustained period of time through herd
immunity or other factors.
WHAT COULD CAUSE US TO MOVE BACK TO PHASE 3
IDPH will closely monitor data and receive on-the-ground feedback from local health departments and regional healthcare councils and will recommend moving back to the previous phase based on the following
factors:
•
•
•
•

Sustained rise in positivity rate
Sustained increase in hospital admissions for COVID-19 like illness
Reduction in hospital capacity threatening surge capabilities
Significant outbreak in the region that threatens the health of the region

SUMMARY of PHASE 4 Guidelines
RESTAURANTS AND BARS
• Indoor dining and drinking now permitted for parties of up to 10 people
• Seated areas should be arranged so that tables allow for 6 ft. between parties; impermeable barriers may be
installed between booths which are less than 6 ft. apart
• Standing areas (in restaurants or bars) should be limited to no more than 25% of standing area capacity
• Buffets and self-service food stations (e.g. hot and cold bars, bulk items, baked goods) should adhere to
additional minimum guidelines

PHASE 4 - OCCUPANCY GUIDELINES
Minimum guidelines
Seated areas
Area capacity should be determined by arranging seating to provide a minimum of 6ft. Between tables
or other designated patron service areas
Standing areas
Maximum occupancy of 25% of standing area capacity
10-person party limit
Configure space to allow for at least 6-ft. of distance between tables or other designated patron service
areas; if tables/ booths cannot be moved, employers should only use every other table/ booth to allow
for separation between patrons of unrelated parties
Bar seating should be spaced 6-ft apart to maintain social distancing between patrons of unrelated
parties
Booths only
Employers may use consecutive booths to serve patrons of unrelated parties only if employer installs
an impermeable barrier with a height of 6-ft or greater from the floor between booths. Use of barriers
should not impede entry/ exit or impose a fire risk. Use of plexiglass is a best practice
To the extent possible, patrons should wait for services off premises, either outdoors and maintaining
social distance of 6-ft with use of recommended face coverings or in their vehicles. Patrons can wait
in waiting area, but should adhere to 6-ft distancing guidelines
Live music is permitted but employees and performers should follow social distancing guidelines,
keeping the maximum distance possible from each other and from customers. Performers should wear
face coverings where possible and the use of barriers between singers and customers and employees
during the performance is strongly encouraged; additional guidelines for performers can be found in
the Theaters and Performing Arts guidelines
Before allowing external supplier or non-patron visitor (excluding third-party visitors providing
carryout services only) to enter, or while requiring them to wait in a designated area, employer should
ask whether external supplier or visitor is currently exhibiting COVID-19 symptoms
If practical, employer should take external supplier or non-patron visitor temperature using
thermometer (infrared / thermal cameras preferred, touchless thermometers permitted)
Keep log of all external suppliers who enter premises

Suppliers and other non-patron visitors should wear face coverings over their nose and mouth when
entering premises (exceptions can be made for people with medical conditions or disabilities that
prevent them from safely wearing a face-covering)
Encouraged best practices
If practical, alter hours of operation to adequately spread out patron traffic and allow for additional
cleaning time
Stagger shift start and end times to minimize congregation of employees during changeovers
If practical, group employees in clusters and schedule groups on same shifts to reduce cross-team
exposure
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