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To open your business to the public, you must complete a plan to reduce the risk of transmission of COVID-19 among your 
staff and customers. The completed template must be posted in your place of business or online within 7 days of the public 
being able to attend your business. 

The following template includes considerations to help guide you as you plan to open your business.  This should be 
completed using Alberta Health’s Workplace Guidance for Business Owners, sector-specific guidelines, and any additional 
requirements your business or industry association provides. 
 

Guidelines:  

Distancing Measures 

Considerations: How will you ensure people maintain 2 metres between each other? Do you need to maintain directional traffic flow? Can 
staff stagger their breaks to limit congregating in break rooms? How will you limit the number of people in your space? Have you considered 
installing physical barriers (e.g., Plexiglas window or high-walled cubicle) to reduce exposure when 2-metre distancing is hard to maintain?   

1. The golf shop will check in people via a small window, very similar to a drive through window. Only people making a 
purchase will be entering the golf shop and we will only allow 4 people in the shop at the same time. A physical 
barrier has been installed in front of the counter.  

2. Staff breaks have been staggered, only 2 people at one time will be in the break room. Those staff will sit at 
separate tables 10 feet apart.  

3. The halfway house has installed a plexiglass window with a small hole so purchases can be handed out. All 
condiments etc are inside the shack and used by employees as opposed to customers touching them.  

4. The kitchen has physical distancing markers on the floor so all staff stay in their area.  

5. Ample hand sanitizer stations have been installed at all entrance ways as well as in each department.  

 

 

Cleaning 

Considerations: How will you manage frequent cleaning on high touch surfaces (e.g., bathroom, chairs, door knobs, break rooms)?  
How will you train and ensure staff keep their work surfaces, order screens, debit machines, cash registers, and equipment clean?  

 

1. All surfaces are cleaned far more frequently.  

2. Credit card machine, menus, counter tops, tables etc are cleaned after every use.  

3. Railings are cleaned every hour, doors that can remain open do so door knobs are not touched as frequently.  

4. All staff went through a mandatory training program for their department.  

5. All power carts are sanitized after each use.  

6. Staff must sanitize wash hands more frequently, tie long hair back to avoid touching your face etc.  
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Owner/Manager: _________________________________ Date: _______________________________ 

 

 

 

 

Screening for Symptoms 

Considerations: How will you monitor staff and customers for symptoms of fever, sore throat, cough, runny nose or difficulty breathing? 
Have you educated your staff to do self-monitoring of symptoms? Have you identified a space where staff members can be separated from 
others if they develop symptoms while at work? Are you prepared for increases in absenteeism due to illness or isolation requirements? 
Have you considered absenteeism policies to enable staff members to stay home when ill, in quarantine (self-isolation), or if they are taking 
care of children or someone who is ill? Are you maintaining a log of staff attendance? What is your response plan for staff who come to work 
with symptoms? 

1. Upon arrival all staff are asked the Covid symptoms questions. If any staff member is showing an illness of any kind 
they are promptly sent home.  

2. Staff are actively encouraged to call in prior to coming to work if they have symptoms of any kind.  

3. Staff who phone in sick or are sent home must either wait 2 weeks before returning to work (symptom free) or have 
the Covid test completed.  

4. We understand staff absenteeism will increase significantly and have hired accordingly. 

 

Personal Protective Equipment (PPE) – where distancing measures cannot be maintained 

Considerations: How will you promote PPE use (e.g., masks or gloves) when people are unable to be 2 metres apart? If 2 metres cannot 
be maintained and PPE is necessary, where will your staff obtain it? Will customers require their own PPE such as masks, or will you supply 
them? How will you inform customers before they enter your business that PPE such as masks are required? 

1. All food and beverage staff must wear all PPE equipment as dictated by AHS.  

2. PPE of all types will be available to any member who wishes to use it (if not within 2 meter of people), all staff 
working closely together must wear the PPE.  

3. Customers must bring their own PPE.  

4. Any customer showing signs of illness will be required to leave the property immediately.  

 

Responsibilities 

Considerations: Who will be responsible for ensuring staff and customers are following your precautions? Have you updated contact 
information for staff members so that they can be notified in the event of a known exposure?  

1. Each department head and their support staff are all empowered to enforce our regulations.  

2. All staff members contact information is up to date. Should there be a known exposure we could contact all staff via 
our staff scheduling app. We would also follow up specifically with those who had direct contact.  

3. Restaurant is under 50% capacity with 2 meters from each table/chair and tables cannot be pushed together or 
moved.  

4. Some services have been cancelled…we no longer fill up customer water bottles, removed water fountains etc.  
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