Signs and Image - Prescott

RESTAURANT COMPLIANCE KIT
Navigating the sea of regulations, requirements and expectations can be difficult. We combined
CDC, the Governor's office and local health requirements to put together a complete set of floor, door
and wall stickers that will insure you are in compliance and meeting customer expectations.

PROMOTE SAFETY AND RETAIN CUSTOMERS
Floor Vinyl

THIS RESTAURANT PROUDLY
COMPLIES WITH ALL COVID-19
DINE-IN SAFETY REGULATIONS

HAND SANITIZER PROVIDED

FOR PUBLIC SAFETY

- FOR YOUR CONVENIENCE
WE OFFER COMPLIMINTARY
USE OF HAND SANITIZER.

- CLEAN & SANITARY CONDITIONS
- PARTIES LIMITED TO 10
PEOPLE OR LESS

- IF YOU OR OTHERS IN YOUR
GROUP ARE HAVING SYMPTOMS
OR ARE SICK. PLEASE
STAY HOME.

10” x 9” Qty 2
ST1841

10” x 9” Qty 2
ST1836

10” x 9” Qty 2
ST1843

10” x 10” Qty 3
ST1830

- WE MAINTAIN A MINIMUM 6 FT
DISTANCING WHILE DINING

PURSUANT TO EO 2020-34

PURSUANT TO EO 2020-34

BATHROOMS AND CLEANING AREAS
Stop the spread of germs that make you and others sick!

PROTECT
YOURSELF
AND
OTHERS

Cover
your

Cough
Cover your mouth
and nose with a
tissue when you
cough or sneeze
or
cough or sneeze into
your upper sleeve,
not your hands.

Put your used tissue in
the waste basket.

Clean
your
Hands

PREVENT THE SPREAD

after coughing or sneezing.

Wash hands
with soap and
warm water
or
clean with

On The Road Wholesale 928-273-2958

On The Road Wholesale 928-273-2958

10” x 9” Qty 2
ST1831

10” x 9” Qty 1
ST1838

10” x 9” Qty 2
ST1832

8.5”X11” Qty 1
ST1840

EMPLOYEE REQUIREMENTS
ALL EMPLOYEES MUST
- REPORT ANY SYMPTOMS
TO YOUR SUPERVISOR
BEFORE THE START OR
DURING ANY SHIFT TO
ENSURE CUSTOMER &
EMPLOYEE SAFETY
PURSUANT TO EO 2020-34

10” x 9” Qty 2
ST1833

ALL EMPLOYEES MUST
WASH, RINSE, AND SANITIZE

- FOOD CONTACT SURFACES
- FOOD PREPARATION SURFACES
- BEVERAGE EQUIPMENT
AFTER USE PURSUANT TO EO 2020-34

10” x 9” Qty 2
ST1837

ALL EMPLOYEES MUST SANITIZE
AREAS AFTER EACH CUSTOMER SITTING
WITH EPA REGISTERED DISINFECTANT
- TABLES
- TABLECLOTHS
- CHAIRS/BOOTH SEATS
- TABLE TOP CONDIMENTS
- CONDIMENT HOLDERS
- ANY SURFACE OR ITEM A
CUSTOMER IS LIKELY TO TOUCH
PURSUANT TO EO 2020-34

10” x 9” Qty 2
ST1834

ALL EMPLOYEES MUST

- WIPE ANY PENS, COUNTERS
OR HARD SURFACES BETWEEN
USE OR CUSTOMERS.
- WASH HANDS FREQUENTLY, COVER
COUGHS, AND SNEEZES

STOP THE SPREAD OF GERMS
Help prevent the spread of respiratory diseases like COVID-19.
Avoid close contact with people who are sick.

Clean and disinfect frequently
touched objects and surfaces.

Avoid touching your
eyes, nose, and mouth.

When in public, wear a cloth
face covering over your
nose and mouth.

Stay home when you are sick,
except to get medical care.

Wash your hands often with soap
and water for at least 20 seconds.

PURSUANT TO EO 2020-34

10” x 9” Qty 2
ST1835

Cover your cough or sneeze with a tissue,
then throw the tissue
in the trash.

cdc.gov/

10”x 9” Qty 1
ST1839

$149.99 - 24 Stickers

Individual: Minimum
4 Under 6 $12 Each
7-10 $10
Each 10-23 $9 Ea
HIGH RESOLUTION
- QUALITY
VINYL
Len Anderson
(866) 242-3545
len@fillaco.com

Fillaco Signs and Image
3250 Gateway Blvd Ste 536
Prescott, AZ 86301
Phone: (866) 242-3545
http://www.fillaco.com

STAY HOME. STAY HEALTHY. STAY CONNECTED. RETURN STRONGER.

Pursuant to EO 2020-34 Building on COVID-19 Successes
Resuming additional business operations for barbers, cosmetologists and dine-in restaurants

Following the Centers for Disease Control and Prevention (CDC) guidance, under all
circumstances, the following precautions should be followed by people dining in
restaurants. To the extent possible, restaurant establishments should take measures to
ensure that customers may follow these guidelines:
•
•
•

Stay home if sick.
Consider ordering food for delivery or curbside pickup if available.
Protect yourself while dining at restaurants:
• Stay at least 6 feet away from others while dining.
• When you do dine-in, consider dining during off-peak hours (for example, early
•

•
•
•

If you are at higher risk for severe illness, continue to use takeout and delivery and
avoid dine-in services at restaurants. People at higher risk for severe illness include
adults 65 or older and people of any age who have serious underlying medical
conditions.
Do not touch your eyes, nose, or mouth.
If possible, use touchless payment (pay without touching money, a card, or a keypad).
If you must handle money, a card, or use a keypad, use hand sanitizer immediately
Wash your hands with soap and water or use an alcohol-based hand sanitizer before
you eat and again when you are finished.

•
with soap and water for at least 20 seconds.
Following the Centers for Disease Control and Prevention (CDC) guidance, under all
circumstances, the following precautions should be followed by restaurants providing
dine-in:
• Consider assigning duties to vulnerable workers that minimize their contact with customers
and other employees.
• Enforce hand washing, covering coughs and sneezes.
• Develop standards for the use of non-medical grade masks or cloth face coverings by employees
when near other employees and customers.
• Ensure adequate supplies to support healthy hygiene practices for both employees and
customers including soap, hand sanitizer with at least 60 percent alcohol (perhaps on every
table, if supplies allow), and tissues.
• Consider posting signs on how to stop the spread of COVID-19, properly wash hands, promote
everyday protective measures, and properly wear a face covering.
• Intensify cleaning, disinfection and ventilation practices.
• Wash, rinse, and sanitize food contact surfaces, food preparation surfaces, and beverage
•
•
•

Avoid using or sharing items such as menus, condiments, and any other food. Instead, use
disposable or digital menus, single serving condiments, and no-touch trash cans and doors.
Wipe any pens, counters, or hard surfaces between use or customer.
Train all employees in the above safety actions.

The Department of Health Services recommends the following additional steps be taken
by restaurants:
•
•
•
•
•
•
•

•

Maintain physical distancing, including limiting parties to no more than 10.
Operate with reduced occupancy and capacity based on the size of the business location
with special attention to limiting areas where customers and employees can congregate.
Implement comprehensive sanitation protocols, including increased sanitation schedules for
bathrooms.
Continue to provide options for delivery or curbside service even if a location offers dine-in.
Consider offering masks to wait and host staff.
including but not limited to:
• Tables
• Tablecloths
• Chairs/booth seats
• Table-top condiments and condiment holders
• Any other surface or item a customer is likely to have touched
Avoid instances where customers serve their own food.
**Note that guidance may be updated. Those complying with this guidance are encouraged to regularly visit the
websites provided to ensure they are adhering to the most up-to-date guidance.

Websites for additional public health guidance:
www.cdc.gov · www.azhealth.gov · www.dol.gov

