
REOPENING AND SAFETY GUIDANCE (By category) 
Government organizations and trade associations offer Reopening and Safety Guidance:  

 

BUSINESS COVID-19 SAFETY TRAINING PROGRAMS 

Count on Me NC Covid-19 Business Training (Free)  

 

ServSafe COVID-19 Training (Free courses) 

 

RESTAURANT & LODGING 

NCDHHS Interim Guidance for Restaurants, including signage  

• NCDHHS Interim Guidance for Restaurants *updated*  

 

ABC Commission Guidance for Phase 2:  

• Temporary Extension of Premises Guidelines - Phase 2  

• Updated ABC phase 2 guidance on Executive Order 141 (7-2)   

 

National Restaurant Association Reopening Guide (updated) 

 

American Hotel & Lodging Association Releases Industry-wide Hotel Cleaning Standards 

through “Safe Stay” Initiative  

 

Vacation Rental Management Association Cleaning Guidelines for COVID-19  

 

NCRLA shares U.S. Foods Reopening Blueprint  

 

NCRLA’s Draft of N.C. Hotel & Restaurant Operations COVID-19 Re-Open Phases (May 8)  

 

OSHA COVID-19 Guidance for Restaurants& Beverage Vendors Offering Takeout or Curbside 

Pickup    

 

U.S. Food & Drug Administration COVID 19 Food Safety Page  

 

ServSafe Dining Commitment voluntary best practices safe dining program   

ATTRACTIONS-MUSEUMS-ARTS/ENTERTAINMENT 

International Association for the Attractions Industry and free courses  

 

American Alliance of Museums [AAM] - Considerations for Museum Reopening  

 

NC Arts Council - Guide to Reopen the Arts  

 

National Association of Theatre Owners – Operation Open Door Checklist  

 

American Amusement Machine Association COVID-19 Resources  

 

RETAIL 

https://countonmenc.org/business-training
https://www.servsafe.com/Landing-Pages/Free-Courses
https://ncrla.help/wp-content/uploads/2020/05/NC-DHHS-Interim-Guidance-for-Restaurants-5-19-20-Final.pdf
https://files.nc.gov/covid/documents/guidance/NCDHHS-Interim-Guidance-for-Restaurants-Phase-2.pdf
https://abc.nc.gov/PublicResources/LegalAnnouncement/274
https://abc.nc.gov/PublicResources/LegalAnnouncement/275
https://ncrla.help/wp-content/uploads/2020/07/ABC-Commission-Guidance-for-Phase-2-Executive-Order-141.pdf
https://go.restaurant.org/covid19-reopening-guide
http://www.ahla.com/safestay
http://www.ahla.com/safestay
http://www.vrma.org/page/vrhp/vrma-cleaning-guidelines-for-covid-19
https://ncrla.help/wp-content/uploads/2020/05/Reopening_Blueprint_US-Foods_5.7.pdf
https://ncrla.help/wp-content/uploads/2020/05/NC-Hotel-Restaurant-Operations-COVID-Phase-2.pdf
http://www.osha.gov/Publications/OSHA4017.pdf
http://www.osha.gov/Publications/OSHA4017.pdf
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://commit.servsafe.com/
http://iaapa.learningcart.com/content/Coronavirus-Free-Content.aspx
http://www.aam-us.org/wp-content/uploads/2020/04/Considerations-for-Museum-Reopenings-5.4.2020.pdf
https://files.nc.gov/ncarts/guide_to_reopen_the_arts.pdf
https://cdn.nrf.com/sites/default/files/2020-04/NRF%20-%20Operation%20Open%20Doors%20-%20Checklist.pdf
https://coin-op.org/


NC Retail Merchants Association    

 

National Retail Federation     

 

EVENTS 

NC DHHS: Supplementary Guidance for Sporting Events in Outdoor Facilities (6-10-20)  

 

MPI Safety and Security for Meetings & Events   

 

Event Safety Alliance Reopening Guide  

 

Hilton EventReady  

 

Trixstar’s Tetris Seating: Maximizing Capacity Amidst Physical Distancing Regulations  

 

NCDHHS Interim Guidance for Administrators and Participants of Youth, College & Amateur 

Sports Programs  

 

ALL BUSINESSES 

N.C. Department of Health and Human Services - Guidelines for Businesses during Phase 2  

 

New Hanover County Public Health – (Re) Open for Business guidelines  

 

Smart Restart New Hanover County Guide  

 

U.S. Travel Association Travel Confidently Toolkit 
 

White House & CDC Guidelines for Opening Up America Again  

 

US Chamber of Commerce Ready to Reopen Guide for Small Businesses  

 

United Nations World Tourism Organization Global Guidelines to Restart Tourism  

 

World Travel & Tourism Council “Safe Travels” Global Protocols & Stamp for the New Normal  

 

 

SAFETY/CLEANING GUIDELINES 

CDC – Cleaning and Disinfecting Your Facility  

 

AAM Webinar - Sanitizing and Cleaning Protocols  

 

EcoLab’s Public Health Resources for Hospitality  

 

ISSA - Global Biorisk Advisory Council Guidelines  

 

EPA Disinfectants for Use Against SARS CoV-2, the virus that causes COVID-19   

https://www.ncrma.org/wp-content/uploads/2020/05/Checklist-for-Businesses-Phase-1-English.pdf
https://nrf.com/resources/operation-open-doors
https://files.nc.gov/covid/documents/guidance/NCDHHS-Outdoor-Sporting-Events-Phase-2.pdf
https://www.mpi.org/essential-guide
http://www.eventsafetyalliance.org/esa-reopening-guide
https://meetings.hilton.com/eventready
http://www.trixstar.com/blog/11-academy/162-tetris-seating-maximizing-capacity-amidst-physical-distancing-regulations?mc_cid=ef8caf37e4&mc_eid=660d266bc4
https://files.nc.gov/covid/documents/guidance/NCDHHS-Interim-Guidance-for-Youth-College-Amateur-Sports-Phase-2.pdf
https://files.nc.gov/covid/documents/guidance/NCDHHS-Interim-Guidance-for-Youth-College-Amateur-Sports-Phase-2.pdf
https://covid19.ncdhhs.gov/guidance#phase-2-easing-of-restrictions
https://health.nhcgov.com/wp-content/uploads/2020/05/NHC-ReOpen-for-Business.pdf
https://chambermaster.blob.core.windows.net/userfiles/UserFiles/chambers/2869/CMS/Smart-Restart-NHC-v051420.pdf
https://www.ustravel.org/toolkit/travel-confidently-toolkit
http://www.whitehouse.gov/openingamerica/
http://www.uschamber.com/co/start/strategy/small-business-coronavirus-reopening-guide
https://webunwto.s3.eu-west-1.amazonaws.com/s3fs-public/2020-05/UNWTO-Global-Guidelines-to-Restart-Tourism.pdf
https://wttc.org/COVID-19/Safe-Travels-Global-Protocols-Stamp
https://www.cdc.gov/coronavirus/2019-ncov/community/disinfecting-building-facility.html
http://www.youtube.com/watch?v=ukVJhxxK0ow&feature=youtu.be
http://www.ecolab.com/offerings/public-health-resources-for-hospitality
https://gbac.issa.com/issa-gbac-star-facility-accreditation/
http://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2


 

CDC Guidance for Cleaning & Disinfection  

 

CDC Guidance for Building Water Systems when Reopening  

 

 

MASKS AND FACE COVERINGS 

NC DHHS: Interim Guidance for Use of Face Coverings and Masks  

 

NCDHHS Updated face covering guidance for NC lodging and restaurants (6-30)  
 

NCDHHS: Prevent & Protect Tool Kit-Cloth Coverings  

 

CDC Guidance – Cloth Face Coverings  

 

FDA Model Food Code specifications for maintaining face coverings  

 

 

COVID-19 EMPLOYEE EXPOSURE 

NC DHHS: FAQ Best Practices When an Employee Tests Positive for COVID-19  

 

National Restaurant Association – Guidance for Restaurants Responding to COVID-19 Positive 

Employee  

 

CDC Interim Guidance - Safety Practices for Critical Infrastructure Workers Who May Have 

Exposure to a Person with Suspected or Confirmed COVID-19  

 

CDC Interim Guidance for Businesses and Employers Responding to Coronavirus Disease 2019 

(COVID-19)  

 

FDA - What to Do if You Have COVID-19 Confirmed Positive or Exposed Workers in Your 

Food Production, Storage, or Distribution Operations Regulated by FDA   

 

 

 

 

Updated: July 17, 2020 

http://www.cdc.gov/coronavirus/2019-ncov/community/pdf/ReOpening_America_Cleaning_Disinfection_Decision_Tool.pdf
http://www.cdc.gov/coronavirus/2019-ncov/php/building-water-system.html
https://ncrla.help/wp-content/uploads/2020/06/NCDHHS-Interim-Guidance-on-Face-Coverings.pdf
https://files.nc.gov/covid/documents/about/managing-overall-health/FAQs-Cloth-Face-Coverings.pdf
https://covid19.ncdhhs.gov/materials-resources/prevent-and-protect-media-toolkit
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/cloth-face-cover.html
https://www.fda.gov/food/retail-food-protection/fda-food-code
http://url5897.wilmingtonandbeaches.com/ls/click?upn=thILvcEskQbiDwB5eUhcGGy0YL4GDxNdndnrbpj-2BxmOVNEMMxDgRNZ2cCFTYfClueLthheBPi2Ecjo0BJbqqPez3z4t3DiXAiyPdE6Lm5oI-3DIWZ8_sYjaxUIM6C8lsjt6WEH-2BNe82I2-2FixmGPGoIK6s1OdafKGJIcAsmI05k7rxW6QjUfaj1sHcFfVLE8Tek6pvciMRTlqpMqsMnBw-2BscLp5nbU0psgB9E8nCE8Ye1q0Ts6XNhzGqCR7H0VCwJPoavB33JPN-2B0Wy5PpLuihtY-2BofrZeqTN7t-2FdzyHyKtEF6hDqcer8xuz877WrpcY-2BxJBVxwnwDfOXCzLtWmVhYWsilMXbg2jGSn7THKPayvM628xKinp
https://ncrla.help/wp-content/uploads/2020/06/FAQ-COVID-Worker_R1.pdf
https://ncrla.help/wp-content/uploads/2020/06/RLC-Positive-COVID-in-Restaurant-6-24-20-2.pdf
https://ncrla.help/wp-content/uploads/2020/06/RLC-Positive-COVID-in-Restaurant-6-24-20-2.pdf
http://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-practices.html
http://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-practices.html
http://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
http://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
https://www.fda.gov/food/food-safety-during-emergencies/what-do-if-you-have-covid-19-confirmed-positive-or-exposed-workers-your-food-production-storage-or
https://www.fda.gov/food/food-safety-during-emergencies/what-do-if-you-have-covid-19-confirmed-positive-or-exposed-workers-your-food-production-storage-or

