CITY OF VALLEJO
COVID-19 HEALTH AND SAFETY
ADVISORY RECOMMENDATIONS
FOR BUSINESSES DURING REOPENING
AND RECONSTITUTION

Updated: May 7, 2020

The City of Vallejo recognizes the real need for
our community to re-open for business. The City
recognizes the need for physical and economic
health and wants to support its residents and
businesses with these recommendations to
keep us safe and healthy. City of Vallejo staff will
continue to provide on-site and online support to
businesses and residents until we resume to full
time in-person, regular business hours.
This document contains recommendations which
are not necessarily regulatory, unless specifically
required by a local, County, State or Federal
agency. The City of Vallejo is closely monitoring
government policy changes, Center of Disease
Control (CDC) guidelines, government mandates,
and Public Health directives. The City will
continue to adjust as necessary or appropriate
to these recommended procedures and work
to support businesses and residents during this
difficult time.

Please check the City’s website for further
updates: https://www.cityofvallejo.net/NCOV
City of Vallejo COVID-19 Business Resources:
https://www.cityofvallejo.net/cms/One.
aspx?portalId=13506&pageId=16552833
Solano County Roadmap to Recovery: Steps
to Lifting Order of the Health Officer
http://www.solanocounty.com/depts/ph/default.
asp
Solano County Shelter at Home Order of the
County Health
https://www.solanocounty.com/news/displaynews.
asp?NewsID=2291&TargetID=1
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RECOMMENDED STEPS FOR BUSINESS REOPENING

California Governor Gavin Newsom outlined
a detailed business reopening plan for the
California economy. The City of Vallejo plans to
review State and County directives and apply
them locally.
1. As the City receives State direction, we
recommend businesses begin the process of
determining how to best reduce occupancy,
encourage and ensure physical distancing
measures are in place and prevent any large
gatherings (as defined by the State).
2. Patrons and business occupants must
consider the practice of wearing facial
coverings or masks and implementing
temperature checks where feasible. Wearing
a facial mask may be uncomfortable;
however, it will allow our economy to reopen
faster and may protect us from further spread
of the coronavirus.

3. The City is closely monitoring benchmarks
set forth by Federal, State and County
governments. Provided those benchmarks are
achieved, the City may begin the process of
reopening businesses with extensive safety
measures in place.
4. The City will continue to closely monitor
the data each day and continue to inform
our Community. Businesses should remain
prepared to incrementally restrict or increase
businesses practices, based on COVID-19
updates and data.
5. The City is creating an administrative permit
program for restaurants to permit dining
outdoors, outdoor waiting areas, and parklet
areas. Businesses must receive a permit
that requires proof of insurance, proof of
Alcohol Beverage Control (ABC) license
if applicable, Proof of Business License,
and indemnification of the City if business
operations are on City property.
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BUSINESS TYPE

RISK LEVEL

WHAT RISK CATEGORY DOES MY BUSINESS FALL UNDER?

LOW RISK

MEDIUM RISK

HIGH RISK

Examples of businesses,
organizations, and activites in
this category include:

Examples of businesses,
organizations, and activites in
this category include:

Examples of businesses,
organizations, and activites in
this category include:

•
•
•
•

•

•
•
•
•
•
•

•

Retail stores
Manufacturing
Pet grooming*
County and city/local
parks**
Outdoor recreational
activities***

This list is not exhaustive and
any business, organization,
or activity that can operate
utilizing physical distancing
to meet social distancing
requirements is low risk.
* Must be able to maintain physical
distancing

•
•
•
•
•
•
•
•
•
•
•
•

Restaurants with dining
areas
Hair and nail salons
Barbers
Dental services
Physical therapy
Massage therapy
Acupuncture
Tattoo parlors
Chiropractic or osteopathic
manual medicine
Bars
Tasting rooms at wineries
Tap rooms at breweries
Movie theaters
Limited entertainment
shows

Playgrounds
Festivals
Dance parties
Amusement parks
Public pools
Beaches

** except playgrounds,
campgrounds and beaches
*** including golf, tennis, hiking, and
boating

These lists are not exhaustive. If you are unsure about what category your business falls under,
please contact Annette Taylor in the Economic Development Department at 707-649-3510 or email
her at Annette.taylor@cityofvallejo.net
WHEN CAN I RE-OPEN MY BUSINESS?
LOW RISK

MEDIUM RISK

HIGH RISK

May 8, 2020

Not yet allowed.

Not yet allowed.
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The two main obstacles in the achievement of
the list above are the lack of widespread testing
and the potential for a second wave of COVID-19
infections. Our State, the medical community and
Solano County are focused on ways to vastly
enhance testing and we anticipate much progress
over the next few months.
Local hospitals are encountering challenges and
changes in their service. Some have stopped
all elective procedures and surgeries and
now mainly focus on emergency issues and
COVID-19 cases. Emergency room visits are
down substantially, and we currently have empty
beds - thankfully. Based on recent data provided
by Solano County, the county-wide hospital

bed count remains low ensuring the sufficient
availability of ventilators.
However, we must keep in mind, now is not
the time for complacency. Relaxing of physical
distancing practices may lead to larger second
wave of COVID-19 infections which would
exceed local hospital capacities. The community
must understand that if a spike in infections
is detected, another closure may become
immediately necessary. Businesses must prepare
for the potential for a second wave while also
working to put safety controls in place to minimize
or prevent the likelihood of a resurgence of
the virus and the associated negative financial
impacts.

WATER FLUSH
PROCEDURES
FOR REOPENING

In buildings left vacant during the COVID shelterin-place, bacteria can grow in the pipes’ stagnant
water.

water faucets wide and let the water run for at
least 10 minutes.

To avoid exposure, all pipes should be flushed
thoroughly before using the water for drinking and
cooking.

2. Next, open all COLD kitchen faucets and
other COLD faucets that will be used for
drinking and cooking and let the COLD water
run for at least 5 minutes.

To ensure good water quality, the best practice
is to use the steps below to flush the water in
all faucets that will be used for drinking and/or
cooking.

3. After cold water lines have been flushed, then
open the HOT water lines and run until they
reach their hottest temperature and run for at
least 5 more minutes.

Remember that each drinking water outlet should
be flushed individually.

Refrigerators with water dispensers. Refrigerators
with water-dispensers should be flushed for at
least five minutes as well.

FAUCETS (cold, then hot)
1. First, locate the COLD water faucets on each
wing and floor of the building, open the COLD

Discolored Water. The water left in pipes of
an unused facility may become discolored. If
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discolored, follow the steps above but if water
remains discolored after the timeframes above,
keep all faucets open until water is no longer
discolored.
For more information: https://www.cdc.gov/
coronavirus/2019-ncov/php/building-watersystem.html

EMPLOYEE &
CUSTOMER
PROTECTION
MEASURES
CUSTOMER PROTECTIONS
Physical Distancing
Customers should be advised to practice physical
distancing by standing at least six feet away from
other groups of people not traveling with them
while standing in lines or moving around in the
businesses. Restaurant tables and other physical
layouts will be arranged to ensure appropriate
distancing. Employees will be reminded not
to touch their faces and to practice physical
distancing by standing at least six feet away
from other customers and employees whenever
possible.
Sneeze Guards
Where appropriate, glass or Plexiglas sneeze
guards should be installed at payment or pick up
counters to protect customers and employees.
Hand Sanitizer
Hand sanitizer dispensers (touchless whenever
possible) should be placed at customer and
employee entrances and contact areas such as
driveways, reception areas, checkout counters,
restaurant entrances, meeting spaces, elevator
landings, pools, salons and exercise areas.

Signage
There should be health and hygiene reminders
throughout the businesses including the proper
way to wear, handle and dispose of masks in
English and Spanish.
Gathering Size
Ensure crowds are limited to not more than 10
persons.
Public Restrooms
Shall be cleaned and sanitized at least twice per
business day. Doors to public restrooms shall be
locked after business hours. Any inoperable toilet
sinks or other water appliance shall cause the
restroom to be closed until repairs are complete.
Sufficient disinfectant dispensers must be made
available and provided for use.

CITY OF VALLEJO COVID-19 BUSINESS REOPENING | PAGE 5 OF 13

EMPLOYEE
PROTECTIONS AND
RESPONSIBILITIES

Continuous Hand Washing
Correct hygiene and frequent handwashing with
soap is vital to help combat the spread of virus.
All employees should be instructed to wash
their hands, or use sanitizer when a sink is not
available, every 60 minutes (for 20-seconds)
and after any of the following activities: using the
restroom, sneezing, touching the face, blowing
the nose, cleaning, sweeping, mopping, smoking,
eating, drinking, entering and leaving any area
where customers are served, going on break and
before or after starting a shift per state guidelines.
Gloves
Gloves can cross contaminate and do not take
the place of handwashing. Gloves should only
be used for one activity and in one location. After
removing the gloves, hands should be washed
per state guidelines.

COVID-19 Employee Training
All employees should receive ongoing COVID-19
safety and sanitation protocols training per
state guidelines. This training is available
from the CDC or the Vallejo Fire Department.
VFD Training Section (707) 648-5129 (During
Business Hours).
Personal Protective Equipment (PPE)
Appropriate PPE will be worn by all employees
based on their role and responsibilities and
in adherence to state or local regulations and
guidance. Training on how to properly use and
dispose of all PPE should be mandatory and is
available from the CDC.

PRODUCT
CLEANING

General Business Expectations
Businesses are expected to use cleaning
products and protocols that meet EPA guidelines
and are approved for use and are effective
against viruses, bacteria and other airborne
and bloodborne pathogens (using appropriate
protective equipment).

Public Spaces and Communal Areas
The frequency of cleaning and sanitizing
should be increased in all public spaces with an
emphasis on frequent contact surfaces including,
but not limited to, counters, desks, elevators and
elevator buttons, door handles, public bathrooms,
ATMs, stair handrails, gym equipment, dining
surfaces and seating areas.

PAGE 6 OF 13 | CITY OF VALLEJO COVID-19 BUSINESS REOPENING

Air Filter & HVAC Cleaning
The frequency of air filter replacement and
HVAC system cleaning should be increased in
frequency and fresh air exchange maximized.

Kitchens and Employee Only Areas
The frequency of cleaning and sanitizing should
also increase in high traffic employee areas with
an emphasis on the employee break rooms,
employee entrances, employee restrooms,
loading docks, offices, kitchens, security offices,
service desks and meeting rooms.
Shared Equipment
Shared tools and equipment should be sanitized
before, during and after each shift or anytime
the equipment is transferred to a new employee.
This includes phones, radios, computers and
other communication devices, payment terminals,
kitchen implements, engineering and repair
tools, safety buttons, folios, clip boards, cleaning
equipment, keys, time clocks and all other direct
contact items used throughout the business.

Linen Control
Laundry, including table linens and uniforms
should be washed and sanitized per CDC
guidelines.

PHYSICAL DISTANCING
(GENERAL)

General Business Expectations
Throughout the business, it is recommended you
meet or exceed state and local health authority
guidelines on proper physical distancing of six
feet between every person.
Public Lines
Any area where the public may gather (in
formation) should be clearly marked for
appropriate physical distancing. This includes
check-in, check-out, lobbies, take-out pick-up
lines, coffee shops and casual dining.
Restaurants and Bars. Restaurants and bars
should reduce seating capacities to allow for a
minimum of six feet between each seated group/
party of guests (in accordance with any State
guidance).

Meeting Spaces
Meeting and banquet set-up arrangements will
allow for physical distancing between guests in
all meetings and events based on CDC and State
recommendations. Self-serve buffet style food
service should be suspended and replaced by
alternative service styles.
Retail Spaces
Retail business owners and tenants should
reduce maximum guest limits to allow for
appropriate distancing between customers.
Public Pools
Pool seating should be configured to allow for
at least six feet of separation between groups of
guests. Chairs and tables should be sanitized
after each use.
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RESTAURANTS, BARS, & LOUNGES
Cleaning and Sanitizing
Podiums and associated equipment
(such as microphones)
Service stations, service carts,
beverage stations, counters,
handrails and trays
Point of Sale terminals (ideally
assigned to a single server)
Server hygiene
Dining tables, bar tops, stools and
chairs

Recommended sanitizing schedule
To be sanitized once per hour

To be sanitized once per hour

To be sanitized between users and before/after each shift
Servers to sanitize hands after each use
To be sanitized after each use

Condiments

Use single-use (disposable) containers only or should
containers should be washed after use

Menus

Use disposable menus or sanitize menus after each use/
handling

Porous Placemats

Replace with washable linen, or disposable or non-porous
materials, and provide a new clean one for each customer

Trays and tray stands
Storage containers
Food preparation stations
Kitchens
Food and beverage items

sanitized after each use
sanitized before and after use
sanitized after use or, at least once per hour
deep cleaned and sanitized at least once per day
transferred to other employees via contactless methods
(leaving on expediting tables, conveyors, etc.)
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Physical Distancing

Guest Considerations

•

Hostesses and managers to manage physical
distancing at entries, waiting areas and
queues (in addition to signage).

•

Remove all self-serve condiments and
utensils to be made available from cashiers or
servers only.

•

Recommended to have dining only by
appointment/reservation to reduce lines and
guests in waiting areas.

•

Use only wrapped straws.

•

Suspend all tableside cooking until further
notice.

•

Remove grab and go pre-prepared offerings.

•

Suspend all self-serve and buffet style dining
until further notice.

•

Bar snacks will be served per individual guest
and not shared products.

•

All food and beverage items to be placed on
the table, counter, or other surface instead of
being handed directly to a guest.

•

•
•

Peak period procedures must be established
and implemented when guests are not able to
be immediately seated.
Lounge seating should be arranged to allow
for social distancing (6’).
Tables and booths positioned or vacated
to allow for appropriate physical distancing
between guests. (Six feet or as otherwise
advised by local authorities)

•

Reduce bar stool count to provide appropriate
physical distancing.

•

Manage the line flow at deli counters and
pickup points to ensure coffee and food pick
up areas remain appropriately distanced.

•

Pick up orders should be separated from
dining areas in order to keep waiting areas
distanced.
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BANQUETS & CATERED EVENTS

Cleaning and Sanitizing
Shared equipment and meeting
amenities
All linen, including underlays

Recommended sanitizing schedule
To be sanitized before and after each use or be single use
(disposable)
To be replaced after each use

Clean and soiled linens

To be sealed and transported in plastic bags into and out of
the meeting rooms

Food and beverage items

transferred to other employees via contactless methods
(leaving on expediting tables, conveyors, etc.)
Physical Distancing
•

Suspend buffet and self-serve style events until
further notice.

•

Food and beverage items to be individually
plated and served.

•

Coffee and other break items to be attended and
served by a server.

•

Flatware to be provided as a roll-up in a napkin.

•

Condiments: served in individual or sanitized
containers.

•

Seating capacities and floor plans to be reviewed
on an event-by-event basis to ensure appropriate
physical distancing consistent with Vallejo Fire
Department, Solano County and CDC guidelines
in addition to California State Fire Code
requirements.
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HOTELS & GYMS

Cleaning and Sanitizing
Carts, trolleys and other equipment

Recommended sanitizing schedule
To be sanitized at the start and end of each shift

Guest linens

To be delivered and removed from guest rooms in singleuse sealed bags

Clean housekeeping items

Items must be stored on shelves must be stored in bags
and not exposed to the open air when not in use

Physical Distancing
•

Reduce unnecessary contact with guests
while cleaning hotel rooms; guest room
attendants will offer to return at an alternate
time for occupied rooms.
Guest Considerations

•

•

Specific sanitation consideration will be given
to the following guest room areas:
-- Desks, phones, counter tops, tables and
chairs
-- Thermostats
-- Cabinetry, pulls and hardware

• All reusable items to be removed from
rooms; critical information to be placed on
single use items and/or electronically posted.

-- Doors and doorknobs

•

Newspapers and magazines only available
upon request.

-- Bathroom fixtures and hardware

•

Disposable items discarded after each guest
stay.

•

Extra pillows and blankets stored in the
guest room closets should be removed and
available upon guest request.

-- Bathroom vanities and accessories

-- Windows, mirrors and frames
-- Lights and lighting controls
-- Closets, hangers and other amenities
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CARE FACILITIES

To protect the vulnerable nursing home
population, aggressive efforts toward visitor
restrictions and implementing sick leave policies
for ill health care professionals, and actively
checking every person entering a facility for
fever and symptoms of illness, continue to be
recommended.

-- COLD = housing for COVID negative
residents
•

Ensure that each zone can be adequately
staffed by personnel dedicated to one zone
(no cross contamination between zones).

•

Suggested Preventative Measures for Care
Facilities AND Assisted Living Facilities

All (non-resident) personnel within the care
facility should always wear a surgical mask
(N95 respirator). This is to include nursing
staff, support staff, emergency personnel, etc.

•

No admittance of unnecessary visitors to any
care facility.

Suggested Preventative Measures Specifically
for Assisted Living Facilities

•

Daily symptom check for all employees:

•

Cancel all group activities/outings.

-- Temperature checks, assess for cough,
assess for flu-like symptoms.

•

Consider delivering meals to resident rooms
(as opposed to a communal dining area).

Active screening of every person that enters
the facility:

•

Educate and ensure residents adhere to
social distancing guidelines.

-- Temperature checks, assess for cough,
assess for flu-like symptoms.

•

Ensure all residents have access to adequate
handwashing and had sanitizing stations.

•

Install barriers to limit unnecessary contact
between care providers, as well as between
patients.

•

•

Establish a pre-plan to zone off their facility in
to HOT, WARM, and COLD zones.

Designate a staff member to ensure all
residents are contacted daily to ask about
potential development of COVID symptoms
(this should be done by phone, if possible, to
prevent cross contamination).

•

-- HOT = isolated housing for identified
COVID patients
-- WARM = quarantined housing for
Persons Under Interrogation/Suspected
COVID patients
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ADDITIONAL RESOURCES
CDC Recommendations for Long Term Care Facilities:
•

https://www.cdc.gov/coronavirus/2019-ncov/hcp/long-term-care.html

•

https://www.cdc.gov/coronavirus/2019-ncov/hcp/infection-control-recommendations.html

•

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2

•

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

•

https://www.cdc.gov/coronavirus/2019-ncov/community/large-events/mass-gatherings-ready-forcovid-%20%2019.html
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