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Disclosure
•

A recording of this webinar will be posted after the event

•

This presentation has been prepared based on information current as of June 11,
2020 at 9:30am.

•

Owners/Operators are responsible to be aware of changes to operations required
as part of the COVID-19 emergency response.

•

This presentation is intended to provide education only and is not legal guidance.
The public health measures are applicable for all establishments (whether City or
County).

•

The City of Peterborough is on this webinar to outline the process for patios
located within the City limits; if you are in the County, you must contact your
local municipality for any specific requirements related to outdoor eating spaces.

•

The intended audience for this webinar is any eating establishment (restaurant,
bar, coffee shop, etc.) wanting to open a pre-existing or create a new outdoor
seating area whether on public or private property.

Overview
• Current COVID-19 Orders
– Stage 2 reopening protocols

• Public health measures re: outdoor seating
areas for eating establishments
– Sector Specific Guidance Documents

• City of Peterborough process re: outdoor
seating areas for eating establishments
• FAQs / Q &A

Current COVID-19 Situation

• Ontario State of Emergency in effect until June
30, 2020.
• All Ontario Emergency Orders are in effect until
June 19, 2020, unless extended.
• Some Emergency Orders are expected to be
amended on Friday, June 12, 2020 at 12:01 a.m.,
including:
– Restrictions on social gatherings under the Order for
Organized Public Events, Certain Gatherings will move
to no more than 10 people.
– Closure of Places of Non-Essential Business and
Closure of Establishments will be adjusted to
reflect Provincial Phase 2 Stage 2 reopening plan.

Ontario's Re-opening Framework

We are here

Ontario's Re-opening Framework
• During Phase 2, Stage 2 Re-Opening, all personal public
health prevention measures for COVID-19 remain in
effect:
– Maintain minimum 2 metres from anyone who is not from
the same household
– Over 70 years old and underlying medical condition should
self-isolate
– Frequent hand washing
– Practice responsible respiratory etiquette
– Wear a face covering when physical distancing is a
challenge
– Clean and disinfect frequently touched surfaces
– No large gatherings

Phase 2, Stage 2 Reopening
• As of Friday June 12th, 2020 at
12:01 a.m. eating
establishments (food and
drink) can open for outdoor
dining only, takeout, and
curbside pickup.

• For preparation to open
for outdoor dining and
eating, establishments must:
– Prepare your physical
space & develop a traffic
flow plan
– Develop protocols for
customers and staff
– Train staff

Types of Establishments
• The process to open an outdoor seating area may look different
depending on your classification:
– Eating establishment with a licensed, pre-existing outdoor seating
area on public or private property.
– Eating establishment with a non-licensed, pre-existing
outdoor seating area on public or private property.
– Eating establishment seeking a new or expanded licensed outdoor
seating area on public or private property.

– Easting establishment seeking a new or expanded nonlicensed outdoor seating area on public or private property.

Public health measure for all outdoor
seating areas

How much space for an outdoor
seating area?
• Pre-existing licensed and unlicensed outdoor
seating areas must be arranged such that:
– the number of patrons on the patio is restricted to
a maximum of 50% of the previously
approved capacity.

• New or expanded licensed or unlicensed
outdoor seating areas should allow for a
minimum of 1.11 square metres per person.

How to arrange an outdoor seating
area?
• All outdoor seating areas whether pre-existing or
new:
– Must ensure physical distancing of at least two metres between
patrons from different households.
– Must ensure that tables and chairs are at least one metre from
the outer limit of the area.
– Are prohibited from using overhead structures such as tents and
canopies but are permitted to use umbrellas to provide shade.
• Note that this may be reviewed on a case-by-case basis and if the overhead
structure does not impede pedestrian movement and physical distancing
around the patio, it may be permitted.

– Licensed areas are not required to define the boundary by at least a
0.9 metre partition (due to amended regulation 719) but
must clearly distinguish licensed areas to areas where the license
does not apply.

How to keep customers and staff
safe?
• Develop and post policies and protocols for
staff & customers:
– Physical distancing
– Screening and signage
– Use of non-medical masks (NMM) or face
coverings
– Enhanced cleaning and sanitation procedures
– General hygiene procedures
– Food safety procedures

Protocols: Physical distancing
• Develop a physical distancing and traffic flow plan. This
means that all individuals who are not from the same
household should maintain at least 2 metres of distance
between each other.
– Use reservations to prevent line-ups and overcrowding
– Use signage and floor markings to clearly outline how patrons enter
for a reservation, access pick-up, etc.
– Do not have patrons waiting for pick-up close to the outdoor seating
area
– Have a plan to deal with crowding if it occurs, for example, assigning
staff for crowd control and to ensure physical distancing is
maintained
– Use one-way aisles/walkways and clearly mark the direction of
travel for patrons and staff
– Stagger shifts/breaks for staff

• Use signage to remind staff and guests about the
importance of physical distancing.

Protocols: Screening and Signage
• Place signage for passive screening
at the outdoor seating area
entrance, along with a list of
symptoms.
• Consider active screening for staff
daily (i.e. have someone asking the
questions) and ensure policies are
in place to disallow symptomatic
staff from working.
• Track schedules to know which
employees have worked together if
one person tests positive for
COVID-19

Protocols: Protective Equipment
• Encourage the use of nonmedical masks (NMM) for
staff and guests when physical
distancing is a challenge.

• Medical masks are considered
Personal Protective
Equipment (PPE) and must be
reserved for those providing
direct care in clinical settings.
For more information visit:
www.ontario.ca/page/face-coverings-and-face-masks

Protocols: Enhanced Environmental
Cleaning & Disinfecting
• An enhanced level of cleaning and disinfecting is required while we are all
working to prevent the spread of COVID-19
• Follow the Public Health Ontario recommendations for the Cleaning and
Disinfection for Public Settings.
• Disinfectants must have a Drug Identification Number (DIN) - an 8-digit
number given by Health Canada that confirms it is approved for use in
Canada.
• Other general practices to follow include:
– Continue to follow existing food safety practices for cleaning and disinfecting
– All high-touch surfaces should be cleaned and disinfected at least twice daily
– Frequently touched areas such as handrails and doorknobs should be cleaned
and disinfected more often subject to the frequency of use
– Tables and chairs should be cleaned and disinfected between patrons
– Hands should be washed after undertaking cleaning activities
– Supervisors should monitor to ensure that existing hygienic standards are
strictly observed

Protocols: General Hygiene Practices
• Hand Hygiene
– The importance must not be
underestimated
– Critical for employees and guests
– Ensure the provision of hand
washing stations/supplies and hand
sanitizer both for guests and staff
– Use signage to remind guests and
staff to perform hand hygiene
frequently

Protocols: General Hygiene – Food
Safety
• All requirements of O. Reg. 493/17: Food Premises
continue to apply with cleaning, sanitizing, and
hygiene being exceptionally important.
• Certified Food Handlers must be present during each
operating hour.
• Tables and chairs used for outdoor seating must be
constructed of, or covered with, nonporous materials that
are easily cleaned and sanitized.
• The Restaurant and food services health and safety during
COVID-19 provides much detail and advice. You can also
consult with your local public health inspector.

Smoke-Free Ontario Act (SFOA)
• Smoking and vaping are
prohibited on all outdoor seating
areas (patios), and within a 9
metre radius of any point on the
perimeter of the patio.
• All patios must be appropriately
signed according to the
requirements of the Smoke-Free
Ontario Act.
• No ash trays or similar items are
permitted in smoke- and vapefree areas.
• If you require signage, please
contact Peterborough Public
Health at (705) 743-1000 or
download here.

Please type any questions into the
chat box

Resources
•

Spread Business Information Line at 1-888-444-3659.

•

Self Assessment Tool

•

Restaurant specific guidance documents that may be helpful are available here:

–
–
–
–
–

The health and safety guidelines related to the tourism and hospitality sector
Cleaning and Disinfection for Public Settings
Restaurant and food services health and safety during COVID-19
Tip Sheet: Restaurant and Food Service: Guidance for Health and Safety
A Framework for Reopening our Province: Phase 2: Restart — Stage 2 (Restaurants and
Bars is covered on Page 12)
– AGCO Information Bulletin: Liquor sales licensees may extend their patios for the
duration of 2020 once permitted to open
•

The most recent symptom list – current as of May 25 and symptoms POSTER

•

Physical Barriers for COVID-19 Infection Prevention and Control in Commercial Settings (best
practices, installing, and cleaning plexiglass barriers)

•

Face coverings now recommended when physical distancing is a challenge

Need more info...
Peterborough Public Health:
• (705) 743-1000 to speak with a
Public Health Inspector or Tobacco Enforcement
Officer
• info@peterboroughpublichealth.ca
City of Peterborough
• Brian Buchardt, Urban Design Planner
• John Kennedy, Clerk

