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TEMPORARY APPLICATION FOR PERMIT: OUTDOOR SEATING/ALTERATION OF PREMISES

This application is in response to and in compliance with the intent of the emergency acts in response to the Covid-19
pandemic state of emergency and to provide relief to locai businesses serving food and beverages.

Part 1: GENERAL INFORMATION

Name of Business:

Street address of business:

Name of business owner:

E-Mail of business owner:

Business phone:

Home or cell phone:

Fax number:

Application Requirements

1. This completed and executed farm.

2. A sketch or diagram depicting the proposed outdoor dining area including the proposed number and
location of tables, chairs and other equipment, pedestrian access points to the dining area, and how the
dining area will be separated from rest of sidewalk. Include all physical features in the immediate vicinity
including driveways, wheelchair ramps, fire hydrants, trees, poles, etc. Include dimensions, seating capacity,
and maximum occupancy.

3. Completed “Amendment — Change or Alteration of Premises Application” (Appendix A) also available online
at https://www.mass.gov/orgs/alcoholic-beverages-control-commission (liquor license holders only). No fee
will be charged.

Applicant Acknowledgement

This Outdoor Seating/Alteration of Premises Permit allows only the placement of obstructions on the sidewalk/right-
of-way in the permitted area as set forth and approved. The Outdoor Seating/Alteration of Premises Permit shall be
in effect from the date of issuance through November 1, 2020. All outdoor seating, tables, etc., must be removed by
November 6.




Terms and Conditions

Outdoor dining shall mean service that is provided outside the restaurant building envelope, whetheron a sidewalk,
patio, deck, fawn, parking area or other outdoor space. Applicants agree to the following rules and regulations.

1.
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The premises must be enclosed by concrete barriers, a fence, rope, or other means to prevent access. Ifina
parking area, the enclosure must be significant enough to dramatically slow or stop a vehicle i.e. concrete
barriers, boliards, or barrels placed no further than six feet apart.

If the outdoor dining area is covered, at least 50% of the perimeter must remain open and unobstructed of
siding. Tents or coverings should not obstruct sight-lines for vehicles.

The outdoor area must be contiguous to the premises with either (a) a clear view of the area from inside the
premises, or, alternatively (b) the applicant may commit to providing management personnel dedicated to
the area.

The applicant must have a lease or documents for the right to occupy the proposed area.

No live entertainment or loud noise after 10:00 PM. Noise shall not be excessive at any time.

The restaurant restrooms must be made available to patrons and cleaned every hour.

If serving alcohol, patrons must be seated at tables and food must also available.

Agree to and comply with all of the “Restaurants—MA Safety Standards” (Appendix B)

Have on site and available for inspection the following:

Restaurants MA COVID-19 Checklist {Appendix C)
COVID-19 Control Plan (Appendix D)

Have posted the following:

Compliance Attestation in a public area (Appendix E)
Employee Reopening Poster in an employee area {Appendix F)

Compliance

All outdoor dining licenses are subject to immediate revocation by the Town Administrator, for failure to comply with
the conditions of the license, or any violation of rules and regulations of the Town or State which may apply.

| understand and agree to the above rules and regulations.

Applicant Date:

Approval

Doug Willardson, Town Administrator Date:




APPENDIX A



CORPORATE VOTE

The Board of Directors or LLC Managers of

Entity Name

duly voted to apply to the Licensing Authority of and the

City/Town

Commonwealth of Massachusetts Alcoholic Beverages Control Commission on

Date of Meeting

For the following transactions (Check all that apply):

[] Atteration of Licensed Premises

[[] Change of Location

[ Other

“VOTED; To authorize

Name of Person

to sign the application submitted and to execute on the Entity's behalf, any necessary papers and
do all things required to have the application granted.”

For Corporations ONLY
A true copy attest, A true copy attest,

Corporate Officer /LLC Manager Signature Corporation Clerk's Signature

(Print Name) (Print Name)



APPLICANT'S STATEMENT

I,‘ | the: Dsoie proprietor; [ partner; Dcorporate principal; L LLC/LLP manager
Authorized Signatory

ofI J

Name of the Entity/Corporation

hereby submit this application (hereinafter the “Application”), to the focal licensing authority {the “LLA”) and the Alcoholic
Beverages Control Commission (the “ABCC” and together with the LLA collectively the “Licensing Authorities”) for approval.

| do hereby declare under the pains and penalties of perjury that  have personal knowledge of the information submitted in th
Application, and as such affirm that ail statements and representations therein are true to the best of my knowledge and belie
| further submit the following to be true and accurate:

(1) | understand that each representation in this Application is material to the Licensing Authorities' decision on the
Application and that the Licensing Authorities will rely on each and every answer in the Application and accompanying
documents in reaching its decision;

(2) | state that the location and description of the proposed licensed premises are in compliance with state
and local laws and regulations;

(3) | understand that while the Application is pending, | must notify the Licensing Authorities of any change in the
information submitted therein. | understand that failure to give such notice to the Licensing Authorities may resuyltin

disapproval of the Application;

(4) i understand that upon approval of the Application, | must notify the Licensing Authorities of any change in the
ownership as approved by the Licensing Authorities. | understand that faifure to give such notice to the
Licensing Authorities may result in sanctions including revocation of any license for which this Application is submitted;

{5) i understand that the licensee will be bound by the statements and representations made in the Application, including,
but not limited to the identity of persons with an ownership or financial interest in the license;

{6) | understand that all statements and representations made become conditions of the license;

(7) | understand that any physical alterations to or changes to the size of the area used for the sale, delivery, storage, or
consumption of alcoholic beverages, must be reported to the Licensing Authorities and may require the prior approval
of the Licensing Authorities;

(8) { understand that the licensee's failure to operate the licensed premises in accordance with the statements and
representations made in the Application may result in sanctions, including the revocation of any license for which the
Application was submitted; and

(3) | understand that any false statement or misrepresentation will constitute cause for disapproval of the Application or
sanctions including revocation of any license for which this Application is submitted.

(10) | confirm that the applicant corporation and each individual listed in the ownership section of the application is in
good standing with the Massachusetts Department of Revenue and has complied with all laws of the Commonwealth
relating to taxes, reporting of employees and contractors, and withholding and remitting of child support.

Signature: Date:

Title:




AMENDMENT-Change or Alteration of Premises Information

3. CHANGE OF LOCATION
3A. PREMISES LOCATION

Last-Approved Street Address

Proposed Street Address

3B. DESCRIPTION OF PREMISES

Please provide a complete description of the premises to be licensed, including the number of floors, number of rooms on each floor, any
outdoor areas to be included in the licensed area, and total square footage. You must also submit a floor plan.

Total Sq. Footage Seating Capacity Occupancy Number

Number of Entrances Number of Exits Number of Fioors

3C. OCCUPANCY OF PREMISES

Please complete all fields in this section, Please provide proof of legal occupancy of the premises. (E.g. Deed, lease, letter of intent)

Please indicate by what means the applicant has to occupy the premises

Landiord Name

Landlord Phone Landlord Email

Landlord Address

Lease Beginning Date Rent per Month

Lease Ending Date Rent per Year

Will the Landlord receive revenue based on percentage of alcohol sales? CYes (" No




The Commonwealth of Massachusetts
Alcoholic Beverages Control Commiission
95 Fourth Street, Suite 3, Chelsea, MA 02150-2358
www.mass.gov/abee

RETAIL ALCOHOLIC BEVERAGES LICENSE APPLICATION
MONETARY TRANSMITTAL FORM

AMENDMENT-Change or Alteration of Premises Information

APPLICATION SHOULD BE COMPLETED ON-LINE, PRINTED, SIGNED, AND SUBMITTED TO THE LOCAL
LICENSING AUTHORITY.

ECRT CODE: RETA

Please make $200.00 payment here: ABCC PAYMENT WEBSITE

PAYMENT MUST DENOTE THE NAME OF THE LICENSEE CORPORATION, LLC, PARTNERSHIP, OR INDIVIDUAL AND INCLUDE THE
PAYMENT RECEIPT

ABCC LICENSE NUMBER (IF AN EXISTING LICENSEE, CAN BE OBTAINED FROM THE CITY) li |

ENTITY/ LICENSEE NAME | I

ADDRESS | : |

CITY/TOWN STATE ZIP CODE
| | | L |

For the following transactions (Check all that apply):

[] New License [[] Change Corporate Name [[] Change of Class f.e. Annual / Seasonal) [] change Corporate Structure (ie. Corp/LLC)
[] Transfer of License [] change of DBA [[] Change of License Type (. club / restaurant [] Change of Hours

[] change of Manager [[] Alteration of Licensed Premises ] Change of Category (ie. All Alcohol/Wine, Malt [] Pledge of Collateral fie. License/stock)

[[] Change of Officers/Directors [[] Change of Location [] Issuance/Transfer of Stock/New Stockholder| | Management/Operating Agreement

|___] Change of Ownership Interest D Other r ]

THE LOCAL LICENSING AUTHORITY MUST MAIL THIS
TRANSMITTAL FORM ALONG WITH
COMPLETED APPLICATION, AND SUPPORTING DOCUMENTS TO:

Alcoholic Beverages Control Commission
95 Fourth Street, Suite 3
Chelsea, MA 02150-2358
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These workplace safety standards for restaurants are posted in advance of the Governor's initiation of Phase 2 to allow restaurants time to
prepare to operate in compliance with these mandatory health and safety standards. Restaurants may not provide any service beyond carry-out
or delivery until specifically authorized to do so in Phase 2 of the Commonwealth’s Workplace Re-Opening Plan. The Governor will initiate Phase
2 of the Re-Opening Plan by formal Executive Order and only following a careful review of public health data.

Restaurants may provide outdoor table service at the commencement of Phase 2 of the Commonwealth’s Reopening Plan. Restaurants will be
authorized at a later date and by a subsequent Phase 2 Order to commence indoor table service if the public health data reflects continued positive

progression
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When indoor table service is permitted, restaurants are encouraged to structure operations to operate as much as possible through
outdoor table service and ta strictly limit indoor table service in order to assure effective compliance with social distancing requirements
and to limit activities within confined spaces

Restaurants must comply with the fallowing sector specific social distancing rules for providing dining services in all customer seating
areas:

« Tables must be positioned so to maintain at least a 6 foot distance from all other tables and any high foot traffic areas (e.g., routes to
bathrooms, entrances, exits); tables may be positioned closer if separated by protective / non-porous barriers (e.g., structural walls or plexi-
glass dividers) not less than & feet high installed between tables and high foot traffic areas

« The size of a party seated at a table cannot exceed 6 people

« Restaurants may not seat any customers at the bar, but subject to any applicable building and fire code requirements, bar areas may be re-
configured to accommodate table seating that complies with all spacing and other requirements in these COVID-19 safety standards

« All customers must be seated: eat-in service to standing customers (e.g., around bar areas) is prohibited

« Restaurants may provide carry-out or delivery service, but all safety standards for table separation, size of party, and hygiene must be
maintained for any indoor or outdoor table seating that is available to carry-out patrons

« All other amenities and areas not employed for food and beverage service (e.g., dance floors, pool tables, playgrounds, etc.) must be closed
or removed to prevent gathering of customers

Ensure separation of 6 feet or more between all individuals (workers, vendors, and customers) unless this creates a safety hazard due to the

nature of the work or the configuration of the workspace:

+ Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rooms, eating areas)
to allow 6 feet of physical distancing; redesign work stations to ensure physical distancing (e.g., separate tables, stagger workstations on
either side of processing lines so workers are not face-to-face, use distance markers to assure spacing including in the kitchen area)

+ Establish directional hallways and passageways for foot traffic if possible, to minimize contact (e.g., one-way entrance and exit to the
restaurant). Post clearly visible signage regarding these policies

« Prohibit lingering in common areas (e.g., waiting areas, bathrooms) and ensure social distancing in common areas by marking 6 feet spacing
with tape or paint on the floor and signage

+ All customer-facing workers (e.g., servers, bus staff) must minimize time spent within 6 feet of customers

Designate assigned working areas to workers where possible to limit movement throughout the restaurant and limit contact between
workers (e.g., assigning zones to servers)

Stagger work schedules and staff meal and break times, regulating maximum number of people in one place and ensuring at least 6 feet of
physical distancing

Minimize the use of confined spaces (e.g., elevators, vehicles) by more than one individual at a time

Require face coverings for all customers and workers at all times, except where an individual is unable to wear a face covering due to
medical condition or disability

Recommended best practices
Improve ventilation for enclosed spaces where possible (e.g., open doors and windows)

Customers may remove face coverings while seated at tables

All workers must wash their hands frequently, and table servers must wash their hands or apply hand sanitizer between each table
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PROTOCOLS

STAFFING &
OPERATIONS

Menus must be one of the following: 1) paper, single-use menus disposed after each use, 2) displayed menu (e.g., digital, whiteboard,
chalkboard), 3) electronic menus viewed on customers’ phones / mobile devices

Utensils and place settings must be either single-use or sanitized after each use; utensils should be rolled or packaged. Tables should not
be pre-set to reduce opportunity for exposure

Tables and chairs must be cleaned and sanitized thoroughly between each seating

When possible, reservations or call ahead seating should be encouraged; managers must ensure that diners waiting for tables do not
congregate in common areas or form lines

Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or orders are ready;
restaurants should instead use no-touch methods such as audio announcements, text messaging, and notices on fixed video screens or
blackboards

Provide training to workers on up-to-date safety information and precautions including hygiene and other measures aimed at reducing
disease transmission, including:

+ Social distancing, hand-washing, and requirement and proper use of face coverings

« Modifying practices for serving in order to minimize time spent within 6 feet of customers

« Self-screening at home, including temperature or symptom checks

« Reinforcing that staff may not come to work if sick

« When to seek medical attention if symptoms become severe

« Which underlying health conditions may make individuals more susceptible to contracting and suffering from a severe case of the virus

Restaurant operators should establish adjusted workplace hours and shifts for workers ta minimize contact across workers and reduce
congestion at entry points

Limit visitors and vendors on site; shipping and deliveries should be completed in designated areas
Workers should not appear for work if feelingill

Restaurants must screen workers at each shift by ensuring the following:

+ Worker is not experiencing any symptoms such as fever (100.3 and above), cough, shortness of breath, or sore throat;

« Worker has not had 'close contact’ with an individual diagnosed with COVID-19. “Close contact” means living in the same household as a
person who has tested positive for COVID-19, caring for a person who has tested positive for COVID-19, being within 6 feet of a person
who has tested positive for COVID-19 for 15 minutes or more, or coming indirect contact with secretions (e.g., sharing utensils, being
coughed on) from a person who has tested positive for COVID-19, while that person was symptomatic

« Worker has not been asked to self-isolate or quarantine by their doctor or a local public health official

« Workers who are sick or feelingill must be sent home.

Anyone showing signs of illness may be denied entry

If the employer is notified of a positive case at the workplace, the employer should notify the local Board of Health (LBOH) where the
workplace is located and work with them to trace likely contacts in the workplace and advise workers to isolate and self-quarantine

Notify workers that they may not work if they test positive for COVID-19 (they should be isolated at home) or are found to be a close
contact of someone with COVID-19 (they should be quarantined at home)

Testing of other staff may be recommended consistent with guidance and / or at the request of the LBOH. Post notice to workers and
customers of important health information and relevant safety measures as outlined in government guidelines

Post notice to workers and customers of important health information and relevant safety measures as outlined in the Commonwealth’s
Mandatory Safety Standards for Workplace

Designate the Person in Charge (105 CMR 590) for each shift to oversee implementation of the guidelines in this document

Restaurants will be allowed to maximize outdoor dining space, including patios and parking lots where available, where municipal
approval is obtained
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CLEANING &

DISINFECTING

Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispensers, soap dispensers)
frequently and in accordance with CDC guidelines

Keep cleaning logs that include date, time, and scope of cleaning
Conduct frequent disinfecting of heavy transit areas and high-touch surfaces (e.g., doorknobs, elevator buttons, staircases)

Implement procedures to increase cleaning/ disinfecting in the back-of-house. Avoid all food contact surfaces when using disinfectants.
Food contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food contact surfaces. Non-food contact
surfaces must be frequently cleaned

In the event of a presumptive or actual positive COVID-19 case of a worker, patron, or vendor, the restaurant must be immediately shut
down for 24 hours and then must be cleaned and disinfected in accordance with current CDC guidance before re-opening
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MA COVID-19 Checklist

These workplace safety standards for restaurants are posted in advance of the Governor's initiation of Phase 2 to allow restaurants
time to prepare to operate in compliance with these mandatory health and safety standards. Restaurants may not provide any
service beyond carry-out or delivery until specifically authorized to do so in Phase 2 of the Commonwealth's Workplace Re-Opening
Plan. The Governor will initiate Phase 2 of the Re-Opening Plan by formal Executive Order and only following a careful review of
public health data.

Restaurants may provide outdoor table service at the commencement of Phase 2 of the Commonwealth’s Reopening Plan, Restaurants
will be authorized at a later date and by a subsequent Phase 2 Order to commence indoor table service if the public health data reflects
continued positive progression

SOCIAL DIST/
®. - & SOCIALDISTANCING
- ~m Ensure >6ft between individuals = -

[(] Whenindoor table service is permitted, restaurants are encouraged to structure operations to operate as much as possible through
outdoor table service and to strictly limit indoor table service in order to assure effective compliance with social distancing
requirements and to limit activities within confined spaces

[] Restaurants must comply with the following sector specific social distancing rules for providing dining services in all customer seating
areas:

« Tables must be positioned so to maintain at least a 6 foot distance from all other tables and any high foot traffic areas (e.g.,

routes to bathrooms, entrances, exits); tables may be positioned closer if separated by protective / non-porous barriers (e.g.,
structural walls or plexi-glass dividers) not less than 6 feet high installed between tables and high foot traffic areas

« The size of a party seated at a table cannot exceed 6 people

« Restaurants may not seat any customers at the bar, but subject to any applicable building and fire code requirements, bar areas
may be re-configured to accommodate table seating that complies with all spacing and other requirements in these CoVID-19
safety standards

«  All customers must be seated; eat-in service to standing customers (e.g., around bar areas) is prohibited

« Restaurants may provide carry-out or delivery service, but all safety standards for table separation, size of party, and hygiene
must be maintained for any indoor or outdoor table seating that is available to carry-out patrons

« Al other amenities and areas not employed for food and beverage service (e.g., dance floors, pool tables, playgrounds, etc.) must
be closed or removed to prevent gathering of customers

] Ensure separation of 6 feet or more between all individuals (workers, vendors, and customers) unless this creates a safety hazard due to
the nature of the work or the configuration of the workspace:

« Close or reconfigure worker common spaces and high density areas where workers are likely to congregate (e.g., break rooms,
eating areas) to allow 6 feet of physical distancing; redesign work stations to ensure physical distancing (e.g., separate tables,
stagger workstations on either side of processing lines so workers are not face-to-face, use distance markers to assure spacing
including in the kitchen area)

« Establish directional hallways and passageways for foot traffic if possible, to minimize contact (e.g., one-way entrance and exit
to the restaurant). Post clearly visible signage regarding these policies

« Prohibit lingering in common areas (e.g., waiting areas, bathrooms) and ensure social distancing in common areas by marking 6
feet spacing with tape or paint on the floor and signage

- All customer-facing workers (e.g., servers, bus staff) must minimize time spent within 6 feet of customers

Designate assigned working areas to workers where possible to limit movement throughout the restaurant and limit contact between
workers (e.g., assigning zones to servers)

Stagger work schedules and staff meal and break times, regulating maximum number of people in one place and ensuring at least 6 feet
of physical distancing

Minimize the use of confined spaces (e.g., elevators, vehicles) by more than one individual at a time

Require face coverings for all customers and workers at all times, except where an individual is unable to wear a face covering due to
medical condition or disability

Improve ventilation for enclosed spaces where possible (e.g., open doors and windows)

B8 OO0 O 4

Customers may remove face coverings while seated at tables
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Apply robust hygiene protocols

Supply workers at workplace location with adequate cleaning products (e.g., sanitizer, disinfecting wipes)
Post visible signage throughout the site to remind workers and customers of hygiene and safety protocols
Self-serve, unattended buffets, topping bars, drink stations, and other communal serving areas must remain closed

Condiments and similar products (e.g., salt, pepper, and salad dressing) should not be pre-set on tables and should instead only be
provided upon request either in single-serving portions (e.g., individual packages or cups) or in serving containers that are sanitized
between each use

Menus must be one of the following: 1) paper, single-use menus disposed after each use, 2) displayed menu (e.g., digital, whiteboard,
chalkboard), 3) electronic menus viewed on customers’ phones / mobile devices

Utensils and place settings must be either single-use or sanitized after each use; utensils should be rolled or packaged. Tables should
not be pre-set to reduce opportunity for exposure

Tables and chairs must be cleaned and sanitized thoroughly between each seating

L
e CTALCCINC C ADCD Fly N €
S STAFFING & OPE RATIONS

Include safety procedures in the operations

When possible, reservations or call ahead seating should be encouraged; managers must ensure that diners waiting for tables do not
congregate in common areas or form lines

Restaurants may not provide customers with buzzers or other devices to provide alerts that seating is available or orders are ready;
restaurants should instead use no-touch methods such as audio announcements, text messaging, and notices on fixed video screens or
blackboards

Provide training to workers on up-to-date safety information and precautions including hygiene and other measures aimed at reducing
disease transmission, including:

« Social distancing, hand-washing, and requirement and proper use of face coverings

« Modifying practices for serving in order to minimize time spent within 6 feet of customers
« Self-screening at home, including temperature or symptom checks

« Reinforcing that staff may not come to work if sick

« When to seek medical attention if symptoms become severe

« Which underlying health conditions may make individuals more susceptible to contracting and suffering from a severe case of the
virus

Restaurant operators should establish adjusted workplace hours and shifts for workers to minimize contact across workers and reduce
congestion at entry points

Limit visitors and vendors on site; shipping and deliveries should be completed in designated areas
Workers should not appear for work if feeling ill
Restaurants must screen workers at each shift by ensuring the following:
« Worker is not experiencing any symptoms such as fever (100.3 and above), cough, shortness of breath, or sore throat;

« Worker has not had ‘close contact’ with an individual diagnosed with COVID-19. “Close contact” means living in the same household
as a person who has tested positive for COVID-19, caring for a person who has tested positive for COVID-19, being within 6 feet of a
person who has tested positive for COVID-19 for 15 minutes or more, or coming in direct contact with secretions (e.g., sharing
utensils, being coughed on) from a person who has tested positive for COVID-19, while that person was symptomatic
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Include safety procedures in the operations —

Testing of other staff may be recommended consistent with guidance and / or at the request of the LBOH. Post notice to workers and
customers of important health information and relevant safety measures as outlined in government guidelines

Post natice to workers and customers of important health information and relevant safety measures as outlined in the
Commonwealth’s Mandatory Safety Standards for Workplace

Designate the Person in Charge (105 CMR 590) for each shift to oversee implementation of the guidelines in this document

Restaurants will be allowed to maximize outdoor dining space, including patios and parking lots where available, where municipal
approval is obtained

When taking reservations and when seating walk-in customers, restaurants should retain a phone number of someone in the party for
possible contact tracing

Encourage use of technological solutions where possible to reduce person-to-person interaction (e.g., contactless payment, mobile
ordering, text on arrival for seating)

Workers who are particularly high risk to COVID-19 according to the Centers for Disease Control (e.g., due to age or underlying
conditions) are encouraged to stay home or arrange an alternate work assignment

Workers are strongly encouraged to self-identify symptoms or any close contact to a known or suspected COVID-19 case to the
employer

LEANING & DISINFECTING

Incorporate robust hygiene protocols —

Clean commonly touched surfaces in restrooms (e.g., toilet seats, doorknobs, stall handles, sinks, paper towel dispensers, soap
dispensers) frequently and in accordance with CDC guidelines

Keep cleaning logs that include date, time, and scope of cleaning
Conduct frequent disinfecting of heavy transit areas and high-touch surfaces (e.g., doorknobs, elevator buttons, staircases)

Implement procedures to increase cleaning / disinfecting in the back-of-house. Avoid all food contact surfaces when using disinfectants.
Food contact surfaces must be cleaned and sanitized before use with a sanitizer approved for food contact surfaces. Non-food contact
surfaces must be frequently cleaned

In the event of a presumptive or actual positive COVID-19 case of a worker, patron, or vendor, the restaurant must be immediately
shut down for 24 hours and then must be cleaned and disinfected in accordance with current CDC guidance before re-opening
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TEMPLATE (1/11)

COVID-19 Control plan

All businesses in the state of MA must develop a written control plan outlining how its workplace will
comply with the mandatory safety standards for operation in the COVID-19 reopening period. This
template may be filled out to meet that requirement. Control plans do not need to be submitted for
approval but must be kept on premise and made available in the case of an inspection or outbreak.

All individually listed businesses must complete a control plan, even if the business is part
of a larger corporation or entity.

please provide the following information

Business name: | | Checkif partof alarger corporation

Address:

Contact information (Owner/Manager):

Contact information (HR representative), if applicable:

Number of workers on-site:

check the boxes to certify that you have:

Ensured that all persons, including employees, customers, and vendors remain at least six feet apart
to the greatest extent possible, both inside and outside workplaces

[]

Established protocols to ensure that employees can practice adequate social distancing
Posted signage for safe social distancing

Required face coverings or masks for all employees

EREREGE

Implemented additional procedures. Please describe them here: _

check the boxes to certify that you have:

Provided hand washing capabilities throughout the workplace

Ensured frequent hand washing by employees and provided adequate supplies todo so

O O O

Provided regular sanitization of high touch areas, such as workstations, equipment, screens,
doorknobs, restrooms throughout work site

[_%

Implemented additional procedures. Please describe them here: -
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TEMPLATE (

COVID-19

Control plan

All businesses in the state of MA must develop a written control plan outlining how its workplace will
comply with the mandatory safety standards for operation in the COVID-19 reopening period. This
template may be filled out to meet that requirement. Control plans do not need to be submitted for
approval but must be kept on premise and made available in the case of an inspection or outbreak.

All individually listed businesses must complete a control plan, even if the business is part
of a larger corporation or entity.

check the boxes to certify that you have:

Provided training for employees regarding the social distancing and hygiene protocols
Ensured employees who are displaying COVID-19-like symptoms do not report to work

Established a plan for employees getting ill from COVID-19 at work, and a return-to-work plan

10 OO

Implemented additional procedures. Please describe them here:

NING & DISINE T 1 (. checkthe boxes to certify that you have:

Established and maintained cleaning protocols specific to the business
Ensured that when an active employee is diagnosed with COVID-19, cleaning and disinfecting is performed

Prepared to disinfect all common surfaces at intervals appropriate to said workplace

HREREEE

Implemented additional procedures. Please describe them here:
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Important

In order to reopen your business, please
complete and sign the following checklist
once you have completed your COVID-19

Control Plan template

The following poster should be displayec
in an area within the business premises tnat
is visible to employees and visitors. Thank
you for your efforts to get back to business
while keeping Massachusetts safe




Welcome

Please know that we take our responsibility to keep Massachusetts safe
very seriously. Be assured we have taken the following steps to
comply with state mandatory safety standards for workplaces:

[ Workers are wearing face coverings and ' e ,
we've put social distancing measures in place - -

T

We provide hand washing capabilities and we —
are regularly sanitizing high-touch areas n

Our staff has received training regarding social =%
distancing and hygiene protocols e

We have established thorough cleaning

and disinfecting protocols

We ask you to do your part as well by wearing your face mask and
maintaining social distance. Thanks—and we hope to see you again soon.

Signature
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EP YOU SAFE AT WORK

Mandatory safety

standards for workplaces
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Remain at least six feet apart Follow established Review signage for safe Use a face covering
from others to the greatest protocols to ensure social distancing or mask at all times
extent possible, both inside social distancing

and outside workplaces

T. == £ '

Ensure there are hand washing Wash your hands frequently Provide regular sanitization of high

capabilities throughout the and properly touch areas, such as workstations,
equipment, screens, doorknobs,

restrooms, etc.

workplace
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Attend work trainings Do not report to work if you are Comply with plan for employees
regarding the social distancing displaying COVID-19-like symptoms getting ill from COVID-19 at
and hygiene protocols work, and return-to-work plan



Ensure that cleaning and disinfecting
is performed when an active employee
to said workplace

is diagnosed with COVID-19

Disinfect all common surfaces must
take place at intervals appropriate

Comply and maintain cleaning
protocols specific to the business



