
 

Information Sheet – Preparing to reopen or return to dine in operations for 
Registered Food Premises (Version 1). 

There are currently restricted activity directions in place to restrict the operation 
of certain business and undertakings in order to limit the spread of the coronavirus 
disease. This information sheet is intended to provide guidance on how to re-open or 
modify operations as the restrictions are progressively relaxed.  
 
This information is current as at: 22 May 2020 and is subject to change based on 
government advice.  Due to this, we recommend that you read this in conjunction with 
the material provided online by Department of Health and Human 
Services:  https://www.dhhs.vic.gov.au/coronavirus 
 
As we continue to effectively slow the spread of coronavirus (COVID-19), the Victorian 
Government has announced its plan for the gradual re-opening of cafes and 
restaurants to dine-in customers. Subject to the continued rate of testing and the 
positive signs of minimal community spread of COVID-19, the intention is to ease these 
restrictions on 1 June. Please review the Department Health and Human Services 
website for further details: https://www.dhhs.vic.gov.au/reopening-restaurants-and-
cafes 
 
Now is the time to start considering what you can do to prepare for the restrictions to 
be progressively relaxed. Businesses need to be able to operate in an environment 
where coronavirus is still present but controlled. 

Prior to re-opening you should consider the following: 

• Cleaning and sanitising/disinfecting.  Advice on cleaning and disinfecting to 

reduce the risk of COVID-19 transmission can be found via 

https://www.dhhs.vic.gov.au/cleaning-and-disinfecting-reduce-covid-19-

transmission 

• Educating staff on updated procedures and policies  

• Discarding all food items that have expired 

• Ensure Food Safety Supervisor certification is up to date and provide food 
handler training to refresh employees. 

Environmental Health Australia provides list of questions for food business to consider 
here: https://www.eh.org.au/documents/item/1138  

You will most likely see an increased demand in customer bookings once you re-open. 
However, it is not possible to have everyone dine in at once. You may want to consider 
a waiting list, so you are able to manage and monitor the demand. When you begin to 
re-book seated dining options, you should account for extra time to clean and disinfect 
tables between bookings as well.  

Employees should be aware of your expectations and policies prior to re-opening- 
especially relating to polices and cleaning procedures. Employees should be educated 
on the importance of washing their hands and disinfecting products/equipment during 
service.  

Food Standards Australia New Zealand has provided specific information on: Novel 
Coronavirus and Food Safety via 



 

https://www.foodstandards.gov.au/consumer/safety/Pages/NOVEL-
CORONAVIRUS-AND-FOOD-SAFETY.aspx 

A checklist for preparing to reopening or retuning to dine in operations is available 
here: 
https://www.foodstandards.gov.au/industry/Documents/Recommencing%20operations
%20checklist%202020.pdf 

Employees who are ill or present signs of illness should remain at home. If an 
employee does become ill or presents signs of illness the business operator should 
follow the business’s established policies on when the ill employee can return to work. 
Food Standards Australia New Zealand provides guidance on the procedure to follow 
when an employee presents ill. 

Information about business continuity is available from Small Business Victoria: 
https://www.business.vic.gov.au/tourism-industry-resources/Business-Tools-and-
Support/crisis-management-guide/plan/business-continuity-plan 

Safe Work Australia https://swa.govcms.gov.au/covid-19-information-
workplaces/industry-information/hospitality have developed a dedicated resource for 
hospitality. Topics of information include: 

• Duties Under WHS Laws 

• Workers’ Rights 

• Cleaning Checklists 

• Health monitoring 

• Risk Assessment Templates and Emergency Plans 

• Hygiene and Cleaning Processes 

• PPE and Mask Overview 

• Workers’ Compensation 

• Physical Distancing Measures 

Worksafe also provides information specific to workplace safety in Victoria  
https://www.worksafe.vic.gov.au/coronavirus-covid-19 

Should you have any questions, please contact the Wellington Shire Environmental 
Health Department on 1300 366 244.    
 


