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This kit is designed to help reopen our restaurants safely and efficiently in light of the recent 
events associated with COVID-19.  
 
It will be very important to follow each of the steps listed in the Store Reopening Checklist to 
make sure that our customers and employees have a safe environment in which to eat and 
work. Please note that there are several procedural changes. These include: 
 

 Gloves will be worn by all employees and changed out when contaminated, but no less 
than every 30 minutes. 

 Every employee must wash their hands every 30 minutes. 

 Sanitizer Stations must be changed out at a minimum of every 2 hours or more often if 
needed. 

 A new, dedicated timer will be used to track the above three items. 

 Face coverings will be worn by all employees at all times. 

 A sanitizing towlette will be provided to each guest on their tray. 

 Pinpads should be sanitized after every credit card transaction.  

 One person on each shift will be designated to be in charge of the above items including 
all other frequent customer touchpoints. 

 At close, the entire restaurant will be fully cleaned like normal, however all prep 
surfaces, sinks and equipment will also be cleaned using the sanitizer solution.  

 Employees should maintain as much distance from the customers as possible while still 
being courteous. 

 Maintain a minimum level of items in the grab and go section / cooler. 

 All orders packed “TO GO”, no trays. 

 Install counter shield between customer and employee. 

 Review and comply with all local government mandates. 
 
Every returning employee must fill out the Return to Work Questionnaire upon their first shift 
back. Then every employee must answer the Daily Health Assessment questions every shift 
thereafter. 
 
If you have any questions, please contact your Area Manager, Director of Operations or VP of 
Operations.  
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This checklist must be completed before the restaurant can reopen. Once each item is 
completed, please date and initial.  
 
When the entire checklist is completed, please contact your Area Manager, Director of 
Operations or VP of Operations for approval to open.  

 
 
 
 
 
 
 
 
 
 
 

RESTAURANT REOPENING CHECKLIST 
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Return to Work Questionnaire 
This one-time form must be printed out for each returning employee and completed before 
they begin working on their first shift back. If the returning employee marks “Yes” to any of 
the questions, please contact your Area Manager, Director of Operations or your VP of 
Operations immediately and then contact donna.lubas@gmail.com before the employee is 
allowed to work.  
 
Daily Health Screening Questionnaire 
The questions on this form must be asked to all the employees at clock-in by the Manager on 
Duty. The answers do not need to be logged, however should an employee answer “Yes” to 
any of the questions, the employee may not work. Please contact your Area Manager, Director 
of Operations or your VP of Operations immediately and then contact 
donna.lubas@gmail.com for further instructions. 
 
Ongoing Monitoring 
Please remember that once an employee begins working, even though it is their responsibiity 
to notify their Manager on Duty (MOD) if they are not feeling well, it is the MOD’s 
responsibility to monitor their staff. If the MOD sees an individual exhibiting any of the COVID-
19 symptoms, the employee may need to be sent home. Please contact 
donna.lubas@gmail.com if you have any questions.   
 
Temperature Check 
Details regarding temperature checks will be provided by Operations Leadership at a later 
date. 
 
 
 
 
 
 
 
 
 
 
 
 
 

EMPLOYEE HEALTH ASSESSMENTS  
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RETURN TO WORK QUESTIONNAIRE 
PUBLIC HEALTH EMERGENCY / COVID 19 PANDEMIC 

 
During this Public Health Emergency, the health, safety and well-being of all of our employees and customers is our 
number one priority. We want to keep all members of our extended family healthy and safe as we re-open our stores 
and return our employees to work. 
 
As long as the Public Health Emergency relating to COVID 19 Pandemic remains in effect, we are requesting all employees 
who have been off work to complete the following questionnaire before they return to work on-site. We will keep your 
responses and the form itself confidential and will only report the information you disclose to authorized persons. 
 
Please answer the following: 
 
1. Within the past 14 days, have you experienced symptoms associated with COVID-19 (fever, chills, cough, shortness of 

breath, sore throat)? 
 
Yes______  No______ 
 

2. Within the past 14 days, have you tested positive for COVID-19 or have you been told by a healthcare provider that 
you have COVID-19? 
 
Yes______  No______ 
 

3. Within the past 14 days, have you been in close contact with anyone who is experiencing symptoms associated with 
COVID-19 (fever, chills, cough, shortness of breath, sore throat)? 
 
Yes______  No______ 
 

4. Within the past 14 days, have you been in close contact with anyone who recently tested positive for COVID-19 or who 
was recently told by a healthcare provider that they have COVID-19? 
 
Yes______  No______ 
 

5. Within the past 14 days, have you received any notice from any government or public health official, ordering you to 
quarantine or self- isolate related to COVID-19? 
 
Yes______  No______ 
 

6. Within the past 14 days, has anyone in your household or with whom you have had close physical contact, received 
any notice from any government or public health official, ordering them to quarantine or self-isolate related to COVID-
19? 

 
Yes______  No______ 

 
If you have answered “Yes” to any of the questions above, we may ask you for additional information to determine whether 
you can safely return to work. In addition, the Company may delay your return to work and/or may require you to provide 
medical clearance before you can return to work. 
 
I have answered the questions above truthfully and to the best of my knowledge: 
 
______________________________  ______________________________  ______________ 
EMPLOYEE NAME    EMPLOYEE SIGNATURE    DATE 
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DAILY HEALTH SCREENING QUESTIONNAIRE 

 
 
The Manager on Duty must ask every employee the following questions at the time of their clock-in. This must 
take place every day, every shift.  
 
 
Questions to Ask Verbally 
 

1. Do you have a fever (100.4 Degrees or higher), or a sense of having a fever? Yes or No? 
 

2. Do you have a new cough that you cannot attribute to another health condition? Yes or No? 
 

3. Do you have new shortness of breath that you cannot attribute to another health condition? Yes or No? 
 

4. In the last 14 days, have you come into close contact (within 6 feet) with someone who has a laboratory 
confirmed COVID-19 diagnosis? Yes or No? 

 
 
If an employee answers “YES” to any of the questions below, the employee may not work.  
Contact your Area Manager, DO or VP immediately and contact donna.lubas@gmail.com for further 
instruction. 
 
 
If an employee answered “NO” to ALL the above screening questions, the employee may work.  
Please remind each employee to: 
 

1. Wash their hands properly, per the Sbarro guidelines. 
 

2. Use the Sbarro provided gloves and face coverings at all times. 
 

3. Not shake hands or make direct contact with any other employees or customers.  
 

4. Continue to practice social distancing. 
 
The above questions are specific to the COVID-19 outbreak and should be used in addition to Sbarro’s normal 
food safety and personal health and hygiene standards. Managers on duty have a responsibility to monitor the 
health of their employees and take appropriate action as needed.  
 
Contact donna.lubas@gmail.com at any time for assistance. 
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Please make sure the BOH Reopening Poster is visible to all of your employees and review its 
contents before they begin working and regularly throughout the shift. These reminders are 
very important to ensuring that our workplace is safe for our employees and guests. 
 
The poster will be given to you by your Area Manager or Director of Operations or it may be 
shipped to your restaurant directly. The next page will show you what the poster will look like 
so you can familiarize yourself with its contents in advance of receiving it.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BOH REOPENING POSTER  
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The marketing team has put together a stanchion sign (where allowed) or a restaurant cling 
explaining to our customers why they should feel safe to dine at Sbarro again.  
 
These materials will be given to you by your Area Manager or Director of Operations or they 
may be shipped to your restaurant directly. The next page will show you what these will look 
like, both the stanchion sign and the restaurant cling.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

CUSTOMER FACING MESSAGES 
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On the next few pages you’ll see two updated Training Certification Guides. 
 

 Health and Safety 

 Personal Health and Hygiene 
 
Both are dated Q2 and should replace any earlier versions.  
 
All employees will need to complete both TCG’s within their first week back in the restaurant. 

 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

UPDATED TRAINING CERTIFICATION GUIDES 
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Dedicated Timer 
The dedicated timer to monitor glove changing, handwashing and sanitizer 
changing can be ordered from Wasserstrom for $8.54 + shipping.  

 Wasserstrom #6019261: Taylor 5849 Plan & Prep Four Event Timer 
with Whiteboard 

 
Facial Coverings 
Disposable facial sanitary coverings can be ordered through 3Point for 
$35.00 plus shipping for a box of 50. Initial orders will be shipped to 
Company stores directly from 3Point. Reordering should be coordinated 
through your DO / VP. The updated order guide is on the Exchange. 

 3Point 50 count Disposable Sanitary Mask 
 
Sanitizing Towlettes  
Individually packaged sanitizing towlettes can be ordered through PFG. The 
cost is approximately $36.25 for a box of 1000 wipes. Initial shipments will be 
added to the first PFG delivery before reopening or shipped via FedEx. 
Reorders can be placed with PFG as needed. 

 PFG #624495: 1000 ct per case Fresh Nap Sanitizer Wipes  
 
Tabletop Shields 
Each Company restaurant will be receiving a tabletop shield to place in front 
of the register. These will come from Vectra and will cost just over $50 + 
shipping. Siri Groeber will coordinate the shipping of these to the restaurants.  
 
Forehead Thermometer 
Each Company restaurant may be receiving a non-contact forehead thermometer 
prior to reopening. These will come from Wasserstrom and go for $82.09 + 
shipping. 

 Wasserstrom #6084146 

 
 
 
 
 

SUPPLY CHAIN ADDITIONS 
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Store Banks 
Daily deposits should be decreased until the store bank has been restored to the pre-closing 
amount. The VPO’s will have a listing of the store bank amounts if needed. You can also 
contact Cash Control for assistance. Please send an email to Cash Control to inform them of 
the specific dates and amounts of the deposits you will be applying to your store bank. The 
appropriate adjustments will be made to your store banks.  If you have any additional 
questions, please contact Cash Control at main office. 
  
Petty Cash 
Petty cash reimbursements for requests previously sent to Accounts Payable for processing 
will be mailed on Friday during the week the store reopens. This will ensure the store and/or 
mall is open and the mail will be delivered. Any outstanding petty cash receipts should be sent 
to Accounts Payable for processing. 
 
Mall Manager 
It will be important for the GM to reconnect with the mall manager including the mall 
marketing manager if there is one. In these conversations, we can explain what we’re doing to 
ensure the safety of our customers and we can ask for their assistance with any marketing 
opportunities. 
 
People Status 
The GM will need to communicate to their supervisor which employees are returning and 
when, as well as which have declined to return and why. Payroll will process returns from LOA. 
The GM must process any terminations; however, those must be discussed first with their 
supervisor and HR before processing. 
 
BOH Computer 
The passwords are the same as they were before the restaurants closed. If you are unable to 
log in, please contact your supervisor. 

 
 

ADDITIONAL INSTRUCTIONS 


