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—Mabel Cedeno-Gale, REHS (the East Area Manager for the
District Surveillance & Enforcement Branch of Environmental

Health, the Department of Public Health)

— Akiko Tagawa (Acting Deputy Director of Operations
Support for the Department of Public Health)
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Mabel Cedeno-Gale is the East Area
Manager in the District and Surveillance
Branch and provides support to (7) Chief
Environmental Health Specialists

that supervise field inspection staff
enforcing public health policies in the
areas of food and housing.

She joined Environmental Health 26 years
ago and has experience in the areas of
food and housing complaint investigations
and routine inspections, Street Vending &
Compliance, and supervising staff in
Quality Assurance and the Environmental
Health Call Center.
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Akiko Tagawa is the Acting Deputy Director
of Operations Support for the Department
of Public Health including Finance, Human
Resources, Contracts, Compliance, Facilities
Management, Purchasing, and Information
Systems. She has been with the Department
since 1995 and has previous experience as a
restaurant inspector, food safety trainer,
and public relations personnel associated
with food safety compliance. Ms. Tagawa
also supports logistical guidance for the
department’s COVID19 response.
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COVID-19 Safety Compliance Certificate Program

Online training course that educates employers and
D employees about required protocols within their sectors and
how to maintain their operations safely

® Takes approximately 30 minutes to complete and is available
w= inmultiple languages

Employers receive a certificate to place within their businesses
and employees will receive a certificate of participation.

Offers customers the added reassurance that training has

Completely free!

/’ been completed to prevent the spread of COVID-19
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Who Can Take The Training?

* Business owners and employees from a variety sectors in LA
County can take the training

— Business owners will be certified
— Employees will receive participation certificate
— Training is not mandatory for all businesses

* Certificate program provides assurance to the public
that the business is complying with required Protocols
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COUNTY OF Los ANGELES

Public Health

5 Key Areas of The Training

N Workplace policies and practices to protect the health of
employees and customers

[ ]
in\ 6 t ﬂ Measures to ensure physical distancing at the worksite

. ® '.
@ Measures to ensure infection control within the worksite

"- Communication with both employees and the public

K. i 7\ Measures to ensure equitable access to critical services

10
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COUNTY OF Los ANGELES

Public Health

Join the Movement!

Over 5000 businesses have been certified to date!

H
HH Over 700 Office Based Workplaces

/\ Over 500 Restaurants

h- Over 400 Hotels, Lodging & Short-Term Rentals

12
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How to Obtain the Safety Compliance Certificate

Watch the training video that reviews overall required COVID-
19 Protocols for the specific sector

Complete a short survey

Businesses must post certificate of their sector once
completed or continue to post required protocol at all public
entrances of business

@ COVID-19 Safety Compliance Certificate will be emailed

14
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COUNTY OF LOS ANGELES

Public Health

Learn More

@ Visit our website
——— publichealth.lacounty.gov

& Communication with employees
and the public.

V Measures to ensure equitable

acee: s,

COVID-19 website
www.publichealth.lacounty.gov/Cornonavirus

This business self-attests to implementing
the required Protocols as established by
the Los Angeles County Health Officer.

A copy of the Protocols is available at
this facility for review, upon request.
A copy of the Protocols
has been given to all employees and
posted in employee designated areas.

Business Name: Sandwiches & More

Address: 123 Tree Lane Los Angeles,

. . CA 90012
Any concerns regarding compliance

with the Protocols should be directed
to The County of Los Angeles,
Environmental Health Customer Call Completed Protocel(s): [Restaurants

)
Center at (888) 700-9995 or visit Send an emall
https://bitly/3hSHpSk
)
Conpmol B Uotrrnaty ot ehmail@ph.lacounty.gov

Date: August 28, 2020

Fy
v
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« Workplace policit
toprotect empioy

& Communication with employees
and the public.

V Measures to ensure equitable
acce 6

This business self-attests to implementing
the required Protocols as established by
the Los Angeles County Health Officer.

A copy of the Protocols is available at
this facility for review, upon request.
A copy of the Protocols
has been given to all employees and
posted in employee designated areas.

Any concerns regarding compliance
with the Protocols should be directed
to The County of Los Angeles,
Environmental Health Customer Call
Center at (888) 700-9995 or visit
https://bitly/3hSHpSk

Do Not Remove Under Penalty of Law
{Los Angeles County Code 13.12.0308, 13.12.030F)

Business Name: Sandwiches & More

Address: 123 Tree Lane Los Angeles,
CA 90012

Date: August 28, 2020

Completed Protocol(s): [Restaurants

COUNTY OF LOS ANGELES

Public Health

NBEMERDYTIIT A 2EE
publichealth.lacounty.gov

COVID-19 B§EH T YA
www.publichealth.lacounty.gov/Cornonavirus

r—ILEZED
ehmail@ph.lacounty.gov
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Questions Received Prior to Start of Webinar:

Q1 : Please tell me what are the Benefits to a restaurant participating in the Safety
Compliance Certificate Program?

A : It is a way to demonstrate to the public, at a glance, that you are complying with
required Protocols and maintaining your operations with as much safety as possible for
your staff, customers and visitors.

Q2 : Is there a Japanese version of the Safety Compliance Certificate Program video?

A : Yes, one will be available in the next 3 weeks.

JETRO

os Angeles
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Q3 : I have heard that there are restaurants who are clearly breaking protocol rules or
are locking their restaurant doors while still running their businesses inside. As someone
who is following the rules, I feel cheated by such restaurants and understand that I
should report any such restaurants. However, I am also scared to report such restaurants
because I don’t want the rules to get any stricter than they already are. What should I do
or How should I report such restaurants without causing the rules to get stricter?

A : I understand your frustration. Business owners should not be afraid to report other
business owners that are not following the rules. Complaints may be filed with our
Customer Call Center at 1-888-700-9995.

Guidelines and enforcement of the Health Officer is to ensure that County residents
remain safe, limiting close contact with others outside their household. The County will
ease restrictions based on health and safety needs, considering increases in daily
reported COVID-19 cases, hospitalizations, and testing positivity rates.

[ Most of the complaints received in the Call Center ]

-Stores not enforcing social distancing by not having markers on the floor.

- Employers allowing food service workers to work even when they know they were
feeling sick.

-Food service workers not wearing face shields.

-Restrooms not being made available to the public

-Restaurants allowing customers to eat inside the dining rooms.

-Persons not wearing their masks.

JETRO
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Q4 : What should we be careful of for Outdoor dining as the weather gets cooler?

A : Business owners will probably have to provide heat lamps, equipment to ensure
that customers are provided a more comfortable outdoor dining experience.

Q5 : Are we allowed to set up outdoor-heating systems if we are using sidewalks for
outdoor dining? What are the rules for using heating systems (outdoors)?

A : From our Department’s perspective, we don’t have any regulations for outdoor
heating. Before there is an investment of any money spent on equipment, I would
check with your local Building & Safety or Code Enforcement for restrictions with
heating lamps, or equipment.

Q6 : In preparation of the weather getting colder, I was thinking of setting up dome-
shaped tents for outdoor dining. Is there a capacity limit or any specified rules
regarding using tents?

A : Environmental Health does not have any restrictions with capacity limits for tents.
We just ask that at least 3 sides, or 75% of the tent, is open for increased air
circulation.

Q7 : As the weather starts to get cooler, I would like to know what we should be
careful of regarding Indoor Air Ventilation or any such guidelines regarding indoor

JETRO

os Angeles

A : There is no indoor dining allowed right now.
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Q8 : When do you expect for indoor dining to be fully open again (at 100%
capacity)?

A : When number of hospitalizations have decreased, when reported case have
decreased and mortality cases has also decreased.

Q9 : Although indoor dining is not allowed, do we need to provide access to the
(indoor) bathroom to customers (if we are providing outdoor dining)?

A : Yes, restaurant owners still need to provide restroom facilities to their customers,
even if they are only providing drive-thru and curbside pick-up of food orders.
Restrooms should continue to be cleaned and sanitized more frequently as a safety
measure.

Q10 : Recently, | often see restaurants that are no longer using Face Covers. Are
Face Covers no longer necessary?

A : Face masks are necessary and persons serving food to the public, for
example at a table, need to be wearing face shields.

Q11 : Do all restaurant workers have to wear Face Shields?

: Employees that work directly with the public should wear face shields.

JETRO
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Q12 : Please tell me what I should be careful of regarding Face Shield care and
management.

A : Face shields should be cleaned and sanitized every time you wear, with at least a
70% alcohol disinfectant. (When storing them, store them in a plastic cover for
individual face shields. Face masks must be cleaned on a daily basis.)

Q13 : Are we allowed to place salts and peppers that are provided in small packets on
the tables (without having to replace or take them away from unused tables)?

A : No, salt and pepper packets should be served in individual salt and pepper packets
with the meal. The same practice stands for syrups, chili container, etc. This decreases
possible contamination from customer to customer.

Q14 : As we enter the Flu season, I have heard that you will become dangerously sick if
you get both Flu and the Coronavirus. Specifically, what should we do or prepare for this
upcoming Flu season?

A : We would recommend that you receive your flu vaccinations. (Try to protect your
health by washing your hands and keeping hands away from your face, eyes, and nose.
Also stay away from sick people.)

Q15 : I would like to know more about recent policies and any updated information.

A : There is a lot of information on our Department of Public Health website at
www.publichealth.lacounty.gov. Sometimes, this information is updated on a daily basis.
dditionally, all of our Protocols, depending on the type of business you're interested in

ing about are available at: ETm
http://www.publichealth.lacounty.gov/media/Coronavirus L

os Angeles
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COVID-19 Safety Compliance Certificate Program

http://publichealth.lacounty.gov/eh/covid19cert.h
tm

COVID-19 21 I3 7V AGERT 0I5 L KD ENH
(HAGE
http://publichealth.lacounty.gov/eh/covid19cert.h

tm

K Public Heattn — & .OOO Environmenta I Health
Home FAQs mmen ct

COVID-19

Safety Compliance

Certificate Program
for Business Owners and Employees



http://publichealth.lacounty.gov/eh/covid19cert.htm
http://publichealth.lacounty.gov/eh/covid19cert.htm

[(=Z &N | LAWK @EEREE]
» 225820 (HARZESHD)
[Food]

http://publichealth.lacounty.gov/media/Coronavirus/guidances.htm
#food

[Business or Employee])
http://publichealth.lacounty.gov/media/Coronavirus/guidances.htm

#businessoremployee

» COVID-19/8 @ NMSEEOYNYIR (HAREE)
http://publichealth.lacounty.gov/media/Coronavirus/docs/protection
/CleaningMatrix-Japanese.pdf

» COVID- 195 COXUT5E (=)
http://publichealth.lacounty.gov/media/Coronavirus/docs/business/GuidanceWork

placeResponse.pdf

> DA )LARE ETUAREICDVT (BX)
http://publichealth.lacounty.gov/media/Coronavirus/docs/about/FAQ-

SerologyTests.pdf
~ Los Angeles
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http://publichealth.lacounty.gov/media/Coronavirus/docs/protocols
/Reopening Restaurants-Japanese.pdf

HESEEHEEDFIE (Appendix A : BASELR)
http://publichealth.lacounty.gov/media/coronavirus/docs/protocols
/Reopening SocialDistancing-Japanese.pdf

INSEEERR ORI
http://www.publichealth.lacounty.gov/media/Coronavirus/reopenin
g-la.htm#retail
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http://publichealth.lacounty.gov/media/Coronavirus/docs/food/Gui

danceQutdoorDining.pdf
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