
COVID-19 RESTAURANT 

REOPENING CHECKLIST

While the process of managing the opening of a restaurant is not a new concept, doing so in
the midst of the COVID-19 pandemic is. Our team is committed to helping all those in the
industry get their kitchens back up and running as safely and efficiently as possible. 
 
Keeping your equipment up and running and protecting it from expensive long-term damage
is more critical than ever as you adapt your business to meet the changing expectations and
demands of your customers.
 
We've partnered with trusted service providers and vendors in the industry to put together a
comprehensive equipment checklist to help you in the reopening process.
 
In addition to the equipment checklist, we'll continue to update sanitation and FOH guidelines
as best practices change. Please use and share this guide with your team to help them in the
reopening process. We're here to support you as we navigate this next normal together. 
 
 Last revised May 6th, 2020

welcome to the next normal.
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practices for all equipment, plumbing, HVAC, cold side, hot side, electrical,
warewashing, and fire suppression
 

II. GENERAL SANITATION
Recommendations for sanitation best practices for physical spaces,
equipment, and employee conduct
 

III. OTHER CONSIDERATIONS
Including vendor safety, hibernating draft systems, and navigating
temporary or permanent store closures
 

IV. ON-PREMISE DINING CONSIDERATIONS
Recommendations on ways to update FOH based on local, state, and
government guidelines
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THANK YOU TO OUR PARTNERS

 
 

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.

https://www.armockmc.com/
https://www.armockmc.com/
https://www.technicalhotandcold.com/
https://alphaomegarepair.com/
https://pourmybeer.com/
https://pourmybeer.com/


COVID-19 RESTAURANT REOPENING

CHECKLIST
PART I: EQUIPMENT

SITE INSPECTION
[   ]  Inspect the restaurant for water damage on walls or ceiling
[   ]  Inspect the floors, walls, and ceilings for any signs of mold or mildew
[   ]  Inspect the ceiling for leaks
[   ]  Inspect the restaurant for power
[   ]  Turn interior lights on

- If restaurant was shut down with best practices, turn breakers back on
- If breakers were left on, turn off and back on 

[   ]  Check phone, internet, Drive-Thru system
 
 

PLUMBING
[   ]  Turn on water

- If you turned your water off, do this immediately
[   ]  Confirm that water supply is working

- Do you have hot water?
- Do the toilets flush?
- Are there any backed-up floor drains?
 

 

ALL EQUIPMENT
[   ]  Turn on all 'free standing' kitchen appliances and smallwares
[   ]  Check switches, controls, timers, indicator lights for proper operation
[   ]  Calibrate temperatures
[   ]  Check motor
[   ]  Check gaskets
[   ]  Check bearings
[   ]  Check power cords
[   ]  Check general hardware like knobs, buttons, door hinges, etc.
[   ]  Check for water / gas / steam leaks
[   ]  Lubricate / grease as needed
[   ]  Clean and sanitize any food contact areas

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



COLD SIDE
[   ]  Walk-In Cooler

- Dispose of any product remaining in unit
[   ]  Refrigeration Units

- When turning on, confirm fans are operating correctly
- Clean condenser
- Check temperatures
- Check seals and gaskets

[   ]  Ice Machines
- Perform chemical clean, sanitize, and de-lime
- Change filters
- Check water filters
- Check inlet water valve screens
- Clean the bin interior
- Clean the exterior of the unit
- Conduct a visual inspection of components, controls, and wiring 
- Check for oil spots, loose wires, loose fasteners, corrosion, etc.
- Empty all ice bins
- Clean and sanitize inside of ice bins
- Refill bins with ice

[   ] Walk-in cooler, freezer, and under counter cooler sanitation
- Turn off cooler/freezer and prop doors open
- Remove all racks
- Scrub entire unit, including walls, floors, ceiling, and fans
- Scrub rack
- Replace racks in units
- Close door, turn on unit

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART I: EQUIPMENT

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



HOT SIDE
[   ]  Turn on gas hookups to equipment

- Make sure you do this before relighting pilot light
[   ]  Turn on water heaters
[   ]  All Gas Equipment

- Check blower fan, burners, orifices, etc.
- Check gas pressure
- Clean burners, pilot assembly, orifices, and blower fans

[   ]  Fryers
- Replace oil in all fryers

[   ]  Oven / Stove
- Relight pilot lights

 
ELECTRICAL
[   ]  Plug in and power on all IT equipment upon re-entry
[   ]  Turn on all outside lighting and check functionality

- Parking lot lights, menu board, pre-order board, building lighting
[   ]  All Electric Equipment

- Check voltage and amp draw
- Check elements

 
 

HVAC
[   ]  If needed, warm up the crankcase heater before turning compressor on
[   ]  Check and replace filters as necessary
 
For specific guidance on improving ventilation as a result of COVID-19, please
follow the CDC guidelines.
 
 

FIRE SUPPRESSION
[   ]  If system is up to date, no additional steps are required

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART I: EQUIPMENT

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



WAREWASHING
[   ]  Dishwasher

- Check pump and motor shaft for leaks
- Clean pump and spray arms
- Check heating element
- Ensure correct amount of water enters the dishwasher
- Check door gasket to prevent leaks
- Level dishwasher as needed
- Verify proper water drainage
- Inspect electrical system
- Inspect and clean removable filters
- Check electronic controls
- Check buttons for proper function

[   ]  Empty and wash all prep buckets
[   ]  Clean and sanitize containers
[   ]  Clean and sanitize utensils, dishes, and drinkware
 
 
 

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART I: EQUIPMENT

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



GENERAL SANITATION
[   ] Sanitize all food contact surfaces and holding areas
 
[   ] Create a new SOP for sanitation best practices for BOH, equipment, FOH,
and employees based on government guidelines
 
[   ]  Enhance daily sanitizing practices, including cleaning of registers, hand-
held devices, POS systems, credit card terminals, food service counters, door
handles, restrooms, and all other services
 
[   ]  Require and provide PPE as available to employees
 
[   ]  Place notices that encourage hand hygiene at the entrance to the
restaurant and in other areas that are likely to be seen
 
[   ]  Assign dedicated employee to wipe down tables and chairs with
sanitizer and paper towels during opening hours
 
[   ]  Assign extra staff to allow for frequent hand-washing rotation for FOH
employees
 
[   ]  Clean and stock bathrooms on a more frequent basis
 
[   ]  Secure third-party cleaning companies to assist with increased cleaning
and sanitation demands as needed
 
[   ]  Provide disinfectant and sanitation products for employees to clear
their stations and equipment after each use
 
[   ]  Consider removing hand faucets and replacing with foot or knee pedals
for both BOH and FOH
 
[   ]  Promote tap and pay to limit handling of cash

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART II: GENERAL SANITATION

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



Temporary Store Closures

Permanent Store Closures

VENDOR SAFETY
[   ]  Move to contactless signatures for deliveries and work approvals
[   ]  Ask vendors who are required to come onsite to follow the guidance of
local, state, and federal governments in regard to wearing PPE
 
 

STORE CLOSURES

If you're in the process of temporarily closing any of your restaurant
locations, please consult our checklist for temporary kitchen closures.
 

If you're in the process of permanently closing any of your restaurant
locations we can help you walk through the necessary steps, including
liquidation of equipment and full shut-downs of utilities. 
 
 

HIBERNATE DRAFT SYSTEM
[   ]  Call your draft cleaning company to schedule regular cleaning before
temporary or permanent shutdown
[   ]  Disconnect couplers from kegs and scrub them clean
[   ]  Turn off gas directly from the source
[   ]  Keep the beer storage on at a temperature of 36-38 degrees
[   ]  If your system includes a glycol power pack, discuss options with a
technician
[   ]  Clean and dry the interior of the cooler
 

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART III: OTHER CONSIDERATIONS 

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.

https://www.86repairs.com/covid-19-restaurant-guide


We've compiled this list of on-premise dining considerations based off
recommendations from the CDC and state guidelines to help operators prepare
and keep their FOH facilities running smoothly as dining rooms start to open. 

 
[   ]  Reconfigure FOH to accommodate social distancing guidelines as
outlined by local and state governments
 
[   ]  Set patrons per square feet allowances, example: no more than ten
patrons per 500 square feet are allowed inside at once
 
[   ]  Increase physical space between employees and customers
 
[   ]  Close all self-service bars (salad, soup, condiments, etc.)
 
[   ]  Remove community style seating and limit party sizes to specific
amounts, i.e - no more than 6 per table
 
[   ]  Remove all communal items from FOH, such as self-service drinks,
condiments, utensils, and tableware stations; have employees provide these
items to patrons
 
[   ]  Use pre-rolled silverware
 
[   ]  Use booking and scheduling tools to stagger customer flow
 
[   ]  Clean and sanitize reusable menus, if using paper menus, discard after
each customer use
 
[   ]  Make hand sanitizer readily available to guests

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART IV: ON-PREMISE DINING CONSIDERATIONS 

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.



7SHIFTS
Use for scheduling, employee and customer
communications, and labor management
Special offer: free for 4 months, no contract,
no setup fee

 
 
CHOWLY
Use to integrate direct online ordering
channels and third-party delivery platforms
Special offer: 30-day trial period

 
 
TOAST
Use to set up digital channels, like online
ordering, mobile ordering applications,
contactless delivery, and e-gift cards
Special offer: 90-days free, no hardware or
POS purchase required, no upfront costs

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART V: TECHNOLOGY 

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.

https://www.7shifts.com/covid19/86repairs
https://www.chowly.com/get-started/
https://pos.toasttab.com/products/toast-now/get-started
https://www.7shifts.com/covid19/86repairs
https://www.chowly.com/get-started/
https://pos.toasttab.com/products/toast-now/get-started


COVID-19 Resources & Information by State
Published by the National Restaurant Association
 

CDC Resources - Posters and Fact Sheets
Published by the Centers for Disease Control and Prevention
 

State-by-State Reopening Map
Published by The New York Times 
 

COVID-19 and Food Safety: Guidance for
Food Businesses
Published by the World Health Organization
 

COVID-19 Restaurant Support - Eat.News
Published by Gordon Food Service

 
COVID-19 Reopening Guidance
Published by National Restaurant Association
 
 
 

 
 

 

 

COVID-19 RESTAURANT REOPENING

CHECKLIST
PART VI: HELPFUL LINKS 

Nothing herein constitutes legal or medical advice, formal direction, or guidance of any
kind. This information herein is offered for general informational purposes only.

https://restaurant.org/Downloads/PDFs/business/Assoc-State-Covid19-Resources.pdf
https://www.cdc.gov/coronavirus/2019-ncov/communication/print-resources.html?Sort=Date%3A%3Adesc&CDC_AA_refVal=https%3A%2F%2Fwww.cdc.gov%2Fcoronavirus%2F2019-ncov%2Fcommunication%2Ffactsheets.html
https://www.nytimes.com/interactive/2020/us/states-reopen-map-coronavirus.html
https://www.who.int/publications-detail/covid-19-and-food-safety-guidance-for-food-businesses
https://www.eat.news/
https://go.restaurant.org/covid19-reopening-guide?utm_source=press-release&utm_medium=referral&utm_campaign=restaurant-reopening-guide


86 REPAIRS MANAGES THE ENTIRE R&M
PROCESS FOR RESTAURANT OPERATORS.

 
Lean on us to get your BOH operations back
up and running safely and efficiently while

your team is running lean. 
 

If you need assistance with anything on this
checklist or any other internal reopening

procedures you're working through, 
our team is here to help.

 
Text or Call: 312-584-1115

Email: hello@86repairs.com
Website: 86repairs.com

 

 
 
 
 
 

CONTACT 86 REPAIRS

https://www.86repairs.com/

