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From Adversity Comes Renewal

Green Shoots From Blackened Trunks



https://www.themassrest.org/coronavirus-resources.html

https://www.themassrest.org/coronavirus-resources.html




PART 1
Preparing Now For When

The Crisis is Gone 



Starting The Plan to Re-open 

1. Communicate Now

2. Communicate Then

3. Negotiate Now



1- Communicate Now

Use Multiple Platforms of Social Media

CEO Weekly Video Blog Updates
One For Staff

One For Guests (on website)



1- Communicate Now

Create Virtual Teams for Each Unit

Start the Reopen Process Plan 

72-, 48-, 24-, 12-hour

Staffing Ramp-ups (25%, 50%, 75%)

Simplified Menus & Specials

Pre-fill Inventory Orders Done

Kitchen Production Schedules Made



1- Communicate Now

Create Zoom Chat & Social Groups to 
Maintain Culture

FOH, BOH, Bar, Hosts, Asst. MGR

Sign On For A “Virtual” Zoom Office



2- Communicate Then

Review and Refresh All Customer Contact Lists

Email, Text, Instagram, Facebook, WhatsApp, 
Twitter, WeChat, Constant Contact

Prepare and Coordinate Message Blast Releases 
for 72-, 48-, 24-hours Before and Day Of



3- Negotiate Now

Renew, Refresh and Run-Toward

Your Banks, Investors, Landlords 

Talk about Bridge Loans, Margin Calls, 
Lines of Credit, Promissory Notes

Negotiate or Trade a Rent Holiday for a Share of 
Future Earnings After Market Recovery





PART 2
Rebuilding Trust: 

Employees, Guests, Investors



Trust Building Priorities: 
Employees, Guests, Investors

• Our Employees Want to Return to Work in a Safe Place

• Our Employees Want to Create an Environment of Hospitality

• Our Employees Have a Strong, but Cautious, Desire to Serve

• Our Guests Want to Feel They Are Safe While in Our Care

• Our Guests Want To Return to Experience our Hospitality

• Our Guests Have a Strong, but Cautious, Desire to be Served 

• Our Investors Want To Support Us as We Rebuild Trust



• Create a “Brand Social Trust Inspection” protocol and score card
(Match “A” Health Department Code with weekly scores)

• Posted “closed for deep cleaning” hours and days 
(move to a 6-day opening/operations schedule) or

(stop “continuous hours” with posted Lunch {11:00-2:00} 

and Dinner Hours {5:00-10:00} with deep cleaning in between)

• Identify both “Critical” team members and “Essential” team members
(Create customized training programs for both teams)

• Post public list of cleaning routines:
(Constant; 30-minute; 60-minute, 90-minute cycles)

• Create Safety Team Captains 
(1 for every 6 employees, with assigned area and task checklists)

• All employees given daily screening (temperature and history)

Trust Building Suggested Changes: 
Whole House



• Guests given hand sanitizing wipes before service begins and at end of meal

• Customer contact tracing forms signed at host stand

• One-way traffic patterns for guest established 
(small zones/loops in large restaurant spaces)

• Reservations or “Call Ahead/Next Available” table seating enforced

Operations Suggested Changes: 
Guest Centered



• Laundered uniforms issued to all DR staff, 
(jackets or shirts and aprons - preferably white)

• All common use table condiments replaced with IPC 
(brought with meal)

• One-way traffic patterns for servers established 
(small zones/loops in large restaurant spaces)

• Reinforce Bar Service Distance Protocols & Training Spaces
(Use 6 feet Back Bar to Customer distance service model)

• Staffing levels for 30, 50, 70% occupancy posted for transparency

Operations Suggested Changes: 
The Front of the House
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Bartender’s Mandatory Social Distance Service



Operations Suggested Changes: 
The Back of the House

• In addition to face masks require Kitchen Crew and direct food handlers 

to use face shields

• Assign different colored vinyl gloves for different functions 
(e.g. clear for finished meal prep; black for stewards and sanitation team; purple for raw 

product breakdown; blue for cold prep; orange for hot cooking line)

• Post hand cleaning protocols (FOH/BOH), with soft sound alarms in 

kitchen and DR every 30 minutes

• Reassign prep and line cooks to Take Out/Delivery or In-House Dining 

only 



PART 3
Innovative Equipment, 

Supplies & Design





https://halosil.com/products/the-halo-disinfection-system/

Hydrogen Peroxide Fogger for Hotel Room & Restaurant  
Disinfection

https://halosil.com/products/the-halo-disinfection-system/


https://www.mdsassociates.com/nitrile-exam-gloves

Innovative Single-Use Latex-Free Nitrile Exam Gloves

https://www.mdsassociates.com/nitrile-exam-gloves


https://bit.ly/2xuBu50

Customer Communication Using AI

https://bit.ly/2xuBu50
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