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GLENVIEW’S BACK TO BUSINESS GUIDE
GUIDE OVERVIEW
The purpose of this plan is to provide guidance and resources to local Glenview
businesses in preparation to re-open as the State of Illinois enters each phase of
Governor J.B. Pritzker’s 5-phased re-opening plan. It has recently been announced that
the State will be moving to Phase 4 on June 26, 2020. Please see page 14 for Phase 4
business guidelines.
In addition to reviewing this guide, businesses should carefully evaluate their own crises
management plans to determine additional steps needed to ensure full customer and
employee safety.
As with any plan, the information provided in this guidance is subject to change based on
newly acquired information or circumstantial changes revolving around COVID-19.

VILLAGE OBJECTIVES
1. SERVE the public safely while delivering services through the back-to-business phases
2. REVIEW and REVISE the latest State and Federal guidance and update Glenview’s Back

to Business Guide accordingly

3. INFORM businesses on available resources and business support

VILLAGE COMMUNICATION

Communication Resources
Local information regarding the Village’s COVID-19 resources can be found at the
Village website by visiting www.glenview.il.us/Pages/coronavirus-businesses.aspx.
Additionally, please subscribe to eGlenview, the Village’s electronic newsletter, to receive
the most up-to-date local information on COVID-19 as well as any other important
announcements. The Village also frequently posts communications on other social media
platforms, so consider following these links to the Village's accounts including: including:






Twitter
Instagram
Facebook
LinkedIn
The Village’s “Go Glenview” Economic Development Portal

COVID-19 Business Hotline
As the nature of the pandemic evolves, the Village asks for its businesses to be proactive
in communicating concerns or issues with Village staff. Please contact the Village’s
COVID-19 Business Hotline at (847) 904-4301 to receive clarifications on any pending
or current announcements. The hotline will be available from 9 a.m. to 5 p.m., Monday
through Friday, and Community Development staff will try to assist with any questions you
may have. Additionally, keep the Village up to date with your contact information as
staff will be emailing businesses with any upcoming information.
June 2020
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I.

STATE OF ILLINOIS REOPENING PLAN – RESTORE ILLINOIS
The state of Illinois is implementing Restore Illinois
which is a five-phase approach to reopening the
state summarized in the Diagram A (review the State’s
plan by clicking on the Restore Illinois Cover Page to the
right). The phased approach provides a preliminary

framework guided by forthcoming data, health
metrics, and research development; thus, the plan is
subject to evolve and adjust based on the changing
nature of the Coronavirus. Moving to subsequent
phases is fully dependent on the state’s ability to
conduct widespread testing and its ability to quickly
implement efficient contact tracing systems. For this
reason, the primary goal of the Restore Illinois Plan
is to mitigate and maintain social distancing until we
have met the criteria in fully re-opening the state.

Phase 1:
Rapid Spread

Phase 2:
Flattening

Phase 3:
Recovery

Phase 4:
Revitalization

Phase 5:
Illinois Restored

• Strict stay-athome & social
distancing in
place; only
essential
businesses
remain open
• All regions have
exerienced this
phaseo once and
could return to it
if mitigation
efforts are not
successful

• Non-essential
retail may open
for curb-side
pickup &
delivery
• Illinois directed
to wear face
covering when
outside the
home; may begin
enjoying outdoor
acitivities such as
golf, fishing &
boating while
social distancing

• Manufacturing,
offices, retail,
barbershops, &
salons may
reopen with
capacity limit
and safety
precautions
• Restaurants may
open outdoor
dining with social
distancing
• Gatherings of 10
or fewer are
allowed
• Face coverings
and social
distancing are
the norm

• Gatherings of 50
or fewer are
allowed,
restaurants &
bars may
reopen, travel
resumes, child
care & schools
reopen under
IDPH guidance
• Face coverings &
social distancing
are the norm

• The economy
fully reopens
with safety
precautions
• Conventions,
festivals, and
large gatherings
are permitted
and all
businesses,
schools, & places
of recreation
may open with
safety guidance

Diagram A. Restore Illinois 5 Phase Approach
Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts Breaking down
Pritzker's Plan.” Chicagotribune.com, Chicago Tribune, 6 May 2020
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The State plan has organized the state into four different emergency regions
based on the Illinois Department of Public Health's 11 Emergency Medical Service
regions shown in the map below; each of the four regions will independently move
through the five phases since the virus has had distinct impacts on each of the
regions. Glenview is part of ninth emergency district, therefore, its incorporated
businesses are governed by the Northeast region.

Glenview (9th Emergency District)

Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts
Breaking down Pritzker's Plan.” Chicago Tribune, 6 May 2020

Prior to moving to a next phase, specific, identified criteria will need to be met in
order to prevent regions from worsening the spread of the virus and reverting to a
June 2020
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previous phase. The Restore Illinois Plan has outlined critical criteria which will
determine a region’s eligibility to reopening its economy. While the State is
currently experiencing flattening of the curve, reverting is inevitable if safety
recommendations loosen earlier than the criteria is fully met. The below graphic
outlines the State’s criteria in moving from one phase to the other.
A. STATE OF ILLINOIS REOPENING PLAN: PHASE 1 CRITERIA

Restore Illinois 5 Phase Approach
Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts Breaking down Pritzker's Plan.”
Chicagotribune.com, Chicago Tribune, 6 May 2020
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B. STATE OF ILLINOIS REOPENING PLAN: PHASE 2 CRITERIA

Restore Illinois 5 Phase Approach
Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts Breaking down Pritzker's
Plan.” Chicagotribune.com, Chicago Tribune, 6 May 2020
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C. STATE OF ILLINOIS REOPENING PLAN: PHASE 3 CRITERIA

Restore Illinois 5 Phase Approach
Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts Breaking down
Pritzker's Plan.” Chicagotribune.com, Chicago Tribune, 6 May 2020
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D. STATE OF ILLINOIS REOPENING PLAN: PHASE 4 CRITERIA

Restore Illinois 5 Phase Approach
Husain, Nausheen, et al. “How Will Illinois Reopen? Three Charts Breaking down
Pritzker's Plan.” Chicagotribune.com, Chicago Tribune, 6 May 2020

June 2020
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E. CURRENT PHASE
The state of Illinois is currently in Phase 3: Recovery of the reopening plan and will
be entering Phase 4: Revitalization on June 26, 2020. All hygiene and health
safety measures shall continue being carried out by all businesses to lessen the risk
of reverting back to a previous phase. The following table summarizes the changes
between Phase 3 and Phase 4 and is subject to change based on forthcoming
information.

Phase 3:
Recovery
(Current)

Phase 4:
Revitalization
(June 26, 2020)

Gatherings of 10 or
fewer are allowed

Gatherings of 50 or
fewer are allowed

Restaurants may open
outdoor dining with
social distancing

Restaurants & bars
may reopen with
social distancing &
occupancy restrictions

Manufacturing, offices,
retail, barbershops, & salons
may reopen with capacity
limit & safety precautions

Travel may resume

Face coverings and
social distancing are
the norm

Child care & schools
reopen under IDPH
guidance

Face coverings and
social distancing are
the norm

June 2020
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II.

BUSINESS RESOURCES

Overview
The Village has compiled a list of various resources to remind local
businesses of the resources available to assist in recouping some of the losses
experienced through the pandemic. While not all of the economic
devastation can be recovered through the existing federal, state, and county
programs, some businesses may be eligible to receive relief through the
following programs; click through each link to learn more.

i.

Federal Resources
a.
b.
c.
d.
e.
f.

g.
h.
i.

j.
k.

Small Business Owner Guide to the CARES Act
Paycheck Protection Program Loans
SBA Express Bridge Loans
Economic Injury Disaster Loan Program
Emergency Economic Injury Grants (advance on EIDL loans)
SBA Small Business Debt Relief Program
i. 7(a) Loan Program
ii. 504 Loan Program
iii. SBA Microloan Program
Employee Retention Tax Credit
Employer Payroll Tax Deferral
Business Counseling (+ Assistance with Applications)
i. Illinois Small Business Development Center at West Side
Forward
ii. Women's Business Development Center
iii. Minority Business Development Agency Business Center
iv. Illinois Department of Commerce & Economic Opportunity
CARES Act Social Security Tax deferral
Federal Reserve Main Street Lending Program (for larger
businesses or property owners)

ii.

State Resources

iii.

County

iv.

Other

June 2020

a. Illinois Small Business Emergency Loan Fund
b. Illinois Hospitality Emergency Grant Program
c. State of Illinois Sales Tax Relief for Bars and Restaurants
a. Cook County Relief Package
a. COVID Impact Calculator
b. GoFundMe Small Business Relief Fund
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c. The Village’s “Go Glenview” Economic Development Portal has
been created to provide a supportive infrastructure to our
business community.

Restaurants and Grocery Store Lists:
If you are a Glenview restaurant or grocery store owner/manager and your
business hours change, please contact Zhanna Badasyan, Management Analyst,
with your new information via phone at (847) 904-4137 or by email at
zbadasyan@glenview.il.us. Staff will update the posted restaurant and grocery
store lists on the Village website with your new information to inform customers of
the restaurants and grocery stores which have adjusted their hours.
Additionally, Staff is collecting information on purchase services such as curbside
pick-up availability, third party delivery availability, drive-through options, and the
availability of outdoor dining; this information will also be included on the lists.
Please find the updated restaurant and grocery store lists as well as Glenview’s
interactive business services map at the below links.
 Restaurants List:
https://tinyurl.com/VoGRestaurantList
 Grocery Stores List:
https://tinyurl.com/VoGGroceryList
 Business Services Map:
https://tinyurl.com/VoGBusinessMap

June 2020

Glenview’s Back to Business Guide

11

III.

DEPARTMENT OF COMMERCE & ECONOMIC DEVELOPMENT (DCEO)
REOPENING GUIDELINES
The Village is following the Department of Commerce and Economic Development
reopening guidelines. DCEO is Illinois’ governing body for business development and
support during the COVID-19 pandemic. Business owners are encouraged to
regularly review the DCEO’s guidelines and recommendations as the changing nature
of COVID-19’s impacts may alter the current guidelines. As a further reminder,
guidelines are subject to change based on the State’s districts meeting or not meeting
the criteria. Below are some helpful DCEO’s links for businesses to follow.

 General DCEO Business Resources and Support
 Main website for DCEO:
https://www2.illinois.gov/dceo/Pages/default.aspx

 FAQs and guidelines for reopening essential businesses:
https://www2.illinois.gov/dceo/Pages/EssentialBusiness.aspx

 Resources for businesses including grants and loans:
https://dceocovid19resources.com/for-businesses/

 Resources and guidance for the workforce:
https://dceocovid19resources.com/for-workers/

 Phase 3 toolkit for all business types:

https://dceocovid19resources.com/assets/Restore-Illinois/businesstoolkits/all.pdf

 Specific Business Guidelines and Toolkits
 Boating and Fishing:
o Guidelines

 Day Camps:

o Guidelines
o Toolkits (coming soon)

 Golf:

o Guidelines
o Toolkits (coming soon)

 Personal Care Services:
o Guidelines
o Toolkits

 Restaurants and Bars:

o Guidelines

 Health and Fitness Centers:
o Guidelines
o Toolkits

o Guidelines
o Toolkits

 Retail:

o Guidelines
o Toolkits

 Manufacturing:

o Guidelines
o Toolkits

 Service Counters:
o Guidelines
o Toolkits

 Offices:

o Guidelines
o Toolkits

 Specialty Schools:

 Outdoor/Indoor Tennis:
o Guidelines

June 2020

 Outdoor Recreation:

o Guidelines

 Youth Sports:

o Guidelines
o Toolkits
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 Phase 4: Specific Business Guidelines
 Meetings and Social Events:
o Guidelines

 Film Production:

o Guidelines

 Indoor and Outdoor Recreation:
o Guidelines

 Manufacturing:

o Guidelines

 Indoor and Outdoor Dining:
o Guidelines

 Offices:

o Guidelines

 Museums:

 Retail:

o Guidelines

o Guidelines

 Zoos:

 Service Counters:

o Guidelines

o Guidelines

 Theaters and Performing Arts:

 Health and Fitness Centers:
o Guidelines

o Guidelines

 Youth and Recreational Sports:
o Guidelines

 Personal Care:

o Guidelines

 Day Camps:

o Guidelines

*Signs are included in this guide, but you may also find signage on the DCEO website at:
https://dceocovid19resources.com/assets/Restore-Illinois/signage4/24x36.pdf.

June 2020
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IV.

BUSINESS OPERATIONAL GUIDANCE
Business associations and national organizations have compiled guidance
and resources to assist businesses in preparedness for the impacts of COVID19 and mitigation. The below links provide templates, PPE guidance,
different signage, and more to ensure that businesses are prepared to
reopen and safely operate.
Employee Health Screening

Guidelines for Business Owners with Positive COVID-19 Employees
Employee Health Screening Questionnaire
IDPH Worker Symptom Diary Log

Retail Resources

ICSC Re-opening Best Practices
Illinois Retail Merchants Association Resources
Retail Industry Leaders Association

Manufacturing Resources

Illinois Manufacturer’s Association
National Association of Manufacturers

Cleaning and Disinfecting Guidance

CDC Cleaning and Disinfecting Decision Tool
CDC Cleaning and Disinfecting Guidance
EPA Certified Disinfectant Guide
Minimizing Mold and Legionella Risk Management Guidance
Water Flushing Guide

Office Resources

CDC Workplace Decision Tree
Return to Work Guidance (Perkins & Will)
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Restaurant Resources

IDPH Food Service Guidance
Illinois Restaurant Association Resources
National Restaurant Association
Curbside Pick-up Poster
Temporary Outdoor Dining Policy (pg. 40)

Other Business Resources

Beauty/Grooming Resources (Professional Beauty Association)
Wellness Center Resources & Guidance (Medical Fitness Association)
Grocery Store Guidance (IDPH)
Grocery Store Guidance (National Grocers Association)

June 2020
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Appendix
Employee Health Screening Form…………...…………….…………………...17
The Employee Health Screening Form may be utilized by employers to screen
employees for COVID-19 symptoms.
Building Reopening - Water Safety Best Practices (Flushing)……..………..….18
As buildings reopen after an extended period time, proper reopening
procedures will be needed to verify that water systems and equipment are in
safe working order. Please see the Water Safety Best Practices sheet for more
information.
Printing Services……………………………………………………......................19
Please see the attached printing services sheet for local and nearby print ships
for COVID-19 signage and stickers for your place of business.
COVID-19 Safety Guideline Signs……………………...……………………….20
Please find COVID-19 signage which may be printed and posted at your place
of business.
COVID-19 Floor Signs.……...………………………………...…………………71
Please find COVID-19 floor signage which may be printed and posted at your
place of business to provide social distancing reminders.
Temporary Outdoor Dining Policy.................................................................................74
Please find Glenview’s Temporary Outdoor Dining Guide to accommodate and
assist restaurants during the COVID-19 pandemic.

DECO Specialty Schools Guidance................................................................................95
Please find DCEO's COVID-19 guidance on Specialty Schools during the
ongoing Phase 3 of the Restore Illinois plan.
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Employee Health Screening Form
Business:

Person completing form:

Date:

Screen each employee for these symptoms before they start work and at the end of their work day. Circle an answer (y=yes, n=no)
for each symptom for each employee. If an employee reports any of the symptoms:
1.
2.
3.
4.

Send employee home immediately.
Increase cleaning in your facility and promote social distancing (staff at least 6 feet apart from one another).
Exclude employee until they are fever-free (without medication) for 72 hours and 7 days have passed since their first symptom.
If multiple employees have these symptoms, contact your local health department.

Employee Name

June 2020

Start of Workday

End of Workday

Notes
(describe other symptoms)

Fever

Cough

Shortness
of breath

Other
symptoms

Fever

Cough

Shortness
of breath

Other
symptoms

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N

Y N
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Village of Glenview
Building Reopening - Water Safety Best Practices (Flushing)
May 2020
A note from the Village’s Public Works Department as buildings begin to reopenExtended periods of inactivity in buildings can cause lead leaching or legionella (bacteria) growth in water
pipes and taking proper steps can help minimize potential exposure to these contaminants. As buildings
reopen, businesses, school districts and property management teams will begin the process of restarting
building systems that have been dormant for a significant amount of time. Proper reopening procedures
help in verifying that water systems and equipment are in safe working order.
The general purpose of flushing is to bring fresh water into all sections of a building. This will require running
water through all fixtures long enough to replace stagnant water. The time needed to complete this is
location-specific and may range from a few minutes for smaller buildings to more than 30 minutes for larger
or more complex plumbing systems.
The Village strongly encourages large building owners and operators to adopt a proactive approach that
includes proper flushing procedures, adjustment of hot water temperature, and proper maintenance of
building plumbing and heating/cooling systems. Proper flushing of plumbing before reoccupying these
buildings is essential to maintain water quality in the internal plumbing system and should be performed
biweekly while the building is closed, if possible, and again the days immediately prior to opening.
Consistent with EPA and industry guidance, the Village strongly recommends bringing fresh water into the
building, and flushing individual fixtures, including:


Toilets: flush at least twice.



Faucets: run both hot and cold water at full flow for at least 2 minutes. Longer times may be needed
depending on location.



Showers: run both hot and cold water at full flow for at least 2 minutes. Longer times may be needed
depending on location.



Other Appliances/Apparatus: we recommend flushing other appliances and apparatus thoroughly, at
full flow, bringing fresh water into the system. If you have an appliance such as a refrigerator or ice
maker that has a filter, follow manufacturer's instructions to replace water filters after completion of
flushing.

For additional information on flushing you can go to the Environmental Protection Agency's Flushing Best
Practices; the Center for Disease Control web page; or the American Water Works Association. The
Village’s Resolution Center can also be reached at (847) 724-1700 for other general questions
June 2020
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Printing Services
American Solutions for Business
307 S Milwaukee Ave.,
Wheeling, IL 60090
P: (847) 729-7220
Copy, Set, Print
1801 E Oakton St.,
Des Plaines, IL 60018
P: (847) 768-2679
Lightbox Fine Art Printing
1400 Patriot Blvd., Box 2157
Glenview, IL 60025
P: 847-551-9931
Midwest Print and Imaging
1625 Glenview Rd., Ste 309,
Glenview, IL 60025
P: (847) 520-0580

June 2020

Printwell Printing & Copying
1717 Chestnut Ave.,
Glenview, IL 60025
P: (847) 998-8998
Print-Xpress
8058 Lincoln Ave.,
Skokie, IL 60077
P: (847) 677-5555
Schiele Group
1900 Arthur Ave.,
Elk Grove Village, IL 60007
P: (847) 434-5455 x 267
The Printing Shop
1220 Waukegan Rd.,
Glenview, IL 60025
P: (847) 998-6330
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COVID-19
Safety
Guideline Signs
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USE PAPER TOWEL
TO OPEN DOOR

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



KEEP YOUR
DISTANCE
6 FT.

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



NO GATHERING
IN CROWDS

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



NO GROUPS OF
MORE THAN
50 PEOPLE

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



WASH
YOUR HANDS
FREQUENTLY

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



BE A HERO
WEAR A
MASK

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



STAY SAFE
OUTDOORS

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



STAY HOME AND
SAVE LIVES

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



PROTECT
YOURSELF
AND OTHERS

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



FACE COVERINGS
ENCOURAGED
in accordance with
IDPH guidelines

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



WE HAVE A PLAN.
This business practices
IDPH approved safety
guidelines

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



EXHIBITING
SYMPTOMS?
DO NOT ENTER.

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



EXHIBITING
SYMPTOMS?
PLEASE STAY HOME.

PHASE
PHASE4:4:REVITALIZATION
RECOVERY

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



SYMPTOMS?
DO NOT ENTER.
Please notify your
supervisor and/or go
home immediately

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



WE CONDUCT
PRE-SHIFT
SCREENINGS

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



KEEP YOUR
MASK ON DURING
SERVICES

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



PREMISES HAVE
BEEN SANITIZED

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



SANITIZE HIGH
TOUCH POINT
AREAS REGULARLY

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



PROTECT
YOUR FAMILY

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



MAXIMUM
OCCUPANCY
OF 50%

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



THIS AREA
IS CLOSED


PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



THIS EQUIPMENT
IS CLOSED


PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



PLEASE CLEAN
EQUIPMENT
BEFORE AND AFTER
EACH USE

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



ONE WAY
PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



ONE WAY
PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



ONE
WAY

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



ONE
WAY

PHASE 4: REVITALIZATION

RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State



RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State

ONE WAY



RESTORE ILLINOIS
A Public Health Approach To Safely Reopen Our State

ONE WAY



Symptoms of Coronavirus (COVID-19)
Know the symptoms of COVID-19, which can include the following:

Cough

Fever

Shortness of breath or
difficulty breathing*

Chills

Sore throat

Muscle pain

New loss of
taste or smell

Symptoms can range from mild to severe illness, and appear 2-14
days after you are exposed to the virus that causes COVID-19.
*Seek medical care immediately if someone has
emergency warning signs of COVID-19.

• Trouble breathing
• Persistent pain or pressure
in the chest

• Inability to wake or
stay awake
• Bluish lips or face

• New confusion
This list is not all possible symptoms. Please call your medical provider for any other
symptoms that are severe or concerning to you.

cdc.gov/coronavirus
317142-B May 20, 2020 12:58 PM

What you should know about COVID-19 to
protect yourself and others
Know about COVID-19

milk

• Coronavirus (COVID-19) is an illness caused
by a virus that can spread from person
to person.
• The virus that causes COVID-19 is a new
coronavirus that has spread throughout
the world.
• COVID-19 symptoms can range from mild
(or no symptoms) to severe illness.

• Buy groceries and medicine,
go to the doctor, and
complete banking activities
online when possible.
• If you must go in person,
stay at least 6 feet away from
others and disinfect items you
must touch.
• Get deliveries and takeout,
and limit in-person contact as
much as possible.

Know how COVID-19 is spread
• You can become infected by coming into
close contact (about 6 feet or two
arm lengths) with a person who has
COVID-19. COVID-19 is primarily spread
from person to person.
• You can become infected from respiratory
droplets when an infected person coughs,
sneezes, or talks.
• You may also be able to get it by touching a
surface or object that has the virus on it, and
then by touching your mouth, nose, or eyes.

Protect yourself and others from COVID-19
• There is currently no vaccine to protect
against COVID-19. The best way to protect
yourself is to avoid being exposed to the
virus that causes COVID-19.
• Stay home as much as possible and avoid
close contact with others.
• Wear a cloth face covering that covers your
nose and mouth in public settings.
• Clean and disinfect frequently
touched surfaces.
• Wash your hands often with soap and water
for at least 20 seconds, or use an alcoholbased hand sanitizer that contains at least
60% alcohol.

Practice social distancing

Prevent the spread of
COVID-19 if you are sick
• Stay home if you are sick,
except to get medical care.
• Avoid public transportation,
ride-sharing, or taxis.
• Separate yourself from other
people and pets in your home.
• There is no specific treatment
for COVID-19, but you can seek
medical care to help relieve
your symptoms.
• If you need medical attention,
call ahead.

Know your risk for
severe illness
• Everyone is at risk of
getting COVID-19.
• Older adults and people of
any age who have serious
underlying medical conditions
may be at higher risk for more
severe illness.

cdc.gov/coronavirus
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Prevent the spread of COVID-19 if you are sick
Accessible version: https://www.cdc.gov/coronavirus/2019-ncov/if-you-are-sick/steps-when-sick.html

If you are sick with COVID-19 or think you might
have COVID-19, follow the steps below to help
protect other people in your home and community.

Stay home except to get medical care.
• Stay home. Most people with COVID-19
have mild illness and are able to recover at
home without medical care. Do not leave
your home, except to get medical care. Do
not visit public areas.
• Take care of yourself. Get rest and stay hydrated.
• Get medical care when needed. Call your doctor before
you go to their office for care. But, if you have trouble
breathing or other concerning symptoms, call 911 for
immediate help.
• Avoid public transportation, ride-sharing, or taxis.

Separate yourself from other people and
pets in your home.
• As much as possible, stay in a specific room and
away from other people and pets in your
home. Also, you should use a separate
bathroom, if available. If you need to be around other
people or animals in or outside of the home, wear a
cloth face covering.
ɞ See COVID-19 and Animals if you have questions
about pets: https://www.cdc.gov/coronavirus/2019ncov/faq.html#COVID19animals

Monitor your symptoms.
• Common symptoms of COVID-19 include fever and
cough. Trouble breathing is a more serious
symptom that means you should get
medical attention.
• Follow care instructions from your healthcare provider and
local health department. Your local health authorities
will give instructions on checking your symptoms
and reporting information.

If you develop emergency warning signs for COVID-19 get
medical attention immediately.
Emergency warning signs include*:
• Trouble breathing
• Persistent pain or pressure in the chest
• New confusion or not able to be woken
• Bluish lips or face
*This list is not all inclusive. Please consult your medical
provider for any other symptoms that are severe or concerning
to you.

Call 911 if you have a medical emergency. If you have a
medical emergency and need to call 911, notify the operator
that you have or think you might have, COVID-19. If possible,
put on a facemask before medical help arrives.

Call ahead before visiting your doctor.
• Call ahead. Many medical visits for routine
care are being postponed or done by
phone or telemedicine.
• If you have a medical appointment that cannot be postponed, call your
doctor’s office. This will help the office protect themselves and
other patients.

If you are sick, wear a cloth covering over
your nose and mouth.
• You should wear a cloth face covering over your
nose and mouth if you must be around other
people or animals, including pets (even
at home).
• You don’t need to wear the cloth face covering if you are alone.
If you can’t put on a cloth face covering (because of trouble
breathing for example), cover your coughs and sneezes in some
other way. Try to stay at least 6 feet away from other people.
This will help protect the people around you.
Note: During the COVID-19 pandemic, medical grade facemasks
are reserved for healthcare workers and some first responders.
You may need to make a cloth face covering using a scarf
or bandana.

cdc.gov/coronavirus
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Cover your coughs and sneezes.
• Cover your mouth and nose with a tissue when
you cough or sneeze.
• Throw used tissues in a lined trash can.
• Immediately wash your hands with soap and water for at least
20 seconds. If soap and water are not available, clean your
hands with an alcohol-based hand sanitizer that contains at
least 60% alcohol.

Clean your hands often.
• Wash your hands often with soap and water
for at least 20 seconds. This is especially
important after blowing your nose,
coughing, or sneezing; going to the
bathroom; and before eating or
preparing food.
• Use hand sanitizer if soap and water are not available. Use
an alcohol-based hand sanitizer with at least 60% alcohol,
covering all surfaces of your hands and rubbing them
together until they feel dry.
• Soap and water are the best option, especially if your hands
are visibly dirty.
• Avoid touching your eyes, nose, and mouth with
unwashed hands.

Avoid sharing personal household items.
• Do not share dishes, drinking glasses, cups,
eating utensils, towels, or bedding with
other people in your home.
• Wash these items thoroughly after using them with soap and
water or put them in the dishwasher.

Clean all “high-touch” surfaces everyday.
• Clean and disinfect high-touch surfaces
in your “sick room” and bathroom. Let
someone else clean and disinfect surfaces
in common areas, but not your bedroom
and bathroom.
• If a caregiver or other person needs to clean and disinfect a sick
person’s bedroom or bathroom, they should do so on an
as-needed basis. The caregiver/other person should wear a
mask and wait as long as possible after the sick person has
used the bathroom.
High-touch surfaces include phones, remote controls, counters,
tabletops, doorknobs, bathroom fixtures, toilets, keyboards,
tablets, and bedside tables.

• Clean and disinfect areas that may have blood, stool, or body fluids
on them.

• Use household cleaners and disinfectants. Clean the area or item
with soap and water or another detergent if it is dirty. Then
use a household disinfectant.
ɞ Be sure to follow the instructions on the label to ensure
safe and effective use of the product. Many products
recommend keeping the surface wet for several minutes
to ensure germs are killed. Many also recommend
precautions such as wearing gloves and making sure you
have good ventilation during use of the product.
ɞ Most EPA-registered household disinfectants should
be effective.

How to discontinue home isolation
• People with COVID-19 who have stayed home
(home isolated) can stop home isolation
under the following conditions:
ɞ If you will not have a test to determine if you are still
contagious, you can leave home after
these three things have happened:
§ You have had no fever for at least 72 hours (that
is three full days of no fever without the use of
medicine that reduces fevers)
AND
§ other symptoms have improved (for example, when
your cough or shortness of breath has improved)
AND
§ at least 10 days have passed since your symptoms
first appeared.
ɞ If you will be tested to determine if you are still
contagious, you can leave home after these three
things have happened:
§ You no longer have a fever (without the use
of medicine that reduces fevers)
AND
§ other symptoms have improved (for example, when
your cough or shortness of breath has improved)
AND
§ you received two negative tests in a row, 24 hours
apart. Your doctor will follow CDC guidelines.
In all cases, follow the guidance of your healthcare provider and local health
department. The decision to stop home isolation should be made
in consultation with your healthcare provider and state and local
health departments. Local decisions depend on
local circumstances.

How to Safely Wear and Take Off a Cloth Face Covering
Accessible: https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/diy-cloth-face-coverings.html

WEAR YOUR FACE COVERING CORRECTLY
•
•
•
•
•

Wash your hands before putting on your face covering
Put it over your nose and mouth and secure it under your chin
Try to fit it snugly against the sides of your face
Make sure you can breathe easily
Do not place a mask on a child younger than 2

LO
TH

BA

RR
IER

USE THE FACE COVERING TO PROTECT OTHERS
• Wear a face covering to protect others in case you’re infected 			
but don’t have symptoms
• Keep the covering on your face the entire time you’re in public
• Don’t put the covering around your neck or up on your forehead
• Don’t touch the face covering, and, if you do, clean your hands

C

FOLLOW EVERYDAY HEALTH HABITS

PHARMACY

• Stay at least 6 feet away from others
• Avoid contact with people who are sick
• Wash your hands often, with soap and water, for at least
20 seconds each time
• Use hand sanitizer if soap and water are not available

TAKE OFF YOUR CLOTH FACE COVERING CAREFULLY,
WHEN YOU’RE HOME
•
•
•
•
•

Untie the strings behind your head or stretch the ear loops
Handle only by the ear loops or ties
Fold outside corners together
Place covering in the washing machine
Wash your hands with soap and water

Cloth face coverings are not surgical masks or N-95 respirators, both of which should be saved for
health care workers and other medical first responders.

For instructions on making
a cloth face covering, see:
CS 316439A 05/18/2020

cdc.gov/coronavirus

Stop the Spread of Germs
Help prevent the spread of respiratory diseases like COVID-19.

6 ft
Stay at least 6 feet
(about 2 arms’ length)
from other people.

When in public, wear a
cloth face covering over
your nose and mouth.

Cover your cough or sneeze with a
tissue, then throw the tissue in the
trash and wash your hands.

Do not touch your 
eyes, nose, and mouth.

Stay home when you are sick,
except to get medical care.

Clean and disinfect
frequently touched
objects and surfaces.

Wash your hands often with soap
and water for at least 20 seconds.

cdc.gov/coronavirus
316917-A May 13, 2020 11:00 AM

Hands
that look
clean can still
have icky
germs!

Wash
Your
Hands!

This material was developed by CDC. The Life is Better with Clean Hands campaign is made possible by a partnership between
the CDC Foundation, GOJO, and Staples. HHS/CDC does not endorse commercial products, services, or companies.

While visiting any open
business, remember to…
WEAR A MASK OR FACE-COVERING

MAINTAIN SOCIAL DISTANCING

OBSERVE ONE-WAY CIRCULATION AS DIRECTED

USE CREDIT/DEBIT CARDS TO LIMIT CONTACT

WASH YOUR HANDS BEFORE AND AFTER YOU SHOP

#GlenviewStrong

glenview.il.us

Face Covering Required

HELP KEEP OUR COMMUNITY SAFE

Please
do not enter
without a
face covering.
Wear a homemade
mask, scarf, bandana
or handkerchief that
covers your nose
and mouth.

When utilizing curbside
pickup, remember to…
WEAR A MASK OR FACE-COVERING WHEN INTERACTING

CALL OR CONTACT THE BUSINESS VIA A SPECIFIED
METHOD TO NOTIFY THEM OF YOUR ARRIVAL

PAY AHEAD OF TIME USING CREDIT/DEBIT CARDS TO
LIMIT CONTACT WITH EMPLOYEES

MAINTAIN SOCIAL DISTANCING IF YOU EXIT VEHICLE

HAVE THE ITEMS PLACED IN TRUNK OR BACK SEAT

#GlenviewStrong

glenview.il.us

COVID-19
Floor Signs

June 2020
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Village of Glenview
Temporary Outdoor Dining Policy
Temporary accommodations to assist businesses during the COVID-19 pandemic:
1. Curbside pickup: The Village will identify and sign areas in the downtown and Glen Town Center for
curbside pickup near restaurants.
2. Liquor: The Village has allowed the sale of packaged liquor with the appropriate Liquor License.
3. Abatement of Fees: The Village has abated fees for the 2020 Outdoor Dining season. If you
submitted an Outdoor Dining fee prior to the COVID-19 outbreak staff will be contacting you to
process a refund or to return unprocessed checks.
4. Expanded outdoor dining areas: The Village’s following temporary requirements apply for any
expanded and/or new outdoor dining areas for restaurants.

Required Submittals for Temporary Outdoor Dining Permit
1. Outdoor dining application: https://www.glenview.il.us/Documents/CD-POutdoordiningapp.pdf
2. Applicant must submit a signed unconditional agreement and consent on a form. See Exhibit A.
3. Site plan (drawing, simple sketch, aerial with markups) including general location of tables and
chairs and dimensions showing a minimum of 6’ distance between them. See Exhibit B.
4. Fencing/blockade details surrounding the outdoor dining area, if applicable
5. Optional – tent (only open on all sides) structure information including flammability certificate
(flame rating), notation of clear exits to a public way, lighting details if proposed, table and chair
layouts under the proposed structure. Please note permanent extension cords are not permitted.
6. If outdoor dining area is within a public sidewalk or parking spaces –
a. Applicant must provide a policy of insurance that names the Village of Glenview as an
additional insured with applicant, with minimum liability limits of $3,000,000 for the general
aggregate and $1,000,000 for each occurrence. The insurance company issuing the policy of
insurance naming the Village as an additional insured must have a Best rating of A 7. The
insurance policy should be submitted within five (5) days of establishment of the outdoor
dining area.
b. Applicant must submit a signed hold harmless agreement. See Exhibit C.
7. Other materials deemed necessary by the Village to evaluate compliance with all applicable local,
state, and federal laws, rules, and regulations, as amended.
Submit the above information and application via email to Michelle House, Senior Planner, at
mhouse@glenview.il.us. For questions, please email or contact Michelle at (847) 904-4307.

Temporary Guidance for all Outdoor Dining
1. Restaurants may not expand outdoor dining in front of neighboring businesses without receiving
written authorization from Village staff.
2. Parking requirements will be temporarily waived to allow outdoor dining in parking spaces upon
written authorization from Village staff. Once Illinois’ Northeast Region has reached Phase 4 of the
Governor’s Restore Illinois Plan, the Village may require, at its sole discretion, removal of temporary
outdoor dining areas, or any portion thereof, and that required parking be re-established. Use of
outdoor dining in parking spaces will continue to be evaluated by Village staff in accordance with the
latest State guidance for restaurants, and regulations concerning parking space use are subject to
change.
3. Temporary barriers to safely delineate the seating area with an existing parking area do not require
additional permitting so long as the temporary barriers do not pose a safety hazard to occupants.
Restaurants proposing to utilize on-street public parking spaces within a Village right-of-way (e.g.
Glenview Road in downtown and Tower Drive in The Glen Town Center) should contact Village staff
for temporary barriers.
4. Unless closed to vehicular traffic by written authorization from Village staff, streets may not be
utilized for outdoor dining.
5. Driveways, drive aisles, drive thrus or other means for traffic circulation may not be impeded or
blocked without receiving written authorization from Village staff.
6. Open-sided tents and comparable accessory temporary structures, as determined by the Village, are
permitted to provide shelter for designated outdoor dining areas.
7. Pedestrian walkways should be kept clear at all times and should be a minimum of 6.0 feet away
from tables and chairs.
8. The temporary outdoor dining area shall be accessible to persons with disabilities and shall comply
with all applicable federal, state, and Village laws, ordinances, regulations concerning accessibility
and nondiscrimination in providing of services.
9. Restaurants should consider providing fencing and/or other methods of protecting their outdoor
dining patrons.
10. The use of flowers or other decorative elements is encouraged.
11. Signage noting required social distancing should be posted at the entrance to the outdoor dining
area.
12. Permanent plumbing, electrical, and lighting fixtures shall not be installed.
13. Any temporary lighting shall be directed in a manner to not impair visibility on nearby streets and
not shine into nearby residences.
14. Employees should wear face coverings over their nose and mouth when within 6 feet of others.
Exceptions may be made where accommodations are appropriate.
15. Employer should provide hand washing capability or sanitizer to employees and customers.
16. Bar and restaurant employees should wash hands or 20 seconds every 30 minutes and: upon arrival
to work, prior to and during food preparation, when switching between tasks, before donning gloves
to work with food or clean equipment and utensils, after using the restroom, after handling soiled
dishes and utensils, when visibly soiled, after coughing, sneezing, using a tissue, touching face, after
eating or drinking, after smoking or vaping, and after handling a cell phone.
17. Provide disposable menus to customers and make menus available digitally so that customers can
view on a personal electronic device, if possible. If disposable menus cannot be provided, property
disinfect menus before and after customer use.
18. Provide disposable or take-away containers for outdoor dining customers. If these cannot be
provided, property disinfect all dinnerware before and after customer use.

19. Discontinue pre-setting tables with napkins, cutlery, glassware, food ware, etc. These should be
supplied individually to customers as needed.
20. Suspend use of shared food items such as condiment bottles, salt and pepper shakers, etc. and
provide these foods in single serve containers, if possible. Where this is not possible, shared items
such as condiment bottles, shakers, etc. should be supplied as needed to customers and disinfected
after each use.
21. Pre-roll utensils in napkins to use by customers. Employees must wash hands before pre-rolling
utensils in napkins. The pre-roll should be stored in a clean container. After customers are seated
the pre-rolled utensils should be put on a table by an employee who recently washed their hands.
22. Items should be delivered to tables on service trays to minimize hand contact wherever possible.
23. Tables should be immediately bussed/cleaned following a party leaving the table.
24. Restaurants would be required to provide their own tables and chairs for use in their outdoor dining
area.
25. Restaurants would be required to maintain their outdoor dining area.
26. If practical, install permeable barriers (e.g. plexiglass) between the street and/or sidewalk traffic,
between tables and in close contact areas.
27. Customers should wait for services off premises, either outdoors and maintaining social distance of
6 feet with use of recommended face coverings or in their vehicles.
28. The permissible hours of operation shall be 7:00 a.m.-11:00 p.m. Sunday through Thursday and 7:00
a.m.-midnight Friday and Saturday.
29. Applicants allowing alcohol consumption must obtain the local liquor commissioner’s approval to
provide temporary outdoor service and comply with all directives issued by local liquor commission
or state liquor control authorities.
30. Outdoor dining shall comply with all guidance provided by health department, CDC, Illinois
Department of Public Health, Illinois Department of Commerce and Economic Development, and
other official authorities as authorized and amended.
31. An adequate supply of soap, disinfectant, hand sanitizer, and paper towels must be available.
32. Gloves should be worn by staff preparing food per pre-COVID food handling protocols, such as
handling ready to eat (RTE) foods.
33. Inspections of the outdoor dining areas are required. Outdoor dining patios will be conditionally
approved until inspections are completed by Village staff. Village staff will provide an outdoor
dining permit for display once an inspection is completed to verify safe social distancing between
tables.
34. Failure to comply with the terms of the conditions of this Policy or any permit issued pursuant to
this Policy shall provide the Village grounds to suspend or terminate a permit issued pursuant to this
Policy, in addition to all other remedies available to the Village at law or in equity.
35. The Village reserves the right to make changes and adjustments to this Policy as necessary and
without notice at any time in order to address issues that may arise.

Temporary Protocols for Outdoor Dining on Public Property
1. Sidewalks may be utilized for outdoor dining provided there is still means for an accessible route for
pedestrian traffic that maintains a 6 foot social distance.
2. Businesses should encourage social distancing and enhance spacing at establishments by
encouraging drive-thru, delivery, curb-side pick-up, spacing of tables/stools, limiting party sizes and
occupancy, avoiding self-service stations, restricting employee shared spaces, and rotating or
staggering shifts, if feasible.

Temporary Protocols for Outdoor Dining on Private Property
1. Restaurants may utilize up to 25% of their parking lot for outdoor dining.
2. Restaurants that do not own their parking lot or other outdoor areas shall secure correspondence
from the property owner or property manager granting permission to use the area for outdoor
dining.
3. Restaurants within a strip mall, plaza shopping center or other multi-tenant space shall secure
correspondence from the property manager or owner prior to expanding outdoor dining into
common parking, pedestrian or greenspace areas.
4. ADA parking spaces are required and access to/from those spaces shall not be impeded.

Reference Materials – see attached





CDC Restaurant Opening Decision Tree
National Restaurant Association Reopening Guidance
IDPH Food Service Guidance – Website Link
Outdoor Dining information for Restaurants and Bars as part of Phase 3 of the Restore Illinois Plan
can be found at the Illinois Department of Commerce and Economic Opportunity at the following
link: https://dceocovid19resources.com/assets/RestoreIllinois/businessguidelines3/restaurantbars.pdf

EXHIBIT A
2500 East Lake Avenue
Glenview, IL 60026-2600
Phone: (847) 724-1700
Fax:
(847) 724-1752

TEMPORARY 2020 OUTDOOR DINING APPLICATION
Establishment Information
Establishment Name:

Establishment Address:

Phone: ________________________________________ Fax: _____________________________________
Number of Tables Existing: ________________________ Number of Tables Proposed: _________________
Number of Chairs Existing: ________________________ Number of Chairs Proposed: _________________
Current Occupant Load: __________________________ Proposed Occupant Load: ___________________
Property Owner Information
Name: __________________________________________________________________________________
Address: ________________________________________________________________________________
City: __________________________________________ State: _________________ Zip Code: ________
Email: _________________________________________ Phone: ________________ Fax: _____________
Property Owner Signature: __________________________________________________________________

Business Owner Information
Name: __________________________________________________________________________________
Address: ________________________________________________________________________________
City: __________________________________________ State: _________________ Zip Code: ________
Email: _________________________________________ Phone: ________________ Fax: _____________
Business Owner Signature: _________________________________________________________________
For Outdoor Dining on Public Sidewalks
As Applicant for a Permit for Outdoor Dining on a Public Sidewalk, we (I) agree to comply with the above
requirements. In addition, we (I) agree to defend, imdemnify, and hold harmless the Village of Glenview, their
officers, officials, agents, and employees against all injuries, death, loss, claims, suits, liabilities, attorney’s
fees, costs and expenses for personal injury and property damage which may, in any way, arise as a result or
in consequence of an injury to person or property resulting from the use of an outdoor dining facility on Village
right-of-way, parkway, or other public property. Applicant acknowledges, understands, and agrees that, as a
condition precedent to the issuance by the Village of a permit for outdoor dining, Applicant must provide a
policy of insurance that names the Village of Glenview as an additional insured with Applicant, with minimum
liability limits of $3,000,000 for the general aggregate and $1,000,000 for each occurrence. The insurance
company issuing the policy of insurance naming the Village as an additional insured must have a Best rating of
A 7.
Signature of Applicant: ______________________________________________ Date: __________________
CD0216-PL

EXHIBIT B
Unconditional Agreement and Consent
Temporary Outdoor Dining Permit
TO:

The Village of Glenview, Illinois (“Village”)

WHEREAS,
area (“Temporary Use”) located at

(“Applicant”) sought approval of a temporary outdoor dining
, Glenview, IL (“Property”);

WHEREAS, the permit dated
Temporary Use, subject to certain conditions (“Permit”); and

,

2020,

grants

approval

of

such

WHEREAS, the Applicant desires to evidence to the Village its unconditional agreement and
consent to accept and abide by each of the terms, conditions, and limitations set forth in the Permit.
NOW THEREFORE, the Applicant does hereby agree and covenant as follows:
1.
the Applicant hereby unconditionally agrees to accept, consent to and abide by all terms,
conditions, restrictions, and provisions of the Permit;
2.
the Applicant acknowledges and agrees that the Village will not be, in any way, liable for
any damages or injuries that may be sustained as a result of the Village’s approval of the Permit by the
Applicant, and that the Village’s approval of any such request does not, and will not, in any way, be
deemed to insure the Applicant against any damage or injury of any kind and at any time;
3.
the Applicant acknowledges and has considered the possibility of penalties provided for
noncompliance with Permit conditions, and agrees not to challenge any such penalties on the grounds of
any procedural infirmity or any denial of any procedural right;
4.
the Applicant agrees to and does hereby hold harmless and indemnify the Village, the
Village’s corporate authorities, and all Village elected and appointed officials, officers, employees, agents,
representatives, and attorneys, from any and all claims that may, at any time, be asserted against any of
such parties in connection with (a) the Village’s approval of the Permit, including its conditions, (b) the
procedures followed in connection with the approval of the Permit, and (c) the performance of the
Applicant of its obligations under this Unconditional Agreement and Consent;
5.
the Applicant does hereby, agree to pay all expenses incurred by the Village in defending
itself with regard to any and all claims mentioned in this Unconditional Agreement and Consent. These
expenses will include all out of pocket expenses, such as attorneys’ and experts’ fees, and will also include
the reasonable value of any services rendered by any employee of the Village.

APPLICANT

SUBSCRIBED and SWORN to
Before me this _____ day of
____________, 2020

Notary Public

Exhibit C: Example Site Plan
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EXHIBIT D
USE OF PROPERTY
AND HOLD HARMLESS AGREEMENT
Whereas, the ________________________ (“Applicant”) desires to use the Village of Glenview’s
(“Village”) property located at _____________________________ (“Premises”) for a temporary outdoor
dining area (“Temporary Use”).
Whereas, the Village agrees to allow the Applicant to use the Premises for the Temporary Use in
consideration of the Applicant agreeing to assume all risk and liability pertaining to the Temporary Use.
Now therefore, the Applicant agrees as follows:
To the fullest extent permitted by law, the Applicant hereby indemnifies, defends, and holds harmless the
Village and it officials, employees, agents and volunteers from and against any and all liability or claim of
liability, loss or expense, including defense costs and legal fees and claims for damages of whatsoever
character, nature and kind, whether directly or indirectly arising from the Temporary Use or connected
with an act or omission of the Applicant, or an agent, invitee, guest, employee, or anyone in, on or about
the Premises invited by and/or with the permission and consent of the Applicant, with respect to the
Premises or the operations, activities or services, of any nature whatsoever, of the Temporary Use,
including, but not limited to, liability expense and claims for: bodily injury, death, personal injury, or
property damage caused by the negligence, creation or maintenance of a dangerous condition of
property, or intentional infliction of harm or violation of state and federal laws.
Nothing set forth in this Agreement shall be deemed a waiver by the Village of any defenses or immunities
that are or would be otherwise available to the Village or its officials, employees, agents or volunteers
under the provisions of the Illinois Local Government and Governmental Employees Tort Immunity Act,
or that are otherwise available to local governments and their corporate authorities, officers, employees,
agents and volunteers under the common law of the State of Illinois or the United States of America. The
provisions of this Section shall survive the expiration or earlier termination of this Agreement or renewal
thereof.
Without limiting the Applicant’s indemnification of the Village as provided above, the Applicant shall
provide and maintain at its own expense for the Temporary Use the below listed policies of insurance or
liability coverage covering the activities, services or operations relating to the Temporary Use. All such
insurance of the Applicant and the insurance of the owners/operators shall be secured through a carrier(s)
satisfactory to the Village. Satisfactory evidence of such insurance and any required endorsements,
including the insurance required of the owners/operators, will be delivered to the Village Manager prior
to commencement of the Temporary Use. The Village’s insurance or liability coverage shall always be
deemed excess over any other insurance or liability coverage whether primary, excess, pro rata,
contingent or any other basis.
a. Commercial General Liability: $1,000,000 combined single limit per occurrence for bodily injury,
property damage and personal injury with a general aggregate of $3,000,000 limit. The Village, its officials,
employees, agents and volunteers shall be named as an additional insured on a primary and noncontributory basis under the policy or coverage by original endorsement signed by a person authorized to
bind coverage.

b.
Liquor Liability: in an amount required by the Village of Glenview and on forms approved by the
Village, written on a per occurrence basis for the sale of alcoholic beverages and require that any other
party selling or serving alcoholic beverages during the Temporary Use shall provide Liquor Liability
insurance in the same amount, all with the Village, its officials, employees, agents and volunteers named
as additional insured on a primary and non-contributory basis by original endorsement signed by a person
authorized to bind coverage.
All policies of insurance or liability coverage shall contain a waiver of subrogation as against the Village,
its official, employees, agents and volunteers except with respect to the sole negligence of the Village.
The invalidity or unenforceability of any of the provisions hereof shall not affect the validity or
enforceability of the remainder of this Agreement.
The undersigned represents it has full authority to execute this Use of Property and Hold Harmless
Agreement on behalf of the Applicant.

Agreed this _______ day of ______________, 2020.

______________________________________
(Name of Applicant)

_____________________________________
Signature of Authorized Person

_____________________________________
Title

RESTAURANTS AND BARS DURING THE COVID-19 PANDEMIC
The purpose of this tool is to assist businesses in the food service industry, such as restaurants and bars, in
making (re)opening decisions during the COVID-19 pandemic. It is important to check with state and local
health officials and other partners to determine the most appropriate actions while adjusting to meet the
unique needs and circumstances of the local community.
Are recommended health and
safety actions in place?

Should you consider
opening?
✓✓ Will reopening be
consistent with
applicable state and
local orders?

✓✓ Promote healthy hygiene
practices such as hand washing
and employees wearing a cloth
face covering, as feasible

✓✓ Are you ready to
protect employees at
higher risk for severe
illness?

✓✓ Intensify cleaning, sanitization,
disinfection, and ventilation

ANY

DO NOT
OPEN

ALL

✓✓ Encourage social distancing
and enhance spacing at
establishments including by
encouraging drive-through,
delivery, curb-side pick up,
spacing of tables/stools, limiting
party sizes and occupancy,
avoiding self-serve stations,
restricting employee shared
spaces, rotating or staggering
shifts, if feasible
✓✓ Train all employees on health
and safety protocols
ANY

MEET
SAFEGUARDS
FIRST

Is ongoing monitoring in place?
✓✓ Develop and implement
procedures to check for signs
and symptoms of employees
daily upon arrival, as feasible
✓✓ Encourage anyone who is sick
to stay home
ALL

✓✓ Plan for if an employee gets
sick

ALL

OPEN AND
MONITOR

✓✓ Regularly communicate
and monitor developments
with local authorities and
employees
✓✓ Monitor employee absences
and have flexible leave policies
and practices
✓✓ Be ready to consult with the
local health authorities if there
are cases in the facility or an
increase in cases in the local
area
ANY

MEET
SAFEGUARDS
FIRST

cdc.gov/coronavirus
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For other resources:
RESTAURANT.ORG/COVID19
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TO R E S TAU R A N T O P E R ATO R S
GETTING READY TO REOPEN…
The purpose of guidance is just that, to offer
you direction and provide a framework for best
practices as you reopen.
But as the saying goes, the devil is in the details,
and not every restaurant is the same and not every
opening scenario will align. We recognize that not
everyone has access to guidance, and that is where
the National Restaurant Association can provide help.

• Make sure your person-in-charge has an up-todate ServSafe Food Manager certification. The
Food and Drug Administration requires every
facility to have a person in charge on site during
open hours and also directs that the person in
charge should have a food manager certification.

• Provide ServSafe food handler training for your
workers. They’re your front line; educating them
protects them, you and your guests.

• Make technology your friend. Contactless
payment systems, automated ordering systems,
mobile ordering apps, website updates and simple
texts can help you to communicate and conduct
business with reduced need for close contact. As
you begin to reopen, keep communicating with
customers (your hours, menu items, reservations,
etc.), and help promote your social distancing and
safety efforts.

• And some of the best advice comes from the
Food and Drug Administration, which develops
the Food Code we all rely on. Its newest guide,
Best Practices for Retail Food Stores, Restaurants,
and Food Pick-Up/Delivery Services During the
COVID-19 Pandemic, was just released. You can
link to it here.
As we continue to learn more about operating
businesses during the COVID-19 pandemic, it’s
important to share with you the most current direction
and advice from the experts at FDA, the Centers for
Disease Control and Prevention, the Environmental
Protection Agency, and other agencies.
These
documents will continue to reflect those best
practices and will continue to be updated.
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REOPENING GUIDANCE TASK FORCE
Frank Yiannas,
Deputy Commissioner, Food Policy
& Response, FDA
Dr. Mark Moorman,
Director, Office of Food Safety, FDA
Dr. David McSwane,
Executive Director, Conference for
Food Protection
Dr. Benjamin Chapman,
Professor, Food Science, North Carolina
State University
Dr. Donald Schaffner,
Distinguished Professor, Food Science,
Rutgers University
Patrick Guzzle,
Idaho Department of Health, Past Chairman, CFP
Greg Cocchiarella,
Vice President, Industry Relations, Ecolab
Larry Lynch,
Senior Vice President, Science and Industry,
National Restaurant Association

RETURNING
R E S TAU R A N TS
TO SERVICE

SAFELY

l 3 l COVID-19 REOPENING GUIDANCE

T

he National Restaurant Association partnered
with representatives of the Food and Drug
Administration, academia, the Conference for
Food Protection, Ecolab, public health officials and
industry representatives to develop a set of opening and
operating guidelines to help restaurants return to full
operation safely when the time comes.
This guidance is designed to provide you with a basic
summary of recommended practices that can be
used to help mitigate exposure to the COVID-19 virus,
including:
Food safety
Cleaning and sanitizing
Employee health monitoring and personal hygiene
Social distancing
Combine this guidance with your existing policies as
well as this new resource from the FDA, Best Practices
for Retail Food Stores, Restaurants, and Food Pick-Up/
Delivery Services During the COVID-19 Pandemic.
Armed with information, ServSafe training and the
recommendations of your local health departments,
you can help secure a safe opening.
For the most comprehensive and up-to-date COVID-19
resources and information for the restaurant industry,
visit restaurant.org/COVID19.
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RESTAURANT
RESPONSE
Food safety has always been a priority for the restaurant industry,
for both guests and employees.
The basis of an effective food safety culture is the Food and Drug
Administration Food Code, which for decades has served as the
foundation for restaurant operating procedures as they relate to
safe food handling. The guidance outlined in the Food Code is
science-based and is designed to reduce and prevent the incidence
of foodborne illness. Food Code requirements related to sanitation
and personal hygiene in particular are the most reliable protocols
available to combat risks related to the spread of COVID-19.
Local, state and federal regulators use the FDA Food Code as a
model to develop or update their own food safety rules and to be
consistent with national food regulatory policy.

AMONG THE REQUIREMENTS OF
THE FOOD CODE THAT APPLY TO
CORONAVIRUS MITIGATION ARE
Prohibiting sick employees in the workplace
Strict handwashing practices that include how and
when to wash hands
Strong procedures and practices to clean and
sanitize surfaces
Ensuring the person in charge of a foodservice
facility is a certified food safety manager
Ensuring the person in charge is on site at all times
during operating hours

FOR MORE THAN
30 YEARS, THE
N AT I O N A L R E S TAU R A N T
A S S O C I AT I O N’S S E RV S A F E
PROGRAM HAS PROVIDED
FOOD SAFETY TRAINING
FOR BOTH MANAGERS AND
FOOD HANDLERS.
ServSafe certifies food safety
managers through an independently
developed certification exam, which
follows standards adopted by the
Conference for Food Protection.
The Conference for Food Protection
also collaborates with the FDA to
develop the Food Code.
THE PURPOSE OF THIS GUIDANCE
IS TO BUILD ON THE ALREADY
ESTABLISHED BEST PRACTICES
AND REQUIREMENTS AVAILABLE
that address specific health and safety
concerns related to the spread of
COVID-19, and to put those protocols
into practice as state and local officials
begin to open communities and
businesses.
Operators should make use of these
guidelines as they relate to their
existing policies and procedures and
in conjunction with instructions they
receive from authorities during their
reopening phase-in.

l 4 l COVID-19 REOPENING GUIDANCE
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REOPENING
GUIDANCE

FOR
EMPLOYERS

State and local officials may tailor the application of
opening criteria to local circumstances (e.g., metropolitan
areas that have suffered severe COVID outbreaks vs.
rural and suburban areas where outbreaks have not
occurred or have been mild).
To prepare to comply with opening procedures, operators
should update their existing policies and operating
procedures in accordance with the latest FDA, Centers
for Disease Control and Prevention, and Environmental
Protection Agency guidance and in accordance with local
and state officials regarding:
Social distancing and protective equipment
Employee health
Cleaning/sanitizing/disinfecting

ON FOOD
SAFETY

Discard all food items that are out of date.
Where salad bars and buffets are permitted by local/
state officials, they must have sneeze guards in place.
Change, wash and sanitize utensils frequently and place
appropriate barriers in open areas. Alternatively, cafeteria
style (worker served) is permissible with appropriate
barriers in place.
If providing a “grab and go” service, stock coolers to
no more than minimum levels.
Ensure the person in charge is ServSafe certified and
that their certification is up to date, and provide food
handler training to refresh employees.

l 5 l COVID-19 REOPENING GUIDANCE
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REOPENING
GUIDANCE

FOR
CLEANING
AND
SANITIZING
Thoroughly detail-clean and sanitize entire
facility, especially if it has been closed. Focus on
high-contact areas that would be touched by both
employees and guests. Do not overlook seldomtouched surfaces. Follow sanitizing material
guidance to ensure it’s at effective sanitizing strength
and to protect surfaces.
Avoid all food contact surfaces when using
disinfectants.
Between seatings, clean and sanitize table
condiments, digital ordering devices, check
presenters, self-service areas, tabletops, and
common touch areas. Single-use items should be
discarded. Consider using rolled silverware and
eliminating table presets.
Remove lemons and unwrapped straws from selfservice drink stations.
Clean and sanitize reusable menus. If you use
paper menus, discard them after each customer use.
Implement procedures to increase how often
you clean and sanitize surfaces in the back-ofhouse. Avoid all food contact surfaces when using
disinfectants.
Check restrooms regularly and clean and sanitize
them based on frequency of use.
Make hand sanitizer readily available to guests.
Consider touchless hand sanitizing solutions.

l 6 l COVID-19 REOPENING GUIDANCE
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REOPENING
GUIDANCE

ON
MONITORING
EMPLOYEE
HEALTH &
PERSONAL
HYGIENE
Per existing FDA Food Code requirements, employees who are sick
should remain at home.
If an employee becomes ill or presents signs of illness, the operator
should identify the signs during a pre-work screening and follow the
business’s established policies on when the ill employee is allowed to
return to work. At a minimum, however, follow CDC guidelines – tell the
employee to self-isolate for seven days from the onset of symptoms
and be symptom-free for three days without medication.
Taking employees’ temperatures is at the operators’ discretion.
The CDC has not mandated taking an employee’s temperature and any
operator who chooses to do so should engage health officials first and
adopt policies aligned with proper procedures. CDC guidance states
the minimum temperature that indicates a fever is 100°F.
Per CDC recommendations, face coverings have been shown to be
effective tools to mitigate risk from individuals who show symptoms
as well as those who don’t, especially in close environments where it’s
hard for people to maintain a three- to six-foot distance. In some states
and local jurisdictions, face coverings are required by government
officials; some employers require them, too. In all cases, those
coverings worn by employees should be kept clean in accordance with
CDC guidance. CDC provides overall cleaning guidance here.
Train all employees on the importance of frequent hand washing,
the use of hand sanitizers with at least 60% alcohol content, and give
them clear instruction to avoid touching hands to face.

l 7 l COVID-19 REOPENING GUIDANCE
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REOPENING
GUIDANCE

ON SOCIAL
DISTANCING
Update floor plans for common dining areas,
redesigning seating arrangements to ensure at least
six feet of separation between table setups. Limit
party size at tables to no more than the established
“maximums approved” as recommended by CDC
or approved by local and state government. Where
practical, especially in booth seating, physical barriers
are acceptable. Consider a reservations-only business
model or call-ahead seating to better space diners.
Any social distancing measures based on square
footage should take into account service areas as well
as guest areas.
Remind third-party delivery drivers and any suppliers
that you have internal distancing requirements.
Post signage at the entrance that states that no
one with a fever or symptoms of COVID-19 is to be
permitted in the restaurant.
Limit contact between waitstaff and guests. Where
face coverings are not mandated, consider requiring
waitstaff to wear face coverings (as recommended by
the CDC) if they have direct contact with guests.
If practical, physical barriers such as partitions or
Plexiglas barriers at registers are acceptable.
Use technology solutions where possible to reduce
person-to-person interaction: mobile ordering and menu
tablets; text on arrival for seating; contactless payment
options.
l 8 l COVID-19 REOPENING GUIDANCE

Provide hand sanitizer for guests to use, including
contactless hand sanitizing stations, and post signs
reminding guests about social distancing. Thank them
for their patience as you work to ensure their safety.
Try not to allow guests to congregate in waiting
areas or bar areas. Design a process to ensure guests
stay separate while waiting to be seated. The process
can include floor markings, outdoor distancing, waiting
in cars, etc. Consider an exit from the facility separate
from the entrance. Determine ingress/egress to
and from restrooms to establish paths that mitigate
proximity for guests and staff.
Where possible, workstations should be staggered
so employees avoid standing directly opposite one
another or next to each other. Where six feet of
separation is not possible, consider other options (e.g.,
face coverings) and increase the frequency of surface
cleaning and sanitizing.
Note: Face coverings may be required by government officials and/or
restaurant operators to mitigate the distancing gap. If not mandated,
face coverings are recommended by CDC and, when worn, they should
be cleaned daily according to CDC guidance.

Limit the number of employees allowed
simultaneously in break rooms.
With larger staffs, use communication boards
to or digital messaging to convey pre-shift meeting
information.
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BEST
PRACTICES

• Never touch Ready-to-Eat foods
with bare
F O hands
R R E TA I L
• Use single
F O Oservice
D S Tgloves,
O R Edeli
S,
tissue, or suitable utensils
R E S TAU R A N TS
• Wrap food containers to prevent
& F O O D / P I C K- U P
cross contamination
L I V to
ER
Y S
ERVICES
• FollowD4Esteps
food
safety
Clean,DSeparate,
U R I N GCook,
T Hand
E Chill

C O V I D - 1 9 PA N D E M I C

FDA is sharing information about best practices to
operate restaurants, retail food stores and associated
pick-up and delivery services during the COVID-19
pandemic to safeguard workers and consumers.
This addresses key considerations for how foods
offered can be safely handled and delivered to
the public. This is not a comprehensive list. FDA
encourages consulting the references and links
provided below (by CDC, FDA, EPA, and OSHA) for
more detailed information. This will be updated as
FDA receives further information and inquiries.

• Managing Employee Health (Including
Contracted Workers)

• Personal Hygiene for Employees
• Managing Operations in a Foodservice
Establishment or Retail Food Store

Summary of Best Practices for Retail Food Stores, Restaurants,
• Managing Food Pick-Up and Delivery
and Food Pick-Up/Delivery Services During the COVID-19 Pandemic
BE HEALTHY, BE CLEAN

• Prepare and •use
sanitizers
Employees
- Stay home or leave
work if sick; consult doctor if sick,
according to label
and contactinstructions
supervisor
• Employers - Instruct sick
• Offer sanitizers
andto stay
wipes
to
employees
home and
send
immediately if sick
customers to• home
clean
grocery
Employers - Pre-screen employees
exposed to COVID-19 for
cart/basket handles,
temperature andor
otherutilize
symptoms
store personnel to conduct
CLEAN & DISINFECT
cleaning/sanitizing
• Train employees on cleaning
and disinfecting procedures,
and protective measures, per
CDC and FDA
• Have and use cleaning
products and supplies
• Follow protective measures

SOCIAL DISTANCE
• Shorten
customer time in store
by encouraging
them
to: and
• Help educate
employees
customers on importance of
social distancing:
lists
- Use shopping
- Signs
- Audio
- Order ahead
of messages
time, if offered
- Consider using every
other check-out lane to
• Set up designated
pick-up
aid in distancing
areas inside or outside retail
PICK-UP & DELIVERY
establishments
• If offering delivery options:
- Ensure coolers and transport
containers are cleaned and
sanitized
- Maintain time and
temperature controls
- Avoid cross contamination;
for example, wrap food
during transport

ORDER
PLACED

• Wash your hands often with soap
and water for at least 20 seconds
• If soap and water are not available,
use a 60% alcohol-based hand
sanitizer per CDC
• Avoid touching your eyes, nose,
and mouth with unwashed hands
• Wear mask/face covering
per CDC & FDA

• Never touch Ready-to-Eat foods
with bare hands
• Use single service gloves, deli
tissue, or suitable utensils
• Wrap food containers to prevent
cross contamination
• Follow 4 steps to food safety
Clean, Separate, Cook, and Chill

• Disinfect high-touch surfaces
frequently
• Use EPA-registered disinfectant
• Ensure food containers and
utensils are cleaned and sanitized

• Prepare and use sanitizers
according to label instructions
• Offer sanitizers and wipes to
customers to clean grocery
cart/basket handles, or utilize
store personnel to conduct
cleaning/sanitizing

• Avoid displays that may
result in customer gatherings;
discontinue self-serve buffets
and salad bars; discourage
employee gatherings
• Place floor markings and signs
to encourage social distancing

• Shorten customer time in store
by encouraging them to:
- Use shopping lists
- Order ahead of time, if offered
• Set up designated pick-up
areas inside or outside retail
establishments

• Encourage customers to use
“no touch” deliveries
• Notify customers as the delivery
is arriving by text message or
phone call

• Establish designated
pick-up zones for customers
• Offer curb-side pick-up
• Practice social distancing by
offering to place orders in
vehicle trunks

PICK-UP

ZONE

For more information, see Best Practices for Retail Food Stores, Restaurants, and Food Pick-Up/Delivery Services During the COVID-19 Pandemic
• Establish
designated
pick-up zones
for customers
l 9 l COVID-19 REOPENING GUIDANCE
• Offer curb-side pick-up
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Reopening Guidelines – Specialty Schools (DCEO)
June 2020
The State of Illinois has provided specific guidance for specialty school operations
during the ongoing Phase 3 of the Restore Illinois plan. Effective immediately, your
indoor business operations will be permitted to proceed subject to strict
compliance with the State’s new guidelines provided at the following restrictions:
a. Specialty training businesses including driving schools, art studios, tutoring
businesses, and music/dance lessons are permitted indoors in groups of up
to 10 people (including the instructor), provided further there shall be no
more than one student per 200 square feet of floor area within your
business.
b. All participants who are not members of the same household should
maintain separations of at least 6 feet at all times. In circumstances where
that is not feasible, masks must be worn at all times (except where
exempted by State law). In regard to driving instruction within a vehicle,
only one student per instructor is permissible and both should wear masks at
all times. In regard to dance instruction, paired dancing shall be permissible
with members of one’s household only, and masks should be worn if social
distancing cannot be maintained.
c. Employers should provide handwashing amenities and/or hand sanitizer for
all employees and customers.
d. All commonly used equipment and work areas should be thoroughly
sanitized after each use.
e. Restrooms and other high-touch surfaces should be thoroughly sanitized
every 30 minutes.
f. No food or beverage service shall be allowed indoors.
g. Additional applicable requirements for employee health screening,
documentation, monitoring, and other minimum operational standards can
be reviewed on the IDCEO website at the following URL:
https://dceocovid19resources.com/assets/RestoreIllinois/businesstoolkits3/retail.pdf

June 2020
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