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Purpose 
 
This document outlines the safety plan and procedures during the COVID 19 pandemic 
for Nine Irish Brothers in West Lafayette and in Lafayette, and is subject to change 
pending direction from the Tippecanoe County Health Department and/or other relevant 
bodies. The intended audience for this document is: managers and employees, as well 
as interested guests and regulatory bodies.   
 

• All managers are expected to understand, follow, train staff members and 
enforce these procedures.   

 
• All employees are expected to follow these procedures every day, every shift.   

 
• If a guest or regulatory body requests our Safety Plan, the shift manager on duty 

is responsible for providing it in a reasonably prompt manner.   
 

A copy of this document will be kept in the office, near the printer, at the host stand, and 
with the kitchen manager. 
 
 Following the Procedures Outlined in this Document will: 
 

ü Protect you and your fellow employees from getting sick from COVID-19. 
ü Protect our guests from getting sick and put them at ease so they can 

enjoy themselves. 
ü Keep Nine Irish Brothers in the good graces of the community and 

regulatory bodies. 
 

Failure to Follow the Procedures Outlined in this Document will: 
 

r Be considered negligence, which is a terminable Major Violation, as 
outlined in our Employee Handbook. (You’ll be fired). 

r Put yourself and your fellow employees at risk. 
r Put our guests at risk. 
r Result in the revocation of our Health Permit (which would close us 

down). 
 
 
Procedures 
 
The remainder of this document outlines procedures that are above and beyond our 
normal safety and sanitation procedures (which still apply).  If you have any questions 
regarding the implementation of these procedures, please ask your supervisor for 
clarification. 
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Procedure 1: Employee Screening 
As of April 6, 2021, employees are no longer to be screened for temperature.  However 
employees are required to self-monitor and call in to work if any of the following criteria 
are met: 
 

• If they are running a fever.   
• If they experience cough or shortness of breath. 

 
To return to work, they must: 

a) Not have a fever for 72 hours (no fever reducing medicine) 
b) Show that other symptoms have improved 
c) Wait 10 days since symptoms first appeared before returning to work. 

 
Procedure 2:  Signage 
The Tippecanoe Health Department requires the use of signage stating that guests 
should not enter with a fever or symptoms of COVID-19.  We maintain signage on our 
front doors, restrooms, and any other guest ingress/egress notifying guests of the steps 
we take and that we expect from them (see next page).  If you notice a missing or torn 
sign, please notify your shift manager. 
 
Likewise, we utilize signage notifying our guests about our restroom cleaning. (See 
below). 
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Procedure 3: Guest Seating 
 

3A: Seating Capacity 
Current regulations require that we seat no more than 100% of capacity 
(including staff), 100% seating at the bar, and 100% seating outside if we 
maintain 6 foot distancing between parties.   

 
3B: Table Spacing Method & Hosting 
Because we do not have storage space for our “extra” tables, we will not allow 
“seat yourself” but will seat people at appropriate tables.  Hosts, shift managers, 
servers, and bartenders are empowered to make seating decisions. We will have 
a standard “set” of pre-arranged tables that we can use.  Tables that cannot be 
used will be marked with a sign.   

 
Should a situation arise in which the default table configuration may need to be 
altered, the shift manager must make the final decision as to the best 
configuration.   

 
A Note on Courtesy and Etiquette: Most of our guests will be 
understanding and patient with us as we work to find them the best 
seating arrangement possible.  Some guests may become overwhelmed, 
anxious, and agitated because of our seating limitations.  Do your best to 
maintain professionalism and be polite, and make your best effort to 
accommodate them without breaking the seating distance or numbers 
at a table rule.  These are trying times for all of us, and our guests are no 
exception.   
 
Should you need assistance, ask the shift manager for assistance in 
calming down agitated guests.  Guests who can not or will not accept 
the seating restrictions mandated by the Tippecanoe Health 
Department and the State of Indiana will be asked to leave. 

 
 
 

3D: Reservations 
Seating preference will be given to tables with reservations.  While we appreciate 
all of our guests, we must accommodate those who were thoughtful enough to 
call ahead—many times days in advance—to make a reservation.  This allows us 
to plan for the best seating arrangement possible. 

 
Procedure 4:  Hand Sanitizer & Hand Washing 
 

4A: Hand Sanitizer Placement & Replenishment 
Nine Irish Brothers will maintain a touchless hand sanitizer dispenser at the lobby 
for our guest’s convenience.  Pump-style hand sanitizer will be made available at 
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each server station, the host stand, the bar, and in the restrooms, pending 
availability.  Hand sanitizer at stations (server, bartender duty) and in the lobby 
(server, host duty) should be checked at the beginning of each shift and 
replenished as needed.  Hand sanitizer in the restrooms (server duty) should be 
checked during restroom servicing and replenished as needed. 

 
 4B: Hand Sanitizer Use 

A note about employee handwashing: Hand sanitizer is NOT a replacement for 
handwashing.  Washing hands with soap and water is the best way to get rid of 
germs in most situations. If soap and water are not readily available, you can use 
hand sanitizer in non-food-handling, non-restroom situations.  The following 
situations are illustrative of acceptable use of hand sanitizer at work: 
• After making change for a table. 
• After using the point-of-sale system. 
• After picking up menus from a table. 
 
4C: Handwashing 
Washing our hands is always important, but it is especially critical during this 
crisis.  Handwashing is one of the best ways to protect yourself, your peers, and 
our guests from getting sick. Germs can spread from other people or surfaces 
when you: 
• Touch your eyes, nose, and mouth with unwashed hands 
• Prepare or eat food and drinks with unwashed hands 
• Touch a contaminated surface or objects 
• Blow your nose, cough, or sneeze into hands and then touch other people’s 

hands or common objects 
 

Key Times to Wash Hands 
Wash your hands often, especially during these key times: 
• Before, during, and after preparing food (see procedure 5B). 
• Before eating food 
• Before and after treating a cut or wound 
• After using the toilet 
• After changing diapers or cleaning up a child who has used the toilet 
• After blowing your nose, coughing, or sneezing 
• After handling pets, pet food or pet treats 
• After touching garbage 
• After you have touched an item or surface that may be frequently touched by 

other people, such as door handles, tables, or electronic cashier 
registers/screens, etc. 

• Before touching your eyes, nose, or mouth because that’s how germs enter 
our bodies 

 
Wash Your Hands the Right Way 
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Washing your hands is easy, and it’s one of the most effective ways to prevent 
the spread of germs. Clean hands can stop germs from spreading from one 
person to another and throughout an entire community.  Follow these steps every 
time: 

1. Wet your hands with clean, running water, turn off the tap, and apply soap. 
2. Lather your hands by rubbing them together with the soap. Lather the 

backs of your hands, between your fingers, and under your nails. 
3. Scrub your hands for at least 20 seconds. Need a timer? Hum the “Happy 

Birthday” song from beginning to end twice. 
4. Rinse your hands well under clean, running water. 
5. Dry your hands using a clean towel.  Use the towel to open the door, then 

throw away the towel. 
 
Procedure 5: Personal Protective Equipment 

 
5A: Face Masks 

All employees must wear masks when working. 
We will monitor the rate of vaccinations and 
COVID cases and determine a future date to 
make masks optional.     
 
Masks are no longer mandated by the State of 
Indiana and by the TCHD for guests upon 

entering and exiting the building and when not seated.   
 
However, we will encourage guests’ use of face masks and will provide face 
masks for sale for those who have forgotten their masks.  Employees are 
discouraged from engaging customers in an argument or debate about mask 
usage; while wearing masks is the right thing to do for oneself and for others, if a 
customer refuses to wear a mask, we are not “mask police.” (Shame on them for 
being selfish and putting others at danger, but no employee should put 
themselves at the risk of physical harm due to an ignorant and/or inconsiderate 
guest.) 

 
 
 5B: Disposable Gloves 

Anyone washing or preparing silverware (i.e. rolling), preparing, cooking, or 
plating food, or handling garnishes with their hands (not tongs), must wear 
single-use disposable gloves, over clean hands.  Wash hands between glove 
use. 
 
5C: Employee Dress Code & Personal Hygiene 
The Nine Irish Brothers dress code still applies.  Employees are expected to be 
dressed according to the dress code, look professional, and be clean and 
hygienic.  We owe it to our guests to be on our best footing.  A clean, presentable 
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employee puts the guest at ease and signals that we are following best practices.  
Any employee not adhering to the dress code will be sent home without pay. 

 
Procedure 6: Silverware Preparation & Rolling 
Silverware must be run through the high-temp dish machine twice (once flat and once in 
baskets) and allowed to air-dry before rolling.  Silverware must be rolled on a cleaned 
and sanitized surface.  Persons rolling silverware must wear disposable gloves while 
rolling.  There is to be no food and no drink in the silverware rolling area.  The only 
persons in the silverware rolling area (i.e. sitting down at that table/station) are to be 
employees who are actively engaged in silverware rolling.   
 
Procedure 7: Condiment Use 
During this period, Nine Irish Brothers will use single-serve, single-use condiments in 
lieu of our condiment caddies.  The following condiments apply: Ketchup, yellow 
mustard, mayonnaise, salt, and pepper.  Condiments are to be provided to guests at 
their request, not by default.  Kitchen-sourced condiments, such as tartar sauce or 
shamrock sauce, will still be made available upon request in cleaned and sanitized 
(high-temp dish machine) ramekins.   
 
Procedure 8: Cleaning & Sanitizing Procedures 
We owe it to our guests and ourselves to clean and sanitize as much as we can, as 
often as we can.  Any surface that comes into contact with a guest or employee, be it a 
table, a door, a door handle, a faucet, a menu, and so on, must be regularly cleaned 
and sanitized. 
 

8A: Restroom Cleaning 
Restrooms will be cleaned at the beginning of each shift (10am, 4pm), at the end 
of each shift (upon server “phasing”), and as needed.  Restrooms will be cleaned 
with a disinfectant cleaning solution.  The following surfaces must be cleaned 
and disinfected: 

• Sinks and Faucets 
• Hand Soap Dispensers 
• Sanitizer Bottles 
• Hand Towel Dispensers 
• Toilet Paper Dispensers 
• Door Handles and Push Plates 
• Sanitary Napkin Disposal and Trashcan Lids 
• Urinal buttons & Urinals 
• Toilets, including seats and buttons/handles. 

 
8B: Door Handle & Surface Cleaning 
We will utilize a multi-quaternary ammonia sanitizing solution in a pail marked for 
sanitizing, with a clean towel, for sanitizing surfaces such as chair backs and 
stool tops, tables and ledges, door handles and plates, and other surfaces that 
come into contact with customers.   
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• Sanitizer must be refreshed every four hours (10 am, 2 pm, 6 pm, 10 pm).   
• Sanitizer must be between 200 – 400 ppm in concentration (use test strips 

to determine solution). 
• Sanitizer must be mixed at room temperature. 

 
To sanitize, completely submerge towel in sanitizer.  Squeeze excess sanitizer 
out of towel before thoroughly and vigorously wiping surface. 

 
8C: Menu & Tip Tray Cleaning 
Menus are an important part of our business, and they represent a critical control 
point for the spread of the Coronavirus.  Thus, it is imperative that every menu 
is sanitized between uses.  Servers and hosts are responsible for sanitizing 
menus.  Before a menu is placed back in circulation, it must be sanitized.  A 
sanitizer pail will be maintained at the host stand for this purpose.  In the event of 
a high-volume time period (i.e. a rush), the host will keep un-sanitized menus 
physically separate from sanitized menus until s/he is able to sanitize them. 
 
8D: Warewashing 
All silverware, dish-ware, glass-ware, and cook-ware must be washed using the 
high-temperature dish machine.  Bar-ware will be hand-washed with a 
disinfecting sanitizer approved by the EPA for killing the coronavirus. 
 
 

Procedure 9: Food Handling & Food Running 
Food handlers will follow all applicable Tippecanoe Health Department Code regarding 
safe food preparation and handling, including proper handwashing, glove usage, 
cleaning, surface sanitizing, cooking, and holding procedures.  All food handlers have 
been trained in safe food preparation and handling.   
 
Our goal is to work with the Health Department to ensure NO CRITICALS and keep our 
guests safe. 
 
Procedure 10: Serve Safe Certification 
Each location will maintain managers with Food Manager Safety Training Certification.  
At a minimum, the Kitchen Manager must maintain a current certification, which must be 
made available to a Health Department representative upon request. 
 


