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COVID-19 Update 

In Australia, the number of new 
Coronavirus cases has fallen each 
week. The infection rates remain low 
and testing remains high.  

South Australia has seen great results 
recording a number of consecutive 
days with zero new cases.  

This means the controls we have in 
place have been successful in 
‘flattening the curve’. It also means 
we can take some cautious first steps 
in easing restrictions. 

It’s important to remember it does 
not mean the virus has disappeared.  
We need to keep up the good work 
and not undo all the good.  

We all play an important part and our 
continued success depends on our 
ability to follow our new community 
norms. 

 

 

For businesses it means taking the 
time to prepare and plan to operate in 
a COVID safe way to protect their 
customers and workers. 

This special edition focuses on the 
step-by-step plan for easing 
restrictions and how you can operate 
over the coming weeks and months. 

 

 

 

 

 

 

 

 

 

 

Council’s Environmental Health 
Officer’s continue to be your valuable 
source of information and advice on 
matters relating to food safety and 
COVD-19. We will continue to 
communicate with you in person, 
through our newsletter or a quick 
phone call. We want to see you open, 
and open safely! 

 

 

 

 

 

 

 

 

 

 

 

 



  

 
SA Roadmap Easing Restrictions 
South Australia assesses the current 
situation based on the Prime Minister 
and National Cabinet’s positions, and 
advice from SA Health on the specific 
circumstances in our state. 

A South Australian roadmap has been 
developed to detail the staged 
approach in easing restrictions.  

 

Step 1 – Indoor and Outdoor 
Dining. 

From 1 June, indoor and outdoor 
dining is still permitted, with some 
restrictions still in place. 

This applies to unlicenced 
restaurants, Cafes, bakeries etc. and 
those businesses that have a 
restaurant and catering liquor licence 
under the Liquor Licencing Act 1997. 

If you have questions about your 
current liquor licence, please contact 
the Commissioner for Consumer and 
Business Services at 
www.cbs.sa.gov.au/contact. 

All food businesses can continue to 
offer meals for takeaway or delivery 
(as they already were prior to 11 May). 

Before you recommence indoor or 
outdoor dining, there are things you 
must do. Plan ahead so your dining 

space can meet the following 
requirements: 

• 1 person per 4 square metres. 
This is called the density 
requirement. To calculate the size 
of your dining area: measure the 
length of the area, then measure 
the width of the area. Multiply the 
length by the width to calculate 
your dining area in square metres 
(sqm). Divide square metre area 
by 4 to calculate the maximum 
number of people allowed. Using 
the following example:  

6m length x 4m width = 24sqm 

24÷4 = 6. 

 

 

Use signs to show your customers 
how many people can stay and sit 
at any one time. All patrons using  

 

the outdoor dining area must be 
seated. 

 
 

• Limit the maximum number of 
patrons to 80 patrons across all 
dining areas, indoor and 
outdoor. Depending on the size 
of your dining areas, your 
maximum limit may be less than 
20 per room (staff are excluded).  
 

• Observe and encourage 1.5m 
social distancing at all times 
where possible, including staff. 
This should be followed while 

placing orders, queuing, sitting at 
tables, entering and departing 
the premises. 
 
Position tables and other 
furniture to enable distancing. 
Only put out the number of chairs 
for the number of people allowed 
in your area. If your tables and 
chairs are permanently fixed, use 
signs or tape crosses (X) to show 
customers if any can not be used. 

 As a business, it is your 
responsibility to ensure your 
dining area complies with these 
requirements. It is the customers 
responsibility to comply with the 
1.5m social distancing rule. If you 
observe customers not following 
the social distancing rule, we 
suggest giving them a friendly 
reminder if staff are comfortable 
to do so.  

Consider how you will separate 
your customers waiting for 
takeaway from those that are 
dining at outdoor tables. Signage 
provides a visual guide to help 
customers know where to stand.  
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Dining continued… 

• Minimise the use of shared equipment. Avoid putting 
out shared salt and pepper containers or cutlery 
baskets, replace all cutlery between each use and 
consider using menu boards instead of shared menus. 
 

• Implement signage and floor markings to help 
support compliance by staff and your customers. 
 

• Maintain and encourage good hand and respiratory 
hygiene. Ensure your hand wash basin is operational 
and accessible to staff for frequent hand washing. 
Cough and sneeze into your elbow, provide hand 
sanitiser for use by staff and customers.  
 

• Ensure frequent cleaning and disinfection of high 
touch surfaces such as door handles, counters, dining 
and service areas, and areas where food is prepared.  

Are you ready to re-open? 

Prior to re-opening, it’s important to review all aspects of 
your business, especially when it comes to food safety. Any 
leftover food must be checked to ensure it is safe to use.  

If in doubt, throw it out!  

When assessing food, consider these things: 

• Check the packaging for use by dates 
• Check if the food has visible signs of spoilage 

(remember food doesn’t always have to look or smell 
‘off’ to be unsafe) 

• Has potentially hazardous food been in the 
temperature danger zone for longer than 4 hours? 

• Has pre-prepared food or meals been in the fridge for 
more than 3 days? 

Foods such as homemade sauces, gravy, chutneys and aioli 
can sometimes keep for more than a few days. Without 
appropriate scientific testing to say how long the food can 
be kept, prepared food more than 3 days old must be 
thrown out. 

Food waste can be disposed of in your normal waste bin.  

 

 

 

 

 

 

 

 

 

 

 

COVID-Safe Plans for Businesses 

DID YOU KNOW…..any business that closed down or has 
been affected by the Covid-19 state restrictions must 
complete a COVID-SAFE Plan before re-opening?  

Please follow this link to complete your COVID-Safe Plan 
https://www.covid-19.sa.gov.au/recovery/create-a-covid-
safe-plan 

 


