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3rd AMENDED EL PASO COUNTY PUBLIC HEALTH ORDER 2020-03  

PERMITTING RESTAURANTS, FOOD COURTS, CAFES, COFFEEHOUSES AND OTHER 

SIMILAR PLACES OF PUBLIC ACCOMODATION TO OFFER FOOD AND BEVERAGE FOR 

LIMITED ON-PREMISES CONSUMPTION 

July 8, 2020 

Pursuant to my authority under C.R.S. §§ 25-1-506 and 25-1-508 as the El Paso County Public Health 
Director, I hereby issue the following Public Health Order in response to the COVID-19 outbreak. 

I. Summary

On May 23, 2020, the Colorado Department of Public Health and Environment (CDPHE) approved El Paso 
County’s request for a variance from the provisions of CDPHE Public Health Public Health Order 20-28 
(PHO 20-28). The approved variance permits restaurants, food courts, cafes, coffeehouses and other 
similar places of public accommodation offering food and beverage for on-premises consumption to 
open for limited use and occupancy by the public. On May 27, 2020, CDPHE amended PHO 20-28 to 
allow restaurants to offer on-premises dining. On June 29, 2020, CDPHE approved El Paso County’s 
variance request to increase indoor capacity for restaurants. This El Paso County Public Health Order 
2020-03 incorporates the provisions of the approved variance and PHO 20-28 to allow restaurants in El 
Paso County to offer on-premises dining to the maximum extent possible. 

II. Findings

A. I hereby find that that the community conditions existing at the time the variance request was
submitted to CDPHE remain favorable and support implementation of the terms of the approved
variance.

B. I further find that reopening restaurants for limited on-premises consumption is a vital step in
restoring the economic health of El Paso County and the mental and emotional health of its citizens.

III. Order

A. This EPCPHO 2020-03 is necessary for the protection of the public health. It applies throughout El
Paso County to restaurants, food courts, cafes, coffeehouses, and other similar places of public
accommodation that offer food and beverage for on-premises consumption, referred to collectively as
“restaurants” herein. For ease of application, EPCPHO 2020-03 will be interpreted to apply to any
business with a retail food establishment (RFE) license.
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B. This EPCPHO 2020-03 also applies to bars, taverns, brew pubs, breweries, microbreweries,
distillery pubs, wineries, tasting rooms, special licensees, and other places of public accommodation
offering alcoholic beverages for on-premises consumption, only to the extent that such establishments
have a retail food license or have partnered with a retail food licensee to offer on-premises consumption
of meals as a primary business purpose. Such establishments are also included within the reference to
“restaurants” herein.

C. In addition to the requirements set forth in Section II.I. of CDPHE 8th Amended Public Health
Order 20-28, restaurants wishing to offer on-premises consumption of food or beverage shall comply
with the following requirements.

1. Seating capacity
a. All seating shall be structured so as to ensure a minimum of 6 feet between occupied

seats at different tables.
b. Total facility occupancy, for both indoor and outdoor seating, may not exceed 250.
c. Indoor occupancy of each separate, confined indoor space shall be limited to the lowest

of the following measurements:
i. 175 customers; OR

ii. 50% fire occupancy load.
d. Outdoor occupancy shall be limited to that approved in the facility’s RFE license. New

outdoor seating areas must be approved through the RFE licensing or plan review
process. Applications resulting in a total facility occupancy of more than 250 will not be
approved.

e. Groups seated together shall be limited to 10 people and must be from the same
household or consistent social group.

2. Seating processes
a. Facilities are required to take reservations, either by phone or electronically.
b. Walk-in reservations may also be accepted. The use of pagers or phone calls to advise of

table availability is required, as congregating in waiting areas or outside of the doors such
that 6-foot separation between groups cannot be maintained is prohibited. If pagers are
used, they must be cleaned and disinfected after each use.

c. Restaurants are encouraged to record and maintain the following information for each
table seated for twenty-one (21) days:

i. Name and phone number of one adult in the party
ii. Table assignment

iii. Seating and departure times
If maintained, such information shall be provided to Public Health upon request. 

d. Seating at bar areas is not permitted unless a minimum of 6-foot distancing between staff
and customers can be maintained.

3. Common-use items and areas
a. Wait staff shall be assigned to a single seating area (e.g. outdoor seating, main dining

room, banquet room) per shift.
b. Multiple-use condiment and seasoning containers are prohibited; only single-use items

may be provided.
c. Linens may be used for a tablecloth and napkins so long as they are replaced between

customers with a properly laundered set.



d. Menus should be single use, posted on menu boards, or otherwise displayed in such a
way that customers cannot touch them.

e. Common activities or areas such as games, pool tables, dart boards, shuffleboard tables,
arcade games, and dance floors shall be removed or closed.

f. Do not pre-set tables.
g. Buffets may not be self-serve by customers; only plated or carry-out /

delivery meals provided to customers by staff are allowed. Buffets must be at least six
(6) feet from any dining tables.

h. Preparing food at tableside is not allowed (ex: tableside guacamole, slicing/portioning
meat on skewers).

i. Conduct a menu review and consider reducing the number of or modifying menu items to
ensure proper safety of employees and customers.

j. Tabletops and non-porous chair surfaces shall be cleaned and disinfected between
customer seating.

k. Doorknobs, counter tops, bathrooms, handles, railings, and other high-touch areas shall
be cleaned and disinfected every 2 hours.

l. Social distancing must be maintained in bathrooms.
4. Masks

a. Employees who routinely or consistently come within six (6) feet of other employees or
customers must wear a cloth face covering over their noses and mouths, unless doing so
would inhibit the employee’s health.

b. Facilities must make every effort to provide employees with cloth face coverings.
c. Cloth face coverings should fit snugly but comfortably against the side of the face,

include multiple layers of fabric, allow for breathing without restriction, and be able to be
laundered and machine-dried without damage or change to shape.

d. Employees who prepare or handle food that will be made available to the public for
purchase must wear a face covering while performing tasks involving food preparation
and handling. Notwithstanding the foregoing, employees for whom wearing a face
covering presents a particular danger, such as but not limited to fry cooks or cooks using a
grill, are not required to wear a face covering while performing such tasks.

5. If a facility as a whole has been closed or particular areas or equipment have not operated for
an extended period, the following must be completed before reopening:
a. Flush water and soda lines for at least 5 minutes.
b. Go through all food storage areas and discard any items that are expired.
c. Deep clean and disinfect the facility.
d. Contact food distributors to ensure availability of critical items to include hand sanitizer,

cleaning, and disinfection supplies.
6. If two or more probable or confirmed COVID-19 cases are associated with the facility in a 14-

day period, the facility shall, at Public Health’s request, close long enough to work with Public
Health on determining risk and appropriate steps towards reopening. These steps may
include:
a. Conducting a suspect outbreak investigation using records of patrons and table

assignments.
b. Implementing enhanced cleaning and disinfection.
c. Review of the above protocols by Environmental Health for compliance.



7. If a restaurant has significant concerns regarding a patron exhibiting symptoms consistent
with COVID-19 infection, it is encouraged to ask the individual and/or party to leave the
premises.

The underlying principle of following risk of spread of COVID-19 is viral exposure over period of time. 
Social distancing rules are really designed to protect individuals from brief or outdoor exposures. The 
intent of any protective measure is to not allow time or contact to achieve an infectious viral load. Public 
Health must continue to assess the environment and make judgments from noting how many people are 
present, how much airflow is present and the length of time an individual spends in that environment. 
With this in mind, the requirements set forth above may require revision as we learn more from ongoing 
data produced by changes in restrictions. Allowing people to congregate in a closed space over time 
carries inherent risk that must be acknowledged by those choosing to participate despite the protection 
inferred from the preventive measures above.

D. This EPCPHO 2020-03 shall remain in effect until the final expiration of CDPHE PHO 20-28. Public
Health may modify or rescind EPCPHO 20-28 should any of the trigger points established in the variance
request or CDPHE’s approval thereof be reached.

E. If the provisions of CDPHE PHO 20-28 applicable to restaurants are amended in the future, then
any provision applicable to restaurants which is less restrictive than this EPCPHO 2020-03 shall apply in
El Paso County.

F. If any provision of this EPCPHO 2020-03 or the application thereof to any person or circumstance
is held to be invalid, the remainder of this EPCPHO 2020-03, including the application of such provision
to other persons or circumstances, shall not be affected and shall continue in full force and effect. To
this end, the provisions of this EPCPHO 2020-03 are severable.

G. This EPCPHO 2020-03 amends EPCPHO 2020-02 as it applied to restaurants.

__________________________________ _______________________ 
Susan Wheelan, Public Health Director Date 

July 8, 2020


