FOR IMMEDIATE RELEASE
June 8, 2020
Crisis Communication Team Press Update
As of today’s release, the Joint Crisis Communication Team (CCT) reports the following numbers:

Thus far, 4,348 tests have been performed in Macon County. Since yesterday’s release, we
have had one newly-confirmed case of COVID-19. Therefore, our overall number is 203
confirmed COVID-19 cases in Macon County.
We encourage all community members to implement social distancing and face covering best
practices to limit the spread of COVID-19. People with COVID-19 have reported a wide range
of symptoms. If you experience symptoms of COVID-19 with which you are concerned, please
call your primary care physician first. Do not show up at a hospital emergency room or doctor’s
office unless it is a true emergency.
Individuals without a primary care physician can call:
•
•
•
•

DMH Medical Group: (217) 876-2856
HSHS Medical Group Patient Advocate: 844-520-8897
Crossing Healthcare: (217) 877-9117
SIU: (217) 872-3800

For COVID-19 screening, please call one of the following:
•
•
•

Crossing Healthcare: (217) 877-9117
HSHS St. Mary’s Hospital 24/7 COVID-19 Hotline: (217) 464-2966
HSHS Medical Group offers free virtual assessments for COVID-19 at
www.anytimecare.com.

Anyone entering healthcare facilities should be prepared to be screened before entering.

PSA: Considerations for Restaurants and Bars - Maintaining Healthy Environments
CLEANING AND DISINFECTION
•

•
•

•

Clean and disinfect frequently touched surfaces (e.g., door handles, cash registers,
workstations, sink handles, bathroom stalls) at least daily, or as much as possible and
as required by food safety requirements. Clean shared objects (e.g., payment terminals,
tables, countertops/bars, receipt trays, condiment holders) between each use.
Develop a schedule for increased, routine cleaning and disinfection.
Ensure safe and correct use and storage of disinfectants to avoid food contamination
and harm to employees and other individuals. This includes storing products securely
away from children.
Use gloves when removing garbage bags or handling and disposing of trash. Wash
hands after removing gloves.

SHARED OBJECTS
•
•
•

Discourage sharing of items that are difficult to clean, sanitize, or disinfect.
Limit any sharing of food, tools, equipment, or supplies by staff members.
Ensure adequate supplies to minimize sharing of high-touch materials (e.g., serving
spoons) to the extent possible; otherwise, limit use of supplies and equipment by one
group of workers at a time and clean and disinfect between use.

•

•

•

•

Avoid using or sharing items that are reusable, such as menus, condiments, and any
other food containers. Instead, use disposable or digital menus, single serving
condiments, and no-touch trash cans and doors.
Use touchless payment options as much as possible, if available. Ask customers and
employees to exchange cash or card payments by placing on a receipt tray or on the
counter rather than by hand to avoid direct hand to hand contact. Clean and
disinfect frequently touched surfaces such as pens, counters, or hard surfaces between
use and encourage customers to use their own pens.
Use disposable food service items (e.g., utensils, dishes, napkins, tablecloths). If
disposable items are not feasible or desirable, ensure that all non-disposable food
service items are handled with gloves and washed with dish soap and hot water, or in a
dishwasher. Employees should wash their hands after removing their gloves or after
handling used food service items.
Avoid use of food and beverage utensils and containers brought in by customers.

VENTILATION
•

Ensure that ventilation systems operate properly and increase circulation of outdoor air
as much as possible, for example by opening windows and doors and prioritizing
outdoor seating. Do not open windows and doors if doing so poses a safety or health
risk to customers or employees (e.g., risk of falling or triggering asthma symptoms).

WATER SYSTEMS
•

To minimize the risk of Legionnaires’ disease and other diseases associated with
water, take steps to ensure that all water systems and features (e.g., sink faucets,
decorative fountains, drinking fountains) are safe to use after a prolonged facility
shutdown.

MODIFIED LAYOUTS AND PROCEDURES
•
•
•
•

•
•
•

Change restaurant and bar layouts to ensure that all customer parties remain at least 6
feet apart (e.g., marking tables/stools that are not for use).
Limit seating capacity to allow for social distancing.
Offer drive-through, curbside take out, or delivery options as applicable. Prioritize
outdoor seating as much as possible.
Ask customers to wait in their cars or away from the establishment while waiting to pick
up food or when waiting to be seated. Inform customers of food pickup and dining
protocols on the business’ website and on posted signs.
Discourage crowded waiting areas by using phone app, text technology, or signs to alert
customers when their table is ready. Avoid using “buzzers” or other shared objects.
Consider options for dine-in customers to order ahead of time to limit the amount of time
spent in the establishment.
Avoid offering any self-serve food or drink options, such as buffets, salad bars, and
drink stations.

PHYSICAL BARRIERS AND GUIDES
•

•

Install physical barriers, such as sneeze guards and partitions, particularly in areas
where it is difficult for individuals to remain at least 6 feet apart. Barriers can be useful in
restaurant kitchens and at cash registers, host stands, or food pickup areas where
maintaining physical distance of at least 6 feet is difficult.
Provide physical guides, such as tape on floors or sidewalks and signage, to ensure
that individuals remain at least 6 feet apart. Consider providing these guides where lines
form, in the kitchen, and at the bar.

COMMUNAL SPACES
•

Close shared spaces such as break rooms, if possible; otherwise stagger use and clean
and disinfect between use.
###
For more information, please contact:
Meagan Bowers
Health Educator
Macon County Health Department
mbowers@maconchd.org

