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Intensification of Cleaning and Disinfection Process in

Food Establishments after Partial Reopening Phase
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Dubai Municipality calls on food establishments in

Dubai to comply with the following:
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1. Carry out regular body temperature checking for staff
and customers before entry

2. Maintain physical distancing measures of 2 meters
among customers and workers at all times except in the
case of family members.

3. Provide instructions for maintaining social distancing of
2 meters in restaurants and coffee shops, indicating
maximum number of customers allowed inside at a time
(Maximum number should be calculated based on 4
square meters per customer)

4, Restaurants and coffee shops must reduce seating
arrangements to be 30% of occupancy ceiling and
maintain placing tables 2 meters apart for all customers
or set up separators / screens between tables

5. When specified, restaurants and coffee shops must
obtain a permit from the Food Safety Department to
open dine-in area

6. Food courts must reduce seating arrangements to be
30% of occupancy ceiling and maintain placing tables 2
meters apart for all customers

7. Customers are not allowed to be in the waiting area to
limit the number of people inside the food premises

8. Customers are not allowed to be in the food premises
more than 3 hours.

9. Staff members should seek medical care right away
once developed flu symptoms, and to stop working
immediately, and customer with flu symptoms are not

allowed to enter
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10.

11.

12.

13.

14.

15.
16.

17.

18.

19.

20.
21.

22.

Wearing face mask by the workers and provide it for
customers if needed

Ensure the use of disposable, individually wrapped
plastic utensils / dishes / cups /packages only.

Food establishments should not sell more than 50
meals per order

Regular hand washing with water and soap or hand
sanitizing by workers with the availability of hand
sanitizer at different areas

Clean and disinfect customer service tables immediately
after the customer leaves with an approved disinfectant
Do not use self-service counters and buffet

Promote smart payment solutions (cards, online and
other related means).

Perform a thorough cleaning and disinfection process in
the food establishment after working hours

Increase takeaway and home delivery orders (with
adequate food safety precautions)

Develop a clear work procedure and record related
information

Suspension of valet parking services

Commit to the working hours specified for the
operation the food establishment

Follow the Food code requirements at all times
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These measures are valid till further notice and regular
inspections will be conducted to ensure the compliance,
where non-compliant food establishments will be

penalized according to the enforced rules.

g > Sl d] >yl Slely>Ylei
339 Loy bl o STl i zasdl s oo dsyliall
L ojilo 5l & S138)l Ol _cewball &alliag o3_cl

Loy Joo=all bylgall lagg

For further information, please contact

Food Inspection Section
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Foodsafety@dm.gov.ae D4 800900 @

www.dm.gov.ae
Health & Safety Department
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