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EXIBIT A 

 
Rules for Retailers 

General Rules for Retailers.  

1. Employers shall implement an organized line system where employees, customers, and 

other persons are not less than six feet apart at all times; 

2. To the greatest extent practicable, designate shopping times for at risk populations (seniors, 

pregnant people, and people with underlying health conditions); 

3. To the greatest extent possible, implement a system to restrict the number of customers 

who are physically present at an Essential Retailer so that six foot spacing may be 

maintained; 

4. Employers shall implement purchase limits on high-demand items (toilet paper, soap, hand 

sanitizer). These purchase limits do not apply to a government organization or essential 

business;  

5. To the greatest extent possible, employers shall offer pick up services or delivery services 

of grocery items and other essential supplies; and 

6. Self-service food stations are prohibited. Self-service stations are defined as items that 

customers use common serving utensils to serve themselves, including but not limited to, 

salad bars, hot dog stands, self-service bulk food items, and other related food items. This 

section does not apply to self-checkout stations, so long as the checkout stations are cleaned 

at least every 30 minutes.  

7. Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be 

provided so employees may follow hygiene guidelines; 

8. There shall be no adverse action taken against an employee who has, due to possible 

exposure to coronavirus, (1) been quarantined or advised to self-quarantine; (2) have not 

reported to work because the employee has a temperature of 100.0 degrees or higher; and 

(3) requested to use paid sick leave under the employer’s policy; and 

9. Employers must designate both a member of management as the COVID-19 Safety 

Monitor and a senior hourly worker (that is not a member of management) as the COVID-

19 Vice Safety Monitor at each store to have the authority to work together to enforce these 

rules. Employers in unionized workplaces should consult with the employee’s 

representatives on this designation. 

 

Safety Rules for All Retailers: 

• Retailers shall implement a system whereby, to the extent possible, all employees take 

their temperature at home. Upon arriving at work, workers shall be screened for the 

following: new or worsening cough, shortness of breath, sore throat, loss of taste or 

smell, feeling feverish or a measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• All employees must be trained on environmental cleaning and disinfection, hand hygiene, 

and respiratory etiquette;  
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• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• Employees must wash or disinfect hands upon entering the retail establishment, after any 

interaction with other employees or customers, and after the use of any shared  items; 

• Retailers shall regularly and frequently clean and disinfect any regularly touched 

surfaces, such as restrooms, doorknobs, tables, and chairs; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth;  

• To the greatest extent possible, all employees must maintain at least 6 feet separation 

from one another and other individuals at all times; and 

• To the greatest extent possible, contactless payment should be utilized. 

• To the greatest extent possible, retailers should dedicate a certain period of time each day 

for only at-risk customers or deliver purchased goods to vehicles to reduce the need for 

at-risk customers to enter the store; and 

• To the greatest extent possible, retailers shall monitor what items customers touch and  

clean or disinfect those items when the customer leaves the retail establishment. 

 

Safety Rules for Reopened Retailers, Retail-to-Go and Delivery Service: 

• All payments shall be done over the phone or internet if possible, and contact shall be 

minimized if remote payment is not available; 

• For Retail-to-Go services, purchased items shall be delivered by the employee to the 

backseat or trunk of the customer’s vehicle whenever possible to minimize physical 

contact with the customer; 

• Employees must wash or sanitize their hands after each interaction with a customer, and 

whenever possible, must disinfect any item that came into contact with the customer; and 

• Purchased items shall be delivered to the customer’s residence or business. The employee 

or third-party carrier delivering the item may not enter the customer’s house or business. 
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EXHIBIT B 
Rules for Restaurants  

 
General Rules for All Restaurants: 

• Restaurants shall implement a system whereby, to the extent possible, all employees take 

their temperature at home. Upon arriving at work, workers shall be screened for the 

following: new or worsening cough, shortness of breath, sore throat, loss of taste or 

smell, feeling feverish or a measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the restaurant, after any 

interaction with other employees or customers, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• To the greatest extent possible, contactless payment should be utilized; 

• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• To the greatest extent possible, employees maintain at least 6 feet separation from other 

individuals; 

• Restaurants shall regularly and frequently clean and disinfect any regularly touched 

surfaces, such as restrooms, doorknobs, tables, and chairs. 

 

Safety Rules for Restaurants Providing Dine-In Service: 

• Restaurants can only operate at up to 25 percent of the total listed occupancy of the 

restaurant; 

• Valet services are prohibited except for vehicles with placards or plates for disabled 

parking; 

• Parties must maintain at least 6 feet distance apart from other parties at all times, 

including while waiting to be seated in the restaurant; 

• Restaurants must make a hand sanitizing station available to customers upon entry to the 

restaurant; 

• Tables of more than 6 people are prohibited; 

• Do not leave condiments, silverware, flatware, glassware, or other traditional table top 

items on an unoccupied table; 

• Restaurants shall provide condiments only upon request, and in single use (non-reusable) 

portions; 

• Restaurants shall use disposable menus (new for each patron); 

• If a buffet is offered, restaurant employees must serve the food to customers; 

• Restaurants shall manage and control access to the restaurant so customers are not 

congregating in groups; and 

• Restaurants shall clean and disinfect the area used for dining after each group of 

customers depart, including the disinfecting of tables, chairs, stalls, and countertops. 
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EXHIBIT C 

 
Rules for Movie Theaters 

 
Rules for Movie Theaters: 

• Movie theaters can only operate at up to 25 percent of the total listed occupancy of any 

individual theater for any screening; 

• Movie theaters shall implement a system whereby, to the extent possible, all employees 

take their temperature at home. Upon arriving at work, workers shall be screened for the 

following: new or worsening cough, shortness of breath, sore throat, loss of taste or 

smell, feeling feverish or a measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the theater, after any interaction 

with other employees or customers, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• To the greatest extent possible, employees maintain at least 6 feet separation from other 

individuals; 

• Movie theaters shall regularly and frequently clean and disinfect any regularly touched 

surfaces, such as restrooms, doorknobs, tables, and chairs. 

• To the greatest extent possible, movie theaters shall utilize remote ticketing options; 

• Movie theaters shall keep at least two empty seats, or six feet separation, between parties 

in any row, except as follows: 

o Two or more members of the same household can sit adjacent to one another, 

with two seats, or six feet separation, empty on either side; and  

o Two individuals who are not members of the same household but who are 

attending together can sit adjacent to one another, with two seats, or six feet 

separation, empty on either side. 

• Movie theaters must alternate rows between customers, leaving every other row empty; 

• Movie theaters must disinfect seats and frequently touched areas between screenings; 

• Movie theaters shall not leave condiments, silverware, flatware, glassware, or other 

traditional table top items on an unoccupied table; 

• Movie theaters must provide condiments only upon request, and in single use (non-

reusable) portions; 

• Employees must clean and disinfect the area used for dining after each group of 

customers depart the theater; 

• Movie theaters must use disposable menus (new for each patron); 
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• If the theater allows customers to write down their food orders inside the theater, the 

theater must provide take-home pencils and notepads that cannot be used by other 

customers; 

• Employees must sanitize or wash hands between interactions with customers; 

• Employees must disinfect any items that come into contact with customers; and 

• To the greatest extent possible, movie theaters must use contactless payment methods. 
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EXHIBIT D 
 

Rules for Shopping Malls 

 
Rules for Shopping Malls: 

• Shopping malls can only operate at up to 25 percent of the total listed occupancy of the 

shopping mall; 

• Food court dining areas, play areas, and interactive displays and settings are prohibited; 

• Shopping malls shall implement a system whereby, to the extent possible, all employees 

take their temperature at home. Upon arriving at work, workers shall be screened for the 

following: new or worsening cough, shortness of breath, sore throat, loss of taste or 

smell, feeling feverish or a measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the theater, after any interaction 

with other employees or customers, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• To the greatest extent possible, employees maintain at least 6 feet separation from other 

individuals; and 

• Shopping malls shall regularly and frequently clean and disinfect any regularly touched 

surfaces, such as escalators and elevators, restrooms, doorknobs, tables, and chairs. 
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EXHIBIT E 

 
Rules for Museums and Libraries 

 
Rules for Museums and Libraries:  

• Museums and libraries can only operate at up to 25 percent of the total listed occupancy; 

• Any components of museums or libraries that have interactive functions or exhibits, 

including child play areas; 

• Museums and libraries shall implement a system whereby, to the extent possible, all 

employees take their temperature at home. Upon arriving at work, workers shall be 

screened for the following: new or worsening cough, shortness of breath, sore throat, loss 

of taste or smell, feeling feverish or a measured temperature greater than or equal to 

100.0 degrees Fahrenheit, or known close contact with a person who is lab-confirmed to 

have COVID-19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the theater, after any interaction 

with other employees or customers, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• To the greatest extent possible, employees maintain at least 6 feet separation from other 

individuals; and 

• Museums and libraries shall regularly and frequently clean and disinfect any regularly 

touched surfaces, such as restrooms, doorknobs, tables, and chairs. 
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EXHIBIT F 

 
Sole Proprietors  

 
Rules for Sole Proprietors: 

• A sole proprietor shall take his or her temperature at home and self-screen before coming 

into the business for any of the following: new or worsening cough, shortness of breath, 

sore throat, loss of taste or smell, feeling feverish or a measured temperature greater than 

or equal to 100.0 degrees Fahrenheit, or known close contact with a person who is lab-

confirmed to have COVID-19. Any sole proprietor who meets any of these criteria must 

stay home; 

• Sole proprietors must wash or disinfect their hands upon entering the business and after 

any interaction with other individuals or customers; 

• To the greatest extent possible, sole proprietors must maintain at least 6 feet separation 

from other individuals; and  

• Sole proprietors must disinfect any items that come into contact with customers. 
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EXHIBIT G 
 

Rules for Golf Courses 

 
Rules for Golf Courses:  

• Golf courses shall implement a system whereby, to the extent possible, all employees 

take their temperature at home. Upon arriving at work, workers shall be screened for the 

following: new or worsening cough, shortness of breath, sore throat, loss of taste or 

smell, feeling feverish or a measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the theater, after any interaction 

with other employees or customers, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• Employers shall make hand sanitizer, disinfecting wipes, soap and water, or similar 

disinfectant readily available to employees; 

• To the greatest extent possible, employees maintain at least 6 feet separation from other 

individuals; 

• Golf courses shall regularly and frequently clean and disinfect any regularly touched 

surfaces, such as restrooms, doorknobs, tables, and chairs; 

• Golf courses must clean and sanitize golf carts and push carts between uses; 

• Golf courses must limit golf cart use to one individual per golf cart, except for members 

of the same household; 

• Golf courses must clean and disinfect driving range golf balls between use; and 

• Golf courses must ensure separation of at least 6 feet between golfers on the driving 

range. 
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EXHIBIT H 
 

Rules for the Construction Industry 

Rules for Construction Industry:  

1. All workers and contractors (hereafter referred to as “workers”) must take their temperature 

at their residence. If a worker has a temperature above 100.0 degrees Fahrenheit, then they 

are prohibited from going to work and must remain at their residence; 

2. To the greatest extent possible, implement a system whereby supervisors must check the 

temperature of all workers and contractors with a forehead thermometer before the worker 

begins work. If n worker or contractor has a temperature above 100.0 degrees Fahrenheit, 

then they are to be sent home immediately; 

3. To the greatest extent possible, shift work must be implemented such that each shift shall 

have no more than fifty percent (50%) of the workers who were on shift on March 16, 

2020. Once assigned to a shift, workers shall not change from one shift to another; 

4. To the greatest extent possible, limit crossover of subcontractors; 

5. Gatherings during meals or breaks are prohibited; 

6. Workers must keep a 6 foot distance between people at all times, unless the work being 

performed requires multiple individuals for the safety of the workers; 

7. Workers must not use a common water cooler. Employers shall provide individual water 

bottles or instruct workers to bring their own;  

8. Employers must allow non-essential personnel to work from home when possible; 

9. Employers must provide soap and water and hand sanitizer in the workplace, including all 

restrooms. Ensure that adequate supplies are maintained;  

10. If running water is available at the site, workers must wash their hands for at least twenty 

(20) seconds before beginning work, when they remove gloves, and before and after the 

use of shared items such as tools or multi-user devices, before and after any meal or 

restroom breaks, and when their shift or work time ends.  

11. Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be 

provided so workers may follow hygiene guidelines; 

12. Employers must provide one (1) working flushing toilet for every fifteen (15) workers on 

site or one (1) outdoor portable toilet for every 10 workers on site;  

13.  There shall be no adverse action taken against a worker who has, due to possible 

exposure to coronavirus, (1) been quarantined or advised to self-quarantine; (2) have not 

reported to work because the worker has a temperature of 100.0 degrees or higher; and 

(3) requested to use paid sick leave under the employer’s policy; and 

14. Employers must designate a COVID-19 safety monitor on each site who has the authority 

to enforce these rules;  

 

 

 

 



DALLAS COUNTY 

STAY SAFE BUSINESS GUIDELINES 

 

11 
 

EXHIBIT I 
 

Rules for Manufacturers and Distributors 

 
Rules for Manufacturers and Distributors: 

1. All employees must take their temperature at their residence before going to work at a 

manufacturing or distribution center. If a worker has a temperature above 100.0 degrees 

Fahrenheit, then they are prohibited from going to work and must remain at their residence; 

2. To the greatest extent possible and as equipment becomes available, employers must 

implement a system whereby supervisors check the temperature of all employees before the 

employee begins work. If an employee has a temperature above 100.0 degrees Fahrenheit, then 

they are not permitted to work and must be sent home immediately; 

3. Gatherings during meals or breaks are prohibited; 

4. Employees must keep a six (6) foot distance between people at all times, unless the work being 

performed requires multiple individuals for the safety of the employees; 

5. To the extent practicable, employers shall adjust shift timing to allow for greater physical 

distance between employees; 

6. Employers must allow non-essential personnel to work from home when possible; 

7. Employers must provide soap and water, or hand sanitizer if no soap or water is available, in 

the workplace, including all restrooms. Employers shall ensure that adequate supplies of soap 

and hand sanitizer are maintained;  

8. Employees must wash their hands for at least twenty (20) seconds before beginning work, 

before any food preparation, before and after the use of shared items, after any meal or restroom 

breaks, and immediately prior to departing the work site.  

9. Employers shall discourage employees from sharing work tools when possible. 

10. Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be provided 

so employees may follow hygiene guidelines; 

11. There shall be no adverse action taken against an employee who has, due to possible exposure 

to coronavirus, (1) been quarantined or advised to self-quarantine; (2) have not reported to 

work because the worker has a temperature of 100.0 degrees or higher; and (3) requested to 

use paid sick leave under the employer’s policy; and 

12. Employers must designate both a member of management as the COVID-19 Safety Monitor 

and a senior hourly employee (that is not a member of management), or a non-management 

employee if an hourly employee is not available, as the COVID-19 Vice Safety Monitor at 

each site to have the authority to work together to enforce these rules. Employers in unionized 

workplaces should consult with the employee’s representatives on this designation. 
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EXHIBIT J 
Rules for Food Preparation and Processing Plants 

 
Rules for Food Preparation and Processing Plants: 

• Food preparation and processing plants shall implement a system whereby all employees 

take their temperature at home and upon arriving at work are screened for the following: 

new or worsening cough, shortness of breath, sore throat, loss of taste or smell, feeling 

feverish or an onsite measured temperature greater than or equal to 100.0 degrees 

Fahrenheit, or known close contact with a person who is lab-confirmed to have COVID-

19. Any employee who meets any of these criteria must be sent home; 

• Employees must wash or disinfect hands upon entering the plant, after any interaction 

with other employees, and after the use of any shared  items; 

• To the greatest extent possible, all employees must wear cloth face coverings over the 

nose and mouth; 

• Food preparation and processing plants shall regularly and frequently clean and disinfect 

any regularly touched surfaces, such as restrooms, doorknobs, tables, and chairs; 

• Remove turnstiles and other physical barriers at the entrance that would be touched by 

employees one after the other; 

• Food preparation and processing plants shall implement a system by which all employees 

maintain at least 6 feet separation from one another and other individuals, including: 

o Mark out 6 foot distances for workers to stand in while they wait to punch in or 

create methods for employee time‐tracking other than using a common time‐clock 

to minimize workers congregating; 

o Stagger start, break and lunch times; 

o Mark out a 6 foot line in front of supervisor/management desk; 

o No meetings without 6 foot distances between chairs or people; 

o Identify areas where employees congregate – such as locker rooms, donning and 

doffing areas for PPE, breakrooms, etc. and ensure social distancing is possible in 

these areas; 

o Restrict specific areas of the plant to individuals who need to be in that area; 

o Consider physical barriers on the line or reduce line speeds so that lines can 

operate with fewer employees spaced further apart; and 

o Create alternating shifts for different types of work activities, or split plant 

operations from one shift into two, to create situations in which fewer employees 

have to interact. 
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EXHIBIT K 

 
Rules for Financial Institutions 

1. Rules for Check Cashing Businesses 

a) All employees must take their temperature at their residence before going to work. If an 

employee has a temperature above 100.0 degrees Fahrenheit, then they are prohibited from 

going to work and must remain at their residence; 

b) To the greatest extent possible and as equipment becomes available, employers must 

implement a system whereby supervisors must check the temperature of all workers and 

contractors with a forehead thermometer before the worker begins work. If a worker has a 

temperature above 100.0 degrees Fahrenheit, then they are to be sent home immediately; 

c) Employees must keep a 6 foot distance between people at all times, unless the work being 

performed requires multiple individuals for the safety of the workers; 

d) Employers shall restrict the number of customers physically present in the store to only 

those people necessary to complete the transaction as determined by the customer. All other 

individuals must remain outside the store while the transaction is completed;  

e) Employers must allow non-essential personnel to work from home when possible; 

f) Employers must provide soap and water, or hand sanitizer if no soap or water is available, 

in the workplace, including all restrooms and food preparation areas. Employers must 

ensure that adequate supplies are maintained;  

g) Employees must wash their hands for at least twenty (20) seconds before beginning work, 

before any food preparation, before and after the use of shared items, after any meal or 

restroom breaks, and immediately prior to the end of the work shift;  

h) Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be 

provided so workers may follow hygiene guidelines; and 

i) There shall be no adverse action taken against a worker who has, due to possible exposure 

to coronavirus, (1) been quarantined or advised to self-quarantine; (2) have not reported to 

work because the worker has a temperature of 100.0 degrees or higher; and (3) requested 

to use paid sick leave under the employer’s policy. 

 

2. Rules for Pawnshops: 

a) All employees must take their temperature at their residence before going to work. If an 

employee has a temperature above 100.0 degrees Fahrenheit, then they are prohibited from 

going to work and must remain at their residence; 

b) To the greatest extent possible and as equipment becomes available, employers must 

implement a system whereby supervisors must check the temperature of all workers and 

contractors with a forehead thermometer before the worker begins work. If a worker has a 

temperature above 100.0 degrees Fahrenheit, then they are to be sent home immediately; 

c) Employees must keep a 6 foot distance between people at all times, unless the work being 

performed requires multiple individuals for the safety of the workers; 
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d) Employers shall restrict the number of customers so that only one customer is physically 

present in the store at a time; 

e) Employers must allow non-essential personnel to work from home when possible; 

f) Employers must provide soap and water, or hand sanitizer if no soap or water is available, 

in the workplace, including all restrooms and food preparation areas. Employers must 

ensure that adequate supplies are maintained;  

g) Employees must wash their hands for at least twenty (20) seconds before beginning work, 

before any food preparation, before and after the use of shared items, after any meal or 

restroom breaks, and immediately prior to the end of the work shift;  

h) Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be 

provided so workers may follow hygiene guidelines; and 

i) There shall be no adverse action taken against a worker who has, due to possible exposure 

to coronavirus, (1) been quarantined or advised to self-quarantine; (2) have not reported to 

work because the worker has a temperature of 100.0 degrees or higher; and (3) requested 

to use paid sick leave under the employer’s policy. 
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EXHIBIT L 
 

Rules for Common Carriers, Shipper, Delivery Services, and Related 

Companies 

Rules for Common Carriers: 

1. All employees must take their temperature at their residence before going to work. If a 

worker has a temperature above 100.0 degrees Fahrenheit, then they are prohibited from 

going to work and must remain at their residence;  

2. To the greatest extent possible and as equipment becomes available, employers must 

implement a system whereby supervisors check the temperature of all employees before 

the employee begins work. If an employee has a temperature above 100.0 degrees 

Fahrenheit, then they are not permitted to work and must be sent home immediately;  

3. Gatherings during meals or breaks are prohibited;  

4. Employees must keep a six (6) foot distance between people at all times, unless the work 

being performed requires multiple individuals for the safety of the employees;  

5. To the extent practicable, employers shall adjust shift timing to allow for greater physical 

distance between employees, including coordination between dispatch and scheduling so 

that there is no overlap between crews traveling to different locations;  

6. Employers must allow non-essential personnel to work from home when possible;  

7. Employers must provide soap and water, or hand sanitizer if no soap or water is available, 

in the workplace, including all restrooms. Employers shall ensure that adequate supplies of 

soap and hand sanitizer are maintained. Hand sanitizer must be available in each vehicle;   

8. Workers must wash their hands for at least twenty (20) seconds before beginning work, 

before any food preparation, before and after the use of shared items, after any meal or 

restroom breaks, and immediately prior to the end of the work shift;  

9. Employers must ensure that employees use gloves when handling shared tools or 

equipment (such as dollies, dock plates, and controls) and that employees wash their hands 

for at least 20 seconds after handling such tools or equipment; 

10. To the greatest extent possible, drivers and other personnel should stay in their vehicles 

while the vehicles are being loaded and unloaded, unless required for employee safety;  

11. To the greatest extent possible, receipts, bills of lading, acknowledgements and other such 

documentation should be electronic so as minimize the need for personnel to physically 

sign and exchange documents; 

12. Rest breaks of at least fifteen (15) minutes for every four (4) hours worked must be 

provided so workers may follow hygiene guidelines; 

13. There shall be no adverse action taken against a worker who has, due to possible exposure 

to coronavirus, (1) been quarantined or advised to self-quarantine; (2) has not reported to 

work because the worker has a temperature of 100.0 degrees or higher; and (3) requested 

to use paid sick leave under the employer’s policy; and 
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14. Employers must designate both a member of management and an employee who is not a 

member of management COVID-19 safety monitors at each of the business’s warehouses, 

yards or other locations who have the authority to work together to enforce these rules. 

Employers in unionized workplaces should consult with the employee’s representatives on 

this designation. 
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EXHIBIT M 

 
Rules for Real Estate Agents 

Safety Rules for All Real Estate Agents/Employees:  

1. Open Houses are prohibited; 

2. All realtors and their employees (hereafter referred to as “realtors”) must take their 

temperature at their residence prior to any real estate showing. If an agent has a temperature 

above 100.0 degrees Fahrenheit, they are prohibited from participating in any real estate 

showings and must remain at their residence; 

3. Realtors and clients must travel to showings in separate vehicles; 

4. Realtors, clients, and homeowners must follow the six-foot social distancing rule at all 

times; 

5. Realtors and staff should limit in person contact and conduct business remotely as much 

as possible; 

6. Realtors must wear a protective mask and provide new, unused protective masks to clients 

when touring a site; 

7. Employers must designate a COVID-19 safety monitor at each real estate office who has 

the authority to enforce these rules; 
 

 

 

 

 

 

 

 


