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Update on the precautionary measures during the
month of Ramadan
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Within the framework of precautionary and preventive
measures to deal with the Corona virus pandemic , Ras Al
Khaimah Municipality - Public Health Administrative , Notify
| all establishments related to public health, whether food,
health and veterinary, to take the following measures:
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Distributing breakfast fasting meals during
the month of Ramadan:

1. Itis strictly forbidden to distribute Iftar meals outside
or in front of establishments.

2. All restaurants ensure that the utmost levels of
preventive measures by following these procedures:

¢ Meals must be prepared with the utmost hygiene and
sanitation by food handlers.

* Ensuring the safety and health of the food handlers
constantly.

¢ Meals are placed in boxes or bags and wrapped tightly
before distribution.

e It is strictly forbidden to distribute fasting meals
inside or in front of restaurants. The distribution of
fasting meals is limited only to worker's
accommodations through direct coordination
between restaurants and management of worker’s
accommodation.

* It is strictly forbidden to sell snacks in front of the
shops at all times.
* Sale is limited to regular meals to the public by

following the utmost care and prevention, and
ensuring that food servers wear the masks and gloves.

¢ Not allowing gatherings before taking meals by the
beneficiaries, as well as after taking meals and
ensuring that a distance of 2 meters is left between
each person.
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Transportation:

1. Food delivery/transportation means should be
suitable safe for transporting food, designed,
constructed, maintained and used hygienically as per
the food Code that includes (but not limited to) bikes,
vehicles and delivery personnel.

2. Clean and disinfect the external and internal parts of
food delivery bags as well as hand touchable areas of
the wvehicle frequently by using approved
disinfectants.
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3. Delivery personnel shall maintain adequate health JS B WA Dusnuall piladly sl atalall Juogs cilipe 430k Gl .3
precautions at all times including: & Ry W
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of infection and seek the nearest health care center,
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they are not to return unless they are granted a Jalls
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masks for customers if needed.
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Food safety basics:

| 1. Staff must adhere to a strict hand washing and sanitize
| their hands before and after providing the service.

+ sl Ao Olioluaig (Salee

AL gD g B il Sl Sl Bt i g s iz s

" Hygiene and disinfection:

I, provide a follow-up schedule for the implementation of
cleaning operations and to ensure the continuous
sterilization of the areas used and to ensure the
avoidance of any chemicals or harmful substances that

| may harm the health of individuals with respiratory
diseases or medical conditions.

2. Increase the frequency of cleaning and disinfectionmeasures
in all areas.

3. Clean and disinfect used tables with approved
disinfectants immediately after the customer leaves.

Food and beverage service establishments and food courts
must maintain 3 meters distancing between dining tables
at all times. Establishments can also use physical
separators (barriers) instead of distancing measures,
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' Availability of space and social distancing:

| 1. Customers are not allowed to be in the waiting areaor crowd
in front of the facility, in order to reduce the number of
visitors inside the facility.

2, Masks must be worn at all times, except when customers are
seated and dining. Individuals move around the restaurant
or visit washrooms, they must wear masks,

3. The F&B entity can ask the guests to leave in case theywere
not adhering to the protocols and guidelines persistently
(guests won't be refunded if they made payments for their
orders already).

4. Requiring restaurants and cafes to have a social
distance of 2 meters between dining tables and not
allowing more than four people to sit at the same
table, with the exception of family members.
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| 1. Requiring service providers to have a weekly PCR | ulli ju ,idiuais PCR gl pandlly BadAdl paude Judl o o 30T wig

examination, with the exception of those vaccinated gi(Elﬁﬁjwhkﬁﬁﬂimwwtﬁﬁwiml
within the national vaccination program and . L s = & ¥ At
volunteers in clinical trials of Covid-19 vaccines, and | T4 A84>1 4 8 Aol padia o uingy ST Juald) g 3t (e Fyglad
those who have an asterisk and an ( E ) sign in the Al- PCR Slogxi apdly
Hosn app with the placement of labels that show that
service providers have taken the vaccine and have
PCR tests.
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Follow-up inspections will be conducted to ensure | aduss oMol 3j9 Lo ALK af)EIN1 o JSUL ALSETH 35 G4 Al e
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violated according to the regulations of the Ras Al el ol A3 i3
Khaimah Municipality.
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