PANDEMIC RESPONSE PLAN COMMITTEE
MEETING AGENDA
WEDNESDAY, MAY 6, 2020 – 9:00 AM
This meeting is being conducted utilizing teleconferencing and electronic means consistent with
State of California Executive Order N-29-20 regarding the COVID-19 Pandemic. In accordance
with this order, the public may view/listen to the meeting online but is not permitted to attend the
meeting in person at City Hall. This meeting is accessible for public participation via Zoom at:
https://zoom.us/j/96079118453 and/or using teleconference by calling the City Clerk’s office at 909866-5832. Members of the public may also view this meeting live on the local Spectrum Cable
Channel 182 or online at www.citybigbearlake.com.

COMMITTEE MEMBERS
CHAIRMAN RICK HERRICK
VICE CHAIRMAN RANDALL PUTZ
COMMITTEE MEMBER JO ANN CECIL
COMMITTEE MEMBER OLIVER DEUBEL
COMMITTEE MEMBER DALLAS GOLDSMITH
COMMITTEE MEMBER ELIZABETH HARRIS
COMMITTEE MEMBER RON PEAVY
COMMITTEE MEMBER WADE REESER
COMMITTEE MEMBER RON VANDENBROEKE
CITY STAFF
CITY MANAGER FRANK A. RUSH, JR.
CITY CLERK ERICA STEPHENSON

OPEN SESSION
Please Note: Agenda items may be moved at the discretion of the Committee.
CALL TO ORDER
PLEDGE OF ALLEGIANCE
ROLL CALL
PUBLIC COMMENTS
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Public comment is permitted on posted Committee Business items and on issues not included on
the posted agenda that are still within the subject matter of this Committee. In an effort to protect
public health and prevent the spread of COVID-19 (Coronavirus), the Committee encourages the
public to participate in this meeting virtually via Zoom at: https://zoom.us/j/96079118453 if you will
be utilizing this application’s video feature. If you do not have the ability to utilize the Zoom
video feature and would like to make a live verbal public comment, please call the City Clerk’s
office at 909-866-5832 on Wednesday morning prior to and/or during the committee meeting. At
that time, the City Clerk’s office will request speaker information and then provide you with the
Zoom teleconference participation instructions.
Please note that the Committee is making efforts to follow the spirit and intent of the Brown Act
and other applicable laws regulating the conduct of public meetings, in order to maximize
transparency and public access. If you are unable to participate via Zoom and/or teleconference,
please watch the meeting live on the City of Big Bear Lake’s website at www.citybigbearlake.com
or on Spectrum Cable Channel 182. If you will be participating via Zoom and would like to make
a public comment, please note that all comments shall not exceed two (2) minutes.
COMMITTEE BUSINESS
1.1 REVIEW AND APPROVAL OF UPDATED PROPOSAL
RESPONSIBLE REOPENING OF BIG BEAR LAKE

–

SAFE,

The committee will review an updated proposal for the Safe, Responsible Reopening
of Big Bear Lake on May 6, and is asked to make a recommendation to the City
Council for consideration at its regularly scheduled meeting on May 11. The May 6
meeting provides an opportunity for the committee to make further adjustments to the
proposal as desired, and an additional committee meeting may also be scheduled for
May 8 if deemed necessary.
NEXT MEETING
No further meetings scheduled at this time. Additional meetings will be scheduled if / when
warranted.
ADJOURNMENT
I hereby certify under penalty of perjury, under the laws of the State of California, that the
foregoing agenda was posted in accordance with the applicable legal requirements. Dated this 5th
day of May, 2020.
Erica Stephenson, City Clerk
The City of Big Bear Lake wishes to make all of its public meetings accessible to the public. If you need special
assistance to participate in this meeting, please contact the City Clerk’s Office at (909) 866-5831. Notification prior
to the meeting will enable the City to make reasonable arrangements to ensure accessibility to this meeting.

PANDEMIC RESPONSE PLAN COMMITTEE
MONDAY, MAY 4, 2020
MEETING SUMMARY

SUMMARY OF THE COMMITTEE’S CONSENSUS ITEMS AND
DISCUSSION POINTS:


The Committee Members were able to reach a consensus on the following items to
be included in Phase 1 of the proposed City of Big Bear Lake Pandemic Response
Plan (“Plan”):
o Plan should be simple, easy to understand, and easy to communicate
o Plan should have a basic reliance on social distancing, face coverings, hygiene
o Limit business occupancy in some reasonable way, but make sure limits still
allow for profitable business activities
o All businesses should be able to operate and should rely on best practices for
each business segment
o There should be parity among each business segment and treat all businesses
in same segment equally
o Messaging should be consistent, utilize signage, public communications
platforms
o Need for effective social pressure, coupled with targeted enforcement
o Need to act quickly and be nimble



The Committee Members participated in a discussion that identified several
additional key items that they feel need to be incorporated in Phase 1 of the City of
Big Bear Lake’s revised Plan. Following is a list of these proposed ideas:
o Businesses would be required to implement “best practices” that are
recommended by local committee, State boards, trade groups, and/or any other
applicable regulatory agency.
o The plan will include face covering protocols which would be; individuals are
required to have appropriate face coverings (they should be kept on their
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person at all times) and must be used when interacting within close proximity
with others at stores, restaurants, parks, path, etc.
o In addition to other best practices within the lodging industry, vacation rental
managers should direct guests to either bring their own food and supplies (i.e.
paper goods) with them from their home location and/or to order meals from
our local restaurants. This is in an effort to preserve local supplies for the
residents within our community.
o Phase 1 of the Plan would limit lodging and vacation rentals to 50% of their
units occupied at any one time. City staff was directed to develop a fair plan
for self-managed rentals to comply with this limit.
o Received public comment regarding the possibility of temporarily suspending
the In-Person check in process currently required by the City’s private home
rental program.
o In addition, the Plan would limit most business activities to a 50% occupancy
limit PLUS the requirement for customers to maintain at least 6 feet of
separation, with the added following specific parameters being discussed:
o For restaurants, 50% applies indoors
o For restaurants, 6 feet distancing applies for outdoor dining
o For grocery stores, 6 feet distancing applies
o Have the Plan allow outdoor dining and retail displays on the business’ own
property. The Committee directed City staff to explore possible options related
to temporarily suspending any current regulatory requirements.
o The possibility of the Plan allowing outdoor dining and retail displays on
sidewalks and/or streets in The Village and additional locations throughout the
City. Staff was asked to consider mechanisms to temporarily suspend current
requirements; the items that will need to be explored include liability issues,
State / County restaurant requirements, and Alcoholic Beverage Control
(ABC) regulations.
o Chamber to work with local businesses to develop incentives for seniors to feel
safer and/or encourage shopping for example, dedicated hours, obtain bargains
on historically slower weekdays (Senior Tuesday?) and early bird restaurant
specials.

MEETING
DATE:

May 6, 2020

TO:

Mayor Herrick, Mayor Pro-Tem Putz, and
Members of the Special Ad Hoc Committee:
Oliver Deubel, Big Bear Frontier
JoAnn Cecil, Destination Big Bear
Dallas Goldsmith, Goldsmiths Sports
Ron Vandenbroeke, Stone Entertainment Group
Wade Reeser, Big Bear Mountain Resorts
Ron Peavy, At-Large Member
Liz Harris, At-Large Member

COPY TO:

Council Members Caretto, Jackowski, and Jahn

FROM:

Frank A. Rush, Jr., City Manager

SUBJECT:

Updated Proposal - Safe, Responsible Reopening of Big Bear Lake

The special City Council-appointed ad hoc committee tasked with reviewing, adjusting, and
improving the City Manager’s draft proposal for the reopening of Big Bear Lake has met twice in
the past 5 days, and has provided helpful insights and perspective on the strategies included in the
April 27 draft proposal. The April 27 draft proposal has been updated to reflect the committee’s
comments, suggestions, and guidance provided on May 1 and May 4, and is included herein.
The committee will review this updated proposal on May 6, and is asked to make a
recommendation to the City Council for consideration at its regularly scheduled meeting on May
11. The May 6 meeting provides an opportunity for the committee to make further adjustments as
desired, and an additional committee meeting may also be scheduled for May 8 if deemed
necessary.
I believe the updated proposal herein represents a balanced and responsible approach to reopening
Big Bear Lake (hopefully in conjunction with the rest of the Big Bear Valley), and I am hopeful it
will be well-received by the City Council, our residents, and business community. I believe Big
Bear Lake is ready to resume business activities in a safe, responsible manner, and I remain hopeful
that the necessary flexibility to implement this proposal (or a similar variation) will be provided
by Governor Newsom and San Bernardino County officials in the very near future. The thoughtful
consideration of this proposal, and the hard work invested in its development, will hopefully
position the City well in the coming weeks and months and enable our community to return to
some sense of normalcy sooner rather than later.
UPDATED PROPOSAL – SAFE, RESPONSIBLE REOPENING OF BIG BEAR LAKE
May 6, 2020
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Fundamental Goals / Requirements:


The plan should balance all aspects of the COVID-19 issue and all community
concerns, including medical, scientific, economic, financial, social, and political
concerns. Decisions should not be based solely on one aspect or concern.



The plan should be simple, easy to understand, and easy to communicate to our
residents, businesses, and visitors. Public messaging about the plan should be
consistent across jurisdictions and agencies, and should utilize public signage,
business signage, and traditional and digital communications platforms.



The plan should have a basic reliance on social distancing, limits on group
gatherings, face coverings, and proper hygiene. All individuals should carry
appropriate face coverings on their person, for use as needed for all interactions
with others. Our residents, businesses, and visitors must diligently commit to
honoring these requirements. Proper messaging, social pressure, and targeted
enforcement will be vital.



Restrictions imposed should regulate personal and business behavior, and
specifically not seek to dictate which businesses may operate and which
businesses may not operate. Different businesses will operate safely based on
their diligent adherence to behavioral restrictions and “best practices”, and not
based on the type of product or service offered.



The plan should limit business occupancy in a reasonable way, but ensure that
occupancy limits still allow for profitable business activities.



All businesses should be able to operate on the same general timeline, and should
implement “best practices” specifically developed by local business
professionals, industry experts, trade associations, and licensing boards for each
business segment.



Business activities that involve direct physical contact between the employee /
provider and the customer / patient (doctor offices, dental offices, hair salons,
tattoo parlors, and nail salons) should implement additional, special procedures
and restrictions specifically determined by licensing boards and/or health
officials.



All businesses in the same business segment should be treated equally, and subject
to the same general restrictions, “best practices”, and timeline.



The most vulnerable residents of our community (over age 65, significant other
health issues, compromised immune systems) should continue to be advised to
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take appropriate precautions and limit their interactions with others to the
maximum extent practical.


The responsibility for operating safely should be placed firmly upon the business,
and smart businesses will recognize that their customers will demand (and reward)
those businesses that operate safely. Additionally, restrictions should be
structured such that the business is legally liable for ensuring compliance rather
than local government.



The plan must allow the City to be nimble and act quickly as circumstances
dictate. The City must be willing to re-institute more stringent restrictions if
necessary to protect public health and safety, and must also be willing to loosen
restrictions as permitted by the Governor and/or County officials and as warranted
to promote a successful local economy.

Immediate Phase – “Responsible Reopening”
Target Period: As Soon as Permission Granted by Governor Newsom and/or San
Bernardino County
Key Assumptions: continuing low incidence of COVID-19, continued adequate
healthcare system capacity, and consent from Governor Newsom and/or San Bernardino
County.


Eliminate “stay at home order”, and allow free movement in the community.
o Group gatherings limited to groups of 10 only, unless from same household
or family unit.
o Maintain effective physical and social distancing in all interactions.
o Most vulnerable residents advised to take appropriate precautions and limit
their interactions with others to the maximum extent practical.



Allow all businesses (no distinction between types of business activities – retail,
restaurant, service, entertainment, recreation all permitted) and churches in Big
Bear Lake to operate, including all lodging and vacation rental accommodations.
o All businesses and churches limited to 50% of typical occupancy, as per
established and posted occupancy limits. Grocery stores are not subject to
occupancy limits, but are subject to all other requirements outlined herein.
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o All businesses and churches must require patrons to maintain minimum of
6 ft. separation from all patrons and employees during all aspects of
transaction / experience.
o All businesses and churches required to staff entrance to maintain 50%
occupancy threshold, instruct patrons regarding other restrictions.
o Installation of hand washing stations or hand sanitizing stations, or
immediate direction to restroom when entering establishment is required.
o Implement business and industry “best practices”, recommended
disinfection procedures, and frequency.
o Implement appropriate protections for employees and provide appropriate
PPE for job tasks.
o Face coverings are required for all business activity, except while physically
eating and/or drinking.
o Outdoor display of merchandise, goods, services, and restaurant seating is
permitted on business property in parking areas, other landscaped areas
owned or leased by the business, subject to applicable ADA requirements.
o For businesses in The Village (Pine Knot Avenue and Village Drive),
outdoor display of merchandise, goods, services, and restaurant seating is
permitted on public sidewalks and on-street parking stalls in the frontage
available to that business, subject to applicable ADA requirements.
Saturday and Sunday only. Liability waiver required.


Restaurants permitted to operate take-out, delivery, and at 50% of permitted
occupancy for indoor seating, plus authorized outdoor seating.
o Must maintain 6 ft. separation for all parties, for both indoor and outdoor
seating.
o Indoor seating limited to 50% of permitted occupancy.
o Outdoor seating permitted on business property in parking areas, other
landscaped areas owned or leased by the business, subject to applicable
ADA requirements.
o For restaurants in The Village (Pine Knot Avenue and Village Drive),
outdoor seating is permitted on public sidewalks and on-street parking stalls
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in the frontage available to that business, subject to applicable ADA
requirements. Saturday and Sunday only. Liability waiver required.
o Combined 50% indoor plus additional authorized outdoor seating may not
exceed currently permitted indoor occupancy (i.e., the pre COVID-19
permitted occupancy).
o Alcohol consumption permitted only in previously-approved indoor and
outdoor seating areas. Additional authorized outdoor seating not permitted
for alcohol consumption.
o Must maintain sufficient parking availability to meet customer demand.
o Must maintain proper litter control protocols.
o Implement business and industry “best practices”, recommended
disinfection procedures, and frequency.
o Implement appropriate protections for employees and provide appropriate
PPE for job tasks.


All lodging and vacation rental accommodations permitted to operate.
o Limited to 50% of available managed units occupied at any given time.


For example, a lodging facility with 100 rooms may only allow
occupancy of 50 rooms on any given night.



For example, a vacation rental management company responsible
for 20 units may only allow bookings in 10 units on any given night.



A self-managed vacation rental unit may only be offered for 50% of
the weekday days and 50% of the weekend days in any given month.
The self-managed vacation rental owner must submit a list of
proposed occupancy dates to the City via a specially-designed web
portal to identify specific occupancy dates prior to accepting guests.



Violations of this limit subject the lodging facility or vacation rental
management company to potential revocation of business license.
Violations of this limit will subject the manager / owner of the
vacation rental unit to potential revocation of TPHR permit.
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o Normal individual unit occupancy limits apply to each lodging facility unit
and vacation rental unit.
o Guests must adhere to 6 ft. separation requirements from other parties and
individuals, limits on group gatherings, face coverings, and proper hygiene.
o Common areas in lodging facilities limited to 50% of permitted occupancy
and 6 ft. separation requirements.
o Implement business and industry “best practices”, recommended
disinfection procedures, and frequency.
o Implement appropriate protections for employees and provide appropriate
PPE for job tasks.
o Managers and owners required to properly educate guests prior to arrival.
In-person check-in requirements remain in effect for vacation rentals to
ensure proper communication of community restrictions.
o Vacation rental management company or vacation rental owner required to
encourage guests to:


Bring food and other supplies from their home community, so as not
to deplete local stores, and/or



Patronize local restaurants and food establishments, including takeout and delivery options.

o City enforcement staff granted immediate eviction authority for violations
of restrictions.


Other Elements
o Pine Knot Avenue and Village Drive closed to vehicular traffic every
Saturday beginning at 10 am until Sunday at 6 pm.


Special accommodations made for business owners with limited
access only from these streets.



Vehicle travel lanes converted to pedestrian travel only.
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o Big Bear Chamber of Commerce to work with local businesses to establish
special shopping hours and discounts for senior citizens and other
vulnerable residents.
o All individuals should carry appropriate face coverings on their person, for
use as needed for all interactions with others.
o Subject to immediate review and adjustment by City Council and City
Manager as needed to address emerging concerns.
Future Phase(s) – “Full Reopening – 100% Occupancy”
Target Period: To Be Determined / As Soon as Deemed Safe
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Business Guidelines and Best Practices for re-opening in Big Bear Lake
Lodging | Retail | Restaurants | Recreation
Prepared On: May 6, 2020

Introduction
What Is This Document?

In the coming weeks and months, restrictions by state and county authorities will begin to ease.
Potentially, this could occur as early as May. At which point, the city of Big Bear Lake will enact its
own plan regarding how to re-open Big Bear Lake. While this guidance will provide the clarity businesses need to begin to legally operate, it is important that all businesses in Big Bear Lake hold
themselves to the highest level of safety and cleanliness to ensure the business community continues to have the trust of it’s residents and visitors.
The goal of this document is to supply all lodging, recreation, restaurant and retail businesses
in the valley of Big Bear Lake with key guidelines and checklists to educate their staff on continuing the highest standard of safety at their businesses for patrons including residents and
visitors.

Where Is This Information Coming From?
The recommendations in this document come from a variety of sources, including: WhiteHouse.
gov, CDC, World Health Organization, AirBnB, Pegasus Duty of Care Policies, various state
departments of health, Marriott International, Four Seasons, the FDA, the National Restaurant Association, and the National Retail Federation. This guide condenses much of the information from
these sources. Further your understanding of business recommendations and guidelines as it pertains to your industry by reviewing the source materials.

Why Should I Follow These Guidelines?
In March and April, the residents of Big Bear Lake demonstrated community unity by abiding by a
set of rules in order to protect everyone from unprecedented harm due to COVID-19. We managed
to keep the number of cases in Big Bear Lake in the single digits. By continuing to move foward
together in lock-step, we will establish credibility to both residents and visitors by avoiding a spike
in COVID-19 cases as stay-at-home orders ease. Big Bear Lake, like the rest of the country, suffered
extreme economic loss and the re-opening not only as soon, but as safe as possible, is critical for
recovering from the current situation.
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Guidelines For All Businesses And Residents:
Please continue to adhere to the state and local authorities as well as the following guidelines for
preventing the spead of COVID-19 from the CDC and The White House:
IF YOU FEEL SICK, stay home. Do not go to work. Contact your medical provider.
IF YOUR CHILDREN ARE SICK, keep them at home. Do not send them to school. Contact your
medical provider.
IF SOMEONE IN YOU HOUSEHOLD HAS TESTED POSITIVE for the coronavirus, keep the entire
household at home. Do not go to work. Do not go to school. Contact your medical provider.
IF YOU ARE AN OLDER PERSON, stay home and away from other people
IF YOU ARE A PERSON WITH A SERIOUS UNDERLYING HEALTH CONDITION that can put you
at increased risk (for example, a condition that impairs your lung or heart function or weakens your
immune system), stay home and away from other people.
Practice Good Hygiene:
- Wash your hands, expecially after touching any frequently used item or surface.
- Avoid touching your face.
- Sneeze or cough into a tissue, or the inside of your elbow
- Disinfect frequently used items and surfaces as much as possible.
Stay informed with the latest national information at coronavirus.gov.

Cleaning vs Disinfecting
These guidelines are meant to minimize the risk of spreading COVID-19 with safe business operations. Regardless of the type of industry, the most critical task will be cleaning and disinfecting.
Keep in mind cleaning is the act of removing dirt, impurities and germs. Disinfecting is when
chemicals are used to kill germs. Always clean first, then disinfect to lower the risk of harmful
viruses and bacteria. Check approved COVID-19 disinfectant list at epa.gov/coronavirus

Employees Are Entitled To A Safe Workplace
While the need and desire to rush back to a normalcy of business is great, employees have a right
to a safe work environment under federal law. Make sure your business is compliant to the
Workers’ Rights Booklet by the Occupational Safety and Health Adminstration. Learn more at
osha.gov. Employee safety training is available at niehs.nih.gov.
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All Businesses: Maintaining Healthy Business Operations
Sourced the CDC Guidelines. More recommendations and guidelines at cdc.gov/coronavirus:
1. Identify a workplace coordinator who will be responsible for COVID-19 issues and their impact at
the workplace.
2. Implement flexible sick leave and supportive policies and practices.
3. Ensure that sick leave policies are flexible and consistent with public health guidance and that
employees are aware of and understand these policies.
4. Maintain flexible policies that permit employees to stay home to care for a sick family member
or take care of children due to school and childcare closures. Additional flexibilities might include
giving advances on future sick leave and allowing employees to donate sick leave to each other.
5. Employers that do not currently offer sick leave to some or all of their employees may want to
draft non-punitive “emergency sick leave” policies.
6. Employers should not require a positive COVID-19 test result or a healthcare provider’s note for
employees who are sick to validate their illness, qualify for sick leave, or to return to work. Healthcare provider offices and medical facilities may be extremely busy and not able to provide such
documentation in a timely manner.
7. Review human resources policies to make sure that policies and practices are consistent with
public health recommendations and are consistent with existing state and federal workplace laws
(for more information on employer responsibilities, visit the Department of Labor and the Equal
Employment Opportunity Commission websites).
8. Connect employees to employee assistance program (EAP) resources (if available) and
community resources as needed. Employees may need additional social, behavioral, and other services, for example, to cope with the death of a loved one.
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Where to Find Cleaning Materials
During this time, it may be difficult to find enough personal protective equipment, disinfectants
and other cleaning supplies to safely resume partial operations of your business. Here is a list of
cleaning suppliers that may be available:
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LODGING & ACCOMMODATIONS
Best Practices and Guidelines

Lodging & Accommodations
Preparing your property for re-opening
1. Remove all excess items from living spaces, lobbies and common space areas, such as extra
bedding, hangars, minibars, reading materials and rugs. Adjust lobby/common space area seating
as needed.
2. Clearly identify and label safe distances for check-ins. If possible, make check-ins virtual.
3. Identify additional rules that may be needed to enforce social distancing. For example, limit
elevator rides to one family unit and limit capacity of common space areas.
4. Ensure you have the proper cleaning materials, personal protective equipment (PPE) and are
aware of the proper protocol for cleaning and use of PPE. If you have an independent
contractor that does your cleaning services, make sure they are aware of new cleaning procedures
and also have proper equipment, including cleaning and disinfecting chemicals, disposable gloves
and masks. Information regarding donning PPE and proper common hygiene practices is available
at cdc.gov/coronavirus.
5. Offer a more flexible cancellation policy. As the situation evolves, new infomation may make it
hard, or impossible, for a guest to honor a reservation.

Keeping your property safe and clean
1. Limit amenity services to ensure that guest interactions with other guests is limited.
Examples:
- If your property has a gym, have guests sign up for a specific time-slot to use the gym
- Discontinue in-room housekeeping
2. Help guests keep your property clean. Provide them with separate bags for towels, bedding and
trash. Have sanitizer stations in common spaces on the property. Provide them with extra soap,
paper towels, tissues and toilet paper.
3. Clean frequently high-touch surfaces and disinfect. You can find a list of disinfectants approved
by the EPA to kill the Coronavirus at epa.gov/coronavirus. Make sure your products for cleaning
and disinfecting aren’t expired.
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Lodging & Accommodations Continued
Establish New Cleaning Protocols

The following is information provided by AirBnB. More information is available at airbnb.com
1. Wait 24 hours after guest has left to begin
cleaning the room.

9. Clean and disinfect all laundry baskets and
hampers.

2. Wear PPE at all times.

10. Empty the vacuum cleaner after every
cleaning.

3. Ventilate the rooms before you clean.

11. Line all trash cans.
4. Wash hands thoroughly before and after cleaning.
12. Dispose or wash all cleaning supplies.
5. Always clean, then disinfect. Use the right disinfectant that is EPA approved
(epa.gov/coronavirus).
6. Avoid touching your face while cleaning.
7. Make sure to clean porous surfaces, such as
rugs, carpet, drapes, etc.
8. Wash all linens on the highest heat setting.

13. Safely remove cleaning gear.
14. Share with your guests the increased cleaning procedures, but don’t use any words such as
“covid-free” or other unsubstantiated claims.
15. Following cleaning, wait 24 hours before
booking the room or property and 72 hours
total between bookings.

Example of Statement on Cleaning Protocols
Excerpt from the Marriott International Statement on Cleaning Protocols:
We take standards for hygiene and cleanliness very seriously and are taking steps to ensure the
safety of our guests and associates. The Company has been closely monitoring the Centers for
Disease Control and Prevention (CDC) and World Health Organization statements regarding the
coronavirus (COVID-19). On a daily basis, our hotels around the world are working to ensure that
they meet the latest guidance on hygiene and cleaning. Our hotels’ health and safety measures are
designed to address a broad spectrum of viruses, including COVID-19, and include everything from
handwashing hygiene and cleaning produect specifications to guest room and commen area
cleaning procedures.
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Cleaning Checklist For Staff:
Room has been unoccupied for at least 24 hours.
Hands have been throughly washed prior to cleaning.
I am wearing Personal Protective Equipment, including a mask and gloves.
I have all necessary cleaning materials, including disinfectants that aren’t expired.
Windows have been opened to ventilate the property.
All surfaces have been cleaned with soap and water and then disinfected, including tables,
countertops and floors.
All high-touch items, including door handles, remotes, light switches, toilets, faucets, sinks,
kitchen equipment have been cleaned and then disinfected.
All porous surfaces (rugs, carpets, drapes, etc) have been cleaned properly.
Trash cans have be emptied, disinfected, and lined with new bags.
Linens are washed on the highest heat setting.
Laundry baskets or hampers have been cleaned and disinfected.
Vaccum cleaner has been emptied.
Hands have been throughly washed after to cleaning.
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AirBnB Detailed Cleaning Guidlines
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Restaurants
Best Practices and Guidelines

Restaurants
FDA Best Practices - Employee Health
1. Instruct all employees with symptoms associated with COVID-19 to stay home. Instruct sick
employees to follow the CDC guidelines. If the employee is sick at work, send them home
immediately. Clean and disinfect surfaces of their workspace. Others at the business who have
been in close contact (within 6 feet) have been exposed.
2. For the employees that are well, but have been exposed to the virus, follow the CDC
recommended precautions:
- Employers should pre-screen staff (e.g. taking temperature and assessing symptoms prior 		
to starting work).
- Clean and disinfect work spaces and equipment. Clean frequently high touch surfaces
- Employees should regularly self-monitor, wear a mask or face-covering and practice social 		
distancing whenever possible.
3. Follow all CDC information on PPE. If staff has been sick but is now feeling better, follow the
CDC’s guidance for discontinuation of home isolation. This information can be found at cdc.com/
coronavirus.

FDA Best Practices - Employee Personal Hygiene
1. Emphasize hand hygiene, including washing for at least 20 seconds, especially after going to
the bathroom, before eating, and after blowing your nose, coughing or sneezing.
2. Always wash hands with soap and water. If soap and water isn’t available, use an alcohol-based
hand sanitizer with at least 60% alcohol and avoid working with unwrapped or exposed foods.
3. Avoid touching eyes, nose and mouth.
4. Use gloves to avoid bare hand contact with read-to-eat foods.
5. Before handling food, always wash hands with soap and water for 20 seconds
6. Cover your cough or sneeze, then throw the tissue away in the trash and wash hands.
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Restaurants Continued
FDA Best Practices - Managing Operations
1. Follow the 4 key steps to food safety: Always — Clean, Separate, Cook, and Chill.
2. Wash, rinse, and sanitize food contact surfaces dishware, utensils, food preparation surfaces, and
beverage equipment after use.
3. Frequently disinfect surfaces repeatedly touched by employees or customers such as door
knobs, equipment handles, check-out counters, and grocery cart handles, etc.
4. Frequently clean and disinfect floors, counters, and other facility access areas using
EPA-registered disinfectants.
5. Prepare and use sanitizers according to label instructions.
6. When changing your normal food preparation procedures, service, delivery functions, or making
staffing changes, apply procedures that ensure:
– Cooked foods reach the proper internal temperatures prior to service or cooling.
– Hot foods are cooled rapidly for later use – check temperatures of foods being cooled in refrigerators or by rapid cooling techniques such as ice baths and cooling wands.
– The time foods being stored, displayed, or delivered are held in the danger zone (between 41°F
and 135°F) is minimized.
– Proper training for food employees with new or altered duties and that they apply the training
according to established procedures.
7. Help customers maintain good infection control and social distancing by:
– Discontinuing operations, such as salad bars, buffets, and beverage service stations that require
customers to use common utensils or dispensers.
– Finding ways to encourage spacing between customers while in line for service or check out in
accordance with the applicable State or local requirements.
– Discouraging customers from bringing pets — except service animals — into stores or waiting
areas.
8. Continue to use sanitizers and disinfectants for their designed purposes.
9. Verify that your ware-washing machines are operating at the required wash and rinse
temperatures and with the appropriate detergents and sanitizers.
10. Remember that hot water can be used in place of chemicals to sanitize equipment and utensils
in manual ware-washing machines.
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Restaurants Continued
FDA Best Practices - Managing Food Pick-Up and Delivery
1. Observe established food safety practices for time/temp control, preventing cross contamination, cleaning hands, no sick workers, and storage of food, etc.
2. Have employees wash hands often with soap and water for at least 20 seconds, especially after
going to the bathroom, before eating, after blowing their nose, coughing or sneezing, or after
touching high touch surfaces, e.g., doorknobs, and doorbells.
3. Increase the frequency of cleaning and disinfecting of high-touch surfaces such as counter tops
and touch pads and within the vehicle, by wiping down surfaces using a regular household cleaning
spray or wipe. Make sure to read the label and follow manufacturer’s instructions on use.
4. Establish designated pick-up zones for customers to help maintain social distancing.
5. Practice social distancing when delivering food, e.g., offering “no touch” deliveries and sending
text alerts or calling when deliveries have arrived.
6. Conduct an evaluation of your facility to identify and apply operational changes in order to maintain social distancing if offering take-out/carry-out option by maintaining a 6-foot distance from
others, when possible.
7. Keep hot foods hot and cold foods cold by storing in appropriate transport vessels.
– Keep cold foods cold by keeping enough coolant materials, e.g., gel packs.
– Keep hot foods hot by ensuring insulated cases are properly functioning.
8. Keep foods separated to avoid cross contamination, e.g., keeping raw foods separated from
cooked and ready-to-eat foods.
9. Ensure that any wrapping and packaging used for food transport is done so that contamination
of the food is prevented.
10. Routinely clean and sanitize coolers and insulated bags used to deliver foods.
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Checklist For Cleaning and Re-opening Restaurants

Information provided by the National Restaurant Association. Review more info at restaurant.org
Thoroughly detail-clean and sanitize entire facility, especially if it has been closed. Focus on
high-contact areas that would be touched by both employees and guests. Do not overlook seldomtouched surfaces. Follow sanitizing material guidance to ensure it’s at effective sanitizing
strength and to protect surfaces.
Avoid all food contact surfaces when using disinfectants.
Between seatings, clean and sanitize table condiments, digital ordering devices, check
presenters, self-service areas, tabletops, and common touch areas. Single-use items should be
discarded. Consider using rolled silverware and eliminating table presets.
Remove lemons and unwrapped straws from self-service drink stations.
Clean and sanitize reusable menus. If you use paper menus, discard them after each
customer use. Implement procedures to increase how often you clean and sanitize surfaces in
the back-of-house. Avoid all food contact surfaces when using disinfectants.
Check restrooms regularly and clean and sanitize them based on frequency of use
Make hand sanitizer readily available to guests. Consider touchless hand sanitizing solutions.
Where salad bars and buffets are permitted by local/state officials, they must have sneeze
guards in place. Change, wash and sanitize utensils frequently and place appropriate barriers
in open areas. Alternatively, cafeteria style (worker served) is permissible with appropriate
barriers in place.
If providing a “grab and go” service, stock coolers to no more than minimum levels
Discard all food items that are out of date.
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Retail
Best Practices and Guidelines

Retail
National Retail Federation - Preparing the Store for Opening
From National Retail Federation’s “Operation Open Doors Checklist.” Learn more at NRF.com
1. For leased properties, check with the landlord and local authorities to obtain early access to
store to ready it for deep cleaning, retrofitting as necessary to meet new regulations, installation of
new signage, etc.
2. Thoroughly inspect facilities for any damage or issues caused by vacancy including mechanical,
air and water systems.
3. Clean and prepare equipment for startup, install sneeze guards or other protective measures, as
necessary and/or required.
4. Consider facility enhancements such as increased fresh air circulation, installing highest efficiency
rated filter recommended or allowed by manufacturer.
5. Identify which vendors and/or distribution centers are functioning, and the extent to which they
may be delayed or limited in their operations. Establish contingency plan for vendor disruptions.
6. Establish protocol for monitoring store occupancy (metering) in compliance with any applicable
laws.
7. If applicable, establish procedure for use of escalators and elevators to avoid crowding (e.g.,
elevator attendants, queue management for waiting passengers, etc.).
8. In multi-tenant situations, obtain clarity on what customer screening (e.g., temperature) may be
required and who will perform it (landlord on behalf of all mall tenants, each individual tenant, etc.).
9. If customer screening is to occur within your store, identify an appropriate location for such
screening (such that privacy and social distancing protocols are respected).
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Retail Continued
National Retail Federation - Store Hours

From National Retail Federation’s “Operation Open Doors Checklist.” Learn more at nrf.com
1. Adjust store hours of operation, as necessary, to support social distancing efforts by limiting
store traffic.
2. Ensure staff has sufficient time to rest, sanitize and restock inventory
3. Consider offering seniors and other high-risk individuals exclusive early hours.
4. Consider increasing pickup hours to serve more online customers.

Employee Training
- Make sure to employees understand social distancing guidelines and expectations. These can be
found at cdc.gov
- Make sure personal protective equipment is available for staff and staff understand proper
procedures from putting on and removing equipment.
- Make sure staff understand proper procedures for cleaning and disinfecting surfaces.
- Make sure staff has understanding on how to clean and launder face masks and uniforms.
- The National Institute of Environmental Health Services has created a Safety and Health Awareness for Workers that includes basic information on the spread of COVID-19 and best
practices for staying healthy at work. For the complete training, visit niehs.nih.gov.

Review Additional Materials
Information in this guide was sourced from a thorough set of instructions and guidelines by
national organizations. Much of the information has been condensed. Please also read through
source documents as additional information may be available to provide further clarity for your
specific business needs.
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Checklist For Cleaning - Retail
Implement a cleaning regime targets frequently touched surfaces and spaces, which
are most likely to result in the transmission of communicable diseases:
Shopping carts and baskets.
Light and other power switches (consider
signage to keep lights on at all
times, or utilizing exiting motion sensor
capabilities).
Shared tools such as pricing guns, pallet
jacks, tape guns, box cutters, etc

Time clocks
Cash register, including touch screens,
keyboards, mouse.
PIN Pads (touch screen, keypad, and pen).
Checkout counter and/or conveyor belt.

Chairs, tables, and benches.

Cabinet pulls.

Vending machines and self-serve kiosks.

Checkout dividers.

Restroom door handles and flush levers.

Diaper-changing stations.

Toilet bowl and toilet paper holder.

Fixtures with handles or pulls

Sinks and faucets.

Any other identified “high-touch”
surfaces.

Paper towel holders and/or air dryers.
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Refrigerators, microwave, and other
frequently touched objects and
surfaces in employee breakroom.

Hand sanitizer is available throughout
store for customers and employee use,
including store entrance(s), and checkouts.

Recreation
Best Practices and Guidelines

Recreation

Due to the number of varied activities, creating an exhaustive list of instructions or guidelines may
be impractical or even impossible within this document (for example, an indoor entertainment
center has little in common with an outdoor guide service, and may require additional guidelines.)
Therefore, it is necessary for recreational business owners to independently research and
investigate what protocols may be best for their form of recreational business.

Businesses that have already begun the process
At the time of creating this guide, several recreational businesses in Big Bear Lake have already
begun to form protocols and best practices independently, such as:
Holloway’s Marina, Inc. | Policy Statement | Phase One Opening
1. Holloway’s Marina, Inc. will continue to implement, and require the adoption of the measures of
social distancing, infection control, and sanitation practices that align themselves with the Center
for Disease Control and Prevention (CDC), and the San Bernardino County Health Officer, including
face coverings.
2. Encourage all persons to transact business online, email, by phone, or regular mail to minimize
personal contact.
3. Closely monitor all areas of usage of our facility including the RV Park convenience store, marina
fuel station, mechanic/maintenance shop, parking areas, docks, and other ancillary use areas. If the
adopted measures are not adhered to we will take responsible action(s) to rectify the situation.
4. Limit access to our facility to local residents and property owners at this time (with the anticipation of slowly allowing others to access our facility as restrictions are relaxed in future phases).
5. Work with, and coordinate our message to future visitors and guests with the Big Bear Municipal
Water District, City of Big Bear Lake, and Visit Big Bear.
6. Place appropriate and professional signage outlining the social distancing guidelines.
7. Request that customers leave the premises as soon as they are finished to avoid possibility of
gatherings in the parking areas.
8. Require customers to stay in their car with the windows up if others are nearby in order to
maintain appropriate distancing.
9. Ensure restrooms are frequently sanitized. providing satisfactory amounts of soap for frequent
hand washing.
10. Ensure staff is trained on hygiene, sanitation, and epidemic prevention and control.
11. Ensure staff can recognize the symptoms of COVID-19 and know how to act responsibly if they
detect or exhibit symptoms.
12. Continue to use best practices in maintaining all aspects of our business including construction
and maintenance of docks, slips and RV sites.
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Recreation Continued
Big Bear Mountain Resort | Operational Practices | Golf Operations
Cleaning & Sanitizing Protocol
• Golf carts to be sanitized before and after each round by a designated cart ‘pit crew’
• Loaner clubs to be sanitized before and after each round
• Locker rooms and foyer area sanitized at least once every four hours; guest contact
areas in each sanitized after each use
• All employees to be provided personal size hand sanitizer and wipes to keep on
them during their shifts and while on the course
• Employees to wash hands or sanitize hands after touching any guest equipment
including clubs, bags or shoes
Physical Distancing Protocol
• One player per cart unless immediate family members and/or following updates on
guidance from local authorities
• Addition of inserts into golf hole cups to allow easy removal of balls
• Increased tee time spacing to 20-minute intervals
• Every other bay to be utilized for warm-up area
• Sand and seed bottles removed from carts; employees will handle between rounds
• Remove rakes from bunkers; one rake per golf cart
Guest Considerations
• Attendant at coffee and fruit station providing service; no self-service available
• Welcome packet of tees, ball markers a scorecard and pencils pre-set in carts for
player use

Does your business offer retail or food services?
Please take a moment to look at the retail and restaurant sections on the guide, which will offer
checklists and guidelines specfic to that part of your operations.
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Recreation Continued
Preparing your business for reopening and drafting your policy statement
For several recreational businesses, direct contact may be unavoidable to make sure the customer
is safely operating equipment/gear. It is then critical that an operational practice is identified and
shared with the customer to establish trust.
Establishing reopening guidlines
1. Identify the sources of information your business operations will follow. Those may include
guidelines by the Center for Disease Control and Prevention (CDC), state and county health departments, national associations or independent organizations specifc to your business.
2. Identify the customer experience and understand what high frequency touch points will be unavoidable. Make sure there are santization stations near any touch point staff may not be able to
frequently clean and disinfect
3. If possible, encourage and make accessible online any transaction or safety waiver from the customer’s personal mobile phone.
4. Create appropriate signage in professional language outlining the social distancing guidelines on
your business.
5. Inform and train employees on increased cleaning procedures and protocol. Make sure staff has
proper personal protective equipment and understands how to safely put on and remove gear.
Make sure your staff understand the symptoms of COVID-19 and know how to act if they detect or
exhibit symptoms
6. Communicate with potential customers the steps your business is taking to ensure their safety.
However, do not advertise unsubstantiated claims, such as “Covid-Free” (example on the following
page.)
Training Your Staff to Stay Healthy
The National Institute of Environmental Health Services has created a Safety and
Health Awareness for Workers that includes basic information on the spread of
COVID-19 and best practices for staying healthy at work. For the complete
training, visit niehs.nih.gov.
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Recreation Continued
Communication Example: COVID-19 / Operational Practices at BBMR
When you visit BBMR, you will find an atmosphere where you can be confident that your health and safety
is a top priority. We are closely monitoring government policy changes, Centers for Disease Control (CDC)
guidelines, government mandates, and public health announcements. We will continue to refine and update
our practices as necessary or appropriate for the purpose of providing a clean and enjoyable place to
recreate.
Employees and guests will practice physical distancing by standing at least six feet away from other groups
of people not traveling with them, while standing in lines, and moving around the Resort. As well, there will
be the expectation that everyone will wear face coverings when physical distancing cannot be maintained
and/or when indicated. Hand sanitizer dispensers, touchless whenever possible, will be placed at key guest
and employee entrances and contact areas.
Should you have a question or concern regarding our operational practices, please feel free to email info@
bbmr.com or call (844) GO2-BEAR.
GUEST HEALTH CONCERNS
There will be health and hygiene reminders throughout the property including the proper way to wear, handle, and dispose of personal protective items, which includes, but is not limited to, gloves and face coverings. We will utilize, as much as possible, electronic message boards for messaging and communication. You
will also find printed signs throughout the Resort.
Our employees have been given clear instructions on how to sanitize and maintain healthy workspaces and
recreational areas. They are committed to responding swiftly and reporting all potential COVID-19 concerns
at the Resort, to our local Incident Management Team. Employees are instructed to stay home if they do
not feel well and are instructed to contact our local Incident Management Team if they notice a coworker or
guest with a cough, shortness of breath, or other known symptoms of COVID-19.
CLEANING PRODUCTS AND PROTOCOLS
BBMR uses cleaning products and protocols which are approved for use and effective against viruses, bacteria, and other airborne and bloodborne pathogens. We are working with our vendors, distribution partners,
and suppliers to ensure an uninterrupted supply of these cleaning supplies.
PUBLIC SPACES AND COMMUNAL AREAS
The frequency of cleaning and sanitizing at the Resort has been increased in all public spaces. There has
been increased emphasis on frequent contact surfaces including, but not limited to, ticket sales and retail
counters, elevators and elevator buttons, door handles, public bathrooms, lockers, ATMs, stair handrails,
dining and serving surfaces, and seating areas.
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MEETING
DATE:

April 27, 2020

TO:

Honorable Mayor and Members of the City Council

FROM:

Frank A. Rush, Jr., City Manager

SUBJECT:

COVID-19 Update, Next Steps?

ACTION TO BE CONSIDERED
The City Council will receive an update from City staff regarding the current status of COVID-19
in Big Bear Lake and the City’s response, and will also review a potential strategy for our
community to move forward in the coming weeks and months. City Council is also asked to
appoint a special, broad “ad hoc” committee to advise the City on the path forward with regard to
the expansion of business activities and the return of visitors.
BACKGROUND
Like nearly every other community, the City has been dealing with the COVID-19 threats for the
past several weeks. City staff have been working and continue to work hard to keep our residents
safe and healthy, and continue to coordinate regularly with public health officials, other
governmental agencies, community leaders, and other stakeholders.
The City first became engaged on COVID-19 in late February when the threats were still perceived
to be manageable by Federal and State leaders. The COVID-19 threat escalated significantly in
the United States and California on March 12, and the City has essentially been in emergency
operations mode since that time. Since March 12, multiple daily meetings and briefings have been
occurring, additional planning and preparation has occurred and continues, local testing has been
conducted, significant public communications efforts have been implemented, additional
sanitizing efforts have occurred, City business interactions have been adjusted, and increasingly
stringent restrictions have been placed on the public in the United States, California, San
Bernardino County, and Big Bear Lake.
As of April 24, the following restrictions on the public remain in place in the City of Big Bear
Lake:


everyone in Big Bear Lake is directed to "shelter in place", especially those age
65 and older and those who are especially vulnerable to COVID-19, however, travel
is permitted for work and to conduct personal business,



face coverings must be worn when interacting with others out in the community,
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grocery stores, drug stores, and other essential retail and service businesses may
operate,



construction and repair activities may continue,



bars, nightclubs, movie theaters, gyms, bowling alleys, ski areas, snow play areas,
and other non-essential businesses may not operate,



restaurants are closed for in-restaurant seated dining, however, take-out and delivery
services are permitted,



lodging and vacation rentals may no longer operate, except for very limited
situations,



second home owners are permitted to occupy their own homes, provided they abide
by all current restrictions and recommendations,



non-essential group gatherings of any size are prohibited, including commercial
establishments, churches, community groups, and other formal and informal group
activities,



the lake remains closed to boating activities,



isolated, outdoor exercise is permitted, including walking a dog, and



City parks and the Alpine Pedal Path remain open, however, these facilities should
be enjoyed by one’s self or with their small family group, and users should avoid
close contact with others.

It is important to note that the current restrictions were established by Governor Newsom and
San Bernardino County public health officials, and the City is implementing and enforcing
these restrictions within the City limits. It is also important to note that any adjustments to
these restrictions may only be made by the Governor and/or San Bernardino County, and/or
through future delegation of authority to the City.
To date, Governor Newsom has only made minor adjustments to State-wide restrictions,
although he appears to be moving closer to more significant adjustments in the coming weeks.
San Bernardino County officials recently announced minor adjustments, including allowing
golf courses and boating activities on the lake. Additionally, an increasing number of
California counties and cities with relatively low incidence of COVID-19 are either challenging
the Governor’s restrictions or actively questioning and lobbying for significant adjustments or
local flexibility.
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The City does not currently have the authority to relax any of these restrictions, however, I
remain hopeful that the Governor and/or the County will soon provide helpful flexibility to the
City to adjust these restrictions as our City deems best based on local conditions and the unique
geography of Big Bear Lake.
As of April 24, there are a total of 5 confirmed cases in the City of Big Bear Lake and 2 confirmed
cases in unincorporated areas of the Big Bear Valley. There are 1,608 cases in San Bernardino
County, and a total of 14,885 people have been tested, with 10.8% of those tested yielding a
positive result and a confirmed case. It is at least somewhat encouraging that only ~10% of those
tested are confirmed to have COVID-19. The County recently conducted a drive-thru testing event
in Big Bear Lake on April 17, and specimens were collected from 229 individuals. Aggregate test
result data was received from the County on April 22, and, thankfully, only 1 of these 229
individuals tested positive.
A key concern for leaders at levels, including Governor Newsom and San Bernardino County, is
the ability of our healthcare system to adequately address COVID-19 cases. As of April 19, the
overall County healthcare system is operating with sufficient capacity, with limited and relatively
stable numbers of hospitalized COVID-19 patients (approximately 300 – 400 per day during the
entire month of April) and adequate ventilator supply (a total of 836 available, with approximately
300 – 350 in use per day during the entire month of April). Locally, in the Big Bear Valley, Big
Bear Fire / EMS continues to experience low call volumes, well below typical volumes for this
time of year, and is well-stocked with PPE. Bear Valley Community Hospital has relocated
patients from its skilled nursing facility to an alternative, off-site location, resulting in more than
30 hospital beds routinely available at the hospital. Bear Valley Community Hospital also
consistently reports lower than typical patient loads, and is equipped with 7 ventilators locally.
The City has been awarded a $100,000 Community Development Block Grant for COVID-19
efforts. There appear to be significant limitations on these funds, and City staff are currently
exploring two potential options for these funds to benefit our community: a) a potential antibody
testing program for either the entire Big Bear Lake (City limits only) population OR Big Bear
Valley healthcare / first responder / public / institutional employees, and b) a small business loan
program. City staff and others continue to develop these two ideas, and I hope to present more
information to City Council at the April 27 meeting. I also welcome any other helpful ideas that
Council may have for the expenditure of these funds. It should be noted that grant applications
are tentatively due on May 4, so time is of the essence.
Overall, Big Bear Lake (and the entire Big Bear Valley) has been relatively fortunate, with a
relatively low incidence of COVID-19 in our community, thanks to the diligent efforts of our
residents and businesses over the past several weeks. I believe the State and County orders, our
community’s diligence, and our somewhat isolated geography have all contributed to our low
incidence, and it’s obviously in everyone’s best interest to prevent additional spread of COVID19 in our community. While we have been fortunate in generally holding COVID-19 at bay in our
community, many of our businesses and residents are suffering significant and long-lasting
economic harm. For some, this economic harm may morph into other negative social and
relationship impacts, and perhaps even different forms of physical harm. We are now nearly 7
weeks into the significant disruption of society from COVID-19 in California, and the economic
toll is mounting. Considering the relatively low incidence of COVID-19 in our community, many
are seeking to adjust the restrictions in place and resume more normal activities. Additionally, the
absence of any semblance of a timeline contributes to even greater anxiety in our community.
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Perhaps just knowing that there’s a light at the end of the tunnel (regardless of how faint or
uncertain it may be) would be helpful as we continue to manage this unprecedented crisis.
I continue to direct the City organization with a primary goal of keeping our residents safe and
healthy, and will continue this emphasis in the coming weeks and months, However, as this issue
continues to evolve, I am increasingly more focused on the City’s economic and social recovery,
and I have been spending more and more time discussing and contemplating a strategy to
gradually, incrementally, thoughtfully, and safely return the community to some sense of normalcy
in the coming weeks and months.
DISCUSSION
In my judgment, it is now time for the City to begin taking the initial steps toward economic and
social recovery – gradually, incrementally, thoughtfully, and safely. Essentially, I believe we are
ready to start taking “baby steps”. As noted, however, the City does not currently have this
authority. I remain hopeful that the Governor and/or the County will soon provide flexibility to
the City to implement its own strategy in the near future, and I anticipate that some form of
adjustments are forthcoming in late April or early May.
I am a firm believer that we (collectively, all of us – the Council, the staff, and our community)
are better equipped to gauge local conditions, thoughtfully consider ALL local concerns, and chart
a reasonable and responsible path forward for OUR community than the Governor or the County.
I am 100% confident that we (collectively, all of us) can figure this out for OUR community, and
strike the appropriate balance now and as this issue continues to evolve in the future.
As such, assuming the Governor and San Bernardino County provide the necessary flexibility,
and, importantly, assuming that we continue to experience a relatively low incidence of COVID19 in our community, I present the following framework for City Council to consider and discuss
on April 27, and to hopefully promote additional discussion and dialogue by others in our
community:
Fundamental Considerations for Implementation of Revised Restrictions:


The adjustments should be gradual, incremental, thoughtful, and safe.



The adjustments should balance all aspects of this issue and all community
concerns, including medical, scientific, economic, financial, social, and political
concerns. Decisions should not be based solely on one aspect or concern, as it’s
simply not that simple when making a collective decision.



The very first adjustment should be the elimination of the stay-at-home order, to
simply enable our residents to move more freely around the community.



The most vulnerable residents of our community (over age 65, significant other
health issues, compromised immune systems) should continue to be advised to
take appropriate precautions and limit their interactions with others to the
maximum extent practical.
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Social and physical distancing requirements, disinfection procedures, limits on
group gatherings, face coverings, and proper hygiene must be included in every
incremental adjustment. Our residents, businesses, and visitors must diligently
commit to honoring these requirements, and proper messaging and social pressure
will be vital.



Various business and industry groups, including a local Big Bear group, continue
to develop “best practices” for specific activities, and these “best practices”
should be included (and refined) in every incremental adjustment.



Restrictions imposed at various stages should regulate personal and business
behavior, and specifically not seek to dictate which businesses may operate and
which businesses may not operate. Different businesses will operate safely based
on their diligent adherence to behavioral restrictions and adherence to best
practices, and not based on what type of product or service they offer. For
example, a grocery store that does not operate with proper restrictions on behavior
is likely to be far less safe than a gift shop that diligently enforces behavioral
restrictions.



Business activities that involve direct physical contact between the employee /
provider and the customer / patient (doctor offices, dental offices, hair salons,
tattoo parlors, and nail salons) should implement additional, special procedures
and restrictions specifically determined by licensing boards and/or health
officials.



The responsibility for operating safely should be placed firmly upon the business,
and smart businesses will recognize that their customers will demand (and reward)
those businesses that operate safely. Additionally, restrictions should be
structured such that the business is legally liable for ensuring compliance rather
than local government. Consideration must also be given to the limited local and
law enforcement resources available for enforcement.



To the extent possible, restrictions should be as simple and straightforward as
possible to promote effective messaging, accurate understanding, strict
compliance, and community cohesion. Complexity breeds confusion, and
confusion breeds conflict.



The City must be willing to re-institute more stringent restrictions if necessary to
protect public health and safety. Rigid triggers should not be established, one way
or the other, but rather the City should reserve the right to re-institute more
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stringent restrictions as nimbly and quickly as possible as may be necessary in the
future.


Bear Valley Community Hospital should continue to care for skilled nursing
facility patients at its alternative, off-site location to maintain maximum local
hospital capacity.

Phase I – “Community Opening” - Target Period: Early May
Key Assumptions: continuing low incidence of COVID-19, adequate healthcare system
capacity, and consent from Governor Newsom and San Bernardino County.


Eliminate stay-at-home order, and simply enable our residents to move more freely
around the community.
o Group gatherings limited to household members only.
o Maintain effective physical and social distancing in all interactions.
o Most vulnerable residents advised to take appropriate precautions and limit
their interactions with others to the maximum extent practical.



Allow all businesses (no distinction between types of business activities – retail,
restaurant, service, entertainment, recreation all permitted) and churches in Big
Bear Lake to operate, with exception of lodging and vacation rental
accommodations.
o All businesses and churches limited to 25% of typical occupancy, as per
established and posted occupancy limits.
o All businesses and churches required to staff entrance to maintain 25%
occupancy threshold, instruct patrons regarding other restrictions.
o Patrons must maintain effective physical and social distancing from all
patrons and employees during all aspects of transaction / experience.
o Food establishments permitted to operate take-out, delivery, and at 25% of
permitted occupancy, with in-restaurant seating limited to every 4th table.
o Installation of hand washing stations or hand sanitizing stations, or
immediate direction to restroom when entering establishment.
o Implement business and industry “best practices”, recommended
disinfection procedures and frequency.
o Implement appropriate protections for employees.
o Face coverings required for all activity, except while eating and/or drinking.



Courtesy checkpoint manned by SBC Sheriff and/or CHP at 3 entrances to Big Bear
Valley.
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o Not intended to check ID, prevent visitors from entering valley, or enforce
typical motor vehicle regulations (unless egregious violations and/or
immediate safety concern).
o Mission is to provide courtesy explanation about physical and social
distancing, face coverings, and proper hygiene. Ask if individuals have face
coverings, discourage inappropriate behavior, explain the critical need for
responsible behavior to keep our community safe and allow for continued
visitation in the future.
Phase II – “Limited Overnight Visitation” - Target Period: Mid-May
Key Assumptions: reasonable success of Phase I, continuing low incidence of COVID19, adequate healthcare system capacity, and consent from Governor Newsom and San
Bernardino County.


Continued free movement in the community.
o Group gatherings limited to groups of 5 only, unless from same household
or family unit.
o Maintain effective physical and social distancing in all interactions.
o Most vulnerable residents advised to take appropriate precautions and limit
their interactions with others to the maximum extent practical.



Allow all businesses (no distinction between types of business activities – retail,
restaurant, service, entertainment, recreation all permitted) and churches in Big
Bear Lake to operate, including professionally / locally-managed lodging and
vacation rental accommodations.
o All businesses and churches limited to 50% of typical occupancy, as per
established and posted occupancy limits.
o All businesses and churches required to staff entrance to maintain 50%
occupancy threshold, instruct patrons regarding other restrictions.
o Patrons must maintain effective physical and social distancing from all
patrons and employees during all aspects of transaction / experience.
o Food establishments permitted to operate take-out, delivery, and at 50% of
permitted occupancy, with in-restaurant seating limited to every other table.
o Installation of hand washing stations or hand sanitizing stations, or
immediate direction to restroom when entering establishment.
o Implement business and industry “best practices”, recommended
disinfection procedures and frequency.
o Implement appropriate protections for employees.
o Face coverings required for all activity, except while eating and/or drinking.
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Professionally / locally-managed lodging and vacation rental accommodations
permitted to operate.
o Limited to 50% of maximum occupancy, as per room census or # of
managed vacation rental units, at any given time.
o Guests must be members of same household or family unit.
o Guests must adhere to all physical and social distancing restrictions, limits
on group gatherings, face coverings, and proper hygiene.
o Managers of lodging and vacation rental accommodations specifically
required to register with the City and provide mobile phone contact
information to City enforcement staff prior to operating. Primary goal is to
maintain effective and immediate communications and immediate remedy
of any non-compliance.
o Implement business and industry “best practices”, recommended
disinfection procedures and frequency.
o Managers / owners required to properly educate guests prior to arrival.
o City enforcement staff granted immediate eviction authority for violations
of restrictions.
o Self-managed vacation rental accommodations not yet permitted to operate.



Courtesy checkpoint manned by SBC Sheriff and/or CHP at 3 entrances to Big Bear
Valley.
o Not intended to check ID, prevent visitors from entering valley, or enforce
typical motor vehicle regulations (unless egregious violations and/or
immediate safety concern).
o Provide courtesy explanation about physical and social distancing, face
coverings, and proper hygiene. Ask if individuals have face coverings,
discourage inappropriate behavior, explain the critical need for responsible
behavior to keep our community safe and allow for continued visitation in
the future.

Phase III – “Expanded Overnight Visitation” - Target Period: Early June and Beyond
Key Assumptions: reasonable success of Phase II, continuing low incidence of COVID19, adequate healthcare system capacity, and consent from Governor Newsom and San
Bernardino County.


Continued free movement in the community.
o Group gatherings limited to groups of 10 only, unless from same household
or family unit.
o Maintain effective physical and social distancing in all interactions.
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o Most vulnerable residents advised to take appropriate precautions and limit
their interactions with others to the maximum extent practical.


Allow all businesses (no distinction between types of business activities – retail,
restaurant, service, entertainment, recreation all permitted) and churches in Big
Bear Lake to operate, including all lodging and vacation rental accommodations.
o All businesses and churches limited to 50% of typical occupancy, as per
established and posted occupancy limits.
o All businesses and churches required to staff entrance to maintain 50%
occupancy threshold, instruct patrons regarding other restrictions.
o Patrons must maintain effective physical and social distancing from all
patrons and employees during all aspects of transaction / experience.
o Food establishments permitted to operate take-out, delivery, and at 50% of
permitted occupancy, with in-restaurant seating limited to every other table.
o Installation of hand washing stations or hand sanitizing stations, or
immediate direction to restroom when entering establishment.
o Implement business and industry “best practices”, recommended
disinfection procedures and frequency.
o Implement appropriate protections for employees.
o Face coverings required for all activity, except while eating and/or drinking.



All lodging and vacation rental accommodations permitted to operate.
o Limited to maximum occupancy, as per room census or vacation rental
permitted occupancy, at any given time.
o Guests must adhere to all physical and social distancing restrictions, limits
on group gatherings, face coverings, and proper hygiene.
o Implement business and industry “best practices”, recommended
disinfection procedures and frequency.
o Managers / owners required to properly educate guests prior to arrival.
o City enforcement staff granted immediate eviction authority for violations
of restrictions.

Future Phases – To Be Determined
City Council should note that this proposal is essentially a “straw man” to stimulate productive
discussion, and can and should be adjusted, at any time and in any way deemed best by City
Council and/or to conform with evolving State and County restrictions.
The proposal was thoughtfully crafted based on input from ALL segments of our community in
recent weeks, and is carefully structured to achieve a reasonable and responsible balance of
community interests. This proposal, however, should be thoroughly reviewed and refined as
necessary or desired.
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In an effort to ensure the inclusion of broad community perspectives, I am requesting that City
Council, at the April 27 meeting, appoint a special ad hoc committee to review, refine, adjust, and
improve upon this proposal. I recommend this committee include only a manageable number of
9 members, allow for meaningful public input, and that this committee move nimbly and quickly,
with the first meeting conducted during the week of April 27. The committee will be subject to
all applicable Brown Act provisions.
Recommended committee members include the following:


2 members of the City Council,



1 member representing the lodging industry, who also resides in the City limits,



1 member representing the vacation rental industry, who also resides in the City
limits,



1 member representing the restaurant industry, who also resides in the City limits,



1 member representing the recreation industry, who also resides in the City limits,



1 member representing the retail industry, who also resides in the City limits, and



2 at-large residents of Big Bear Lake.

This committee would meet as necessary, initially via ZOOM or telephone conference, and would
be staffed by the following individuals:


Frank A. Rush, Jr., City Manager,



Ellen Clarke, Big Bear Chamber of Commerce,



John Friel, Bear Valley Community Hospital, and



Michael Perry, Visit Big Bear.

The first meeting of this committee would be scheduled for Wednesday, April 29 at 9 am via
ZOOM.
It should be noted that the success of this proposal, or any similar proposal, will be absolutely
dependent on maximum cooperation from all segments of our community – our residents, second
home owners, investors, business, and visitors – and it will be critical to provide the proper
messaging, with the right tone, and with continually reinforced social pressure by all parties. The
last thing ANYONE wants is to make the COVID-19 issue worse, and / or prolong the economic
and social harm. If, however, it ultimately becomes necessary to re-institute more stringent
restrictions, City Council should be prepared to do exactly that, and to act nimbly and quickly as
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required.
FISCAL IMPACT
Implementation of this proposal, or something similar, will continue to require significant City
staff time to plan, implement, and enforce, however, we anticipate these activities occurring during
regularly scheduled hours for which employees are already compensated.
The cost to staff each of 3 checkpoints with 2 SBC Sheriff deputies, 24 hours per day, is
approximately $11,500 per day, or approximately $80,500 per week. The City would need to
identify funding for this activity, and would also seek a contribution from San Bernardino County
(coordination with the County, Caltrans, and others will be essential) for this activity. I believe
the City’s expense would ultimately be eligible for FEMA reimbursement.
RECOMMENDATIONS
City Council should provide feedback and direction as warranted regarding a) the City’s planned
CDBG grant application, and b) the proposal outlined herein.
City Council should also appoint 9 individuals to the proposed new ad hoc committee to
specifically review, refine, adjust, and improve upon the proposal outlined herein.
Council should note that I fully recognize that some in our community will be very pleased with
the proposal, some in our community will be very displeased with the proposal, and that nearly
everyone will have their own opinion or idea about each of the specific provisions included in the
proposal. That’s understandable, and I have no illusion that Council will direct us to implement
the proposal as outlined herein. The intent of the proposal is initiate this process, promote
constructive dialogue, and provide a framework for the committee to develop a broad, communitybased recommendation to the City Council. For the sake of our entire community, I believe we
need to begin to move forward now.
These are times unlike any other in our lifetimes, everyone (and everywhere) is impacted in some
negative way, health fears are valid and real, frustration is building, and emotions are running high.
I have listened intently to every single comment, suggestion, and criticism from everyone I’ve
encountered in our community in recent weeks, and I have tried to craft the proposal to balance all
of the concerns expressed. I know, however, that will not be good enough for some, and I simply
encourage everyone in our community to first take a step back, and truly consider the other’s
perspective as we work through this crisis. The reality is that we are all hurting right now, and we
need to work together to pull through this crisis.
I look forward to discussing these issues with City Council at the April 27 meeting, and to working
with the new committee in the coming days and weeks.

Attachments:
None.
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