
Effective December 27, 2021, the CDC updated and shortened the recommended isolation and quarantine period for the general population from 
10 days for people with COVID-19 to 5 days, if asymptomatic, followed by 5 days of wearing a mask when around others. Therefore, people who test 
positive should isolate for 5 days and, if asymptomatic at that time, they may leave isolation if they can continue to mask for 5 days to minimize the 
risk of infecting others.”

U.S. health officials’ decision to shorten the recommended COVID-19 isolation and quarantine period from 10 days to five is drawing criticism from 
some medical experts and could create more confusion and fear among Americans. To the dismay of some authorities, the new guidelines allow 
people to leave isolation without getting tested to see if they are still infectious.

Below you will find the new that updates and shortens recommended isolation and quarantine period for general population:

If You Test Positive for COVID-19 (Isolate).

Everyone, regardless of vaccination status.
 Stay home for 5 days.
 If you have no symptoms or your symptoms are resolving after 5 days, you can leave your house.
 Continue to wear a mask around others for 5 additional days.

If you have a fever, continue to stay home until your fever resolves.

If You Were Exposed to Someone with COVID-19 (Quarantine).

If You have been boosted OR completed the primary series of Pfizer or Moderna vaccine within the last 6 months OR Completed the primary series 
of J&J vaccine within the last 2 months
 Wear a mask around others for 10 days.
 Test on day 5, if possible.

If You completed the primary series of Pfizer or Moderna vaccine over 6 months ago and are not boosted OR Completed the primary series of J&J 
over 2 months ago and are not boosted OR Are unvaccinated
 Stay home for 5 days. After that continue to wear a mask around others for 5 additional days.
 If you can’t quarantine you must wear a mask for 10 days.
 Test on day 5 if possible.

Source:  Jorge Rivero, HR Management Compliance Solutions
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CDC Recommends Shorter COVID-19 Isolation and Quarantine



Restaurant and food service is one of the largest industries in the United States. As a business owner and manager in this 
industry, you face unique challenges ranging from hiring, training, and retaining employees; service quality; rising costs; 
and regulatory demands, to name a few. Additionally, workplace accidents can have a huge impact on your business 
and profits due to increased insurance costs, lost productivity and work time, hiring and training temporary replacement 
employees, repairing or replacing damaged equipment, and tarnished business reputation.

There are many safety risks present in a restaurant. To keep your business safe for employees as well as customers, it 
is important to be aware of hazards and minimize them as much as possible. Proactive restaurant safety and workers’ 
compensation programs offer the best way to prevent workplace injuries and illnesses and reduce the costs of doing 
business.

The following actions are designed to help restaurant operators reduce risk, prevent employee injuries, and lower costs:

Understand how work-related employee injury and illness claims impact your workers’ compensation insurance 
experience modification and how you can reduce long-term insurance premium costs

Review and update management best practices on employee hiring, orientation, training, education, and supervisor 
accountability

Know where to send your injured employees for proper medical care

Develop transitional tasks to help injured employees return to work

Save video recordings of workplace incidents, and document thorough investigations to identify root causes and 
actions to prevent incident recurrence

To see the complete article, visit: www.flhra.com/blog/      Source: Zenith Safety & Health

Questions? Call 561.262.4240  or email us at Tony.davenport@FLHRA.com
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How to Use Video to Fight Fraud, Reduce Claims, 
and Correct Real Hazards

Today, nearly all restaurants have camera systems in place. Most realize that used effectively, this valuable equipment will 
pay for itself many times over. Video cameras can be a vital tool in combating costly employee injury, liability, and crime 
related claims while helping to fight fraudulent claims, too.  Your insurance company is your partner, and they use your 
camera footage to maximize their effectiveness in managing claims costs.

In addition to assisting you in fighting fraudulent claims, video cameras can also help you identify real safety hazards in-
store, allowing you to make immediate changes to procedures. For example, if a floor was wet and no wet floor signs were 
displayed, or the employees failed to use a dry mop, then those mishaps can be addressed and corrected. After all, it is 
better to identify real dangers before they turn into costly claims and higher insurance costs. Video cameras can help you 
keep a watchful eye on safety, even when you’re not there. 

For additional information on the use of video footage use the following link: 
http://www.profitingfromsafety.com/how-to-use-video-to-fight-fraud-reduce-claims-and-correct-real-hazards/
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