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COVID-19 AND RESTAURANT
DEMAND
EARLY EFFECTS OF THE PANDEMIC AND STAY-AT-HOME ORDERS
What's in this issue:
The COVID-19 pandemic has brought unprecedented challenges to the restaurant
industry. Dr Daisy Liu, together with her international collaborators, Dr Yang Yang
(Temple University) and Dr Xiang Chen (University of Connecticut), evaluated the
impact of the COVID-19 pandemic and the accompanying stay-at-home orders on
restaurant demand using the U.S. restaurant industry as a case. We share their
findings today to stimulate further conversation regarding this issue.
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The extent of these declines varied
across counties; ethnicity, political
ideology, eat-in habits, and restaurant
type diversity were found to moderate
the effects of the COVID-19 pandemic
and stay-at-home orders.
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