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Business report based on Ontario COVID-19 situation
A partnership type of restaurant will be ideal to establish in Ontario but there are various legal aspects that should be considered for the partnership to be successful, especially during these trying times of Covid-19. In particular, the business partners should be worried concerning being sued by their customers since this can negatively impact their assets if they fail to meet the Canadian Product Liability standards (Edgell, 2000).  A partnership type of business is formed by two or more business partners as the business owners. Every person contributes through expertise, connections, or money and is entitled to sharing of profits and losses. To run a restaurant in Ontario especially during this Covid-19 pandemic is very costly but one advantage of running a partnership is that it will be easy and also inexpensive to form and run the restaurant compared to a sole proprietorship (Beatty, Samuelson, & Sánchez, 2019).  The cost in a partnership is reduced because all the partners will share the capital to be invested into the business success, implying that some personal burden will be relieved, unlike in sole proprietorship. 
One might be asking why starting a restaurant as a sole proprietor is expensive in Ontario relative to a partnership restaurant, especially in the current trying moments caused by the Covid-19 pandemic. As most of us know, the Covid-19 pandemic has exposed the world into an unprecedented threat, especially to the restaurant industry. Most of the countries like Canada is following the World Health Organization (WHO) advice concerning the implementation of physical distancing policies to minimize Covid-19’s transmission rate (Public Health Agency of Canada, & Canada, 2020). The implementation of such measures comes with extra costs that can be a burden to a sole proprietorship type of business. For example, maintaining social distancing will mean that the partners hire or buy a reasonable size of land where the premise is already built or planned to be built. The space is required to be big enough to accommodate a distance of one meter between people (Public Health Agency of Canada, & Canada, 2020). Therefore, the partners will share the cost among them and this will be a relieved burden, unlike in a sole proprietorship whereby the business owner will be liable for every coin. 
With a partnership type of business, being sued by your customers in this trying moment of Covid-19 will not be easy if all of the partners remain accountable by adhering to all the Food Safety standards as required by both the WHO, Ontario Food Premises Regulation, and Health Canada (Public Health Agency of Canada, & Canada, 2020).  All these regulating bodies require any business in the Food Industry to have an effective Food Safety Management System in line with the Hazard Analysis & Critical Control Point (HACCP) set guidelines into managing food safety risks as well as preventing contamination of food (Public Health Agency of Canada, & Canada, 2020). As a result, a sole proprietorship restaurant will be likely sued by its customers relative to a partnership in case of a failure to adhere to such food rules and regulations because adhering to these laws come with higher costs that could be a burden on personal basis. The cost is heighten by the fact that the Food Industry is currently demanding that all restaurants to underpin prerequisite practices that will ensure that they maintain a hygienic food processing and selling environment (Public Health Agency of Canada, & Canada, 2020).  Therefore, a partnership will be less costly to start because the partners will share the cost of significant aspects related to food safety management like the implementation of the best hygiene practices, sanitation, cleaning, supplier control, distribution, storage, and transport among other aspects in accordance with the product liability standards in Canada (Edgell, 2000).  
Research shows that it is the responsibility of each restaurant to keep all its employees and customers across the food preparation and supply chains safe and healthy for the business to be able to survive during the Covid-19 pandemic (Public Health Agency of Canada, & Canada, 2020).  Failure to that, both your employees and customers can sue you in a court of law for negligence. In business law, negligence in this case will occur when the restaurant fails to operate more carefully given the predictability of what will happen to both its employees, customers, and the business assets (Beatty, Samuelson, & Sánchez, 2019). Therefore, customers could sue the restaurant because they are legally obligated to take care of them by observe specific health standards (social distancing) towards safe guarding all the stakeholders. Failure to do so, the restaurant will be regarded to have breached their duty of care that has caused harm to the customers, despite that harm being foreseeable (Beatty, Samuelson, & Sánchez, 2019).  As earlier mentioned, the health regulations to operate a restaurant during these trying moments of Covid-19 are accompanied by extra costs. Therefore, a partnership type of restaurant will be more easy and inexpensive to establish compared to a sole proprietorship because the partners will not be very much burdened given that they will share the costs (Beatty, Samuelson, & Sánchez, 2019). As a result, it will be much easier for a partnership to invest heavily towards the management of a safe movement of food across the food chain and prevent them from being sued by their stakeholders. 
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