*
Covid-19 Food Safety needs
*
We offer assistance with adherence to Covid-19 Health Department Protocols

*
Front and Back of House Signage

*
Topics of employee education



*  preventing the spread



*  importance of hand washing



*  Physical distancing


*  Wellness checks



*  Checklists pertaining to protocols

*
Assistance with physical distancing guidelines and posting the rules

*
Review of sanitizing, hand washing, cleaning, ventilation and pest control protocols 

*
Mock Health Department Covid-19 inspections

*
Wellness checks, control measuring and screening

· Be Part of Your Safety and COVID Support  Team

*
Let us handle your COVID 19 protocols with re-opening training including educational posters.

*
We ensure proper infection control, communicating with the public and ensuring equitable 
access to services.

*
Checklist compliance and protocol support including virtual inspections, floor marking 
strategies, and educational posters.

*
Proper use and application of chemicals to maximize Covid-19 compliance. Cleaning, safely 
and cost effectively.

           DELIVERING ABOVE and BEYOND YOUR EXPECTATIONS
            Traditional Old Fashioned Service 7/24 with our COVID Protocols Program and Support

            Mock Health Department Audits and Kitchen Inspections

Food Safety Inspections & Audits
COVID 19 ReOPENING Protocols

Engaging Training and Education

 Prrincipals Infection Control

OSHA Safety & CDC  Latest Recommendations

Allergy Safety

Safety Committee Participation

Health Department

Compliance

Food Manager's Workshop and Exams

Social Distancing Protocols

