COVID-19 Safety Plan
Frequently Asked Questions:
1. How will/do you monitor the health of your staff?
When each staff member clocks in there is a wellness questionnaire. Anyone that could be experiencing a
fever has a temperature check and is taken off the property. Anyone who is showing any signs of illness are
asked to call 811 before coming back to work, in case they need to be tested.
2. What does your food and beverage service look like? Now that buffet service is discouraged, what measures
are you taking for safe food handling and how is this served to guests? Please provide a detailed outline.
Buffets are not discouraged, they were allowed back into the food service industry with the appropriate
measures in place by Doctor Bonnie Henry and WorkSafeBC on June 11, 2020. The measures we are taking are
outlined in the attached COVID safety plan for Uptown Chefs.
3. Do you limit washroom use? How many people are allowed in at one time and how is this monitored and
managed?
There is signage on our washrooms indicating the number of guests allowed inside at one time. We are not
monitoring these washrooms to ensure that this rule is being followed. Like other establishments, we hope that
all of our guests respect the signage as it is for their own safety.
4. What kind of sanitation tools are available in the meeting rooms and public spaces (i.e. face masks, hand
sanitizer, disinfectant wipes, tissues)? Do you have a plentiful supply of these items on site and replenish them
for each meeting?
Each room has a wall mounted Hand Sanitizer dispenser with large signage. Masks are available for purchase
by our guests from our Sales Team.
5. What emergency procedures do you have in place in the event someone falls ill on site?
They are removed from the site and tested immediately. Operations continue until a positive test of COVID-19 is
confirmed. At which point we would follow the provincial guidelines for a COVID related illness in the
workplace.
6. How do you handle someone showing up on site who is obviously sick?
If we are referring to staff, they are asked to leave (they would never come in sick to begin with), and then they
are asked to be tested. They cannot return to work until they get a negative test result. For guests, they are

asked to wear a mask. If there is visible coughing or sneezing that is “more than normal” we would ask them if
they needed to receive medical attention to be tested.
7. Do you have one point-of-contact on site in the event of a COVID-19 emergency? Someone who is fully
equipped to handle the situation? Please provide details.
Nicole St. Godard, Food & Beverage Manager. I am completely knowledgeable on our processes and
understand what needs to be done in the event of an issue arising on our property.

Step 1: Assess the risks at your workplace
●
●
●
●
●

●
●
●

Debit Machines
○ Sanitize square machines after every use
Phones/ Radios
○ Wipe down and sanitize after every use
Salt Shakers/Pepper shakers
○ sanitizing standard to be put in place
Money
○ Staff will wash/sanitize hands after they have handled money
Coffee Cups/Glassware
○ All beverage stations have a bottle of hand sanitizer and signage that asks guests to sanitize
before touching the station
Bar top
○ Wipe down and sanitize after every guest receives their beverage
Rollups/ cutlery
○ Staff must thoroughly wash hands before rolling and placing on tables
We have provided each event facilitator with a Covid-19 informational sheet to share with their group
at the beginning of the event.

We have involved frontline workers, supervisors, and the joint health and safety committee (or worker health
and safety representative, if applicable).
Yes
We have identified areas where people gather, such as break rooms, production lines, and meeting rooms.

●
●

Behind the bar (high touch area)
○ Sanitize hands before making a cocktail
Servery
Maximum 4 people in the servery
Door handles
○ Will be sanitized every hour
Washrooms
○ High touch surfaces to be sanitized every hour
Food service/ Buffet/ Beverage Station
○ One guest at the beverage stations at a time
○ Staff to release guests for the buffet.
○ Buffets and beverage stations will include bottles of hand sanitizer and signs to encourage social
distancing
○ Social distancing floor decals will be used where appropriate
○ Utensils will be switched out every 15 minutes
Foyers
○ Will be closed to loitering, signage is posted.

○

●
●
●

●

●
●
●
●
●

○ Only access to the foyer is to use washroom facilities or to access food stations
Directional signage on conference doors (enter/ exit)
No dancefloors until further notice
Guest tables must be 2 meters apart at all times, 2 guests to a table and must be seated across from
each other 2 meters apart.
Guests must remain seated at all times, unless going to a self serve station
No mingling amongst guests

We have identified job tasks and processes where workers are close to one another or members of the public.
This can occur in your workplace, in worker vehicles, or at other work locations (if your workers travel offsite as
part of their jobs).
●

●

Table service - bussing
○ Bussing tables, guests push all items they are no longer using to the edge of the table where the
physical distance measures can be met.
○ Limit staff entries to the conference rooms, wait until everyone looks like they are done eating
and then go clear tables.
Bar
○ No garnishes or straws at bar for guests
○ No handling of cash as much as possible, encouraging the use of credit or debit.
○ Wipe and sanitize the bar top after every guest receives their beverage
○ We have posted “Enter” and “Exit” signs to ensure we are following social distancing where
possible. ie. Front doors and conference room doors.

Step 2: Implement protocols to reduce the risks
Select and implement protocols to minimize the risks of transmission. Look to the following for information, input,
and guidance:
●

●
●
●

●

●

●

●
●

Masks
○ Staff are required to bring their own
○ To be worn in indoor public spaces at all times
Hand Sanitizers
○ We have dispensers in foyers and every conference room installed for guests to use.
Washrooms
○ Occupancy signs posted
Joint Occupational Health and Safety Committee
○ Meets each month to discuss any workplace related injuries and any COVID-19 updates
and exposures
○ Our Food and Beverage Manager will be available by phone, email if anyone has any
questions or concerns
Cleaning and Hand Washing
○ All sinks for employees have signage with proper protocols
○ All staff are trained on hand washing protocols
Increased table cleaning procedures between meetings
○ Table linen is replaced after each use (standard practice)
○ Table tops are sprayed with Interior Health approved COVID-19 disinfectants
Enhanced cleaning on high touch areas when we have guests in the building
○ Door handles, handrails, washrooms, sanitizing stations
○ Cleaning every hour and tracked on a checklist in the Banquet Servery.
A new cleaning schedule has been developed with a sign off and date
First level protections measures
○ Control measures for maintaining physical distancing in the workplace

●

●

●

■ Occupancy limits for staff and customers
Second Level protection engineering
○ No barriers have been installed
○ We have installed physical distancing signage and floor markers
Third level of protection administrative
○ We have identified rules and guideline for how workers should conduct themselves
○ We are clearly communicating these rules and guidelines to workers through a
combination of training and signage
Fourth level of protection
○ Masks
■ We trained workers on how to use masks
■ All training documentation is available to be viewed
■ Masks are mandatory in all indoor public spaces

Step 3: Develop Policies
We ask all of our guests and staff to not enter this building if they fit the following criteria:
●
●
●

Anyone who has had symptoms of COVID-19 in the last 10 days. Symptoms include fever, chills, new or
worsening cough, shortness of breath, sore throat, and new muscle aches or headache.
Anyone directed by Public Health to self-isolate.
Anyone who has arrived from outside of Canada or who has had contact with a confirmed COVID-19
case must self-isolate for 14 days and monitor for symptoms.

Additional policies:
●
●

●
●

First aid attendants have been provided OFAA protocols for use during the COVID-19 pandemic.
Ensure workers have the training and strategies required to address the risk of violence that may arise as
customers and members of the public adapt to restrictions or modifications to the workplace. Ensure an
appropriate violence prevention program is in place.
All staff have the right to refuse work if they feel unsafe or that proper protocols are not being followed.
In the case that an employee refuses to work they must contact their supervisor with their concerns and
the supervisor/ manager are to follow the 3 step process found in the procedure binder

Our policy addresses workers who may start to feel ill at work. It includes the following:
●
●

●
●

Sick workers should report to first aid, even with mild symptoms.
Sick workers should be asked to wash or sanitize their hands, provided with a mask, and isolated. Ask the
worker to go straight home. [Consult the BC COVID-19 Self-Assessment Tool, or call 811 for further
guidance related to testing and self-isolation.]
If the worker is severely ill (e.g., difficulty breathing, chest pain), call 911.
Clean and disinfect any surfaces that the ill worker has come into contact with.

Step 5: Monitor your workplace and update your plans as necessary
●
●
●

We have a plan in place to monitor risks. We make changes to our policies and procedures as
necessary.
Workers know who to go to with health and safety concerns.
When resolving safety issues, we will involve joint health and safety committees or worker health and
safety representatives

Step 6: Assess and address risks from resuming operations
●

We have a training plan for new staff

●
●
●
●

We have a training plan for staff taking on new roles or responsibilities
We have a training plan around changes to our business, such as new equipment, processes, or
products
We have reviewed the start-up requirements for vehicles, equipment, and machinery that have been
out of use
We have identified a safe process for clearing systems and lines of product that have been out of use

You may provide services, including standing and seated service, subject to the following:
●
●

●
●
●
●
●

patrons must be able to maintain a distance of two metres from one another, unless they are in the
same party, and from staff;
if there are tables and chairs on your premises, patrons must be seated in such a way that
○ there are two metres between the patrons seated at the same table,unless they are in the same
party, and
○ there are two metres between the patrons seated at one table and the patrons seated at
another table, unless they are in the same party;
there must be no more than six patrons seated at a table
patrons seated at a counter must be seated so that they can maintain a distance of two metres from
other patrons, unless they are in the same party;
patrons standing at a counter or table must be able to maintain a distance of two metres from other
patrons, unless they are in the same party;
there must be no more than 50%of the usual capacity of patrons present at one time;
If practicable, you must retain contact information for one member of every party of patrons for thirty
days in the event that there is a need for contact tracing on the part of the medical health officer.

Kitchen: Assess the risks at your workplace
Identify areas where there may be risks, either through close physical proximity or through contaminated
surfaces. The closer together workers are and the longer they are close to each other, the greater the risk.
We did a company wide walk through to ensure we are following all new protocols as well as identify possible
problems.
●

●

●

●

●

Ordering & receiving
○ Sanitizer station beside the back door entrance, disposable gloves and personal reusable mask
are given to the receiver.
Prepping
○ We are scheduling prep shifts on off hours so we can limit the number of employees in the
kitchen
○ Each kitchen employee will be designated with one table to work with for dinner service prep
○ We will be prepping on the less traffic side of each tables to make room for people.
Uniforms
○ All kitchen employees are required to wear a clean uniform
○ All kitchen employees are required to wear disposable gloves when handling food.
○ All kitchen employees have been supplied a reusable mask and will be strictly wearing them
when entering the kitchen.
All sauces and prep items
○ We will be monitoring who and when the products are prepared by labelling with dates and the
person that made them.
○ We are limiting the amount of people in the walk-in coolers and freezer to 2 per person at a
time.
Social distancing online

We have created a menu that will limit the amount of people online to create more social
distancing
Dishwashing protocol
○ One person will be putting in dishes in the dishwasher
○ And one person putting away dishes
○

●

