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Minimum Pandemic Workplace Operational Requirements
For GCC Cafe
1. Wearing of Face Masks:
a. Face coverings required to be worn by all food employees, students, and school staffs at all times.

b. Remove face mask only to consume food and beverage; talking is strongly discourage without a face mask.
2. Social Distancing Policies:

a. Physical workspace modification:
· Each employee will work 6 feet apart from each workstation.
· Cafe style dining (where food employees serving the food) a physical barrier such as plexi glass/sneeze guards will be in place.
b. Displaying markings, post signage at the entrance reminding employees, students, and school staffs:

· To maintain social distancing of at least 6 feet.
· To avoid touching surfaces unnecessarily.
· To wash your hands properly and regularly.
· Use gel hand-sanitizer when hand-washing facility is not readily available or accessible.
· To wear a mask at all times except when consuming food and beverage.
· No one with COVID-19 symptoms is to be permitted inside the Cafe.

c.  will implement staggered or spaced snack and lunch breaks schedules for the students.

d. Limited occupancy in the dining area.
e. High risk or students with disability will be serve separately upon request.

3. Limit In-Person Interactions and Physical Contact:
a. Employees must not use other employees’ workstation / equipment or share items.
b. Seating arrangement in the dining area are to be configured to ensure minimum of 6 feet separation between students and school staffs.
c. Established paths/floor markings in the Cafe that will mitigate proximity for students/school staffs and limit number of people allowed.
4. Train Employees on Social Distancing Policies and Sanitizing Protocols:

a. Manager may need additional training to understand their responsibilities for enforcing policies.
b. Managers will review and discuss ServSafe Reopening Guidelines for Restaurants.
c. Manager will track compliance and consistently discipline employees for failure to follow protocols.

5. Implement Regular Screening/Safety Protocols for Employees:
a. All GCC CAFE employees are required to sign the Health Declaration Form at the beginning of the School Year 2020-2021.

b. Pre-work screening will be conducted by the manager on a daily basis, to include taking employee temperature or other symptoms checks and maintain medical/private information collected through screening (all information will be kept in an Employee Log Book).
c. GCC CAFE employees must immediately report symptoms to the manager.

d. If an employee is showing COVID-19 symptoms, or have been found positive for the virus, GCC CAFE will follow DPHSS guidelines.

e. Promote healthy hygiene practices following “ServSafe” protocols and adequate supplies to support health hygiene behaviors.

f. Post signage for GCC CAFE employees on good hygiene and sanitation practices.

g. Employer will require personal protective equipment (PPE). Key considerations include the following:

· Disposable gloves are necessary for any duties:
(a) taking/giving money to students/school staffs;
(b) food preparation (no bare hand contact is always implemented);
(c) selling food; and

(d) maintenance (cleaning and sanitizing) of the Cafe.

· Protective face gear upon request of the employee.
h. Employers will send employees who are exhibiting flu-like symptoms home.

6. Access Sanitary Workplace Condition and Policies:

a. Employer will consider additional cleaning and disinfecting policies such as:

· Sanitize each table seating area surface from the chair up between use by students and school staffs.

· Sanitize high touch surfaces hourly such as the bar grills and doors.

· Cleaning supplies and hand sanitizers are always available to employees.

· Providing and requiring hand sanitizers to all students, school staffs, and visitors (including vendor deliveries) prior to entering the school Cafe.

· Requiring hand washing to all GCC CAFE employees after every work task.
· Students, school staffs, and GCC CAFE employees will be required to sanitize hands between each monetary transaction.  GCC CAFE will suggest to the parents to purchase Prepaid Snack/Lunch tickets.

b. The school will analyze their infrastructure (i.e. air conditioning maintenance cleaning schedule) for maximum sanitary conditions.

c. Employer will disinfect and clean the kitchen restroom on a daily basis.

7. Implementing Policies and Procedures for Visitors, Vendors, and Deliveries:
a. All visitors, vendors, and deliveries must Signing of the Visitors Log Book will be implemented to all visitors, vendors, and deliveries upon entering the Cafe.  Information provided will be used for contact tracing purposes.  Visitors Log Book contains the following information:
· Date

· Time

· Name

· Company

· Purpose

· Temperature
b. Vendors are not allowed during school hours.  

c. Schedule delivery time.
d. Temperature screening will be conducted by the person in charge upon delivery.
8. Implementing Policies and Procedure for Students/Staff during staggered or spaced snack and lunch break:
a. GCC CAFE will implement a designated entrance and exit doors.

b. Upon entering the Cafe, each student/staff should sanitize using the hand sanitizer provided by the Cafe.  It is recommended that during snack and lunch break, homeroom teacher/staff should open the door for their respective class.
c. When purchasing food at the Cafe, students/staffs should line up and distance themselves 6 feet apart.  Floor markings will be visible.
d. To avoid long lines in the Cafe, monthly menu and Cafe food listing will be given in advance.  Special lunch/food will be posted on the Cafe board.

e. To avoid contamination, tray lunch will be serve on a TO GO BOX and all other foods will be pack and sold individually.
f. Student/staff can grab their food and pay at the cashier.  Two (2) separate cashiers for cash/ticket handling.  It is recommended that students should purchase advance Lunch/Snack Tickets instead of holding cash.
g. Student/staff should always use the hand sanitizer after handling cash and before they eat.

h. Student/staff will seat on designated mark seats.  One side of the table will be use by the first batch and the second batch will use the other side.
i. Student/staff are required to dispose their own personal trash.

j. Cafe employees will sanitize each seating area surface after each class.
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