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Within the guidelines of Worksafe BC, we evaluated all aspects of our food service establishment to

consider: First level protection (elimination of risk); Second level protection (engineering and

operations controls); Third level protection (administrative controls); Fourth level protection (PPE).  

While Proper Food safety and hygiene has always been part of a culture of food safety, and one we

will strictly adhere to, we understand the increased risks now in the global climate, and have closely

considered COVID-19 risk mitigation in all of Groovin’ Grill’s personal hygiene and cleaning protocols.

Existing Foodsafe protocols will be enhanced and some specific new control measures are

also needed. 

We understand that the likelihood and severity of negative health consequences from not carefully

following the control measures are now dramatically higher. For us at Groovin’ Grill, This means doing

everything reasonably practical to mitigate the risks.

What is COVID-19?
To briefly summarize, COVID-19 is a strain of coronavirus that has not been previously identified in

humans. Coronaviruses are a large family of viruses that are known to cause illness ranging from the

common cold to more severe diseases such as Severe Acute Respiratory syndrome (SARS) and Middle

East Respiratory Syndrome (MERS). Since December 2019, cases have been identified in a growing

number of countries. For more information on COVID-19, full details can be found here. 

We will regularly monitor and follow the COVID-19 guidelines provided by our provincial health officer.

https://www2.gov.bc.ca/gov/content/health/about-bc-s-health-care-system/office-of-the-

provincial-health-officer/current-health-topics/covid-19-novel-coronavirus

http://www.bccdc.ca/health-professionals/clinical-resources/case-definitions/covid-19-(novel-

coronavirus)

 The physical safety of our team and our customers is of utmost importance. 

Our goal is to safely operate while minimizing the risk of the spread of

COVID-19 between foodservice staff, our co-workers, and the public. We

want to help restore public confidence in safe food services. 

https://www2.gov.bc.ca/gov/content/health/about-bc-s-health-care-system/office-of-the-provincial-health-officer/current-health-topics/covid-19-novel-coronavirus
http://www.bccdc.ca/health-professionals/clinical-resources/case-definitions/covid-19-(novel-coronavirus)


Direct Transmission 

Two meters separation is attempted in the food truck as much as possible. We are restricting the

number of people currently working on the truck to 2 people. Otherwise, only members of

immediate families will assist, until restrictions are lifted. 

Ventilation – the more fresh air, the better. We are an open-air truck – all windows and doors

remain open for all of service. There is no indoor seating. Seating will be outdoors or at designated

spaces determined by event organizers.

Preventing those with COVID-19 from being present within a food premises

being alert for signs and symptoms, requesting anyone with these symptoms to stay home: 

Fever, Chills, Cough or worsening of chronic cough, Shortness of breath, Sore throat,

Runny nose, Loss of sense of smell or taste, Headache, Fatigue, Diarrhea, Loss of

appetite, Nausea and vomiting, Muscle Aches

Ensure that excellent “respiratory hygiene” is practiced. This means that every cough or sneeze

should be into one’s elbow (never hands) while turned away from others and at a distance of more

than 2 meters. 

Ensure extra handwashing initiatives – signage, rewards for handwashing, contests 

Daily Health affirmations are part of regular check-in procedures at the start of each shift. We will

require all staff on truck to complete a health check in prior to arriving to work. See attached self

monitoring/temperature log sheet 

Take Temperature daily via Infrared thermometer – anything above 37.5 C will require the individual

to return home. 

Our main focus is on prevention of transmission

through control measures. 

 
We mitigate risk by reducing both direct and indirect transmission risk: 

1.

Primary method of direct transmission is person to person by respiratory droplets: coughing,

sneezing, even talking and breathing. Risk of transmission increases with the amount of time

and physical nearness to an infected person, and is decreased by good “respiratory

hygiene” (e.g. covering coughs and sneezes).

We have increased CONTROL measures including: 
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Self-service stations for items such as napkins and condiments will no longer be available until

further notice.

Where self-service is permitted, hand sanitizing options will be present, along with signage

reminding people to use them and to also maintain physical distancing. High-touch surfaces will

be cleaned and sanitized once per hour. 

No buffet style food – all food is served in individually wrapped. No common sharing platters or

plates. All our items will be served in individual portions by our staff. 

Post signage – in our truck and in our service areas

Hand sanitizer for customers 

Menus will be using menu boards, white boards or chalk boards + available online

Increased sanitation: Regular sanitizing of our common touch points, condiments tables, point of

sale terminal cleaning in between uses. 

implement the use of stanchions to ensure one -way flow of people during ordering and pickup. 

2. Indirect Transmission 

An infected person can contaminate a surface by their respiratory droplets, or by touching a

surface with a contaminated hand. If a different person then touches the contaminated surface,

then touches their nose, mouth, or eyes, transmission can occur.

 

COVID-19 virus can survive for up to one day on cardboard, two days on cloth, and 3-4 days on

smooth, nonporous surfaces such as plastic, glass, or stainless steel.⁷ As mentioned previously,

touching a contaminated surface then touching one’s mouth, nose, or eyes is recognized as a

significant way that COVID-19 can be spread.

We have increased CONTROL measures including: 

We will go into more detail about these control measures to reduce the risk of COVID 19 in our

establishment, below. 
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Engineering Controls 

Food Receiving, Handling and Storage

Food Cooking 

Food Serving

Cleaning and Sanitation

COVID-19 SICKNESS Policy 

Masks 

Hand washing

COVID-19 and FOOD Borne Illness

“There is currently no evidence to show that viral transmission is possible by

eating contaminated food.”

It is understood through Food Safe Training, that eating food contaminated with many other types

of disease-causing organisms can cause infection of the digestive tract (largely the intestines),

resulting in symptoms such as nausea, vomiting, and diarrhea. However, COVID-19 involves infection

of the respiratory tract (airways and lungs). Eating food containing the virus does not appear to

cause significant infection of the digestive tract.

Also, because viruses can only reproduce inside live host cells, they cannot multiply in foods. Other

microbe types such as bacteria can multiply in foods, which can increase the number of microbes

and therefore the likelihood there will be enough to cause illness.

In summary, if the virus enters a person’s mouth, regardless of whether it is in food, from a dish or

utensil or indirectly from another surface, there is potential risk of COVID-19 transmission. And as we

eat, there are many ways that can happen. The following controls are to mitigate all risk COVID-19

in our food service establishment.

GROOVIN' GRILL: Operation Controls  
The following section outlines Groovin’ Grill’s COVID-19 additional protocols. Please note these are

IN ADDITION to standard FOOD SAFE practices outlined by BC Public Health guidelines. We will not

be reiterating all standard Food Safe practices in this section, but will touch upon a few.

Topics Covered: 
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The delivery driver (from approved food suppliers only) should remain in the vehicle OR

Wear a mask or face covering

Wash hands, use hand sanitizer or put on fresh gloves before unloading

Maintain physical distance of at least 2 meters

Restrict entry into food truck 

Outer packaging (e.g.: cardboard boxes) may be handled by several people during storage, transportation, and

delivery.

Fresh fruits and produce may also have elevated risk due to “hands on” activities from harvesting to delivery.

Wear gloves or wash hands before and after receiving and storing items.

If possible, sanitize or unbox incoming items before they enter the premises. 

Fruits and vegetables: Wash in clean water before use. Do not use soap or disinfectants. 

Sanitize the exterior of any other packaged item that has likely been handled recently and will likely be handled

again.

FOOD RECEIVING and STORAGE 

Potentially-contaminated items:

Recalling that the COVID-19 virus’ survival is limited to one day on cardboard and 3-4 days on surfaces such as plastic

or steel. 

HANDLING AND STORAGE: 

Dry goods: Practicing good first-in-first-out, or “FIFO” procedures can reduce risk by imposing a period of “quarantine”

for some items before any further contact with them is necessary. 

Refrigerated items: 

Sanitize the exterior of containers that may have been handled before or during delivery, but ensure that no sanitizer

contacts any foods held within. The time between receiving and use provided by FIFO procedures may not reduce risk

for these items, given the virus’ lengthy ability to survive in the cold and the shorter shelf life of many refrigerated foods.

REFRIGERATION & FREEZING:

Survival may be possible for much longer in the refrigerator or freezer than at room temperature. Studies have found

very little reduction in viable viruses after 14 days at 4°C (normal refrigerator temperature). The BCCDC states: 

“We do not know if the virus that causes COVID-19 can survive refrigerator or freezer temperatures. Similar

coronaviruses have been shown to survive in refrigerators and freezers for weeks and it is likely the new virus can also

persist in cold environments.” BC Centre for Disease Control, regarding food safety.¹⁰

It should be assumed that storage in the refrigerator or freezer will not significantly reduce levels of this virus.

While the contents of packaged foods may be considered safe, the exterior of most food packaging may not be. 

Handwashing is required after removing a packaged product from cold storage before contacting ready-to-eat foods

or sanitary surfaces. Fruits and vegetables should be washed with water prior to use, particularly if there will be no

cooking step to kill the virus.

Maintain at least 2 meters physical distancing from other staff as much as possible 

Establish staff flow patterns within tight kitchens to avoid close contact

Limit the number of staff present at the same time by scheduling some food preparation tasks during off-peak

periods. 

Maintain excellent hand hygiene, washing hands frequently and thoroughly.

Avoid sharing tools and utensils.

Maintain clean and sanitary surfaces in adherence with Food Safe Practices

Frequently disinfect all co-touched surfaces regularly including cooler, freezer and oven door handles, drawers, 

 equipment knobs and on/off switches, and all sink faucets.

ENGINEERING & OPERATION CONTROLS – ON THE TRUCK 
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Use touch less payment methods where possible.

Have hand sanitizer available for customer use.

Sanitize the point of sale (POS) device between customers if used.

If staff handle cash, credit cards or a customer-contacted POS device, wash hands or change gloves before

touching any clean surfaces, including takeout packaging or bags.

Maintain physical distance of at least 2 meters during payment process. If not possible, a physical barrier

should be installed. 

Implement stanchions to ensure one way flow for ordering. 

Post signage and organize flow so pick-ups and ordering is separate

Package takeout orders into containers, and place containers into bags, only with clean washed or gloved

hands.

We will not allow the use of take out plates, mugs, cups or containers brought to us by guests

Maintain physical distance of at least 2 meters during pick-up. Implement stanchions to ensure one way flow. 

When a solution is first mixed.

Periodically if used over extended period of time.

To ensure a glass washer or dishwasher is sanitizing properly. 

COOKING

Experiments have found complete elimination of the COVID-19 virus after less than 30 minutes at 56°C and less

than five minutes at 70°C.⁹ Cooking procedures that result in temperatures sufficient to eliminate other potentially

harmful microbes (74°C) will also be sufficient to eliminate the COVID-19 virus.

SERVING 

POINT OF SALE – ORDER WINDOW

TAKE OUT – PICK UP WINDOW

CLEANING AND SANITIZING: 

The importance of cleaning and sanitation cannot be more emphasized to reduce indirect

transmission of COVID-19. 
In addition to our written sanitation plan, this plan is in addition to our regular sanitation schedule. 

Please see our sanitation plan earlier in the booklet. 

Sanitizing solutions are generally most appropriate for food contact surfaces, whereas disinfecting solutions or

wipes may be better for other, frequently touched surfaces. We will use a Health Canada approved disinfectant list

of disinfectants effective against the COVID-19 virus - for common touch points. Disinfectant 1000-5000 (ppm) 

Water is mixed with a concentrated sanitizer and stored in a spray bottle, to be sprayed onto a surface or cloth

when needed. This is the ratio: 

If using common bleach, Chlorine Dilution Calculator to create a sanitizer solution (100-200 ppm) or disinfectant

solution (1000-5000 ppm).

Test strips should be used:

Without using test strips to confirm concentration, the COVID-19 virus may survive and be spread.

Where and when to sanitize or disinfect?

Sanitizers should be used regularly on food contact surfaces.

Disinfectants should be used on surfaces commonly-touched by either staff or guests. The more frequently a

surface is touched, the more frequently it needs disinfection. So none are overlooked, follow the written

sanitation plan with a checklist of specific surfaces that require disinfection including, in addition to our

previous sanitation plan: 

https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html
https://www.publichealthontario.ca/en/health-topics/environmental-occupational-health/water-quality/chlorine-dilution-calculator


Stay home! Or seek medical attention, depending on symptom severity. 

Inform the manager of your symptoms.

Use the Government of Canada’s COVID-19 Symptom Self-assessment Tool.

Inform the local Health Authority.

If you have any of the symptoms follow these instructions: 

It is also your job to do everything you can to keep customers safe from potential spread to each other, and to

protect yourself and other staff from each other.

Fever

Chills

Cough or worsening of chronic cough

Shortness of breath

Sore throat

Runny nose

COVID-19 SICKNESS PLAN

The following outlines additional COVID-19 measures to our Health 

The signs of COVID-19: we will be diligently alert for signs and symptoms, requesting anyone with these

symptoms to stay home: 

Between each customer:

Tabletop or counter (when applicable) 

Chairs/Tables (when applicable) 

Table-top items such as condiments (when applicable) 

Point of Sale (POS) devices

Daily or at each shift:

thorough cleaning and disinfection of kitchen and customer areas

Sanitize items such as condiment bottles (if applicable) where customers can see it being done.

The importance of a dishwasher’s role has never been clearer than it is now. Although they work within the kitchen,

they are at a front-line in public health protection. They are potentially exposed to items touched by every single

customer, and are responsible for ensuring the safety of the dishes and cutlery that every customer will use.

Correct dishwashing practices must be well understood and rigorously followed to keep the dishwasher, other

staff, and the public safe. As a result, dishwashers should wear a mask and eye protection or face shield.

FREQUENCY METHOD BY WHOM  CHECKED BYITEM  

Point of sale
terminal   

Between each 
customer

Using approved
disinfectant/
bleach solution
1000ppm 

Using approved
disinfectant/
bleach solution
1000ppm 

Using approved
disinfectant/
bleach solution
1000ppm 

All customer 
common 
touchpoints  

1 x per hour 

All staff
common 
touchpoints  

1 x per hour 
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Loss of sense of smell or taste

Headache

Fatigue

Diarrhea

Loss of appetite

Nausea and vomiting

Muscle Aches

in addition to our
regular sanitation plan
above, we will adhere

to these additional
COVID-19 sanitation

and disinfecting
measures

https://ca.thrive.health/covid19/en


allow for easy breathing

fit securely to the head with ties or ear

loops

be comfortable and not require frequent

adjustments

be changed as soon as possible if damp

or dirty

maintain its shape after washing and

drying

Don’t hang the mask or face covering

from your ears or place it under your

chin.

Store it in a clean paper or cloth bag

until you put it on again.

Soiled masks or face coverings should

be placed in a secure, waterproof bag

or container until they can be washed in

the laundry.

Please change your mask after every 4

hours of work.

Additional masks will be provided as

needed.

You are required to wash your mask

between every shift

Maintain at least 2 meters of physical

distance even when wearing a mask.

Face shields do not replace masks or

face coverings. A face shield is used to

protect the eyes of the person wearing

it. Using a face shield without a mask

won’t protect you. 

those handling ready-to-eat foods (to prevent contamination of foods or surfaces).

service staff (as they speak with guests and must sometimes be at less than 2 meters distance).

dishwashers (to protect others and also to themselves from spray from food debris when pre-

rinsing dishes).

point-of-sale staff (as it is sometimes difficult to be at least 2 meters distance).

WHO WILL WEAR A MASK? 

GLOVES 

Gloves will be used when handling food, but staff must be aware that gloves often provide a false

sense of security – we prefer people wash their hands more often! 

Avoid touching, adjusting or pulling a

mask up or down – ensure it is

comfortable and secure when first put

on. Viruses may be present on the

mask’s exterior, and may contaminate

hands or the mask’s interior.

Continue to practice excellent

respiratory hygiene if you must cough or

sneeze when wearing a mask.

Avoid unnecessary speech when with

ready-to-eat foods or sanitary food

contact surfaces, or if briefly unable to

maintain at least 2 meters physical

distance from others.

be made of at least 3 layers

2 layers should be tightly woven

material fabric, such as cotton or

linen

the third (middle) layer should be a

filter-type fabric, such as non-woven

polypropylene fabric

be large enough to completely and

comfortably cover the nose, mouth and

chin without gaping

allow for easy breathing

PPE Cloth Masks & Face Coverings



Immediately upon arrival to work,

before touching anything else

After using the washroom

After touching any part of your face

or your mask 

After touching any surface that

others may have touched and has

not been sanitized since, such as:

anything in the public area, or

“front of house” that you do not

have strict control over

(Condiments station, Point of

sales table) 

anything in the “back of house”

but that has been in the front of

house and may have been

contaminated.

anything in the back of house

that has been touched by other

staff.

deliveries

HANDWASHING

The list of surfaces you need to wash

your hands after touching has not really

changed much from before COVID-19.

But the health risks resulting from not

doing it when you should have certainly

increased. You must wash your hands:

use soap and warm water.

last at least 20-30 seconds, taking

time and attention to scrub all areas

of the hands.

include drying by single use towels –

not a common-use towel, apron, or

other clothing.

use the single use towel to turn off

the taps. throw the towel away 

Consider the sanitary status of

everything you touch. If you touch

anything that may not be sanitary, wash

your hands.

Many people do not wash their hands as

thoroughly as necessary to sufficiently

control the risk. Proper handwashing

must:

Provide Hand sanitizer at our common

touchpoints areas such as at our point of

sales terminal, and our condiment

station. 60% alcohol (ethanol or

isopropyl alcohol) and be on this list of

hand sanitizers approved for use by

Health Canada against COVID-19.

HAND SANITIZERS ARE NOT
APPROPRIATE FOR ANYONE

ABOUT TO DIRECTLY HANDLE
FOOD. WASHING HANDS IS THE
ONLY OPTION WHEN HANDLING

FOOD.

COVID-19
Hand Hygiene 

https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/hand-sanitizer.html

