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KEEPING T SAFE - SAFETY PRACTICES

Rebecca’s entire team thanks you for your continued loyalty as we navigate through
the current health situation.

We know that you are trusting us to be vigilant in our food safety practices and will
continue to deliver great food, for you to enjoy with confidence.

We already diligently follow Food Safety Laws which go a long way in ensuring that
we make food in a clean and safe way and that all of our standard operating
procedures regarding sanitation are being strictly upheld and followed.

In addition, we are carefully following the guidelines and directives from the CDC and
food industry experts. We have heightened our protocol on all sanitation efforts, and
will have ongoing education with our staff on the preventative measures being
continuously updated by the CDC regarding food, food handling and safety.

PRACTICES THAT WE WILL CONTINUE USING

» Clean and sanitize thoroughly throughout every operation.

* Reinforce heightened protocol on all of our sanitation efforts.

* Educate our staff members on prevention, as provided by the CDC.

* Maintain strict hand washing guidelines.

* Ensure that staff members adhere to our sick leave policies, requiring staff to stay
home if they do not feel well.

NEW PRACTICES THAT WE HAVE PUT INTO PLACE

» All self-serve stations have been closed.

« All food is individually packaged or served with social distance practices observed.

* We have switched to single wrapped and touchless utensil dispensers.

+ Contactless order and payment are available at select Rebecca’s locations.

* Guest hand sanitizing stations are available.

 Rebecca’s employees temperatures are taken at the start of every shift, daily.

« Employee health screening surveys are conducted prior to starting work, daily.

« We are complying with social distancing guidelines throughout all of our
operations.

* Rebecca’s employees and guests are required to wear face coverings.

CATERING & EVENTS

* Our delivery drivers sanitize delivery vehicles after every run.

* Hand sanitizer, face masks and gloves are available in each delivery vehicle.
* We will sanitize communal event space and kitchens when we host events.
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