Hospitality Hygiene 10
Friendly Farm Restaurant has made a commitment to our employees and guests
to follow these 10 best practices moving forward in all of our operations. We have
a commitment to not only the excellent standards that we have built this
company on, but also an unwavering commitment to the new standard of hygiene
set forward by our leaders.

1 Employee Wellness Checks.
We commit to daily employee wellness checks
with health surveys. Any employee exhibiting
symptoms of elevated body temperature or
excessive coughing and sneezing will be
prohibited from work until a medical release is
given.

7 Table Settings and Disposable Wear
Available.
Paper placemats, plastic utensils and
disposable condiments will be available
upon request.

8 Reservation System.
2 Mandatory Protective Wear.
All Employees that come in contact with
guests are required to wear gloves and
protective masks during operations.

Tables will be available on a first come first
serve basis. We will use phone to let
patrons know table is ready. All customers
should wait outside in cars until table
becomes available.

3 Reduced Party Sizes.

9 Designated Sanitation Stations.

Party sizes limited to 6 or less.

Sanitized stations will be spaced out within
the restaurant.

4 Table Spacing.
Restaurant Floor Plans designed for table
spacing according to governmental and CDC
guidelines that promote social distancing of 6
Feet.

5 Increase of Sanitization.
All common areas and kitchen surfaces
sanitized and cleaned every hour within
operations. All customer tables and chairs will
be wiped thoroughly after each use.

6 Digital and Disposable Menus.
Menu will be posted on our board in the lobby
and disposable paper menus will be available.

10 Disease Prevention and Sanitation
Training.
Employee education on spread of bacteria
and viral pathogens and how to prevent
based on CDC guidelines. Increased training
will be enforced on hand hygiene,
sanitation and its effect to control the
spread of the disease.

Thank you for your patience
as we work to ensure your
safety!

