


Open completely for business in all respects, including dine-
in service

Closed our dine-in service, but still offering takeout and / or

delivery

Closed completely for the time being







Supply Chain challenges

Sustainable Packaging

Use of technology, robotics, informatics

Buffets, Self service, salad bars































































Plexiglas guards at the reception areas(LTC) and to create
separation between the serving/dining areas and kitchen.

Increase sanitization stations

Decontaminating and sanitizing of utility carts, meal carts
before entry into the kitchen

Increased conversion to disposables for
patient and retail service

Food safety hygiene education will
Increase in frequency






