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About COVID-19

Delaware North's Commitment to Care

COVID-19 is a new strain of coronavirus that 

has not been previously identified in humans. 

There is currently no vaccine to prevent 

COVID-19. The best way to prevent illness is 

to avoid being exposed to this virus.

Most common symptoms include:

• Cough

• Shortness of breath or difficulty breathing

• Fever of 100.4◦ or greater

• Chills

• Muscle pain

• Sore throat

• Recent loss of taste or smell

Other less common symptoms reported:

• Nausea

• Vomiting

• Diarrhea 

Symptoms may appear 2-14 days after 

exposure.
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How COVID-19 Spreads

Delaware North's Commitment to Care

COVID-19 spread from person-to-person:

• Between people who are in close contact with one 

another (within about 6 feet).

• Through respiratory droplets produced when an 
infected person coughs, sneezes or talks.

• These droplets can land in the mouths or noses of 
people who are nearby or possibly be inhaled into the 

lungs.

• Droplets can land and live on hard surfaces, which 

will need to be cleaned and sanitized more frequently.

• COVID-19 may be spread by people who are not 
showing symptoms (asymptomatic).

• Monitor staff to ensure that they are free of COVID-19 
symptoms (shortness of breath, coughing,
fever of 100.4◦or greater).
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Delaware North’s COVID-19 Handbook

Delaware North's Commitment to Care

Delaware North has developed strict policies to help protect its Associates and guests from 

exposure to illness in our work and guest spaces, which are described in detail in the 

COVID-19 Handbook. 

The following presentation will outline the enhanced health, safety and sanitation procedures 

intended to manage certain matters associated with the COVID-19 outbreak and help mitigate 

the risk of exposure in the Company’s work and guest spaces. 

Immediately upon returning to work at the unit, associates will be required to sign the 

“Associate Acknowledgement of Workplace Safety Requirements” (Appendix J of the COVID-19 

Handbook).

All Associates will be required to sign a declaration of acknowledgement that they have 

read and understand the contents contained within the COVID-19 Handbook.

These policies focus on:

• Responding to confirmed cases of COVID-19

• Associate health and hygiene in the workplace

• Enhanced cleaning and disinfecting

• Social distancing

• Guests and clients

• Food Safety
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Health and Safety Protocols 

Delaware North's Commitment to Care

For Associates

• Associates must notify their manager and stay home from work if they have symptoms of 

acute respiratory illness. These symptoms include fever, cough, sore throat, chills, 

repeated shaking with chills, muscle pain, headache, new loss of sense of taste or smell, 

and shortness of breath

• Associates must notify their managers if they have close contact with an individual 

diagnosed with COVID-19.

• Associates must wear masks while in the workplace. Masks will be provided. 

• Associates may be required to undergo temperature screening prior to entering the 

workplace as required by local health department directions and/or permitted by law. 

Associates with a temperature of 100.4 °F or higher are considered to have a fever and 

must not be permitted to enter the workplace. 

• Units who perform temperature screenings should use touchless thermometers and 

ensure proper social distancing and sanitation when performing such screenings .
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Employees – Our Social Responsibility

Delaware North's Commitment to Care

Our employees are an essential part of our 

business. Therefore we need to take every 

precaution available to prevent further outbreaks 

amongst our staff.

Before entering the facility or boarding a bus, each 

employee must be screened by an authorized DNC 

Agent.

• Temperature checked with an instant 

thermometer before boarding.

If an employee has a low- grade fever of 100.4°

or higher they will be prohibited from boarding 

the bus.

• Employee social distancing on buses

• Upon arrival, Temperature will be rechecked 

at the employee entrance and MAG's



7

Health and Safety Protocols – Associate Return to Work

Delaware North's Commitment to Care

With approval and guidance of the local health department, associates who have been 

exposed to COVID-19 may continue to work following potential exposure per CDC 

guidance, so long as the following factors have been met and they have medical 

authorization:

• The associate is asymptomatic.

• The associate self-monitors for symptoms, including a fever, and does not report to work 

if any symptoms are present.

• The associate undergoes a temperature screening prior to entering the workplace; 

associates with a temperature of 100.4 °F or higher are considered to have a fever and 

must not be permitted to enter the workplace.

• The associate maintains a six-foot perimeter from guests and other associates as work 

duties permit in the workplace.

• The associate wears a facemask at all times while in the workplace for 14 days after the 

last exposure.

• All areas are cleaned and disinfected routinely, including offices, bathrooms, common 

areas, shared electronic equipment.

• Track associates with whom the associate had close contact so that, if needed, the same 

measures can be followed.
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Health and Safety Protocols – Associate Return to Work

Delaware North's Commitment to Care

Associates who have suspected, but unconfirmed COVID-19 illness: 

• May return to work if they are free of fever and any other symptoms for at least 72 

hours (without the use of fever-reducing or other symptom-altering medicines)

• At least 10 days have passed since the beginning of symptoms.

• Must provide medical authorization to return to work.

Associates who have tested positive but did not develop any symptoms: 

• May return to work when at least 14 days have passed since their first positive COVID-

19 diagnostic test and they have had no subsequent illness and remain asymptomatic.

• They must provide medical authorization to return to work.

Associates with confirmed cases of COVID-19 and who exhibited symptoms:

• May return to work if they are free of fever and any other symptoms for at least 72 

hours (without the use of fever-reducing or other symptom-altering medicines) 

• At least 10 days have passed since the beginning of symptoms.

• Must receive medical authorization before returning to work.
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Associate Health and Hygiene in the Workplace

Delaware North's Commitment to Care

Associates will be screened for symptoms of COVID-19 and shall:

• Complete a COVID-19 Self-Certification Prior to Shift Form prior to the 

start of their shift or be asked verbally about symptoms.

• Avoid close contact with people who are sick.

• Practice cough/sneeze etiquette (e.g. covering cough/sneeze with a tissue, or 

an elbow or shoulder if no tissue is available, followed by thorough 

handwashing).

• Wash hands before the start of your shift and as appropriate throughout with 

soap and water for at least 20 seconds and dry thoroughly with a disposable 

towel or dryer. Where handwashing is not available, use an alcohol-based 

hand sanitizer. (CDC Handwashing Video) 

• Wear PPE (Personal Protective Equipment) to protect against transmission of 

the virus. The cloth face cover is meant to protect other people in case you 

are infected.

• Gloves may be used by food workers but must be changed frequently and 

hands must be washed prior to putting on gloves, between glove changes 

and when gloves are removed. 

https://youtu.be/d914EnpU4Fo
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Social Distancing – Best Practices 

Delaware North's Commitment to Care

Avoid close contact with people who are sick, even inside your 

home.

• If possible, maintain 6 feet between the person who is sick and other 

household members.

Put distance between yourself and other people outside of your 

home. 

• Remember that some people without symptoms may be able to 

spread virus.

• Stay at least 6 feet (about 2 arms’ length) from other people

• Do not gather in groups.

• Stay out of crowded places and avoid mass gatherings.

• Keeping distance from others is especially important for people at 

higher risk.
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Social Distancing – Associates

Delaware North's Commitment to Care

• Units should schedule associates so that their shifts are staggered 

to minimize lines/congregation for screening and at the time clock.

• Limit number of associates in locker rooms or laundry | uniform 
areas at any one time.

• Stagger and space out workstations on either side of production 
tables so that food workers are not facing one another.

• Limit the number of staff in a food preparation area at any one 

time.

• Where such distancing is not possible, other measures, such as 
physical barriers, should be implemented.
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Associate Health and Hygiene in the Workplace

Delaware North's Commitment to Care

• Practice cough/sneeze etiquette

• Cover coughs and sneezes with a tissue or an elbow or shoulder if no 

tissue is available.

• If you are in a private setting and do not have on your cloth face 
covering, remember to always cover your mouth and nose with a 
tissue when you cough or sneeze or use the inside of your elbow.

• Throw used tissues in the trash.

• Immediately wash your hands with soap and water for at least 20 

seconds. If soap and water are not readily available, use a hand 
sanitizer on your hands that contains at least 60% alcohol.
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Associate health and hygiene in the workplace

Delaware North's Commitment to Care

• Wash your hands often with soap and water for at least 20 seconds 

especially after you have been in a public place, or after blowing your nose, 
coughing, or sneezing. (CDC Handwashing Video) 

• If soap and water are not readily available, use a hand sanitizer that 
contains at least 60% alcohol. Cover all surfaces of your hands and rub 

them together until they feel dry.

• Wash hands before the start of your shift and appropriately:

• Before, after and between changing single use food service gloves.

• Before, during, and after preparing food

• Before and after eating food

• Before and after treating a cut or wound

• After using the toilet

• After blowing your nose, coughing, or sneezing

• After touching garbage

• After you have been in a public place and touched an item or surface that may be 
frequently touched by other people, such as door handles, tables, gas pumps, 
shopping carts, or electronic cashier registers/screens, etc.

• Before and after touching your eyes, nose, or mouth because that’s how germs 
enter our bodies.

https://www.cdc.gov/handwashing/when-how-handwashing.html
https://youtu.be/d914EnpU4Fo
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Associate Health and Hygiene in the Workplace

Delaware North's Commitment to Care

Disposable glove use:

• Gloves may be used by food workers but must be changed frequently and 

hands must be washed prior to putting on gloves, between glove changes 
and when gloves are removed.

• Gloves should not be used as a substitute for handwashing. 

• Avoid touching their mouth and eyes when wearing gloves.

Proper mask/cloth face covering use:

• Fit snugly but comfortably against the side of the face.

• Be secured with ties or ear loops.

• Allow for breathing without restriction.

• Cover your mouth and nose with a cloth face cover when around others 
You could spread COVID-19 to others even if you do not feel sick.

• The cloth face cover is meant to protect other people in case you are 

infected.

• Cloth face masks will be provided and be required as part of the uniform.

• Continue to keep about 6 feet between yourself and others. The cloth face 
cover is not a substitute for social distancing.
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Associate Health and Hygiene in the Workplace

Delaware North's Commitment to Care

Proper mask/cloth face covering use 

(continued):

• Before putting on a mask be sure to wash 
hands, thoroughly.

• Cover mouth and nose.

• Be sure there are no gaps between your face 
and the mask.

• Avoid touching the mask while wearing it. If 
you do, be sure to wash your hands.

• If the mask becomes damp, replace it with a 
new one. Do not re-use single use masks.

• Remove the mask from behind, (do not touch 
the front of it). If it is a single-use mask, 
discard it immediately in the trash bin; if a 
cloth mask, place it in the laundry or put it into 
a plastic bag and bring home to launder. 

• Cloth masks must be laundered daily. 

• Wash hands immediately with soap and water.
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Managing and Mitigating the Impact

Delaware North's Commitment to Care

Guest, and Vendors/  Partners and Clients

When faced with any pandemic outbreak, local teams at all operating companies will 

play an important role in managing and mitigating the impact of the pandemic on our 

employees and operations. Specifically, their responsibilities will include:

• Implementing pandemic specific guidance and policies, such as attendance, 

personal hygiene (cough and sneeze etiquette), cleaning protocols, alternate work 

arrangements, etc..

• Ensuring ongoing, regular communications with all key audiences, including 

employees, customers, suppliers and vendors

• Reviewing local supplier and vendor policies and/or quality assurance procedures

• Providing additional security, as needed

• Tracking increased absenteeism and managing potential impacts

• Anticipating and addressing actual and potential business consequences

• Responding to increasing/decreasing customer demands
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

• Wear reusable or disposable gloves for routine cleaning and 
disinfection. 

• Clean surfaces using soap and water, then use disinfectant.

• Cleaning with soap and water reduces number of germs, dirt and 
impurities on the surface. 

• Clean using detergent or soap and water prior to disinfection.

• Disinfecting kills germs on surfaces.

• Practice routine cleaning of frequently touched surfaces. 

• High touch surfaces include: light switches, doorknobs & handles, 
handrails, cart handles, trash containers, shared equipment, 
gaming machines, kiosks, POS equipment & all other self-service 
equipment.

• Use a household disinfectant. Most common EPA-registered 
household disinfectants will work.

• Disposal: Place all used gloves and other disposable items used 
when cleaning and disinfecting in a bag that can be tied closed 
before disposing of them with other waste.

• At a minimum, High-Touch Areas 
shall be cleaned frequently, 
generally hourly or as much as 
necessary to protect guests and 
associates, and disinfected four 
times daily..

• High-touch areas include: light 
switches, doorknobs & handles, 
handrails, cart handles, trash 
containers, shared equipment, 
kiosks, POS equipment & all other 
self-service equipment.

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2
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Enhanced Cleaning and Disinfecting

• The property will require an enhanced cleaning schedule 

placed into effect.

• EVS associates – the Play It Safe “Clean Team” will be 
visible cleaning machines and public spaces on a continual 
basis during all open hours to maintain a safe environment 

and to reassure guests that Delaware North takes safety 
responsibilities seriously.

• Bathrooms are equipped with dispensers for hand 
sanitization.

• Clean Team associates will be equipped with Ecolabs

Peroxide based cleaning products for sanitizing surfaces 
as well as courtesy bottles of hand sanitizer spray for 
guests.

• The Clean Team will maintain a cleaning schedule to 

sanitize high touch and high traffic areas.

• Delaware North will have EVS Clean Team associates 
cleaning public spaces on a continual basis. High touch 
points will be sanitized on a rotating schedule with spot 

cleaning services available upon customer request.

• “Play It Safe” is a 
comprehensive program 
designed to help ensure the 

continued health and safety of 
employees and guests. 
Campaign signage and supplies 

will be prominently displayed 
throughout the property, 
together with amenities for 

ongoing sanitization and clearly 
marked social distancing 
guidelines.

• A Play It Safe Program Officer 

who will be in charge of 
overseeing the adherence to 
our program practice

Delaware North's Commitment to Care
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

Putting on PPE for cleaning after presence of COVID-positive individual:
1. Ensure you have gathered all of the appropriate equipment.

2. Wash hands for or use an alcohol-based sanitizer for 20-30 seconds.

3. Put on shoe covers.

4. Put on gown.

5. Put on disposable mask.

6. Put on eye protection (goggles/face shield).

7. Put on gloves.

Removing PPE after cleaning duties are complete:

1. Remove shoe covers with gloves still on.

2. Remove gown and gloves together*.

3. Wash hands for or use an alcohol-based sanitizer for 20-30seconds.

4. Remove eye protection.

5. Remove disposable mask.

6. Wash hands for or use an alcohol based sanitizer for 20-30seconds.

7. Put on new mask before returning to the floor.

*This can be done by pulling on the upper front portion of the gown with the hands still 

gloved, balling or rolling in the contaminated surfaces and pulling the gloves off inside-out 

as the hands are withdrawn from the gown’s sleeves. The gown and gloves can then be 

disposed of together, in segregated receptacles labeled “Used Personal Protection 

Garments Only”. 

*Items that are not disposable, such as goggles and face masks, should be placed in the 

designated area for cleaning and sanitizing.

SEQUENCE AND METHOD OF DONNING AND REMOVING OF P.P.E.
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High Touch Areas 

Restrooms
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High-Touch Areas:  

Kitchen and Back of 
House
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High-Touch Areas: 

Front of House 
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High-Touch Areas: 

Front of House 
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High-Touch Areas: 

Guest Rooms
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Enhanced Cleaning and Disinfecting

Delaware North's Commitment to Care

High-Touch Areas: 

Cleaning Electronics and 
Technical Equipment

• Guidelines for cleaning electronic 
equipment:

• Point-of-sale equipment

• Time clocks

• Computers

• Phones, etc.

Ensure compliance with the manufacturer’s 
instructions for cleaning.

Do not spray, pour or coat any liquid, 
disinfectant or cleaners directly on 
electronic equipment unless specifically 
identified in the manufacturer’s cleaning 
instructions. 
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Social Distancing

Delaware North's Commitment to Care

Guest, and Vendors/  
Partners and Clients

• Rearrange fixtures, tables, machines, etc. to ensure they are at 
least 6 feet apart where possible.

• Where such distancing is not possible, other measures, such as 
physical barriers, should be implemented.

• All individuals, including guests and vendors/partners, must wear 
face coverings or masks at all times while on premises. Everyone 
entering the premises should be informed of the following:

• Everyone entering the premises should be informed of the 
following:

o Mask requirements

o Steps being taken to minimize risk, including enhanced 
cleaning and disinfecting procedures

o Reminding guests of the steps they can take to minimize risk 
of infection

o Social distancing requirements

o Temperature and health screening requirements, where 
applicable

o Advising guests with underlying conditions that they are at 
increased risk of complications due to COVID-19
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Guests,Vendors/Partners and Client Protocols
DO

Everyone entering the premises should be informed of the following:

• Mask requirements

• Steps being taken to minimize risk, including enhanced cleaning and disinfecting procedures

• Reminding guests of the steps they can take to minimize risk of infection

• Social distancing requirements

• Temperature and health screening requirements, where applicable

• Advising guests with underlying conditions that they are at increased risk of complications due to COVID-19.

• All individuals, including guests and vendors/partners, should be made be aware of increased availability of handwashing 

stations and/or hand sanitizer.

• Regarding guest inquiries, see the “Frequently Asked Customer Questions and Answers” in Appendix B of the COVID-19 
Handbook for guidance. 

• Any and all additional questions should be directed to unit managers. Client inquiries should be handled by unit managers.

DO NOT

• Under no circumstances should medical advice or opinions be provided to Associates, guests or clients.

• All statements to the media and other third parties must be approved by Corporate Communications as well as the COO and 
President of the subsidiary. The pre- approved statement COVID-19 Response Summary (attached in Appendix C) may be 
provided to the media or other third parties.

• No Associate is allowed to participate in a media interview as a representative of Delaware North unless authorized by 

Corporate Communications.
Delaware North's Commitment to Care
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Frequently Asked Customer Questions and Answers Re: COVID-19

Q. What is Delaware North doing to prevent the spread of coronavirus?

A. Delaware North’s number one priority is the safety, health and well-being of its customers and Associates. We are 

closely monitoring the situation and following the guidelines issued by federal, state and local health authorities. While 

we have no information today causing us to believe that our guests are at a heightened risk of exposure or infection, 

we are taking proactive steps to minimize the risks in our guest spaces.

Q. What are these proactive steps?

A. We take hygiene and cleanliness very seriously, and all our operations were already required to adhere to 

comprehensive health and safety procedures, including compliance with all laws and regulations. We have now 

enhanced these procedures and directed our locations to implement robust cleaning and disinfecting practices. We 

have also directed our workforce to follow enhanced health and safety measures, to include thorough handwashing 
hygiene and a mandatory direction to stay home if sick.

Q. Is it safe to eat at a Delaware North restaurant or venue?

A. Yes, we are following all guidelines as advised by the Food and Drug Administration Food Code, public health 

agencies and the National Restaurant Association and taking extra precautions to ensure all our locations are safe.

Q. Are Delaware North Associates required to wear masks?

A. We are closely following government guidelines. The CDC now recommends that cloth face coverings be worn 

when outside of the home to prevent asymptomatic or pre- symptomatic individuals from unknowingly transmitting the 
virus when social distancing measures are difficult to maintain. In our locations where it is required by law, currently 

New York and the City of Los Angeles, we will provide masks or face coverings or reimburse associates for providing 

their own if we are unable to provide the masks. 

The Company is regularly reviewing federal, state and local guidance and requirements and will update this 

information accordingly.

Delaware North's Commitment to Care
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Frequently Asked Customer Questions and Answers Re: COVID-19

Delaware North's Commitment to Care

Q. Are food products produced in the United States a risk for the spread of COVID- 19?

A. The Food and Drug Administration states that there is no evidence to suggest that food produced in the 
United States can transmit COVID-19.

Q. Is food imported to the United States at risk of spreading COVID-19?

A. The Food and Drug Administration states there is no evidence to support transmission of COVID-19 
associated with imported goods.

Q. Can I get sick with COVID-19 from touching food, the food packaging or food contact surfaces if the 
virus was present on it?

A. COVID-19 is an airborne illness, not a foodborne illness. The virus is transmitted from person to person and 
not person to food source. The Food and Drug Administration also states there is no evidence of food or food 
packaging being associated with transmission of COVID-19. According to the CDC, it may be possible that a 
person can get COVID- 19, similar to other viruses, by touching a surface or object that has the virus on it and 
then touching their own mouth, nose, or possibly their eyes, but this is not thought to be the main way the virus 
spreads
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Food Safety Guidelines

Delaware North's Commitment to Care

• Routine food safety, sanitation and hygiene rules and
procedures should be followed rigorously (the CDC states
there is no current evidence of food or food packaging being
associated with transmission of COVID-19, but it is possible
that the virus that causes COVID-19, like other viruses, can
survive on surfaces or objects).

• Associates not involved in food preparation should not be in 
the kitchen.

• Associates must wash hands upon entering the property and 
again before beginning to work.

• All managers must be ServSafe Certified with current food 
handler certificates.

• All managers should be compliant with all DNC food and 
beverage mandated certifications.

• Hourly associates must be trained in basic food handling 
procedures.

• Self monitoring, HACCP or a FSMS Plan needs to be in 
place to trace and document products from point of entering, 
to consumption by the guest.

Overview
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Premium Food Venues – To serve our guests various service 
models are available and easy to be implemented

Delaware North's Commitment to Care

Service styles for our Suite’s and Clubs have 

been created to address each phase of the 

reopening plan. Menu’s will be implemented 

based on CDC, FDA, WHO and Local Health 

departments regulations.

• “Bento Box” Service – Individual hot and cold menu 
items have been developed to meet our guests 
expectation

• Staged Service – Sealed menu items are paced 
throughout the game like an All-Star Game

• Tapas / Small Plate service style

• Chef Served Buffet Style – Sneeze guards are 
being installed to support this service style

• Dessert Cart / Action Carts – Carts will be sanitized 
in-between servicing each suite



34

QR Menu’s

Delaware North's Commitment to Care

QR menus are the perfect tool for all our establishments. A digital menu provides 

ease of use and the confidence that our guests expect. Our customers with be 

greeted by an attractive digital menu and help them order with a few simple clicks.

• Multifunctional and user-friendly interface with various 

tools for adding, editing and deleting products.

• Making orders by just one click with both cash and 

card payments.

• Tools for hiding unavailable products or menu changes 

due to supply chain disruptions.

• Automatic translation of menu on over 25 languages.

• Client feedback and social media sharing options.

• Detailed information and photo of each product.

• Product rating analysis using Google Analytics.

• Easily managing orders from an admin portal.

• No need to download any App.
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Front of House Daily Checklist

Delaware North's Commitment to Care

• Provide hand sanitizer for guests throughout the facility.

• Ensure hand sinks are fully stocked in service areas, including the guest restroom. 

Increase the frequency of restroom checks to restock soap and paper towels for 
anticipated increase in hand washing.

• Clean and disinfect restrooms prior to re-opening and on a routine schedule after 
opening. Suggested a minimum of 4x/day and mandated use of Cleaning and 

Sanitizing Log.

• ALL LOGS ARE MANDATORY AND WILL BE MAINTAINED INDEFINITELY.

• IT IS RECOMMENDED THAT ALL LOGS BE STORED IN A CENTRAL LOCATION
FOR EASY RETRIEVAL, IF NEEDED.

• Disinfect all hard, non-porous surfaces and high touch points before opening and at 
a minimum of every 4 hours.

• Clean all beer lines, check all refrigeration, charge all walkie-talkies.

• Contact and schedule all third party contractors – armored car, third party cleaners, 

security.

• Schedule daily pre-shifts to enforce repetitive messaging of all Covid-19 Protocols 
and additional notes regarding protocol changes. If possible, conduct this meeting 
outside where airflow is better and physical distancing easier.

Make note of updated state regulations that affect food & beverage service.
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Food Safety – Receiving Guidelines

Delaware North's Commitment to Care

• Receiving areas should be supplied with alcohol-

based hand sanitizer, a disinfectant, and paper 
towels.

• PPEs, including masks and disposable gloves, 
should be available.

• Use thermometer and calibrated receiving scales.

• Drivers and other staff delivering to food premises 

should not leave their vehicles during delivery. 

• Is a Receiving Log being used in conjunction with a 
HACCP plan? (Check temperatures, expiration, and 
use by dates for all product received.)

• Ensure delivery trucks refrigerated and/or freezer 

storage compartments are in working order. If the 
temperature is not within an acceptable range, do not 
accept the shipment because you are unable to 

ascertain the length of time that the temperature has 
been unacceptable. Take and record the temperature 
of products received. Never puncture sealed bags 

with manual thermometers.
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Food Safety – Storage Guidelines

Delaware North's Commitment to Care

• All product must be stored 6 inches off the floor 

and 18 inches below ceilings and fire sprinklers.

• Stored products must be rotated and consumed 
following FIFO guidelines? (First In First Out) 

• Check condition and expiration dates of all food 
products. 

• Log and discard any expired products. 

• Ensure all products are properly labeled with use by 
dates. 

• Dented cans should be removed from or 
segregated from storage area for credit return.

• Refrigerated storage areas must operate at 
temperatures for storing food at 41◦F or below. 

Freezer Temperatures must be at -10◦ F

• Refrigeration and freezer thermometers must be 
hung in the warmest part of the unit and 
calibrated to  /-3°F (1.5°C)?

• Are cooked, ready to eat products, produce, 

seafood, raw meat, ground meat, poultry and 
eggs stored in the proper sequence in 
refrigerators and freezers?
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Food Safety Guidelines

Delaware North's Commitment to Care

• Verify and increase monitoring that ware-

washing machines are operating at the 
required wash and final rinse 
temperatures of 180

◦
F. 

• Check gauges for proper wash and rinse 

temperature. (Run two empty racks 
through the machine before using).

• Ensure chemicals are dispensing 
correctly for low temp machines.

• Increase monitoring the usage and 
dispensing of correct quantities of 

detergent and sanitizer, using test strips 
and document the results.

• Increase the frequency of washing 
service utensils and pans removing them 

from service at 20 minute  rotations. 
(wash every hour).

Ware washing | Pot washing
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Food Safety Guidelines – 3 Compartment Sink

Delaware North's Commitment to Care

• Ensure chemicals at the 3-compartment sink are dispensing properly and when dispensed, 

sanitizer is at the correct concentration. Wash rinse and sanitize the 3-compartment sinks 
before using. 

• Ensure warm water at all hand washing sinks and 110°F at the 3-compartment sink



40

Back of House Checklist

Delaware North's Commitment to Care

• Be sure HACCP plan is developed and implemented.

• Ensure all hand washing sinks are unblocked, fully stocked with soap, paper towels 

and a hand washing reminder. 

• Designate a location for glove storage near the hand sinks to encourage hand washing 
before putting on gloves. 

• Set a system to maintain social distancing as much as possible in the BOH.

• Clean and sanitize all shelving before placing back into storage. 

• Clean and sanitize any food contact surfaces.

• Clean and sanitize ice machine, bins, ice buckets and ice scoops.

• Inspect all equipment, gas lines, pilot lights.

• Check floors under kitchen equipment for signs of pest activity (cockroach, mice, small 
flies, etc.) Clean all floors and floor drains. 

• Disinfect all refrigerator/freezer door handles and equipment knobs.

• Contact and schedule all third party contractors – trash removal, EcoSure, 

exterminator, hood cleaners, fire extinguisher/Ansul system.



Thank you


