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GUESTS Thanks to our guest and sponsors!

Michael DeGiovanni

Morning Star Senior
Living

Tom McGuigan
TM Consulting

Michael Briski

National Center For
Atmospheric Research
(NCAR)

Rebecca Weidemer
Golden Grove Global
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Jesse Moreno
Fit Chefs

Aran Essig
US Foods



Perspective & Why




Milestones

Beginnings Flow Data Culture Gazing together
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FSMS Beginnings — Roles, responsibilities, mission, target consumers,
distribution, packaging, transportation.
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Cost Risk of not investing in FSMS

Withdrawal Recall Outbreak
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Data (annual)

. « 1in 10 people fall ill eating contaminated
food
: « 420,000 die as a result

« Children under 5 years, are at particularly
high risk
« 125,000 children dying from
foodborne diseases every year

Now, Recalls average $20M - $30M
« Ultilities
« Payroll
* Vendors
« EXxpenses
« Damage Control




FLOW
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RE-PURPOSING EQUIPMENT

Bring refrigeration units and
merchandisers to the front and
re-purpose them to provide for
easy access to grab and go, pre
packaged meal plans, and
beverages. Use vinyl messaging
on doors to explain offerings.
Use tables as POS station, etc.

SANITATION

Signal to your guests
that you are committed
to their health. Provide
sanitary wipes/gel and
trash at entries
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Insight

Michael DeGiovanni

Morning Star Senior
Living

From the trenches

Tom McGuigan
TM Consulting

Michael Briski

National Center For
Atmospheric Research
(NCAR)

¢ .
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Diners see minimizing risk as a two-way street.

Consumers expect restaurants to maintain a safe environment once reopened, but they intend to do
their part as well. They won't be quick to abandon COVID learned behaviors like social distancing and
extra sanitizing. Many will also avoid open and uncooked foods. Consumers ready to dine right away
put more trust in restaurants, while those who “might consider” feel safer taking extra precautions.

IWOULD  NOWAYID
dine in dinein

(% of total consumers who PROBABLY WOULD do the following:) right away righl away

Wash hands more frequently 86% 70% 9N%

Maintain distance from other diners 86% 69% 92%

Avoid crowded waiting areas 83% 63% 90%

Avoid restaurants with "open" food 79% 61% 88%

Disinfect / wipe down surfaces 66% 53% 5%

Avoid ordering raw / uncooked foods 64% 52% N%

Avoid ordering shared foods 59% 52% 69%

Maintain distance from others in my party 52% 47% 58%
Wear gloves / masks to and inside restaurants L4% 42% 55%
Bring own utensils, straws, and pens  35% 43% 38%

what measures would consumers adopt to

minimize risk at sit-down restaurants?

DATASSENTIAL



Ongoing
Ve rification A 6 ft kitchen
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Mostly spread through respiratory droplets.

social distancing
Follow CDC Distance

Guidance/requir between team
ements members

Employee health
and hygiene

Gloves when, :
Where’ and how

Operational Vigilant SSOP
sanitation

. ) Frequent and
Chemical hazards Proper '
Handwashing
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Face coverings

REMINDER: Rare to transmit COVID-19 through food or food packaging.
Can spread by touching a surface and then touching mouth, nose or eyes

°
GREAT FOOD.MADE EASY." FOODS



Safety & Sanitation - BOH

Cleaning
plan
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ENSURE FOOD
DELIVERIES ARE
QUARANTINED FIRST
THEN WASHED AND
SANITIZED PRIOR
TO STORAGE AND
PREP.

Socialize on

i

CULINARY TEAM
PREPS FOOD AL LA
CARTE
PRACTICING SOCIAL
DISTANCING,
GLOVES, FACE
COVERINGS, USING
SAFETY
PRECLUSIONS AND

SANITARY PRACTICES.
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channels

Daily and

media

weekly
detailed self
cleaning

inspections

¥

FOOD ORDER
IS PLACED IN
TO GO CONTAINERS
AND PACKAGING AND
SEALED WITH TAMPER
PROOF LABELS.

e

TAKE-OUT
AND DELIVERY
ORDERS ARE PUT IN A
SEPARATE
TEMPERATURE-
CONTROLLED
AREAS PRIOR
TO DRIVER OR
PATRON PICKING UP

&

FRONT OF HOUSE
TAKES OVER
FOR LOW CONTACT
PICK UP.

°
GREAT FOOD. MADE EASY." FOODS



What are you displaying?
How are you displaying your actions?

* Food safety has a commonsense approach

: e Ask for the proof

& &t * Read the science

* Request more details

* Politely, challenge the sales force
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Other Areas

Prep, Service

Team Edu., training, SOPs

Team Edu., training, SOPs
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TABLE SIDE

Shift entry, Guest entry
Host, Stations, Tables.

Liability, Workers
Comp.

Facility perimeter, All
areas inside




Insurance

Delivery
Service

Signage

Scale down
menu

Train Staff

Packaging

Orders

Socalize

Have insurance for delivery drivers

Research CDC guidelines on safe food production and
handling

Contact online pick-up or third-party delivery services (ie
ChowNow, Doordash, etc) and set up accounts

Have signage on the exterior of the building, to advertise
takeout/delivery educating customers as to where to go to
order, pay, and pick-up

Scale down current menu to fit a pick-up and delivery style of
service

Train staff on steps of service for safety and sanitation
procedures, contact free pick up and delivery

Make decisions on food packaging

Develop a system for taking orders- phone, website plug-in,
chow now, etc

Make sure digital footprintis consistent and updated with any
new info



Sequence of Service - Take Out/Delivery

Order and
Payment

Phone/ Online/ Walk-up

Gloves/ sneeze guards/ etc.

Cleaningin between guests

How many touches

Tamper proofseals

Staging or Brought to shelves

directly to Curbside Delivery
customer Third-Party delivery pick-up (No-Contact)

*Enclosed storage
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Haza rd Team > Flow > Hazard Analysis > CCP > CL > Monitoring >
o Corrective Actions > Verification/Validation > Record Keepin
Analysis oo

Prevent, Eliminate, or Reduce

) / ' Seafood

Gluten Seafood

H
) 2

Egg  Peanuts Shellfish Tree Nuts
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SSOP: Standard Sanitation Operating Procedures

= Frequency is dictated by the operator and team

= Clean as you go, to reduce the amount of time during complete sanitation (Remove
product, Wash, Rinse, Sanitize)

= Chemicals are determined by the type of operation (food service, manufacturing,
cultivation, distribution)
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Team? Products? Packaging? Consumer?
?
Stuck? Distribution?

B ¥ & Reminder, always
je Gy revert back to the
St ok foundation.
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Are we collectively as a group seeing the
value of food safety?

Do we see what the group is seeing?

Could we continue to spread the gospel
of food safety and have the industry look
through similar lenses?




Food Safety Value
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Reduce risk
Operational excellence

Prevent operational
downtime

Promote operational
growth

Own the industry (prevent
unnecessary regulations)
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12

10

Volume w/o breakdowns

Category 1 Category 2 Category 3 Category 4

e—Series 1 =a=Series 2 Series 3



Trial by fire or Lost at sea
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Perspective & Why
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Milestones

Beginnings Flow Data Culture Gazing together
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Contact

Jeff Butler
Control Point

jbutler@controlpoint.consulting

@Chef_Jeffrey_butler

Greg Matchett

US Foods

Greg.Matchett@usfoods.com

@chefgregmatchett

27
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Let’'s keep the conversation going!

Walt Hawley
Rocky Mountain Food Partners
walt@rmfp.co

Rebecca Wiedemer
Golden Grove Global

rebecca@goldengroveglobal.com

Trevor Morones

Control Point
tmorones@controlpoint.consulting
@ControlPointCo

LinkedIn: Control Point, LLC



http://controlpoint.consulting
http://usfoods.com
http://rmfp.co
http://controlpoint.consulting
http://goldengroveglobal.com

Insight from the trenches
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