
SCARLETT HOUSE’S RESPONSE TO COVID-19 

May 04, 2020 

Dear Clients and Visitors, 

As we all know, our nation has been focused on circumstances that surround Covid-19. 

Scarlett House Food Group is committed to protecting the safety and security of our clients 

and team members. This correspondence intends to communicate what actions we are taking 

as a company. 

In addition to the standard facility and vehicle cleaning that has been part of our daily 

sanitation schedule, we have additional measures in place to maintain a clean and hygienic 

environment. At each of our locations, we have done the following: 

• Train all employees, including Management, internal employees and externally
contracted employees on COVID-19 prevention measures, and the proper use of
personal protective equipment (PPE) such as face masks, and gloves, etc

• Restrict non-essential visitor entries into the facilities, and have screening stations set
up to those that provide essential services and goods for regular operations

• Set up prominent notices at all entry points to the facility, advising staff and visitors
not to enter if they have symptoms of COVID-19, including mandatory hand sanitation
at all entrances

• Screening protocols of staff at the start of their shifts such as taking body
temperature, and checking for flu-like symptoms.

• Set up basic hygiene and hand hygiene notices, and sanitizer stations around
workplaces including entrances, notice boards, meeting rooms and staff areas

• Ensure adequate supplies of tissues, hand hygiene products, cleaning supplies and
PPEs are maintained

• Provide front line workers and drivers with disinfectants, hand sanitizers, and PPE such
as gloves, masks, disposable uniforms, eye protection, etc

• Supplier drivers are restricted from trespassing designated areas at the docks to
ensure social distancing is maintained

• The production area has been sectioned off to ensure proper segregation of staff, and
work stations are situated to allow for 2 meter distance between team members

• Breaks for staff are staggered to limit the number of people in the staff areas, and
maximum seating capacity at each table has been set-up to ensure proper distancing.

We have a designated staff to go around wiping down and sanitizing high-touch areas such as 

door handles, counter surfaces, monitor screens, and equipment surfaces throughout the day. 



 

 

We remain vigilant in upholding these practices and will take additional 

precautions as recommended by Public Health of Canada, World Health 

Organization (WHO) and local governments.  

 

In addition to the above practices, we have eliminated non-essential movement of staff 

between facilities and to avoid any unnecessary group gatherings/meetings. Employee 

schedules have been rearranged with the staff split into groups.  This ensures that there is 

always a back-up team available in case a group is impacted to ensure our operations and 

service to our clients are not affected. Should an employee develop symptoms or be 

diagnosed with the disease, they will be requested to stay home and self-quarantine and/or 

work. They are only allwed to return to work when their symptoms have resolved and medical 

clearance has been received.  

 

We want to ensure you that our team is continuing to monitor the information published by 

Public Health of Canada and WHO (World Health Organization). We hope this gives you 

confidence in the actions we are taking on your behalf.  

  

Sincerely, 

 

 

Steve Coulighan 

President, Scarlett House Food Group Inc. 


