
Zapoteca Mexican Grill & Seafood 
Public Health & Employee Safety Plan for Covid-19 

 Updated November 7, 2020 

 

Our commitment to our Guests and Staff: 

Public safety is more important than money.  We promise to clean rigorously, and to check each 
employee for symptoms of COVID-19 at the beginning of each shift.   We ask that any guests who have 
symptoms such as fever, chills, persistent cough or unknown fatigue to please avoid entering our 
premises and seek medical attention.  In the event of a suspected illness in guest or staff, we will refuse 
entry to the premises.   If there is a confirmed case of COVID-19 among our staff, we will post this 
information publicly and notify the Fraser Health Authority.  This is our promise to you, and we sincerely 
appreciate your support and understanding during these complicated times.  

 

We identified these items as risk factors in our establishment: 

• With our previous layout of 21 tables, the space between them was between 2 and 4 feet in 
most arrangements. 

• Even at 2 meters apart, staff and guests will intermittently walk between or past areas where 
guests are seated. 

• Although we can monitor staff for symptoms of COVID-19, guests may not disclose their 
symptoms upon arrival. 

• Any customers staff using public transit have an increased exposure beyond household 
members. 

• Historically, food and beverage workers are very social and likely to participate in large social 
gatherings. 

• Some working areas in our kitchen, bar, dishwashing area and storage spaces are too small for 
any substantial distances to be maintained. 

• Some machinery, tools and equipment are used by more than one staff member. 
• Doors normally kept closed during shift are touched by every employee frequently when 

opening/closing them.  
• Multiple staff touching the same pinpads, iPads, and bar equipment. 
• Cellphones are a very high-touch item, and easy to cross-contaminate with other surfaces. 
• Wearing medical grade masks creates a dehydration and breathing difficulty for the staff, 

especially in a warm environment such as the kitchen. 
• Kitchen staff often have to transit between workstations to complete duties. 
• Dirty dishes coming into the dishwashing area will be high-risk items requiring cautious 

handling. 
• Washroom surfaces, especially the doorknob and faucet handle are high-touch areas. 
• Guests or staff may cough or sneeze without covering their face, resulting in contamination of 

all surfaces near them.  
 



 

 

 

How we will minimize the Risks: 

• We have completely reformatted our seating layout and placed physical deterrents between 
them wherever possible to ensure guests and staff remain in the “safe zone” as much as 
possible.  Currently we have 14 tables including our patio, with a max capacity of 46 guests. 

• Only active staff, and seated table guests are to be allowed in the dining area. 
• Signage will be posted at the entry regarding symptoms and the host will be specifically looking 

for symptoms.  This may require the host to ask questions such as “Have you travelled outside 
Canada in the past 14 days?  Do you have a fever, chills, or any other symptoms consistent with 
COVID-19?” 

• Staff are encouraged to not use public transit whenever possible.  Additional steps are being 
taken to ensure we limit their exposure by offering rides between staff members.  

• We’ve asked the staff to limit their social interactions to the recommended social “bubble” 
methods and avoid large social gatherings until otherwise directed by public health authorities. 

• Tools, machines and equipment are being carefully assigned to individual stations and 
employees during their shift.   Sanitizing these items before transferring them to another station 
has always happened, but we are focused more now to ensure compliance with regular 
reminders. 

• Each server will have their own iPad station to use.  In the event an employee must access 
another servers iPad, they will sanitize their hands and the iPad afterwards. 

• The staff will be trained, and constantly monitored to spot symptoms of COVID-19.  There will 
be personal temperature checks of all staff at the beginning of each staff.  A record of all 
temperature checks will be kept onsite for inspection by Fraser Health. 

• Staff have received a written commitment from their employers that reporting any health 
concerns, symptoms, or missing any shifts due to illness will not affect their future employment 
as long as the staff seek medical attention and take necessary precautions are directed by 
medical professionals.  Our staff are the heart of Zapoteca, and we believe they will be honest 
and forthcoming to the benefit of all of us. 

• All staff are required to wash hands frequently, avoid touching their faces, and reduce 
unnecessary conversation to minimize any risk. 

• Except for the Host, cellphones are not permitted to be used by staff handling food or beverage.   
• Only one bartender will be allowed to make drinks, or access the bar equipment at a time. 
• When clearing a table, a server or busser must fully wash their hands before being able to 

continue any further tasks including running food, drinks or resetting a table for service. 
• The opening server will administrate the daily checklist of high-touch areas to be sanitized, and 

ensure adequate cleaning supplies and sanitizers are stocked.  This checklist will be completed 
and verified by management, who will reward the staff for completing the tasks entirely every 
day. 
 



Table Service: 

• We only seat a maximum of 6 persons per table (if available). 
• Each guest must remain seated at their table, unless travelling and from the washroom. 
• Guests must wait at the entrance of the patio and wait until a host can seat them. 
• A table and its corresponding chairs must be fully cleared of all objects, sanitized and reset fully 

before the guests enter the dining area. 
• Payments will be made at the table at the completion of meal service.  To reduce the time it 

takes to complete, and the surfaces being touched, we would prefer not to “split bills”. 
• Strollers, skateboards, large bags or objects deemed to be an obstruction may not be brought 

into the dining area.  
• Servers will minimize their time at each table whenever possible, while maintaining efficient 

service.  This may include leaving full bottles of water for guests to pour for themselves. 
• Menus are digital now, and disposable paper copies will be available if necessary. 
• Bathrooms are available inside, for table guests and staff only.  No public bathroom access will 

be permitted at this time.  
• No additional guests are permitted in the dining area.  Take out orders must be made with the 

host and wait outside of the dining area at all times. 
• Staff will be wearing masks during their entire shift.  Wearing a mask for long periods of time is 

very uncomfortable, and we ask that all guests please be as understanding as possible when 
interacting with our staff.  Working with the public during a pandemic is a risk to our employees, 
no matter how many precautions are taken. 

Take-out Service: 

• There will be a limited take out menu available, the host will take the orders, handle payments 
and retrieve completed food orders from the kitchen pass.    

• Cash, Credit Card and Debit are accepted.  Tap payments are encouraged. 
• Guests will be required to wait outside of the dining service area until their order is completed 

and discouraged from congregating near the entrance by the staff. 

Sanitation: 

• Food contact surfaces will be sanitized using a 200(ppm) solution of 5.25% unscented bleach.  If 
you want to know how to do this at home, it’s 4ml of bleach per litre of water. 

• Frequently touched surfaces that are not food contact surfaces will be using a 1000(ppm) 
solution made from 20ml of 5.25% unscented bleach per liter of water. 

• Staff will be washing hands between clearing tables and serving tables or touching any other 
surfaces.  Although this was common practice before, it’s a major focus point now. 

• Deep cleaning and sanitizing of every surface in the restaurant each day.  This will include all 
tables, chairs, and high touch surfaces. 

• All plates, cutlery and glassware will be sanitized in a high temperature dishwasher that reaches 
84 degrees Celsius. 

• Bathrooms are disinfected hourly. 

Feedback, comments, suggestions?  Please send us a message through our website contact form.    


