




COVID-19 Safety Plan 

First level protection (elimination): limit the number of people at the workplace and ensure 
physical distance whenever possible 

i2l We have established and posted an occupancy limit for our premises. Public Health has advised 
that the prohibition on gatherings of greater than 50 people refers to "one-time or episodic events" 
(weddings, public gatherings), and is therefore not intended to apply to workplaces. However, 
limiting the number of people in a workplace is an important way to ensure physical distancing is 
maintained. [Public Health has developed guidance for the retail food and grocery store 
sector that requires at least 5 square metres of unencumbered floor space per person (workers 
and customers). This allows for variation depending on the size of the facility, and may be a 
sensible approach for determining maximum capacity for employers from other sectors that do not 
have specific guidance on capacity from Public Health.] 

li2l In order to reduce the number of people at the worksite, we have considered work-from-home 
arrangements, virtual meetings, rescheduling work tasks, and limiting the number of customers 
and visitors in the workplace. 

li2l We have established and posted occupancy limits for common areas such as break rooms, 
meeting rooms, change rooms, washrooms, and elevators. 

10 We have implemented measures to keep workers and others at least 2 metres apart, wherever 
possible. Options include revising work schedules and reorganizing work tasks. 

Measures in place 
- Training of all new protocols for all staff including all staff signing the Health Declaration document
- All COVID-19 public safety notices have been posted in numerous high visibility places throughout Barn Owl Brewing
- Reduced hours to allow for additional cleaning and sanitization procedures
- All staff will stay in their resepctive roles and work stations as much as possible to minimize cross-contamination of 
work spaces
- Occupancy limits have been put in place with a revised seating plan in accordance with the guidelines set out by the 
PHO (Proficincial Health Officer) and Worksafe BC. (Seating plan is posted onsite and can be seen here).
- Groups will be limited to no more than 6 as set out by the PHO and Worksafe BC.
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https://www.barnowlbrewing.ca/wp-content/uploads/2020/05/work-safe-seating-plan.pdf






COVID-19 Safety Plan 

fourth level protection: Using masks (optional measure in addition to other control measures) 

IZI We have reviewed the information on selecting and using masks and instructions on how to 
use a mask. 

121 We understand the limitations of masks and other PPE. We understand that PPE should only be 
used in combination with other control measures. 

121 We have trained workers to use PPE properly, following manufacturers' instructions for use and 
disposal. 

Measures in place 
- all staff have been provided their own personal approved rubber gloves and have been offered masks. The use of 
masks and gloves for servers is optional. Bussers and staff handling dirty glassware and other potentially contaminated 
items will will wear rubber gloves and follow our procedures as laid out in our staff plan (see here).
- Staff who cannot ensure physical distancing between themselves and guests (bussers), are required to wear masks 
for their protection and the protection of our guests.
- rubber gloves will be sanitized frequently and will only be used when handling contaminated / dirty glassware and 
other items.
- Special cleaning and sanitization procedures are in place for handling used growlers and crawlers (see here).
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https://www.barnowlbrewing.ca/wp-content/uploads/2020/05/growler-crowler-sanitization-procedure.pdf
https://www.barnowlbrewing.ca/wp-content/uploads/2020/05/processes-to-document-barn.pdf


COVID-19 Safety Plan 

Reduce the risk of surface transmission through effective cleaning and hygiene practices 

i2'.I We have reviewed the information on cleaning and disinfecting surfaces. 

'21 Our workplace has enough handwashing facil ities on site for all our workers. Handwashing locations 
are visible and easily accessed. 

i2I We have policies that specify when workers must wash their hands and we have communicated good 
hygiene practices to workers. Frequent handwashing and good hygiene practices are essential to 
reduce the spread of the virus. [Hanclwashing and Cover coughs and sneezes posters are 
available at worksafebc.com.J 

'21 We have implemented cleaning protocols for all common areas and surfaces - e.g., washrooms, tools, 
equipment, vehicle interiors, shared tables, desks, light switches, and door handles. This includes the 
frequency that these items must be cleaned (number of t imes per day) as well as the timing (before 
and after shift, after lunch, after use). 

'21 Workers who are cleaning have adequate training and materials. 

i2'.I We have removed unnecessary tools and equipment to simplify the cleaning process - e.g., coffee 
makers and shared utensils and plates 

Cleaning protocols 
Provide information about your cleaning plan. Specify who is responsible for cleaning, the cleaning schedule, and what the cleaning 
protocols will include (e.g., which surfaces, tools, equipment, and machines). If this information is In another document, identify 
that document here. 
We are following all requirements as provided by Worksafe BC including but not limited the following: 
- we will be sanitizing all multi-touch points every hour while open - bathrooms (all handles including doors, taps, toilets, 
toilet seats, soap and paper towel dispensers), common sink (tap handles, soap and paper towel dispener) ,railings, 
door handles and any other common touch surfaces - using government approved multi-purpose sanitizer EP-50. We 
have logs sets up for all areas of cleaning that will be signed off by staff hourly.
- our POS termminals will be cleaned with an approved alcohol sanitizer after each transaction.
- our common countertops will be cleaned after each transaction as well with government approved Qua! cleaner.
- all tables and chairs will be sanitized after guests are done with their table. We have a red and green card on each 
table to clearly indicate which tables have been cleaned with government approved sanitizer/ cleaner and which tables 
are yet to be cleaned (and therefore not ready for new guests). Our bussers will be resposnible for both managing the 
cards and the cleaning.
- Plexiglass barriers will be cleaned at the end of each day with government approved sanitizer.
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i·d·I ;• ita!!JI COVID-19 Safety Plan 

Step 3: Develop policies 

Develop the necessary policies to manage your workplace, including policies around who can be at the 
workplace, how to address illness that arises at the workplace, and how workers can be kept safe in 
adjusted working conditions. 

Our workplace policies ensure that workers and others showing symptoms of COVID-19 are prohibited 
from the workplace. 

li2I Anyone who has had symptoms of COVID-19 in the last 10 days. Symptoms include fever, chills, new or 
worsening cough, shortness of breath, sore throat, and new muscle aches or headache. 

li1'I Anyone directed by Public Health to self-isolate. 

   Anyone who has arrived from outside of Canada or who has had contact with a confirmed COVID-19 

case must self-isolate for 14 days and monitor for symptoms. 

li2I Visitors are prohibited or limited in the workplace. 

li2I First aid attendants have been provided OFAA protocols for use during the COVID-19 pandemic. 

li2I We have a working alone policy in place (if needed). 

li2I We have a work from home policy in place (if needed). 

li2I Ensure workers have the training and strategies required to address the risk of violence that may arise 
as customers and members of the public adapt to restrictions or modifications to the workplace. 
Ensure an appropriate violence prevention program is in place. 

Our policy addresses workers who may start to feel ill at work. It includes the following: 

li2I Sick workers should report to first aid, even with mild symptoms. 

li1'I Sick workers should be asked to wash or sanitize their hands, provided with a mask, and isolated. Ask 
the worker to go straight home. [Consult the BC COVID-19 Self-Assessment Tool, or call 811 for 
further guidance related to testing and self-isolation.] 

li2I If the worker is severely ill (e.g., difficulty breathing, chest pain), call 911. 

li1'I Clean and disinfect any surfaces that the ill worker has come into contact with. 

Step 4: Devek1p communh::<lti«:m plans am:11 tr<lioi111g 

You must ensure that everyone entering the workplace, including workers from other employers, knows 
how to keep themselves safe while at your workplace. 

li1'I We have a training plan to ensure everyone Is trained in workplace policies and procedures. 

li1'I All workers have received the policies for staying home when sick. 

li1'I We have posted signage at the workplace, including occupancy limits and effective hygiene practices. [A 
customizable occupancy limit poster and handwashing signage are available on worksafebc.com.] 

li1'I We have posted signage at the main entrance indicating who is restricted from entering the premises, 
including visitors and workers with symptoms. 

li1'I Supervisors have been trained on monitoring workers and the workplace to ensure policies and 
procedures are being followed. 
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