THE
NEXT
NORMAL

Supporting you to navigate beyond
COVID-19 and redefining the next
normal in service and events.
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Our mission at
SEASONED is to
reimagine, recreate
and innovate our

catering and strike a
new balance in this
unfamiliar post-lockdown
world between public
health, sustainable growth
and how we manage our
partnerships,
relationships, emotions
and wellbeing.

We have been working hard
in preparation for the safe
return to business and it is

our priority to ensure safe
working environments for
our team, our clients and our
partners.




We have teamed up with
the experts at Safer
Food Scores who are
environmental health
experts with more than
40 years’ experience in
the field of infection
control and legal
compliance.

Not surprisingly,
everyone’s
perception of
hygiene and
safety standards
have recently

changed anditis
our responsibility to
give staff and
clients confidence
that things can get
back to the next
normal in a safe
manner.




These are the
actions that we at

Seasoned are
implementing to keep
our staff, clients and ven-
ue partners safe as the
lockdown

restrictions are relaxed
and events can start to

return.

Back of houe staff

All staff at the commencement of their shift will have
their temperature checked via digital thermome-
ter. Any staff whose temperature is elevated will be
asked to wait 15 minutes and then this will be re-
checked as this may be due to travel exertions.

We have implemented a policy with our staffing agen-
cy partners that any staff who have travelled have
been screened before they are allowed to work for
Seasoned. If they have travelled abroad then they
cannot work for us for a minimum of 14 days after
their return to the UK.

All staff will have to complete a food handler’s declaration, stating that they are fit and healthy
for work and have had no systems or temperatures for at least 14 days.

All staff will wear gloves and only be allocated to single specific task - eg. serving food, clearing,
pouring or serving coffee/drinks..

Every time a member of staff returns to the back of house area they will be required to wash
their hands.




Staff will be rotated every hour so they can return to the back of house area to wash their




