OUR COMMITMENT TO OUR EMPLOYEES AND OUR CUSTOMERS
At Le Chef Bakery we are committed to providing our employees a safe and
healthy workplace and our customers with safe and quality products. Due to the
recent global COVID-19 pandemic, we have updated and implemented various
procedures and policies to protect all of us.
As food manufacturer, we follow our company’s Good Manufacturing Practices Policy. Employees
are trained on proper hand washing procedures, gloves and protective clothing procedures. We
have updated our Illness Policy that requires all employees to stay home if they are ill, and to notify
their Supervisor if they become ill while in the workplace. In addition, we follow all the CDC
guidelines recommended at the workplace.

Employees temperatures are checked twice a day,
before starting their shift and after their meal break.
Anyone with a temperature over 100.4F will be sent
home immediately.

All employees are now required to wear a company
provided face mask once they enter the building.
Production employees have been provided with face
shields in areas where social distancing is not feasible.

Lunch and break periods are staggered to avoid
overcrowding of common areas. Extra hand sanitizer
has been provided in common areas for the safety of
our employees.

Janitorial Crew has increased frequency of cleaning and
sanitizing of all high touch points in common areas,
such as doorknobs, handles and tables. We use cleaning
solutions with at least 70% alcohol based.

Social Distancing has been implemented not only in
production areas, employee facilities, lunchrooms and
locker rooms, but also in office areas. Additional
partitions are installed to avoid the virus spread.

All of our delivery drivers must wear face mask, gloves
and sanitize their hands before and after each delivery.
All trucks are cleaned every day after all deliveries are
made and received a deep-cleaning once a week.
Please contact us or your sales representative for any questions or concerns. TEL: 800-585-3243

