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COVID-19 Preparedness Plan for Brasa Rotisserie 
 
Brasa Rotisserie (Brasa Rotisserie LLC, BRASA 2 LLC and BRASA 3 LLC) is committed to providing a 
safe and healthy workplace for all our staff and guests. To ensure we have a safe and healthy workplace, 
we have developed the following COVID-19 Preparedness Plan in response to the COVID-19 pandemic. 
We are all responsible for implementing this plan. Our goal is to mitigate the potential for transmission of 
COVID-19 in our workplaces and communities, and that requires full cooperation in house and with our 
guests. Only through this cooperative effort can we establish and maintain the safety and health of all 
persons in our workplaces. 

We’re responsible for implementing and complying with all aspects of this COVID-19 Preparedness Plan. 
Brasa Rotisserie LLC and Brasa 2 LLC would like your full support in enforcing the provisions of this 
policy and we encourage everyone to ask questions, raise safety and health concerns, and offer 
suggestions related to the plan and its implementation. 

We are our most important assets — without our hard work, our restaurants and paychecks wouldn’t 
exist. We are serious about safety and health and being able to stay at work, doing what we do. 
Employee involvement is essential in developing and implementing a successful COVID-19 Preparedness 
Plan.  We have involved our staff in this process by meeting and discussing how our actions can affect 
others, how we will keep our workplace clean/sanitized, and how we encourage any questions or 
feedback to be given at any time.  Employees are able to take their temperatures and answer a list of 
questions to determine eligibility to work at will.  We have also pledged to each other to maintain social 
distancing during our off-time and to not act recklessly with each other's health. Many meetings and 
collective involvement have helped us develop our plans.  Our COVID-19 Preparedness Plan follows 
State of Minnesota Industry Guidance for our business, Centers for Disease Control and Prevention 
(CDC) Guidelines, federal Occupational Safety and Health Administration (OSHA) standards related to 
safety and health precautions required in response to COVID-19 and applicable executive orders. The 
plan addresses the following: 

1. policies and procedures that assist in the identification of sick staff and ensure sick staff stay 
home; 

2. implementation of engineering and administrative controls for social distancing; 
3. worker hygiene and source controls; 
4. workplace building and ventilation protocols; 
5. workplace cleaning and disinfecting protocols; 
6. drop-off, pick-up and delivery practices and protocols; and 
7. communications, training and supervision practices and protocols. 
8. what guests and clients can do to minimize transmission; 
9. additional protections and protocols for receiving and exchanging payment; 
10. additional protections and protocols for managing occupancy; 
11. additional protections and protocols to limit face-to-face interactions. 

 



 

1) Policies and procedures that assist in the identification of sick staff and ensure 
sick staff stay home 

Workers have been informed of and encouraged to self-monitor for signs and symptoms of COVID-19. 
The following policies and procedures are being implemented to assess staff’s health status prior to 
entering the workplace and for staff to report when they are sick or experiencing symptoms. We have 
asked every employee to self-assess before leaving for work.  Do they feel a chill, do they have a cough, 
are they experiencing shortness of breath/headache/muscle aches/loss of taste/loss of smell, have they 
had contact with someone who has these symptoms?  If so, we are asking them to stay home and be in 
touch with their healthcare provider and, ideally, get a covid-19 test.  As a second step, employees can 
voluntarily fill out our health screening log upon arrival to work. Using no-contact thermometers, each 
employee would log their temperature and respond to a list of questions to determine their potential of 
having an illness.  If any of these metrics indicates possible covid-19 (or, indeed, any other transmissible 
illness) the employee will be immediately asked to return home, self-isolate, and contact their healthcare 
provider. 

Brasa Rotisserie LLC, BRASA 2 LLC and BRASA 3 LLC have implemented leave policies that promote 
staff staying at home when they are sick, when household members are sick, or when they are required 
to isolate or quarantine themselves or a member of their household.  Current employees may stay home 
for up to two weeks with pay (not tips) should they or a household member be ill (with doctor’s note) — or 
— are to be quarantined (w/ doctor’s note). Minnesota is an at-will employment state and remaining 
employed with us is voluntary.  Should employees feel they need to isolate for more than 2 weeks for the 
health and safety of themselves or their families we will allow them to terminate employment with us with 
the hope that we will be able to re-employ them in the future — we will not dispute an unemployment 
claim related to COVID-19. 

We have also implemented a policy for informing staff if they have been exposed to a person with 
COVID-19 at their workplace and requiring them to quarantine for the required amount of time. In the 
event that the workplace is exposed to COVID-19 we will close for 48hrs for sanitation protocol, or the 
amount of time health officials recommend if longer. and ask everyone to self-isolate and, if possible, 
obtain a COVID-19 test.  In addition, a policy has been implemented to protect the privacy of staff’s health 
status and health information — it is our policy not to name names. 

2) Social distancing – maintaining six feet of physical distancing 

Social distancing of six feet will be implemented and maintained between staff in the workplace through 
the following engineering and administrative protocols:  In a kitchen, social distancing is not always 
possible.  Employees, both FOH & BOH are required to wear masks at all times.  Outside of the kitchen 
our employees have been asked to maintain a distance of six or more feet from one-another. 
Guest-facing staff are to wear gloves.  Administrative tasks are encouraged to be performed from home 
and/or from safe distances within our restaurants. 



Social distancing of six feet will be implemented and maintained between staff and guests or clients in the 
workplace through the following engineering and administrative protocols: 

1) all guest pickups are done via curbside, or a designated outdoor dropoff table.  

2) guests order online and plexiglass as a barrier when guests order takeaway at the counter 

3) tables are placed 6ft apart for dine in and will not exceed 4 guests or 6 if a family 

4) all guest seating on the patio will not exceed 4 persons 6 if family.  

5) all tables on the patio are distanced at least 6 feet apart — pushing tables together is forbidden 

6) where walkways are necessary, there will be ample room 

7) between guests on our patio we fully sanitize each seating area with sanitizer 

8) despite being allowed to host guests indoors, guests are not allowed in our building for the time being 
 

3) Worker hygiene and source controls 

Worker hygiene and source controls are being implemented at our workplaces at all times. Employees 
are highly encouraged to wash hands often and carefully (a timer is set for 30 minute intervals).  Hand 
sanitizer is available freely throughout our buildings.  Workers are encouraged to maintain social 
distancing and to wear masks whenever possible. 

4) Workplace building and ventilation protocols 

Reopening the workplace includes necessary sanitation, assessment and maintenance of building 
systems including water, plumbing, electrical and HVAC systems. All systems are inspected and in 
working order, toilets flush, hot water is up to temperature, HVAC is performing as designed — Brasa 
was maintained in a way that would allow continuing safe food preparation and handling. Our HVAC has 
been set to run on “fan” mode at all times, bringing in and recirculating fresh air. We also operate with as 
many of our large Garage doors open as possible with screens down to increase ventilation. 

5) Workplace cleaning and disinfection protocols 

Regular housekeeping practices are being implemented, including routine sanitizing of the workplace and 
frequent sanitizing of high-touch areas. Workers have been instructed that personal equipment and tools 
should not be shared and, if shared, should be disinfected between users. 

Appropriate and effective cleaning and disinfectant supplies have been purchased and are available for 
use in accordance with product labels, safety data sheets and manufacturer specifications, and are being 
used with required personal protective equipment for the product. We are following advice from the EPA’s 
list N to fully disinfect surfaces 
(https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2-covid-19).  MSDS 
information is available to our employees. 

https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2-covid-19


 

 

6) Drop-off, pick-up and delivery practices and protocols 

All deliveries received at Brasa are made contact free. 

For guest pick up we are maintaining an excess of 6 feet between ourselves and guests.  Guests are 
encouraged to use floor markers to help them maintain a 6 foot distance between each other.  Payment is 
contactless.  

7) Communications, training and supervision practices and protocols 

This COVID-19 Preparedness Plan was communicated during various meetings and one one 
conversations, and necessary training was provided. If an employee needs assistance understanding our 
protocols as outlined above, we will give them a reasonable accommodation. Managers and supervisors 
are to monitor how effective the program has been implemented by regularly checking in with all 
employees. Management and staff are to work through this new program together and update the training 
as necessary. This COVID-19 Preparedness Plan has been certified by Brasa Rotisserie management 
and was posted throughout the workplace as of 06/26, 2020. It will be updated as necessary. 

 

8) What guests and clients can do to minimize transmission of 
COVID-19 

Take away guests are able to call upon arrival and a staff member will bring the order to their vehicle.  We 
also have tables outside for contact free pick up.  

9) Additional protections and protocols for receiving and exchanging payment 

Guests are highly encouraged to order online when possible.  Online orders ensure that nobody 
exchanges money or credit/debit cards physically.  Should payment in-person be required, we are not 
accepting cash payment.  Debit/credit cards will be sanitized before and after swiping.   

10) Additional protections and protocols for managing occupancy 

We are currently not allowing guests inside the restaurant, nor are we serving any outdoor tables. They 
are only for enjoying takeout food.  



When we do reopen, we will reduce our dine in seating to 50% occupancy. Patio seating will be limited to 
the number of guests who will safely fit within the guidelines for social distancing (6+ feet between tables 
and high traffic areas). All guests are aware of this upon reserving a table. 

 

11) Additional protections and protocols to limit face-to-face interactions 

We will be remaining a takeout only operation for some time, until we can further develop a plan to allow 
dine in customers to safely return.  
 

Certified by: 

Jordan Dick 
Operations Manager 
Brasa Rotisserie 
 
 


