ﬁ

PASA

Sustainable Agriculture

COVID-19 Webinar
Farms & Markets

Mar 20, 2020 11:00 AM EST

Web: https://zoom.us/j/141336447
Tel: (646) 558-8656 14133644 7#
Zoom app mtg ID 141336447

Stay up to date: bit.ly/3dgSoDY




Hosts

Hannah Smith-Brubaker, executive director of Pasa

Brian Moyer, Penn State Extension



Technical information

On joining, you are automatically muted.
Use the Q&A tool to ask questions.

This will be recorded to be shared later.



For the most up-to-date information...

For information as it relates to agriculture during COVID-19 mitigation in
Pennsylvania, visit agriculture.pa.qov/COVID.

For the most accurate, timely information related to health in Pennsylvania, visit
on.pa.gov/coronavirus.

For information and resources on accessing emergency food assistance, visit
https://www.media.pa.gov/Pages/Agriculture_details.aspx?newsid=900.



https://www.agriculture.pa.gov/Pages/COVID-19.aspx
https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUc8LW1P3h5Dij4GX-2FunXd0LXYcyaLIs-2BIRLX3zoK6p7x5hHJ-2FEbZ-2B-2Fd-2BrFAJzrG1-2Bfev3OQCbMO4tRR5-2B4UVflg-3DE9tC_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2BefXijudVYnzw1icVT5MJs1G1JowUoSw1Qa1BBDh0Kt-2BzNOxZRTFuXikRUOBY8jLpbk8yWcTkfPcRrs-2BA9LjBy5YhVqKPCE52tdx2i7dzlsemXCXZmxnpza18FyHv72e2nUSAix9odEQcskcWUQlyHUw-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614696427&sdata=02oBziQKH%2FgTXx2tDJkDpCvN%2FQpAEOb7GOW8dQ0MXY0%3D&reserved=0
https://www.media.pa.gov/Pages/Agriculture_details.aspx?newsid=900

Agenda

e PDA guidelines (hyperlinks to guidance documents)

o Essential Agricultural Businesses - Covered in this webinar

o Farms and On-Farm Deliveries - Covered in this webinar

o Farmers Markets and On-Farm Markets - Covered in this webinar

o Food Processors and Manufacturers - Not covered in this webinar

o Dairy Guidance - Not covered in this webinar

o Retail Grocery, Restaurants and Bars (PDF) - Covered in partin this webinar

e Further Pasa recommendations - Hannah Smith-Brubaker
e Further Extension recommendations - Brian Moyer
:ﬁfo General Business, HR and Employee guidance


https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUdYbNClJljiEld-2Fmi3PX2ckOFuJE43tu0zEydHKWR32iAQms3uJbaKQJY6aHhV8XsG4h0I-2FMNJQ9lDu9IkoEuc4-3DJKe1_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2BenFspCYuuVfAC-2FIZh9RplsIpL-2BViWUcP7HGeRN5rFKPw-2BOKJa-2BoE1IHGARn8oUra9e12-2FjqNai-2FAkqYahEsSmp798nAeSyrDVuQue0KIn72bSiTDuWpmA1nrBvGI-2FBipMkfWtREIH1XBSlwn6G1DCAg-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614676515&sdata=z0PoX8oncWPujnUXxIwr1aCxY1eYng%2F0RFaT8q0icfw%3D&reserved=0
https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUdYbNClJljiEld-2Fmi3PX2ckOFuJE43tu0zEydHKWR32iAQms3uJbaKQJY6aHhV8XsC0UUpMiNjbkYoHiv-2BEty3k-3DCAjr_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2BegawhtGm7zFME4Iyi-2F56paWfWN-2FBFaDUcwfxAxj2HcKF8tt-2B6J8IhgTVaG2ie3qn24i7dTe5L150dDcyCYYpAT7ltqV-2FZFc7PmNcEB8H-2FlUIpF-2FwbKKvouDVEBA0zDyvQmzN36CCJHS8IpHKJepq8Zg-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614676515&sdata=GibmoWLno1eKQv9oYB4hqoE8VWA0DRvDljVla41BHEI%3D&reserved=0
https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUdYbNClJljiEld-2Fmi3PX2ckOFuJE43tu0zEydHKWR32iAQms3uJbaKQJY6aHhV8XsNkpWBXRN4xAGS72ORpllLw-3D6_bs_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2BemWvawkZy28rb5BnesyIKlVSMuJsRJU3a-2FXm6fo9jOx3CkrOodhMKuCDmW37hSDOeO5BpajZjw2PX3DG-2FlPqm13sh16gVRs5PhwjrB8LxKNVSs9wcddQ5ebfd8dJ9lrrw8HmmVbQ0hGbuT3FW9PkmTw-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614686470&sdata=aozXRfklMNlHT2iu1x%2FScZjw4XKadDniT7J15kaZ%2BRk%3D&reserved=0
https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUdYbNClJljiEld-2Fmi3PX2cm0RmPgF9-2F-2FnWLtrBvs-2B79JWvwQH4SJ7wE8m2LEXoZyZJs3CbSjs2qj-2BY3d7spmstxYLPgrv5-2F2TEyvUzLoOfK7ejoD_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2BeI5uGa3Dcp5D7z8S4IuuNBozhfnaHVlUrU3d53WKdHynSOU5OwHQBZyn6EQApCpky7Xq8YC2LuDyzQOI7gonUxdP6sSVfws9Yh3H-2Fv0R-2B7GtLCzYFIOfEpnM93BQ0hHluIuV-2BFXO9161x7P3y9KcWIg-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614686470&sdata=cY6cdaRgTE3ent7wb9yyzi4RFPC%2BSF%2FfG9xadj27H%2FQ%3D&reserved=0
https://gcc01.safelinks.protection.outlook.com/?url=https%3A%2F%2Fu7061146.ct.sendgrid.net%2Fls%2Fclick%3Fupn%3D4tNED-2FM8iDZJQyQ53jATUdYbNClJljiEld-2Fmi3PX2cm0RmPgF9-2F-2FnWLtrBvs-2B79JcuuTYamix9W6kT5yePoIBjebUlFB2c4OmEllqiha8Ysic5mPiHbqTueAC4Yu5fkuUScw_Ile10LdPi902Q8TOaqNBf9zaEhSh1NWr-2BW4RHdw-2B1HED3KokKnZnzRONNnFEO0oORiEXLdQ2Vp7h6d5bQpROjkHlLCSBxrZIR-2BpYJGc6c1ChCtHxNyx4MabubEZsQOex-2FrE2V4xg-2BoftKnoL65KtQz0S77nDX1E9gUn6GXyRNFgzDFFVDz6I8yBK7lY3Fa-2Be1suvmXxDSEQrEgAMBN2OihqLURLyU4nwx6x9ZhXihno7ENmZkjtcS4fmRsIoyGmmW5kxHV-2B-2B-2BVbEyeyTL3S4EWDACAsMqMqi7YyxFpiPMf2e2gVXZZ9OEmxedSR6fO68rgzV6dRUnR7mhspyuf7Z-2FQ-3D-3D&data=02%7C01%7Cashfehr%40pa.gov%7C1008614923c042865e3c08d7cacc2ec4%7C418e284101284dd59b6c47fc5a9a1bde%7C0%7C0%7C637200850614686470&sdata=bywCMaCtLJq9IFkruBSFl0TpJi141A0yWKWsa5dV81M%3D&reserved=0
https://www.agriculture.pa.gov/FoodForThought/Documents/COVID-19%20Grocery%20Stores%20and%20Retail%20Food.pdf

° ‘“Essential businesses for
Essentlal a safe food supply:
® Farms, greenhouses and
Ag ricultural vegetable plants,
o orchards...”
B“Sl nesses PA Governor Tom Wolf

https://www.agriculture.pa.gov/foo

dforthought/Pages/Article.aspx?p
0st=68

-



https://www.agriculture.pa.gov/foodforthought/Pages/Article.aspx?post=68
https://www.agriculture.pa.gov/foodforthought/Pages/Article.aspx?post=68
https://www.agriculture.pa.gov/foodforthought/Pages/Article.aspx?post=68

Essential businesses for a safe food supply:

Farms, greenhouses and vegetable plants, orchards,

pest management services, feed mills and ag supply businesses,
agricultural equipment sales and service,

animal feed and supply distribution network,

transportation system from farm to retail,

food and meat processors and manufacturers,

veterinary services and supplies,

pet food manufacturers and

distributors, distribution and transportation system from
processors and manufacturers to retailers,

retailers to include grocery stores and farmers markets, grocery
delivery services, and laboratories and inspectors that ensure food
safety.



“As always, it is critical to
Fa rms a nd practice biosecurity for

the safety of animals and

On-Fa rm the public. It is now
o o critical to also consider
Deliveries ways to limit

person-to-person contact
and congregate in

https://www.agriculture.pa.gov/Do settings of no more than
cuments/Farms%20and%200n-F 10 people while

arm%20Deliveries.pdf maintaining social
distance.” PA Dept of Ag



https://www.agriculture.pa.gov/Documents/Farms%20and%20On-Farm%20Deliveries.pdf
https://www.agriculture.pa.gov/Documents/Farms%20and%20On-Farm%20Deliveries.pdf
https://www.agriculture.pa.gov/Documents/Farms%20and%20On-Farm%20Deliveries.pdf

Continuity of Business:

\1:’

Have a Continuity of Business (COB) plan for iliness, injury,
retirement...pandemics.

Write your plan as if someone were replacing you. How would
you ensure your business will continue on with continuity of
service?

Document all the details of your physical farm, inventory,
equipment, key contacts, suppliers, family and employees.

Develop operating procedures for crops, animals, biosecurity,
food safety, human resources, etc.



L

e Incorporate COVID-specific preparedness into your plan:

> W

|dentify drop-off locations for deliveries to your farm
Practice distancing with delivery drivers.
Utilize a visitor’s log for everyone entering the farm.
Prepare on-farm workforce:
e Provide guidance for handwashing and handling materials.
e Provide a means for employees to practice social distancing.
e Allsickemployees must stay at home.
e Encourage employees to practice social distancing outside of work.
Sanitize contact surfaces:
e Disinfect commonly contacted surfaces.
e Sanitize common gathering places.



‘a

e For Direct Market farms, think through each area (adapted from
Trumpeter Swan Farm and shared by Small Farm Central)

1. Supply chain disruptions
Social distancing at every turn
Financial disruptions

Team disruptions

Member protection

o A W N

The toll of cabin fever on your family



Farmers

“If you are relocating a

M a rkets al“ld farmers market
temporarily due to
On-Farm COVID-19, the PA
Department of
M a rkets Agriculture will not need
to issue a new food
https://www.agriculture.pa.gov/Do safety license. If it is a
cuments/Farmers%20Markets %2 permanent relocation, the
Oand%ZOOn-Farm%ZOMarkets.d application is on our
f website.” PA Dept of Ag

-


https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf

Markets:

« Consider delivery or pick up options

« Consider pre-packaging bags of fruits, vegetables, other items to limit shoppers’
handling of food and to keep customers moving quickly along.

« Consider alternate locations that could allow drive through or pick up.

« Consider putting up signs and information on websites and social media to explain any
changes, delivery options, or extra precautions taken to limit exposure to COVID-19.

« Separate stands if possible, to limit crowds - try to separate stands at least six feet
apart. Possibly consider limiting the number of customers within your market at one
jime in the case of “panic shopping”.



Markets (cont’d):

- If possible, have a different person handle products and handle money or wash hands
or sanitize in between these tasks.

« Remove tablecloths and sanitize tables regularly.

« Eliminate samples.

« Eliminate eating areas and gently direct customers to take prepared foods home to
avoid crowds.

\{’



Employees:

« Provide guidance for handwashing (like timed intervals) and handling materials.

« Stagger lunch times or provide additional space to increase distancing of employees.
« All sick employees need to stay at home.

« Inform employees where they can find sanitizing materials throughout on- farm
contact points.

« Encourage employees to practice social distancing and avoid large gatherings to avoid
risks for potential exposure during off hours.

« Encourage employees not to handle customers’ reusable bags.
V|



Contact Surfaces:

« Frequently disinfect all door handles and knobs, credit card machines, shopping
baskets, etc. at a regular pre-established time intervals.

« Frequently sanitize common gathering places - restrooms, etc.

\[‘



Retail Grocery
Stores,
Restaurants &
Bars

https://www.agriculture.pa.gov/Do
cuments/Farmers%20Markets %2

0and%200n-Farm%20Markets.pd
f

-

“The service that
employees and delivery
staff are providing to
ensure Pennsylvanians
continue to have access
to a safe, reliable food
supply is critical during
the COVID-19 mitigation
phase..” PA Dept of Ag


https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf
https://www.agriculture.pa.gov/Documents/Farmers%20Markets%20and%20On-Farm%20Markets.pdf

Restaurants (even on-farm food service):

« Restaurants should be closed for in-restaurant seated dining and outdoor seated dining
and should be open only to drive-through or other pick-up/delivery options.

« Remind employees of best hygiene practices

Increase frequency of cleaning and sanitizing



Food Trucks:

« Increase frequency of cleaning of menus, cash registers, receipt trays, condiment
holders, writing instruments and other non-food contact surfaces frequently touched by

patrons and employees.

« Ensure that social distancing of six feet per person for non-family members is
maintained and make clear that family members can participate together, stand in line

together, etc.

« Limit the number of people in lines.

\1‘:’



Grocery Stores (including on-farm retail):

« Because the food distribution chain is critical to the public’s health, grocery stores
should remain open and operational but may consider altering hours to allow for
increased cleaning and restocking.

« As with other settings, ensure that social distancing of six feet per person for nonfamily
members is maintained and make clear that family members can participate in activities
together, stand in line together, etc.

« Social distancing of six feet per person, particularly between individuals who have
come together on a one-time or rare basis.

« Limit the number of customers at any given time as necessary to reduce
woutdoor/indoor crowding and lines to meet social distancing guidance.



Grocery Stores (including on-farm retail):

« Increase cleaning and sanitizing frequency of restroom and other high contact areas.
« Eliminate indoor or outdoor dining areas and samples

« Stores that have online ordering with outside pick-up or delivery options should
encourage use of these when possible in lieu of indoor shopping.



Remember:
“Pre-order, Pre-pay,

Pre-pack; then
Delivery or
Grab-and-Go!”

“Pre-order, Pre-Pay, Pre-pack;
then, Delivery or
Grab-and-Go: Think through
every step of your operation
for how to honor social
distancing and implement
guidelines for your family,
employees, and customers”
Hannah Smith-Brubaker, Pasa
Executive Director



Pasa Recommendations

e Perform a COVID-19 preparedness assessment
e Develop a Continuity of Business Plan
e Focus on Pre-order, Pre-pay, Pre- pack; then Delivery or Grab-and-Go!
e Keep in frequent contact with others going through the same thing:
o Facebook group for farmers
o Online ordering options

o Follow our eNews for updates



Direct Market

Brian Moyer
Penn State Extension

LOS EMPLEADOS TIENEN QUE LAVARSE LAS MANOS
ANTES DE REGRESAR A TRABAJAR e

Handwashing Poster Available
from Penn State Extension



https://extension.psu.edu/handwashing-poster

Extension Recommendations

e How can customers quickly move through the market?

o Nodogs

o No “grand opening” or “kids day”

o No events that might encourage people to congregate
e Request customers send ONE person per household

e Use social media to communicate



Extension Recommendations

e Meat Producers

o Consider what are your processor alternatives (if any) should they close?

o Canyou move to promote more custom processing of whole and half
carcasses (given the public mood of hoarding at the moment)

m More profitable

m More processing opportunities

\[‘



Extension Recommendations

e You pick operations
o \Visitors that come to your farm or orchard need to understand how they can
prevent transmission of COVID-19. MORE NEEDED, SIGNS, DISTANCING,
HANDWASHING BEFORE PICKING ETC.



Extension Recommendations

e How will your customers receive shares in a safe manner?
o Drive-through option
o Use last name in ABC order to arrive at certain times
o Delivery? Normal delivery companies are overloaded.
e Cooperative Marketing
o Discuss production/inventory NOW to determine capacity to handle increases
o Collective marketing

o Partner with retail farm markets short on product



Upcoming Extension Webinar

Monday, 3/23 7:00pm

Online ordering & Delivery panel discussion webinar

https://psu.zoom.us/webinar/register/WN eWAzw3BXQjWTI5pgav4zlg



https://psu.zoom.us/webinar/register/WN_eWAzw3BXQjWTI5pqav4zIg

Upcoming Extension Online Forums
Friday, March 20, 3:00pm

Farmers Market Manager Forum
https://zoom.us/j/413565820

Tuesday, March 24, 3:00pm

Retail Farm Market Manager Forum
https://zoom.us/j/288268218



https://zoom.us/j/413565820
https://zoom.us/j/288268218

Additional recommendations from Farm to
City and Growing Roots (SE PA):

1. Customers pre-order and pre-pay for producer items. The only exception to
pre-payment is to have a payment box on the table, where customers can insert their
paymentin an envelope.

2. Producers set up a table next to their trucks with the bagged and labeled orders,
establish a way to maintain social distancing of customers (

3. Customers (one per household) come to the market site to pick up their orders,
maintain social distancing if a line forms, then leave immediately.

4. Customers can communicate with the producers via cell phone if issues arise (a hybrid
of face to face and face-time).

:ié



A few positive notes from Simon Huntley of
Small Farm Central

Consumers are really, really excited about buying from local farms. They want to support
theirimmune systems. They are being forced to cook at home. They want to buy from
farmers.

Farmers markets are closing around the country, so we are seeing a rush of farmers looking
for alternate sales channels. Consider pop-up online sales. Restaurants are closed, so we
need to move the food supply into direct-to-consumer outlets ASAP.

Start thinking about home delivery if you have not already been thinking about it. Places
like Harvie Farm Stand can help.

"Market style" CSAs/farm shares are not going to work right now. You are going to need to
pEe-box customer orders.

\z



Farms as
businesses -

“Remember, farms are

Em Ployee businesses and employees
have protections too!”
® ®
considerations.




Remember, farms are businesses:
Employee Considerations

PASA COVID-19 Preparedness Assessment

What steps are we taking to stay informed?

In contact with PDA and Govemor’s office

Responding daily to calls/emails from concemed members of PASA community
Holding webinar for farms and farm markets https://zoom.us/j/141336447

In place g:evelopmem *Steps adapted from Mit i iation Prep Survey
X Addressing technology needs to allow for working remote, communicating real-time updates, etc.
Advancing paid time off against future accruals
Allowing employees to take unpaid leave instead of paid leave
Allowing employees to use vacation as sick time if sick leave exhausts
Cancelling or rescheduling in-person external events, trade shows, training or meetings to promote social distancing
Cancelling or rescheduling in-person internal events, trade shows, training or meetings to promote social distancing
X (& icati ions should they or a family member have signs, symptoms or a diagnosis
X Communicating prevention and personal hygiene reminders to the workforce
Considering a plan if a temporary shutdown or layoffs are necessary

X X x X

X Creating a business continuity plan to address customer concems; interruption of service (vendor, supplier, product, etc.); or term financial i

X Creating leave dontation programs
Creating or executing cross training plans to cover absences, shifts in production schedules, etc.
X Creating or updating the i X y acti ic communication plan
Defining alternate production schedules/facilities due to supply chain gaps or excessive absences of employees
Encouraging remote work if possible
Identifying and communicating an intemal point of contact for employee questions
Increasing cleaning or sanitizing regimen, e.g. buildings, surfaces, equipment
Monitoring government agencies (CDC, WHO, OSHA, etc.), state and local health department updates
with other izati their i
Ordering masks, gloves, hand sanitizer and increasing cleaning of surfaces and equipment
Providing altemative attendance policies e.g. remote work
Providing employees additional paid time off above and beyond existing policies
Providing paid or unpaid leave to employees to provide child care where schools or child care centers are closed in response to COVID-19
Providing paid or unpaid leave to emp to self- ine in to COVID-19
Relaxing attendance policies to encourage focus on care for self and others
Restricting facility access
Shifting to virtual meetings and virtual training sessions
Suspending domestic business travel
Suspending intemational business travel
X Training around human and business continuity updates
Working extra shifts now given employee and supply availability

X X X X X X X X X X X X X X X

x






