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COVID-19 Safety Plan

Food markets

We’ve developed this COVID-19 Safety Plan to help you create and maintain
a safe environment for you, your workers and your customers.

Complete this plan in consultation with your workers, then share it with them. This will help slow the spread of COVID-19 and reassure
your customers that they can safely visit your business. You may need to update the plan in the future, as restrictions and advice
changes — you can make changes to the plan if you've printed or saved it, or you can choose to download and create a new version of
the plan.

Businesses must follow the current COVID-19 Public Health Orders, and also manage risks to staff and other people in accordance with
Work Health and Safety laws. For more information and specific advice for your industry go to nsw.gov.au

BUSINESS DETAILS

Business name: Choulartons Australia Pty Ltd TA Organic Food Markets
Plan completed by: Michael Choularton

Approved by: Stephen Choularton

> REQUIREMENTS FOR BUSINESS

Requirements for your workplace and the actions you will put in place to keep your customers and workers safe

REQUIREMENTS ACTIONS

Wellbeing of staff and customers

Exclude staff and customers who are unwell. . . . . L
At risk staff have been relieved with pay until the crisis is over.

Remaining staff have been instructed to self isolate at sign of
symptoms. Customers have been instructed to stay away
from he markets if sick and to adopt a practice of 'Shop n Go'

Provide staff with information and training on COVID-19, including when

to get tested, physical distancing and cleaning. Updated information is provided to staff via company intranet and email and

extra induction practices have been established. For an example please see:
https://www.organicfoodmarkets.com.au/admin/managers/howto/social_distan
cing.php

Make staff aware of their leave entitlements if they are sick or required to

self-isolate. Managers and office staff were briefed via email early on the crisis.

At risk staff have been relieved with pay until the crisis is over.
Remaining staff have been instructed to self isolate at sign of
symptoms on full pay

Display conditions of entry (website, social media, entry points).
Corona Virus Warning Signs.
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Wellbeing of staff and customers

Ensure COVID-19 Safety Plans are in place, where relevant, for:

. Restaurants and cafes (including food courts). Food vendors are not to deploy tables and seats.

REQUIREMENTS ACTIONS

Physical distancing

Markets that are predominantly food markets do not have to set limits. However, we have adopted the following procedures to avoid crowding and

close proximity where practicable: displaying warning signs, chalking 1.5
meter queuing points, adjusting the layout to markets to create larger alleys,
inviting families to send one member only to the market, promoting a
#SHOPandGO style of trading, stopping entertainments, not putting tables out.

Put plans and systems in place to monitor and control the number of . . . .
people on site at any given time to allow for physical distancing. Given no limit applles to the numbers allowed on site there

is no system for counting in and out however managers

have been instructed to advise customers to maintain

social distancing if social groupings start to gather.
Consider strategies to avoid congregation at entrances and exits.

Entrances and exits are monitored by market
managers. Site layouts especially entrances and
exits to sites have been reviewed.

Develop strategies to control the flow of crowds, such as separate entry

and exit points and uni-directional marking on the ground. Crowd flow is controlled around the individual stalls by

directional indicators such as chalk marks of signs. Across
the market in general the flow of people is monitored by
the market management on consistent basis.

Develop strategies to reduce crowding wherever possible, such as A i i A

markers on the floor where people are asked to queue. The main Strategy is to chalk queuing pomts 1.5
meters apart and to ask traders to vary their layouts
to allow in and out points where practicable.

Consider barriers or other controls to ensure staff and visitors at
interaction points stay at a safe distance, or are separated by a barrier Stall to be arranged so that traders can serve customers

such as a rope, table or service counter. rather than having them handle things and maintain
distancing (1.5 meters where possible). Queuing barriers
have been installed where required.

Consider strategies to avoid crowding if entertainers are performing.
Entertainment has been discontinued until end

of restrictions.

Encourage workers to stay at stalls and to avoid interactions between stall ] ) S
workers (including at meal breaks), where reasonably practical. Traders and their staff have been instructed by email briefing

and are actively encouraged by market management to
maintain social distancing between themselves.

If seating is required, move or remove seating to comply with 1.5 metres
of physical distance. Food vendors are not to deploy tables and seat.

Review regular deliveries and request contactless delivery and invoicing
where practical. There are not typically any onsite deliveries.
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REQUIREMENTS

Hygiene and cleaning

Adopt good hand hygiene practices.

Provide hand sanitiser at multiple locations throughout the marketplace,
including entry and exit points.

Ensure bathrooms are well stocked with hand soap and paper towels.

Clean indoor hard surface areas frequented by staff or customers at
least daily with detergent or disinfectant. Clean frequently touched areas
and surfaces, including tables, several times per day with a detergent or
disinfectant solution or wipe.

Disinfectant solutions need to be maintained at an appropriate strength
and used in accordance with the manufacturers’ instructions.

If items are to be viewed, encourage visual inspection where practical.
Provide hand washing facilities or hand sanitiser for customers to use
before and after handling objects. Have detergent or disinfectant wipes
available to wipe objects regularly, where practical.

Consider removing printed pamphlets, and instead providing relevant
information through digital channels such as email or website.

Limit the use of cash transactions by encouraging contactless
payment options.

If entry ticketing is required, consider electronic methods.

Staff are to wear gloves when cleaning and wash hands thoroughly
before and after with soap and water.

Clean cutlery and tableware with detergent and hot water, or with a
commercial grade dishwasher if available.

ACTIONS

The official guidance to traders is to:

Wash/sanitise hands and use masks and gloves.

Maintain social distancing and high levels of hand washing/sanitising are critical.
Make sure you have hand sanitiser available for staff and customers.

Sanitisor points have been deployed to the markets.
These are check, refilled and they themselves are
sanitised regularly over the cause of the day.

Managers regularly carry out these tasks where
toilets are under our management.

There are no indoor surfaces however managers
are given and instructed to use disinfectant sprays
and equipment to disinfect any high contact areas.

This is included in our staff induction unit and quiz.
Staff follow manufacturers instructions where
disinfectant is to be diluted.

Traders and customers have been instructed to advise customers to:

Request items you would like to purchase so stallholders can hand them to you.
Not to touch fruit, vegetables and any other produce that you don't intend to
buy.

Even before the pandemic the company was moving away from Printed
material. We have move to a digital centric marketing stratagem and
are looking to expand this in the future.

Currently the only hard copy advertising is Covid19 related signs that
are stuck in place during operation and not handled by the public.

Traders have been instructed to encourage
cashless trading. This goal has been achieved in
large part.

NA

Staff are provided with the required equipment
and told to use them.

We do not manage cutlery or tableware.
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REQUIREMENTS ACTIONS

Record keeping

Employers should make staff aware of the COVIDSafe app and the . . . . . .
benefits of the app to support contact tracing if required. This has been include in email communications

and the new covid19 induction unit.

Cooperate with NSW Health if contacted in relation to a positive case of . . . . . .
COVID-19 at your workplace, and notify SafeWork NSW on 13 10 50. This has been include in email communications

and the new covid19 induction unit.
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