PROTECTING YOU 15 A SERIOUS BUSINESS! THE WHOLE ELDORA TEAM
MAKES A GREAT CONTRIBUTION TO THE FIGHT AGAINST THE
(ORONA VIRUS. HERE YOU WILL FIND AN OVERVIEW OF OUR MEASURES.
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Eldora AG has committed itself to comply with the protection concepts of the ,CLEAN & SAFE” label.
This ensures that our measures meet the strictest requirements for cleanliness & safety.
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TEAM / GENERAL MEASURES

There is a general obligation to wear masks, especially in premises where the COVID certificate is not required.
We always keep a distance of 1.5m between colleagues and guests (markings on the floor) or we use barriers
We raise awareness of the best individual behaviour to protect employees and guests.

All employees are informed, notices & checklists are available (see also p. 4)

Hand hygiene is more important than ever: frequent hand washing and disinfection is mandatory.

All surfaces are disinfected at least once a day, and those at greatest risk even more frequently.

How do you feel this morning? Every morning, our restaurant managers ask their teams about their state of health to
nip any risk of infection in the bud.

Employees who feel unwell or have symptoms of illness must report these symptoms immediately. They are sent home
if there is a suspicion of illness.

Persons at risk are kept away from the workplace (coordination by the HR)
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SERVICES
- We adapt our offer to the circumstances (no dishes to share (like fondue), reduced self-service)

- Hydroalcoholic solution is everywhere sufficiently available.

- To ensure the minimum distance between customers, there are markings on the floor in front of the hot dishes, the

vitrines & the cash desk
- Wherever possible, contactless means of payment are preferred (no cash)

- Wherever possible (and reasonable) a plexiglass protection is applied.

ENTRANCE / DINING AREA

- The current BAG requirements are valid. They are clearly indicated in the restaurant

- In all public restaurants a COVID certificate is required.

- Avoid queues / provide outside the restaurant

- Coronavirus notices are available to customers on paper or digitally

- Hydroalcoholic solution for guests at the entrance to the restaurant

- We do not use salt and pepper shakers, newspapers, magazines, books etc. on the tables
- It is ensured that the dining rooms are ventilated daily.
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H"_“'xﬂ CLEANING / DISINFECTION

|-‘I--III . . .
= - Frequent disinfection of surfaces

g
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Disinfection of workstations after each use T Sgine
- Careful cleaning and disinfection of the teams locker room VAR '.H

/ - Careful cleaning and disinfection of doors and handles (passageways, cold storage rooms, material ...), staircases 5 '/
and buttons of freight elevators/lifts T4

- Careful cleaning of touchscreens, control panels of machines (e.g. coffee machine) 1 N

- Temperature control of the dishwashers (minimum 70°C) [~ f{f
P - Performing maintenance when the temperature is not reached ]

. f,f,--;' - Minimise the washing of dishes and utensils by hand \:;

AND THERE IS A LOT THAT YOU DO NOT SEE... p e

...but be sure that we implement a drastic protection plan in everyday life so that we can offer you maximum security. i

We are happy to be at your disposal to discuss this in detail.

— ——:’q_‘.i-"

> eldOra |

(&2) A N e
- 1 2] ] B h "

1 )
| \
=~/ L)

i Y=

™ b .'.ill.nr,lf.lI . B'H“—II“"!/-:!J El- \::-—_ :-ﬁff ¥ b 3 B N llr;ll.lrlr:l ” \“‘}"-.-_':-"/ "rf = -::—_——";- \I'lI ! J/-'.f_:h = |'-|II 'l i ""—II'"J .f/- .f.

AL~ ) T ) i/ ar Vs == 2 2 “ [y -

— % ")/,II ///;) ] ll..ljf -*w;'f - a Ill'l,,-r {,-‘ T__ /& " ., |I f .'/é:f} If:f"?.h /;} . L 7 - /”/ — s",ér N [ -'J/?/}‘ s (=

== ) / 7, 3 EI-"’ e = .= fema) { T = s C ( (8 e I

\r Lo o Ve N ] - vy [ /Y L / }:‘P T 2 | - LA LA iE, Iy "-'SL

. v L = A ] P e N & i =) = A ] e S 0 L o | A =



- Examples of posters, displays and digital columns in the Eldora restaurant
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» THE HEALTH OF OUR STAFF

We are making our staff aware of the individual behaviours

that will best protect themselves, their colleagues and you.

How are you this morning ? Our Restaurant Managers ask their staff every
morning about their health, so as to cut off any risk of contamination.

» HAND HYGIENE

Our staff have never washed their hands so often.
Hydroalcoholic solution has become our best friend
and we cover our little hands in it at least once every 30 minutes.

» MASKS

We would really love to keep showing you our smiles.

But, for your safety, our staff will hide them behind masks when they serve you.
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“flé PROTECTING YOU IS A SERIOUS BUSINESS !

) SOCIAL DISTANCE

We are keeping our distance, but it does not mean that we love you any less.
It is one of the basic rules, which we must all follow.

» CLEANING AND DISINFECTION

The pschitt pschitt sound of spraying is heard a lot just now.
Our staff are disinfecting all surfaces at least once a day,
or even much more often where there is a higher risk.

> AND THERE IS A LOT THAT YOU DO NOT SEE...

Joking aside, we are putting a radical protection plan into practice
on a daily basis to make you as safe as possible.
And we would be happy to talk to you about it whenever you wish.
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COVID CERTIFICATE

MANDATORY

Neues Coronavirus

S0 SCHUTZEN
WIR UNS.

LTEBE GASTE
DEAR GUESTS

Aufgrund der neuen Bestimmun-
gen vom Bund, dirfen wir ab
sofort keine externen Giste

mehr bewirten,

Wielen Dank fir Ihr Vierstandnis!

Due to the new federal reguilations,
we are o langer allowed 1o serve
external guests,

Many tharks far your
Unaerstanding!
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Heyimnpfic e, wenn
Abstardbalten st
ssigieih W

Hier gilt
Maskenpflicht.
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* Maske darf nur am Tisch
entfernt werden
Mask may anly be rmoved at iho fible

(nicht.
mw_t_

Weon misgich im
P o s T

Please show us your COVID
certificate and an official
identification at the

entrance of J

Restaurant Giardino
Restaurant Fontana

THANK YOU FOR YOUR UNDERSTANDNING
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Beispiele von Checklisten

und der Signaletik in den Betrieben

EEEE soes
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Ziel dieser Checkliste st eine zu gen im
mit dem Cs sie Ist mit der CPw ZU £rganzen.

Text KOche und Team
Mt b Kunden , Imwigtern o Resiaurant wiedererd WEFDaN kann, um
en Besuch der Gista zu staftein und de EInhatung des Mindesiznsiands sicherzustelen.

Femnblelnen kar Lesonoers Tieten Personen. sich swinpend it der
Personalabteding in Verbindung setzen. (65 Saive, Bluthocharuck, Diabetes,
rankungen, Krets . 1

de ergdnzen {mirdestans 3 Monaney.
» Hindedesinfektionsmittel (Retskn DES, Arlkenr. 919530, SAVA Integrale)
« Dieginfektionsmittel far Operfidchen
» Epwegnancschunhe und Enwegschdrze aus Pastlk
Fais Sl das Taka-Away-Angetat ausbauen, deriken Sie 3uch an den Viorrat an

Ve ngan.
Einfanrung des Maskentragens Or alla Mtarbeltenden:
- pel Aktivititen im Kontakt mit Gisten oder angeran Fersonen {2.8. Ueferanten)
- i klanen KOchen, wenn 2 Metes Abstand richt singenalten werden kbnnen

Bilder Signaletik

mmmnux.mmmﬂmﬂsmmanemgesmmnmmmmm DE/EN
Restaprantieltars und muss for den von der Antelung Qualtit oefinerten Zeftraum
ausrekhen.
Heim Maskentragen iolrzere, aber naufigere Pausan organisieren.
Bl der Anrahm Und DENm Versorgen der Waren ane Enweqgschilrzs 2us Plstlk und
Elmwegrandschahe tragen.
Das Tragen von Handscrunen 14t bel der Entsorgung von Aptdten und bed oar
1 (siene: Merknlatt der Abtelung Qualtit

ood | oA

jmim]

[m]

um Thesma Tragen von Hendscuher).

Sicnersielen, dass der AUshang sBewanne ertanrenswelsen Coronavinuse 0 gas Team
warhanden Ist.

Ene ermeute diesas und an de
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oer CUrCh das gesarmie Team sicherstelien

= Bel der Anicunit und el jedem wedteren der KOche/0es
vt Systematisch waschaniesintizieran

« Hindte: belm Limgang it Geschir fir Gask

+ Hinge zZusAtrich zum Waschen wschendurch desinfizieren

Casindneltzistand der Mitarbesendzn im Team mit der Frane rach affaligen
Symptomen tnich kontroleren.
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