
Our Foodservice Program
• �With your school’s leaders has implemented 

the best plan for serving your students

• �Will continue to provide nutritious meals for 
breakfast and lunch

• ��Has established grab-and-go meals at easily 
accessible pickup stations

Training
Associates have received additional training on enhanced 
operation standards and the use of personal protective 
equipment, and additional signage reinforces new procedures.

Face Covering & Glove Use
Associates wear face coverings at all times and use 
disposable gloves during operating procedures, which are 
replaced frequently throughout the day.

Staff Wellness
We educate all of our associates on behaviors that reduce 
transmission and perform daily COVID checks. Associates not 
feeling well are instructed to stay home and obtain medical 
clearance before returning to work. 

Hand Washing
Frequent hand washing during food preparation and serving 
is our standard safety measure. Additional hand washing 
protocols have been implemented, and hand sanitizer 
stations have been strategically placed.

Cleaning & Disinfecting
In addition to our extensive daily cleaning procedures, we 
have added anti-bacterial wipes to easily disinfect all high-
touch areas for added protection.

Social Distancing
Lintons associates abide by all social distance requirements 
whenever possible and implement delivery staging areas to 
prevent clustering.  

Your School’s Meal Pickup Information
Location/s:   

Day/s:      Time/s:   

Our Commitment to You
Lintons’ top priority is the safety and the well-being of our associates and those we serve. We recognize the 
concerns about COVID-19 and want to keep you updated on what we are doing to provide safe foodservice 
environments for students, families, and staff at your school. 
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