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HUMAN RESOURCES PRACTICES 
It is our top priority to ensure our teams have clear communication and reassurance that they are 
working in an industry where standard practices afford them significant protection against COVID-
19. Our existing practices in programs such as BRC, SQF, SFCR (QMP) regarding handwashing, 
sanitizing and regular cleaning contribute to keeping this virus at bay. Our focus is to increase these 
established frequencies and continue reinforcing these practices. 

Clear communication of any changes in practices is required to support these efforts, which will 
minimize the risk of transfer.  It is important that people understand the reasons for the changes.  

Ongoing monitoring of people’s knowledge and understanding of these practices will be conducted 
on a regular basis with appropriate documentation completed. 

There is a lot of information circulating regarding the COVID-19 pandemic. In this time of 
uncertainty, we want to ensure you have the most accurate and up to date best People Practices. 

Our commitment to our staff: 

It is our commitment to ensure the information we are sharing with our employees comes from 
reputable sources. This will help to ensure that they are kept abreast of the most recent PEI Chief 
Public Health Office guidelines.  Some sources we gather information from include:  

• PEI Chief Public Health Office 
• Public Health Agency of Canada 
• World Health Organization (WHO) 
• Centers for Disease Control and Prevention 

An employee who is diagnosed with COVID-19 must self-isolate for a period of 14 days after the 
onset of symptoms and until cleared by the PEI Chief Public Health office. 

Any employee who claims a Work Refusal under the Occupational Health & Safety Act (OHSA) must 
follow the same process as any other work refusal as defined under the PEI Occupational Health & 
Safety Act. 

We ensure job protection for employees unable to work for the following reasons: 
• The employee is under medical investigation, supervision, or treatment for COVID-19. 
• The employee is acting in accordance with an order issued by the PEI Chief Public Health 

Office 
• The employee is in isolation or quarantine. 
• The employer directs the employee not to work. 
• The employee needs to provide care to a person for a reason related to COVID-19 such as a 

school or day-care closure. 
 

We also encourage employers to facilitate remote work arrangements to enable employees to work 
from home where possible to enable workers to limit their activities, care for children, and to self-
isolate. We recognize however, that there are some positions where this is not possible. In these 
cases, we will use our best judgement to sustain operations in a manner that maintains physical 
distancing. 

http://www.princeedwardisland.ca/covid19
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
https://www.who.int/emergencies/diseases/novel-coronavirus-2019
https://www.cdc.gov/coronavirus/2019-nCoV/index.html
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Human Rights & Discrimination (published by Human Rights PEI) 

The PEI Human Rights Commission reminds people to keep human rights responsibilities in mind 
during this time of uncertainty. The Commission endorses the advice provided by the Ontario 
Human Rights Commission.  
(Prince Edward Island Human Rights Act legislation applies rather than Ontario as is referenced below). 
 
The OHRC’s policy position is that negative treatment of employees who have, or are perceived to have, 
COVID-19, for reasons unrelated to public health and safety, is discriminatory and prohibited under the Code. 
Employers have a duty to accommodate employees in relation to COVID-19, unless it would amount to undue 
hardship based on cost, or health and safety. 
 
An employer should not send an individual employee home or ask them not to work because of concerns over 
COVID-19 unless the concerns are reasonable and consistent with the most recent advice from medical and 
Public Health officials. In unique circumstances, an employer might have other health and safety concerns 
that could amount to undue hardship. They would need to be able to show objective evidence to support such 
a claim. 
 
Employer absenteeism policies must not negatively affect employees who cannot work in connection with 
COVID-19. An employer may not discipline or terminate an employee who is unable to come to work because 
medical or health officials have quarantined them or have advised them to self-isolate and stay home in 
connection with COVID-19. 
 
An employee who has care-giving responsibilities should be accommodated to the point of undue hardship, 
which might include staying home. These care-giving responsibilities which relate to the Code ground of 
family status could include situations where another family member is ill or in self-isolation, or where their 
child’s school is closed due to COVID-19. 
 
Employers should be sensitive to other factors such as any particular vulnerability an employee may have 
(for example, if they have a compromised immune system). 
 
Employers should give employees flexible options, such as working remotely where feasible, as a good 
practice, and as an accommodation even if they are not currently sick but need to self-isolate or stay home 
due to other reasons related to COVID-19. 
 
Consistent with the OHRC’s Policy on ableism and discrimination based on disability and its Policy position on 
medical documentation to be provided when a disability-related accommodation request is made, employers 
should take requests for accommodation in good faith. Employers should be flexible and not overburden the 
health care system with requests for medical notes. Unnecessarily visiting medical offices increases further 
risk of exposure for everyone. 
 
An employee who cannot work because of COVID-19 may be entitled to employee sick or disability leave and 
benefits offered by the employer or available under the Employment Standards Act or other government 
benefit programs. 
 
At the same time, employers are entitled to expect that employees will continue to perform their work unless 
they have a legitimate reason why they cannot. If an employee is required to self-isolate for legitimate 
reasons, the employer is entitled to explore alternative options for how the employee may still continue to 
perform productive work for the employer (for example, telework). It is also not discriminatory to lay off 
employees if there is no work for them to do because of the impacts of COVID-19. 
 
Employers may have other obligations (for example under the Occupational Health and Safety Act). The 
OHRC encourages employers to consult the Ontario Ministry of Labour, Training and Skills 
Development website for the most recent advice. 
 

http://www.ohrc.on.ca/en/policy-ableism-and-discrimination-based-disability/8-duty-accommodate
http://www.ohrc.on.ca/en/ohrc-policy-position-medical-documentation-be-provided-when-disability-related-accommodation-request
http://www.ohrc.on.ca/en/ohrc-policy-position-medical-documentation-be-provided-when-disability-related-accommodation-request
https://www.ontario.ca/page/ministry-labour-training-skills-development
https://www.ontario.ca/page/ministry-labour-training-skills-development


 

5 
 

COVID-19 and Workers Compensation (published by WCB of PEI) 
The following provides information for Island workers and employers about COVID-19 as it relates 
to Workers Compensation Board (WCB) claims.  
 
Are workers eligible for WCB benefits if they have COVID-19? 
Most cases of COVID-19 are not work-related. If a worker’s COVID-19 is not work-related, there is no need to 
report it to the WCB. 
If a worker contracts COVID-19 that may be a result of work, they should report it to the WCB to determine if 
they are eligible for compensation benefits. To have a claim accepted for COVID-19, all of the following 
conditions must be met: 

• There is medical confirmation that the worker has COVID-19. 
• The worker has been exposed to COVID-19 at work. 
• The exposure is confirmed to be work-related, that is, it arose out of and in the course of their 

employment. 
Ref: WCB policies, Conditions for Entitlement POL-71 and Occupational Disease POL-65 
 
What happens if a worker files a claim? 
The WCB adjudicates all claims on a case-by-case basis, including those related to COVID-19. The WCB will be 
in contact with the worker and their employer about the claim. 
 
Are quarantined or self-isolated workers eligible for benefits? 
The WCB is not able to provide compensation for workers who cannot work for preventative or 
precautionary reasons. As set out in the Workers Compensation Act, compensation is only available for a 
work-related injury or illness. 
Workers in quarantine or who have been directed to self-isolate may be eligible for benefits from other 
sources. Workers should refer to their employers’ sick leave policies and the Government of Canada’s 
employment insurance policy, which has recently been amended in response to COVID-19. 
 
For workers who have an existing claim and are receiving wage loss benefits: 
What happens if a worker cannot attend treatment? 
Self-isolation, social distancing and availability of health care services may have an impact on access to 
treatment for workplace injuries. If this is the case, workers are asked to contact their case worker to discuss 
their claim. 
If a worker has symptoms or is diagnosed with COVID-19, the worker must follow the direction outlined in 
the Public Health Order issued by the Chief Public Health Officer. 
Workers who are symptomatic should contact 8-1-1 immediately and follow the directions provided at that 
time. 
 
Will there be any delay or disruption to WCB benefits during this time? 
We do not anticipate any delays or disruptions to benefits at this time. However, we are taking a few extra 
precautions. We are limiting in-person meetings with employers and workers to essential services only and 
will use the phone or other methods to continue providing other WCB services. 
 
Who can I contact if I have more questions? 
For more information about workers compensation related to COVID-19 check the WCB website or call the 
WCB at 902-368-5680 or 1-800-237-5049. 
 
 
Prevention information for employers and workers is available here 
 
For the most updated public health information about COVID-19 please visit: 

• PEI Chief Public Health Office 
• Public Health Agency of Canada 

 
Source: Workers Compensation Board of PEI (March 16, 2020) 

http://www.wcb.pe.ca/Workers/ReportingAnInjury
http://www.wcb.pe.ca/DocumentManagement/Document/pol71_conditionsforentitlement.pdf
http://www.wcb.pe.ca/DocumentManagement/Document/pol65_occupationaldisease.pdf
https://pm.gc.ca/en/news/news-releases/2020/03/11/prime-minister-outlines-canadas-covid-19-response
https://pm.gc.ca/en/news/news-releases/2020/03/11/prime-minister-outlines-canadas-covid-19-response
http://www.wcb.pe.ca/DocumentManagement/Document/pub_covid19preventionupdate.pdf
https://www.princeedwardisland.ca/en/topic/covid-19
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
http://www.wcb.pe.ca/Information/NewsItem/495
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Frequent Questions for Employers (published by Gov’t of PEI) 
If an employee has to take 14 days to quarantine, is the employer responsible for paying them during that 
time? 

Under the Employment Standards Act, the employer would not be required to pay the employee. 
If the workplace is covered by a collective agreement, employers may consult with their collective 
agreement and discuss the matter with the union if there is some question on the interpretation of any of 
the leave and pay provisions. 

 
Is an employer expected to lay their employee off during the 14-day quarantine period so they can access 
employment insurance (EI) benefits? 

There’s no requirement for employers to terminate or lay off employees under the Employment 
Standards Act to create EI eligibility. 

 
What are the ramifications if an employer does not pay their staff during this time? 

From the employer’s perspective, under the Employment Standards Act there would be no ramifications, 
unless they are laying staff off or terminating staff. 

 
Does the 14-day quarantine count as sick leave? 

Yes, under Government of Canada employment insurance rules. 
 
Do companies have the right to impose their own policies related to employee leave during this time? 

Yes, so long as the policies are in compliance with the Employment Standards Act and other legislation 
(e.g. human rights or Occupational Health and Safety) and advice or directives from public health. 

 
Does a business owner have the right to remove someone from their establishment who is not following 
public health’s recommendations? (e.g. not practicing social distancing) 

Yes, employers have the obligation to take every reasonable precaution to protect the occupational health 
and safety of persons at or near the workplace – see Occupational Health and Safety Act, s.12(1). 
This involves assessing the risks of the workplace and taking appropriate action to either eliminate or, if 
that is not possible, to minimize those risks. 
If an employer determines that someone is posing an undue risk to the health and safety of individuals in 
the workplace, they are obligated to address the risk. This could involve refusing to provide services to a 
person engaged in the risky behavior or providing adequate protection to their workers. 

 
How does social distancing work for employees to customer? (e.g. someone working a checkout) 

Some jobs do not allow for the elimination of risks associated with social distance. 
For example, cashiers may be required to work within the recommended two (2) metre distance. In these 
cases, the employer is responsible for providing personal protective equipment to minimize the risk, such 
as gloves if exchanging money, and adequate hygiene practices for people, spaces and equipment. 

 
Are there any additional steps business owners should be taking to protect their employee’s health, as well as 
their own health? 

All employers and workers should follow the preventative guidelines set out by the Chief Public Health 
Office. 
Where possible, employers should look into work from home options, social distancing workstations 
within the workplace and limiting face-to-face meetings with employees and clients to only that which is 
essential. 

 
Are there any extra precautions for businesses in high-risk areas such as pharmacies? 

As with any place of employment, employers must assess the risks of their workplace and take 
appropriate action to either eliminate or minimize those risks. Businesses that provide health care 
services, such as pharmacies and clinics should review their protocols for reducing the risk of 
transmission or exposure to ensure that risks are minimized. 

 
Published Date: March 19, 2020 (Source: Government of Prince Edward Island) 
For regular updates please visit: Government of Prince Edward Island 

https://www.princeedwardisland.ca/en/information/health-and-wellness/employers-covid-19-frequently-asked-questions
https://www.princeedwardisland.ca/en/information/health-and-wellness/employers-covid-19-frequently-asked-questions
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COVID-19 OVERVIEW 
The following information is based on current Coronavirus Disease 2019 (COVID-19) information 
released from Public Health Agency of Canada, U.S. Centers for Disease Control and Prevention and 
World Health Organization, Health Canada and Canadian Food Inspection Agency. 

We are monitoring the situation daily and putting into action any additional controls necessary. 

What is a Coronavirus? 
Coronavirus Disease 2019 (COVID-19) is a respiratory illness that can spread from person to 
person.  The virus that causes COVID-19 is a novel coronavirus that was first identified in Wuhan, 
China. 
 
How does it spread? 
COVID-19 is a highly contagious virus that spreads easily, mostly through direct person to person 
contact but also indirectly by touching surfaces contaminated with the virus. 
 

• Most commonly, the virus spreads between people who are in close contact (within 2 
meters/6 ft) of each other.  

• The virus is contained in respiratory droplets and aerosols produced when an infected 
person coughs, sneezes or talks.  

• The droplets can land in the mouths or noses of people who are nearby or inhaled directly 
into the lungs. 

• The virus can spread through indirect contact when respiratory droplets from an infected 
person lands on surfaces.  

• It can be transmitted when individuals touch those surfaces with their hands and then 
touch their mouth, nose or possibly their eyes. 

 
People who think they may have been exposed to COVID-19, from either travel or in close-contact 
to someone who is sick, should immediately call 811 for medical assistance and self-isolate. 
Any employee who develops symptoms consistent with COVID-19 must remove themselves from 
the workplace immediately and call 811. Employee must have open communication with a member 
of the COVID 19 Response Team. 

Who is most Vulnerable? 
The elderly: People who are over the age of 60 are at a higher risk of developing a severe case of 
COVID-19, according to data collected by the WHO (World Health Organization).  

People with chronic conditions: People who have underlying health conditions like high blood 
pressure, kidney disease, cancer, or diabetes, persons with weakened lung conditions (severe 
asthma) or compromised immune systems. 

Common Symptoms 
Patients with COVID-19 have reportedly had mild to severe respiratory illness. Symptoms can 
include fever, cough or shortness of breath. Symptoms may appear 2-14 days after exposure. 
 
 
 

https://www.who.int/docs/default-source/coronaviruse/who-china-joint-mission-on-covid-19-final-report.pdf
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Modes of Transmission  
Person-to-person spread 
The virus is thought to spread mainly from person-to-person. 

• Between people who are in close contact with one another (within 6 feet). 
• Through respiratory droplets produced when an infected person coughs, sneezes or talks. 
• These droplets can land in the mouths or noses of people who are nearby or possibly be 

inhaled into the lungs. 
• Some recent studies have suggested that COVID-19 may be spread by people who are not 

showing symptoms. 
• Maintaining good social distance (2 meters/6 feet) is very important in preventing the 

spread of COVID-19. 
 
Spread from contact with contaminated surfaces or objects 
It may be possible that a person can get COVID-19 by touching a surface or object that has the virus 
on it and then touching their own mouth, nose, or possibly their eyes. This is not thought to be the 
main way the virus spreads, but we are still learning more about this virus.  CDC recommends 
people practice frequent “hand hygiene,” which is either washing hands with soap or water or using 
an alcohol-based hand rub. CDC also recommends routine cleaning of frequently touched surfaces.  
 
 
Last Updated Wednesday, April 1, 2020 10:01AM EDT 
 
The World Health Organization (WHO) does not list the loss of the ability to either smell or taste as known 
symptoms of COVID-19, but has been watching closely as experts in several countries study the issue. 
 
Asked about the reliability of the claims at a press conference on Monday, the head of the WHO's emerging 
diseases unit told reporters that she had seen "quite a few reports" of patients losing one or both senses in 
the early stage of infection.  "This is something that we need to look into to really capture if this is one of the 
early signs and symptoms of COVID-19," Dr. Maria Van Kerkhove said. 
Evidence is mounting that the sudden loss of the sense of smell and/or the sense of taste may be a sign of 
COVID-19 infection. 
 
Cases of otherwise asymptomatic patients reporting an inability to detect odours and then testing positive for 
the new coronavirus have been reported in many of the countries hit hardest by the pandemic, including 
South Korea and Germany. 
 
Though these claims have not yet reached the stage of peer-reviewed research, two British doctors' groups 
found them worrying enough last week to call for governments to require anyone who loses their sense of 
smell to self-isolate. 

 

  

https://www.cdc.gov/handwashing/when-how-handwashing.html
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/disinfecting-your-home.html
https://www.ctvnews.ca/health/how-do-i-know-if-i-have-covid-19-a-guide-to-symptoms-1.4834784
https://www.ctvnews.ca/health/how-do-i-know-if-i-have-covid-19-a-guide-to-symptoms-1.4834784
https://www.ctvnews.ca/health/coronavirus/loss-of-smell-may-be-a-sign-of-covid-19-infection-doctors-groups-1.4863341
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Guidance to Meat Slaughter and Processing Establishments on 
Prevention and Response to Suspect and Confirmed COVID-19 Plant 
Employees  

Effective Date 
This guidance takes effect on March 31, 2020. 
 
Introduction 
The Canadian Food Inspection Agency (CFIA) is dedicated to safeguarding food, animals and plants, which 
enhances the health and well-being of Canada's people, environment and economy. 
 
The CFIA will continue to deliver critical services that serve to preserve the integrity of Canada's food safety 
system while safeguarding its animal and plant resource base. 
 
Appropriate oversight of domestic production and imported food products is essential to meeting that 
objective while also supporting trade and the supply chain, including through the certification of exports. 
The CFIA is committed to protecting the health and safety of its employees while maintaining that oversight, 
through critical inspection services. 
 
The CFIA recognizes COVID-19 prevention and response activities at slaughter establishments to be a critical 
element for employee health and safety. 
Establishment Requirements 
In order to protect the health and safety of its employees, the CFIA expects that each establishment operator 
abide by the advice and guidance provided by the Public Health Agency of Canada (PHAC) as well as by local 
Public Health Authorities in addressing the COVID-19 outbreak. 
 
This general public health guidance should be tailored to the specific needs and realities of individual 
establishments/operations, documented and thoroughly implemented. 
 
Establishments are required to have COVID-19 prevention documentation which clearly articulates 
mitigation measures intended to address exposure risks. It is recognized that certain public health measures 
may not be possible in plant operations; documentation should recognize this and outline the mitigation 
measures that are place. 
 
Establishments are also required to have documentation that outlines its response to a suspect and confirmed 
case of COVID-19. 
 
Mitigation and response planning documents: 
describe the measures that have been put in place to prevent or minimize the occurrence or exposure of 
COVID-19. 

• Examples include:  
a. Procedure or Policy documents 
b. Sanitation practices/schedules/locations 
c. Approach taken regarding physical distancing 
d. Self/company health assessment protocols / practices and description of screening methods 

in place or any supporting procedural documents 
e. Policy for your staff to report their, or their colleagues illness and corresponding notification 

to CFIA of any COVID-19 finding 
• describe the specific response/action plans that will be implemented when there is a finding of a 

COVID-19 positive employee. 

These documents are critical and will be expected by the CFIA to maintain CFIA oversight at slaughter 
establishments. 
 

https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
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Discussions between the operator and CFIA are required in the development of mitigation and response plans 
to maximize opportunities for mitigation measures while maintaining the ability of both plant and CFIA 
personnel to continue their functions. 
 
For example where physical distancing of two meters is the public health guidance but cannot easily be 
accommodated, it may be possible to adjust on-site inspection practices and frequencies, increase the 
distance between CFIA employees and plant staff or to adjust traffic patterns through the plant to avoid 
"people-congested" areas. 
 
Additional examples of potential concerns and practical mitigation measures are included as an Annex to this 
document. 
 
Procedures for Operators 
Operators are to include the following procedures in their COVID-19 response plans. 
 
The operator shall notify the CFIA immediately upon receipt of information of:  

• a public health request for COVID-19 testing of a plant employee 
• a COVID-19 positive employee 
• Information provided should include all pertinent details such as:  

o The date of confirmed diagnosis (if applicable) 
o The date of onset of symptoms and if the employee was at the establishment 
o The locations at the establishment where the employee delivered their functions, were likely 

present (lunchroom, etc.) or travelled through (specific corridors, stairways, etc.) 
o Any other information relevant to identifying individuals who may have had contact with the 

positive employee. 
When receiving information of a COVID-19 positive employee, the operator shall notify local public health 
authorities of the positive employee and request their assistance in determining the risks to their other 
employees and the risk to CFIA employees who also work at their establishment.  

Should the local public health authority not be able to provide assistance in the determination of risks to 
other employees, the operator shall seek the support of other expert advice to develop and implement the 
appropriate remediation plans, including ensuring appropriate action to be taken with individuals potentially 
exposed to the COVID-19 positive employee. 

• CFIA will ask the operator to provide information and documents to support an appropriate 
assessment of the risk to CFIA employees. While CFIA will consider the protocols/procedures in 
place by individual establishments, plus the particularities of the positive plant employee (where on 
the line, what kind of work, common areas with our employees, time spent with our employee, etc.) 
and ideally the advice from local public health, in the interim, if CFIA can't get this advice quickly, the 
Agency will need to consider the other information to the best of its abilities and weigh the potential 
risk to our workforce with the impact on establishment operations/animal welfare.  

• CFIA will consult with the local health authority to conduct a joint site visit at the establishment. The 
purpose will be to appropriately determine the health impacts to CFIA staff due to the confirmation 
of a COVID-19 positive plant employee.  

• In addition to the local health authority and an establishment representative, a CFIA team will be 
identified and will include experienced slaughter/meat processing staff, Health and Safety Committee 
or Representative member, and if necessary to provide technical advice the Area OSH 
Coordinator/Advisor as well as appropriate CFIA management. 

• This site visit should be viewed as an inspection/investigation to gain more facts and understanding 
of the situation. Outlined below are some of the outcomes sought from the joint site visit. 

• Slaughter operators are reminded to consult with suppliers and CFIA regarding receipt of live 
animals should production be affected. 
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Outcomes: 

• In collaboration with CFIA management and using information already collected, local public health 
authorities will make decisions regarding exposure to plant and CFIA employees, their need for self-
quarantine and/or referral to health services for testing. 

• Based on the information gathered above, some CFIA employees may be deemed to have had 
negligible risk and can be cleared for further work 

• An assessment of the operator's plans for additional mitigation measures for COVID-19 will be jointly 
evaluated. Results from the previous request by CFIA for written information from the company will 
be used by both CFIA and local public health authorities in the determination of when or if work can 
recommence. 
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WORKPLACE PREVENTION 
Offices, Locker Rooms/Washroom, Lunchroom, Labs/Inspection Areas, all Production, Packaging 
and Storage Areas including Shipping and Receiving Areas. This also includes live product handling 
– Tank House, Buyer, Drivers, Wharf staff, etc.  
 
The best way to prevent illness is to avoid being exposed to COVID-19. As with any virus, Center for 
Disease Control and Prevention (CDC) recommends using everyday preventive actions to help 
prevent the spread of the disease, including:  

1. Wash your hands often with soap and water for at least 20 seconds, especially after going to 
the bathroom, before eating and after blowing your nose, coughing, or sneezing.  

2. If soap and water are not available, use an alcohol-based hand sanitizer with at least 70% 
alcohol.  

3. Avoid touching eyes, nose, and mouth.  
4. Cover cough or sneeze into elbow when in production areas. Change uniform immediately 

and place soiled uniform in soiled laundry bin. 
5. Stay home when sick.  
6. Avoid close contact with people – Physical Distancing. 
7. Avoid handling other persons personal effects (hats, gloves, clothing, lunch bags, cellphone) 
8. Avoid sharing personal items (e.g. food, beverage containers, utensils, cigarettes, lighter, 

toothbrush) 
9. Clean and disinfect frequently touched objects and surfaces using a regular household 

cleaning spray or wipe.  
10. At minimum, facemasks should be used by people who show symptoms of COVID-19 to help 

prevent the spread of the disease to others - as they leave the workplace. 
11.  Consider how to identify persons who may be at risk, and support them, without inviting 

stigma and discrimination into your workplace. (This could include persons who have 
recently travelled to an area reporting cases, or who have conditions that put them at 
higher risk of serious illness e.g. diabetes, heart and lung disease, older age).  

12. Discourage workers from using other workers’ phones, desks, offices, or other work tools 
and equipment, when possible. If necessary, clean and disinfect them before and after use.  

13. Consider improving the engineering controls using the building ventilation system. This 
may include some, or all, of the following activities:  

a. Increase ventilation rates or 
b. Increase the percentage of outdoor air that circulates into the system 

14. Keep communicating and promoting the message that people need to stay at home even if 
they have just mild symptoms of COVID-19. 

 
Control Measures 
Individual measures are recommended for all Management staff and employees in order to reduce 
the risk of contracting COVID-19 outside of working hours. These measures are: 

• Stay at home unless it is essential you leave (medical, groceries or other essentials) 
• Avoid having visitors in your house 
• Avoid group gatherings and public spaces with crowds 
• Maintain distance from other people of at least 2 meters (6ft) which lessens the chances 

of catching COVID-19 
• Use good hand hygiene practices often, using soap and water for at least 20 seconds or 

use a 70% alcohol-based hand sanitizer if the hands are not visibly dirty and soap and 
water are not available 

• Use respiratory etiquette, cough and sneeze into a tissue or your elbow 
• Clean and disinfect surfaces regularly 
• Self-monitor your health, if you’re sick please do not come to work 
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Prevention of Cross Contamination from Packaging  

This step is more focused on preventing employees from becoming contaminated with the virus 
rather than the food. 
  
Because there are some inputs that coronavirus can live on surfaces for several days – “according to 
a recent study published in the New England Journal of Medicine, SARS-CoV-2, the virus that causes COVID-
19, can live in the air and on surfaces between several hours and several days. The study found that the virus 
is viable for up to 72 hours on plastics, 48 hours on stainless steel, 24 hours on cardboard, and 4 hours on 
copper. It is also detectable in the air for three hours” 
 
Regarding new orders of packaging materials that are coming from suppliers, consideration will be 
given to implement a guideline that these materials must stay in a separate storage area or be 
segregated for at least 24 hours for cardboard and 72 hours for plastics before they enter the 
production area.  If your packaging is double wrapped, removing the outer layer will be adequate if 
the inner layer is intact.  
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RESPONSE PLAN  
 
Each facility will be required to have a COVID-19 RESPONSE TEAM. The team members will meet 
on a regular basis to review the guidelines of this document and the adherence of these guidelines 
at the facility.  
Members of this team will be the site representatives to conduct some of the actions required in 
this RESPONSE PLAN as indicated in the sections presented. 
 
The COVID-19 Response Plan is based upon guidance from the Public Health Agency of Canada, U.S. 
Centers for Disease Control and Prevention and World Health Organization. Each processing facility 
will be adhering to the following steps. 
 
-Step 1-  
COVID-19 SIGNAGE 
COVID-19 signage will be posted at the Main entrance of the Plant and to be read prior to entering 
the building. All persons entering our facilities must follow the COVID-19 protocols posted. 
 
-Step 2- 
MANDATORY HAND SANTIZING AT FRONT ENTRANCE 
All persons must sanitize their hands at the front entrance, using hand sanitizer(s) that have been 
provided. Signage shall be in place reminding people to sanitize. These hand sanitizing stations may 
be monitored or under video surveillance to ensure compliance. 
 
-Step 3- 
CONTROLLED ENTRY 

• Visitors are restricted from the premises unless special permission is given by Senior 
Management.  

• Official Compliance and Inspection officers are considered essential visitors and must follow 
the strict site protocols. 

• All delivery drivers, customers, retail, etc. entering the facility are subject to the same 
sanitary procedures and completing our Wellness Check Form as plant employees. Where 
delivery drivers, fishers, customers, retail, etc. enter only inside front entrance they will not 
require Wellness Check. 

• The date, time and name of all personnel entering our plant is recorded. 
 

Shipping and Receiving to plant specific designated areas.  
• No unscheduled deliveries shall be accepted. Notification and arrangements must be made 

with plant personnel.   
• No outside access to production or employee areas, including washrooms. Arrangements 

for designated washrooms outside of the production or employee areas will be provided. 
• We encourage all drivers to remain in their vehicles when possible. Staff will unload any 

product from the trucks. 
• Our Shipping and Receiving staff will not be physically signing for deliveries or paperwork. 

They will provide their name. 
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Unloading Crews/Buyers and Tank House Operators & Truck Drivers  
• No employee of the company will enter the boat of the fishers  
• No admittance of visitors in the buildings used for the buyers, staff only  
• Wash your hands frequently and thoroughly, as per company hygiene requirements, with 

soap and water for at least 20 seconds, especially after going to the washroom, before 
entering processing areas, before eating and after blowing your nose, coughing, or sneezing.  

• Avoid touching eyes, nose, and mouth.  
• Portable hand sanitizer will be provided to you by your company  
• Refrain from handshakes, high fives. 
• No hugging or close contact with other employees, no card playing, no sharing of utensils / 

objects. 
• Dispose of tissue, paper towels and / or gloves immediately in garbage 
• If you need to be in production facility you will be required to sanitize your hands and use 

the provided face masks/glass or face shields.  
• Only come to the processing facility when it’s necessary, radio communication will be 

provided.   
• Keep 2-meter distance between yourself and others we understand at times you need to lift 

together please use the PPE provided for your protection and the protection of others.  
 
-Step 4- 
REDUCE THE RISK OF COVID-19 INFECTED INDIVIDUALS FROM ENTERING OUR FACILITY  
To ensure the safety of all individuals and to prevent the spread of COVID-19, each facility should 
implement and maintain an Employee Temperature Monitoring and Screening process. The 
temperature test is to be used to determine if an individual may have a symptom of COVID-19. 

• Upon entry into the facility, all persons, including employees, will be required to 
complete a Wellness Check form and Temperature Reading.  

• Management will need to receive verbal consent prior to obtaining a 
temperature reading from any individual. Any person refusing a 
temperature reading will not be permitted to enter the facility. 

• There are 2 forms for Wellness Checks. 
a. Weekly Wellness Check: includes COVID-19 symptoms, along with travel and 

close contact related questions. 
b. Daily Wellness Check: is strictly for employees who work in our plant as this is a 

quick confirmation of daily health, but does not involve travel or close contact 
related questions. 

• Wellness Check Forms include the following COVID-19 symptoms - a fever, new or 
worsening cough, headache, sore throat, runny nose, sneezing, congestion or unusual 
fatigue as well as performing a temperature check using an Infrared Non-Contact 
Thermometer – max temperature 38°C. 

• Temperature will be taken and shown to the employee discretely, with 
reasonable protections of privacy during taking and recording of 
temperatures. 

• Individuals with temperature of 100.4 F (38 degrees Celsius) or higher will not 
be permitted to enter the facility. They will be instructed to go home, CALL 811 
and self-isolate. 
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• It is the responsibility of the employee, approved visitor, or contractor to 
communicate to a member of the COVID-19 Response Team, any related 
instructions given to them by Chief Public Health Office, or 811. 

a. PEI Chief Public Health Office or 811 may ask them to monitor their 
symptoms for a defined period of time.  

b. PEI Chief Public Health Office or 811 may instruct them to go for a 
COVID-19 test, the suspected individual will remain in isolation as per 
provincial government guidelines.  

• An employee who is symptomatic and awaiting the results of a test for COVID-19 must 
self-isolate as follows: 
Employees who are symptomatic with exposure criteria (history of travel or close 
contact with a positive case) shall self-isolate for 14 days from the date of the test, 
regardless of whether a negative test result is received during that period. Employees 
who are symptomatic without exposure criteria (no history of travel, no known contact 
with a positive case) need not self-isolate after receipt of a negative COVID-19 test 
result, unless otherwise instructed by the public health official. 

• Any employee who is feeling unwell (e.g. fever, chills, cough, shortness of breath, runny 
nose, sore throat, or headache) will be directed to leave the facility, return to their 
accommodations, immediately self-isolate and call 811. If the employee does not have 
transportation, they can be directed to an area within the facility e.g. office, where they 
can be isolated until transportation to their accommodations can be arranged. 

• If the employee(s) does not have a vehicle, management should work with the 
employee(s) to ensure they go directly home, self-isolate and call 811. 

• Close contacts of the employee must also be directed to leave the facility, return to their 
accommodations, immediately self-isolate and call 811.  

• Please note “close contacts” means 
a. a person who provides care, lives with, or has close physical contact with a 

person who is confirmed as having Covid-19; or  
b. a person who comes into direct contact with the infectious body fluids of a 

person who is confirmed as having Covid-19 
• A mask shall be provided to both the individual and any employees attending to the 

individual to prevent spread of infection as the virus is spread through respiratory 
droplets. 

• If an employee develops COVID-19 symptoms, such as fever, chills, cough, shortness of breath, 
runny nose, sore throat, or headache, they should call their family physician or nurse 
practitioner. If they do not have a family physician or nurse practitioner or are unable to reach 
them, call 811.  

https://www.princeedwardisland.ca/en/service/self-assessment-for-covid-19 

 
 
 
 
 
 
 

https://www.princeedwardisland.ca/en/service/self-assessment-for-covid-19
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-Step 5- 
PLACE GREATER EMPHASIS ON HAND HYGIENE  

HAND HYGIENE:  
• Viruses and bacterial diseases can be spread via contaminated hands.  
• Wash your hands often with soap and water for at least 20 seconds, especially after using 

the washroom and when handling food. 
• Use alcohol-based hand sanitizer if soap and water are not readily available. 

COUGHING OR SNEEZING:  
• Cough or sneeze into a tissue or the bend of your arm, not your hand and wash hands 

afterwards. 
• Soiled and wet uniforms must be placed in soiled laundry bin and replaced with a clean 

uniform  
• Dispose of any tissues you have used as soon as possible in a lined waste basket and wash 

your hands afterwards 
• Avoid touching your eyes, nose, or mouth with unwashed hands 

Hand washing shall be supplemented by placing hand sanitizer units in entrances to the office, 
processing and live holding areas, outside washroom and lunchroom and other designated work 
areas.  All units should be placed within reasonable distances and locations to encourage their 
continued use.  
All hand washing will require monitor to ensure compliance. It will be a condition of employment to 
ensure this practice is followed.  (if employees are observed not washing, they will receive a 
warning and instructed to return to wash their hands properly) 
 
-Step 6- 
REGULATIONS CURRENTLY IN PRACTICE 

Hand washing and sanitizing are currently required at all Seafood Processing facilities under the 
requirements stated in SFCR and GFSI standards.  (outlined below) 
 
Safe Food for Canadians Section 77: Personal Cleanliness and Handwashing Preventive Control 
 
To maintain personal cleanliness, the person cleans and, if necessary, sanitizes their hands 

• immediately upon entering the area 
• immediately after using the lavatory 
• immediately before beginning to conduct an activity, and 
• at a frequency appropriate for the food and the activity being conducted  

Hand cleaning shall be performed on entry to the production areas and at a frequency that is appropriate to 
minimize the risk of product contamination. 

 
BRC Global Standards for Food Safety requirements state: 
 
Suitable and sufficient handwashing facilities shall be provided at access to, and at other appropriate points 
within, production areas. Such handwash facilities shall provide as a minimum: 

• Sufficient quantity of water at a suitable temperature 
• Liquid soap  
• Single use towels or suitably designed and located air driers  
• Water taps with hands free operation  

 

https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/hand-sanitizer.html
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Hand cleaning should be carried as often as is appropriate to the level of risk to the product. As a minimum 
hand should be washed: 

• Before entering production areas 
• Before entry to high care or high-risk areas  
• After any break which involves leaving the production area  
• After going to the toilet  
• After eating or smoking  
• After blowing your nose 
• Advisory signs to prompt handwashing. 

 
There are a number of steps in an effective handwashing procedure: 

1. Wet hands with water 
2. Apply soap  
3. Rub the hands so that all the parts of the hands are cleaned, including palms, backs of hands, between 

fingers, backs of fingers, thumbs   and fingertips  
4. Rinse hands to remove soap  
5. Dry hands thoroughly, as careful drying is a vital step in preventing the contamination of food 

products 
 
Safe Quality Foods: SQF 3.3.2 Hand Washing  
3.3.2.1 Hand wash basins shall be constructed of stainless steel or similar non-corrosive material and as a 
minimum supplied with: 

i. A potable water supply at an appropriate temperature. 
ii. Liquid soap contained within a fixed dispenser. 

iii. Paper towels in a hands-free cleanable dispenser; and  
iv. A means of containing used paper towels.  

3.3.2.2 A sign advising people to wash their hands, and in appropriate languages, shall be provided in a 
prominent position. 
3.3.2.3 Hands shall be washed by all personnel, including staff, contractors and visitors: 

i. On entering feed handling or processing areas 
ii. After each visit to a toilet 

iii. After using a handkerchief 
iv. After smoking, eating or drinking; and  
v. After handling contaminated material. 3.3.2.4 When gloves are used, personnel shall maintain 

the hand washing practices outlined above 
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-Step 7- RISK MITIGATION 
All employees will be provided protective coverage during working hours. Employees shall be 
trained and reminded that they are not to take their own PPE into the plant.  
Management will advise and provide the appropriate PPE for employee position based on risk 
assessment. Risk assessments may be unique to individual plants, depending upon the plant square 
footage, plant layout, number of employees. 
 
This can be one or more of the following PPE (Personal Protective Equipment). 

• Non-Medical Face Mask 
• Goggles 
• Full-Face Shields 
• Nitrile Gloves  
• Non-disposable Gloves 

 
Where 6 feet (2 meters) distancing is not an option due to machinery operation or a task requiring 
2 or more people in close proximity, provide physical barriers and the use of certain types of 
protective equipment (e.g. full-face shield). For activities requiring 2 or more people in close 
proximity for only a short period of time, use a non-medical mask, face shield, etc.  
 
Non-Medical Face masks  

Non-medical face masks can become contaminated on the outside, or when touched by your hands.  
 
When wearing a mask, take the following precautions to protect yourself and others: 
 

• First wash your hands with soap for 20 seconds and sanitize your hands  
• Apply your face mask in a comfortable position over your nose and mouth  
• Avoid touching and adjusting your mask to prevent the spread of germs to your face and 

mask, if you need to do so, sanitize your hands with 70% alcohol sanitizer first.  
• Wash or sanitize your hands before the removal of your mask  
• Once masks are removed, they MUST be placed in a sealed zip lock bag that has the 

employees name written on it. Bag must remain sealed when not in use. 
• Wash hands after face masks has been secured in sealed zip lock bag. 
• Do not wear your mask outside or into the bathroom areas. 
• You only remove your mask to go to the bathroom area, go outside or to eat. 
• Masks can be sanitized with a light misting of 70% Alcohol spray during their shift. 
• If masks are soiled or wet, they must be discarded after each break. 
• Cloth masks are allowed if issued and approved by the company. QMP laundry procedures 

must be followed. 
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Complete Seal Goggles (not safety glasses)  

Protective equipment worn in Low Risk areas cannot be worn in High Risk area of the plant, 
consideration must be given to color coding goggles 

• Carefully remove goggles by grabbing the strap and pulling upwards and away from head.  
• Do not touch the front of goggles. 
• Once goggles are removed, they MUST be well sanitized with a 70% Alcohol spray and a 

clean paper towel.  
• Place sanitized goggles in a bag reserved for this purpose (provided by the company) when 

not in use. Employee must have name written on the bag. 
• Wash hands after placing googles in bag. 
• You only remove your goggles to go outside or to eat. 

 

Full Face Shield   

Protective equipment worn in Low Risk areas cannot be worn in High Risk area of the plant, 
consideration must be given to color coding face shields. 

• Carefully remove face shield by grabbing the strap and pulling upwards and away from head. 
Do not touch the front of shield. 

• Once shield is removed, they MUST be well sanitized with a 70% Alcohol spray and a clean 
paper towel. 

• Place sanitized shield in bags reserved for this purpose (provided by the company) when not 
in use. Employee must have name written on the bag. 

• Wash hands after placing shield in bag. 
• You only remove your shield to go outside or to eat. 

 
 

Nitrile Gloves (disposable gloves) 
 
When removing Nitrile Gloves take the following precautions to protect yourself and others:  
 

• Grasp the outside of one glove at the wrist, do not touch your bare skin. 
• Peel the glove away from your body, pulling it inside out. 
• Hold the glove you just removed in your gloved hand. 
• Peel off the second glove by putting your fingers inside the glove at the top of your wrist.  
• Turn the second glove inside out while pulling it away from your body, leaving the first 

glove inside the second. 
• Dispose of the gloves safely in a designated lined and covered garbage can. Do not reuse the 

gloves.  
• Wash your hands immediately after removing gloves. 
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Protective Gloves (non disposable)  
• Company approved protective gloves are worn by employees handling seafood to prevent 

injury.  
• All employees must wash hands thoroughly before and after putting on gloves. 
• Change gloves when:  

o a) Beginning each new task     
o b) They become soiled or torn  

• Employees must wash and sanitize gloves using soap and water followed by a 70% Alcohol 
Sanitizer when; 

o They touch items other than seafood product or product contact surfaces and 
vectors (e.g. Garbage cans, pallets) 

o At breaks and lunch time 
• Cleaned and Sanitized gloves must be stored on racks provided when not in use 

 
-Step 8- 
MINIMIZE MOVEMENT OF PERSONNEL  
Careful consideration must be given on how movement around the plant and production areas 
could be reduced.  
 
All facilities will track/record employee movement between workstations during their shift. 
By tracking employee movement, in the event of a suspected or confirmed case, will provide 
interaction points with other staff, will make contact tracing easier to perform, and may limit the 
number of employees that may require self-isolation if they are deemed a close contact 
For Example:  
Date: March 30, 2020     Employee Name: Jane Smith 
Time: 8am – 3pm    Time: 3pm – 430pm 
Work Area: Low Risk Raw Tail Line  Work Area: Packaging/Labeling 
 
 
-Step 9- PHYSICAL DISTANCING means 6 feet (2 meters) 
The following guidelines have been developed for the purpose of suggestions. Based on plant 
layout, size and number of employees, plants shall make plans for achieving Physical/Social 
Distancing in their facility. 
 
1: Educate staff 
All workers must receive clear communication of the reasons for personal distancing and its 
importance, specifically on how COVID-19 spreads.  
Communication is vital in several forms – training, group briefings, orientation, signage, etc.  
Keep communicating and promoting the message that people need to stay at home even if they 
have just mild symptoms of COVID-19.  
 
 2: Make it a team effort 
All team members must be held responsible to enforce social distancing and notify management of 
instances of non-compliance. 
Peer accountability is widely recognized as the most effective method of enforcing such 
measures.  Not only does it gain the most influence, it also spreads the most rapidly.   
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3: Work from home  
Administration personnel will be provided equipment and appropriate access to company 
networks to work remotely, so that they avoid entering the building.  Where management and other 
key personnel are required on site, this can be minimized through implementing a rotation 
process.  Consider 'how much can I do off-site' rather than 'how much do I need to do while I am 
here'.   
 
4: Make it visual 

• Distribute several posters, message, throughout the facility. Not only are pictures a 
universal language, the human brain processes images 60,000 times faster than words.   

• Make sure the social distancing message is visual for your team. This will serve two 
purposes – not only will it be understood more quickly and thoroughly, it also keeps the 
rule front-of-mind.  

• Implement visual markings on the floor so people know safe standing distances on 
production lines, and temporary markings to keep reminding staff of the rules. 

 
5: Plant zoning 
Ensure in your facility, that you maintain designated areas that are fully zoned.  Ensure employees 
and equipment in each zone are prohibited from entering non-essential areas and other zones. 
While this practice is already in place, review how you can take your zoning up a level to prevent 
any unnecessary crossover. 
 
6: Physical Distancing 

• Employers are required to take every reasonable step to ensure minimal interaction of 
people (including employees and/or clients) within two meters of each other  

• Where every reasonable step has been taken to ensure 6 feet (2 meters) separation 
between employees, however physical distancing isn’t an option due to machinery 
operation or a task requiring 2 or more people in close proximity, provide physical barriers 
and the use of certain types of protective equipment  (e.g. full-face shield). 

• Review where 'crowds' are likely to congregate (e.g. Locker room, Main Office, Change 
Room, Smoking Areas, Parking Lot, Wharf) and introduce signage and ensure thorough 
monitoring compliance to these guidelines.  

• Stagger crews going into processing areas to minimize the amount of people going to their 
work areas at one time, while ensuring physical distancing. 

 
Traveling to work via Buses & Vans  
• Load and offload passengers by the rear doors if possible or establish a rule that the 

driver is last-on, first-off of the bus.  
• Allow enough time for passengers to disembark from vehicles to allow for adequate 

distancing and prevent crowding.  
• Create spacing between riders such as staggering where people sit (e.g. aisle to 

window, alternating per row).  
• Consider installing physical barriers that can minimize spread of droplets.  
• Consider having the bus wiped down (e.g. seat backs and other commonly touched 

areas) before and after trips, and at the start and end of each workday.  
• Handwashing facilities or sanitizer must be made available before and after the bus 

ride.  
• The only exception to this is family members, or a work unit of no more than 5 

employees.  
• Hands should be washed thoroughly before and after the truck ride and common 

surfaces should be wiped down before and at the end of each trip.  
 

https://www.klipspringer.com/floor-safety-demarcation-safety-signs/c-456.html
https://www.klipspringer.com/compliance-and-innovation/visual-management.html
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Traveling to work via Truck & Car  
• When more than one worker is traveling, physical distancing practices apply. 
• Shared travel with more than one person should be minimized. 
• Where possible limit to a single driver in a conventional truck (i.e., single cab),  
• A driver and one passenger may travel together in vehicles with two rows of seating. 

The passenger should sit in the back seat on the opposite side as the driver.  
• The only exception to this is family members (living in the same house), or a work 

unit of no more than 5 employees.  
• Hands should be washed thoroughly before and after the ride and common surfaces 

should be wiped down before and at the end of each trip.  
• Where car pooling exists in a vehicle up to 5 people, all passengers should wear a 

non-medical face mask. 
 

 
7: Staggered break and shift patterns 
It is recommended to adjust your practices in one or all of the following: 

• Staggered breaks and lunch 
• Staggered shift start and end times 
• Staggered department breaks 
• Establish appropriate time to arrive prior to shift 

 
This is an excellent way to reduce the amount of people at any given time, especially in 
concentrated plant areas.  (staircases, offices, hallways, etc.) 
 
This could make the single biggest impact to preventing Covid-19 from spreading throughout our 
workforce. 
 
8: Lunchroom and break areas 
Based on square footage of plant and lunchroom areas each facility will determine the best seating 
arrangements that will allow employees to follow the physical distancing requirements 
(6ft/2meters). 
 
Some examples may include: 

• Limit of 1 person per table 
• Rearranging tables 
• Remove chairs and/or tables to provide more space 
• Barriers (similar to photo) 

 
Consideration must be given to meal preparation and storage in lunch room areas.  This may mean 
separating microwaves and refrigerators if possible. 
 
Sanitizing wipes should be made available for employees to clean microwave touch pads/handles 
and refrigerator handles before and after use. 

 
 
An example of barriers used in Taiwan school 
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Buyers & Wharf Staff (lobster) 
1. Employers are required to take every reasonable step to ensure minimal interaction of 

people (including employees and/or clients) within two meters of each other 
2. All wharf areas are restricted areas – security at wharfs/ports may be deemed 

necessary to support any physical distancing and restricted entry. 
3. Wharf staff and buyers are not permitted enter a fishing boat 
4. Whenever possible, physical distancing of 2-meteres must be practiced whenever lifting 

and handling crates 
5. Loaded fishing crates are normally lifted by 2 workers due to the weight of crates. 

Because of close proximity to each other a full-face shield must be worn to protect from 
respiratory droplets. 

6. Buyers must practice physical distancing of 2-meters where possible and wear a face 
shield when they are out around the wharf or at risk of coming in to contact with 
someone less than 2-meters. 

7. Boats must be limited to captain and helpers – no other passengers aboard  
8. Cleaning and sanitizing protocols must be followed on all boats 
9. Sanitizing gloves using a 70% alcohol through portable units 

 
Wharf buyers and employees (snow crab only) 

• Employers are required to take every reasonable step to ensure minimal interaction of 
people (including employees and/or clients) within two metres of each other 

• There would be approximately 9-11 guys on a boat at one time in a hole to fill pans and 
there are approximately 10 guys on the wharf, these employees will sanitize their hands 
or gloves between each boat.  

• Once the snow crab fishers are out of range respecting the 2 meters physical 
distancing the employees will enter the boat of fishers.  

• Before the employees get on the boat, they will put on non-medical face masks.  
• The employees will fill pans of crab and other employees on the deck will carry the pans 

off the boat and lift them to the side of the wharf.  
• The employees on the deck will also wear non-medical face masks or face shields as 

they lift the pans to the scales.  
• Once the employees are off the boats a 2-meter distance between the employee and 

others must be re-established. 
• There will only be 4 employees in the lunchroom at one time to ensure physical 

distancing can be achieved.  
• Portable hand sanitizer will be provided.  
• After blowing your nose, coughing, or eating sanitize your hands.  

 
 
9: Self -Isolation   
 
You must self-isolate for 14 days if any of the following apply: 

• you are returning from travel outside of Prince Edward Island. 
• you have been diagnosed with COVID-19. 
• you had close contact with someone who has or is suspected to have COVID-19. 
• you have been told by the PEI Chief Public Health Office authority that you may have been 

exposed and need to quarantine. 
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Self-isolation means that for 14 days you must: 
• stay at home and monitor yourself for symptoms. 
• avoid contact with others to help prevent transmission of the virus at the earliest stage of 

illness. 
• practice physical distancing from other members of your household and where possible use 

a separate washroom and bedroom. 
• Ensure that you have supports in place to purchase groceries and other essential items. 
• If you develop symptoms or have been in contact with a confirmed case of COVID-19, 

contact 811. 

Step 10- 
DISINFECT HIGH CONTACT AREAS  

Current evidence suggests that COVID-19 may remain viable for hours to days on surfaces made 
from a variety of materials. For the protection of all employees a thorough cleaning and sanitation 
must occur in all areas.  The following steps will be followed at our facility…  
How to clean and disinfect surfaces potentially contaminated:  

• Wear disposable gloves when cleaning and disinfecting surfaces. Gloves should be 
discarded after each cleaning. If reusable gloves are used, those gloves should be dedicated 
for cleaning and disinfection of surfaces for COVID-19 and must not be used for other 
purposes. 

• Wash and Clean hands with soap and water immediately after gloves are removed.  
• If surfaces are dirty, they should be cleaned using a detergent or soap and water prior to 

disinfection. 
• Health Canada recommends cleaning high-touch surfaces often, using either regular 

household cleaners or diluted bleach. This bleach solution should be prepared according to 
the instructions on the label or in a ratio of 1 teaspoon (5 mL) per cup (250 mL). Directions 
are based on bleach that is 5% sodium hypochlorite, to give a 0.1% sodium hypochlorite 
solution. 

• Based on individual plant risk assessment, uniforms must be laundered using the warmest 
appropriate water setting for the items and dry items completely.  Use products currently 
on approved materials list for plants under QMP.  

 
Managing Contaminated Materials 

• Use Extra Strong Garbage bags (if available) or Double bag all garbage cans.  
• Place all used gloves, facemasks, cleaning clothes, paper towel and other disposable items in 

a bag(s) that can be tied closed. Do not leave possibly contaminated items lying around. 
• When emptying garbage cans personnel must wear gloves, tie the garbage bag closed and 

remove from garbage can. 
• Place this garbage bag in the appropriate trash container or dumpster and close cover.  
• Remove gloves after handling garbage and discard gloves. 
• Immediately wash hands with soap and water for at least 20 seconds or use an alcohol-

based hand sanitizer  
 
Health Canada has published a list of hard surface disinfectants that are likely to be effective for use 
against COVID-19. This list is updated regularly. Although they do not claim to kill viruses such as 
COVID-19, cleaners play a role in helping limit the transfer of microorganisms. 
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-
19/list.html 

https://www.canada.ca/en/public-health/services/diseases/2019-novel-coronavirus-infection/symptoms.html
https://www.canada.ca/en/public-health/services/publications/diseases-conditions/social-distancing.html
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html
https://www.canada.ca/en/health-canada/services/drugs-health-products/disinfectants/covid-19/list.html
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-Step 11- 
ENHANCE SURFACE CLEANING AND SANITIZING SCHEDULE  
All facilities will adhere to current practices in cleaning and sanitizing, with emphasis on the 
following, to reduce the chance of spreading all communicable viral diseases. 
 

• Continuously Clean and Sanitize all “touch points” this shall include the main entrance, 
office, parts room, lunchroom, locker rooms, washrooms through to shipping and all areas 
in between, including tank house. 

• All cleaning and sanitizing activities shall be recorded and verified. 
• Plants shall follow their own Sanitation Procedures as written. 
• During production (at breaks) all meat picks, knives, scales, etc. will be sanitized 
• Caution must be taken to ensure product contamination with chemicals does not occur 

 
-Step 12 -  
ACTION TO BE TAKEN IF AN EMPLOYEE HAS TESTED POSITIVE FOR COVID-19 
 
There is no evidence to date of viruses that causes respiratory illnesses being transmitted via food 
or food packaging. COVID-19 is a respiratory illness and the primary transmission route is through 
person-to person contact and through direct contact with respiratory droplets generated when an 
infected person coughs or sneezes. 
 
A person who is diagnosed with COVID-19 is required to self-isolate for a period of at least 14 days 
after the onset of symptoms and until cleared by a public health official. A person who is 
symptomatic and awaiting the results of a test for COVID-19 is required to self-isolate for at least 14 
days from the day of testing,  if they had exposure to a confirmed case of COVID-19 or have traveled 
outside of PEI. A person who is symptomatic, but did not have exposure to a confirmed case of 
COVID-19 and has not traveled outside PEI, must self-isolate for at least 14 days or until a negative 
COVID-19 test is received Furthermore, all close contacts* of a confirmed or probable case of 
COVID-19 will be required to self-isolate for a period of 14 days from the first day of close contact, 
regardless of whether a negative test result for COVID-19 is received during that period. 
*A close contact (in the above context) is someone who lives with or has close physical contact with 
a person who is confirmed as having or is a probable COVID-19 case.  

If an employee tests positive for COVID-19, contact the Chief Public Health Office and CFIA to 
initiate a joint investigation into the risk posed by the employee who tested positive for COVID-19. 
Contact tracing will be completed and anyone considered a close contact will be required to self-
isolate for a period of 14 days from the last contact with the case.  

Additional measures may be communicated to the employer, as required, based on the outcome of 
the investigation.  

An employee who is diagnosed with COVID-19 must self-isolate for a period of at least 14 days after 
the onset of symptoms and until cleared by a public health official. 

A person who is symptomatic and awaiting the results of a test for COVID-19 is required to self-
isolate for at least 14 days from the day of testing,  if they had exposure to a confirmed case of 
COVID-19 or have traveled outside of PEI. 
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A person who is symptomatic, but did not have exposure to a confirmed case of COVID-19 and has 
not traveled outside PEI, must self-isolate for at least 14 days or until a negative COVID-19 test is 
received 

An employee who is identified as a close contact of a confirmed or probable case of COVID-19, must 
self-isolate for a period of 14 days from the last day of close contact, regardless of whether a 
negative test result for COVID-19 is received during that period. 

“Close contact” means: 
a. A person who provides care, lives with, or has close physical contact with a person who is 

confirmed as having COVID-19; or 
b. A person who comes into direct contact with the infectious body fluids of a person who is 

confirmed as having COVID-19. 
 
Any employee who develops symptoms consistent with COVID-19 must remove themselves from 
the workplace immediately and call 811.  

1. CHIEF PUBLIC HEALTH OFFICE - The facility will consult with and follow Chief Public Health 
Office recommendations relating to the facility’s response. Any employee confirmed to test 
positive for COVID-19 (symptomatic or asymptomatic) must comply with the Chief Public 
Health Office instructions. The employee will not be permitted to return to work for at least 14 
days and until deemed healthy (all clear).  

 
2. CFIA – The facility will notify CFIA of any suspected or confirmed COVID-19 case. 
 

 
3. PROTECT PERSONNEL INFORMATION – The company will not release personal information 

about employee’s identity or health status. Employees may voluntarily disclose their status 
(e.g., to colleagues). Anyone who has access to an employee’s medical information must ensure 
they comply with confidentiality and privacy obligations. 

 
4. NOTIFY FACILITY COVID-19 RESPONSE TEAM - The person who is given notice of the 

employee’s status will contact the facility’s COVID-19 RESPONSE TEAM to provide the 
employee’s name, work location at the facility, and contact information, including a phone 
number 

 
5. MAP MOVEMENT - The site COVID-19 RESPONSE TEAM will immediately assess the employee’s 

contact and movements at the site. Employee movement will be mapped. Also, necessary steps 
will be taken to mitigate spread of the illness, including: 

• INTERVIEW - To assess the employee’s contact and movements at the facility, a member 
of the COVID-19 RESPONSE TEAM will quickly coordinate telephone or electronic 
outreach to the employee to collect work- related information 

• INFORM IMPACTED PERSONNEL – While protecting the employee’s identity and health 
status, inform employees who are potentially impacted by the movements of the 
infected employee of their possible exposure to COVID-19 in the workplace. Keep in 
mind to attempt to minimize any anxiety in the messaging. The confidentiality of the 
infected employee will be kept confidential as required by applicable law. Employees 
exposed to a co-worker with confirmed COVID-19 will be directed to the PEI Chief 
Public Health Office for guidance for how to conduct a risk assessment of their potential 
exposure. Care will be taken to protect the individual’s identity. 
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• COVID-19 SEEK AND DESTROY – The COVID-19 RESPONSE TEAM will review the map 
for a clear understanding of exactly where the infected employee had contact. If positive 
case confirmation is obtained after business hours, the Team should be called into 
action and begin the investigation process. Contamination sources will be determined 
and team approach will be taken to decide on the quarantine protocol option to proceed 
with. If there is a group of employees who spent significant time within 6 feet or 2 
meters of the infected employee, that group could go into a “quarantine”. The 
investigation process will be directed by the PEI Chief Public Health Office to determine 
the appropriate actions.  
 
 

Some other actions may involve: 
• Restrict access to potentially impacted area(s) until the impacted areas are properly 

assessed and appropriate deep cleaning and disinfection has been conducted. 
• Provide alternate entry and exit routes for employees in or near impacted areas to avoid 

potentially impacted areas or allow for alternate work locations until the areas are 
properly assessed and appropriate sanitization is conducted. 

• DEEP CLEAN – Deep clean of all areas (lunchroom, washrooms, etc.) will be 
commenced. No extra cleaning will be required on the line other than regular sanitation 
and normal protocol. 

• QUARANTINE – Home quarantine will be reserved for staff determined to be at high risk 
as per consultation with the PEI Chief Public Health Office. 

• COMMUNICATION - Communication will be established between facility personnel and 
management. 

• RE-ADMISSION - Screening (Wellness Check, Temperature Monitoring) will be followed 
as per regular protocol for re-admission. 

 
-Step 13- 
GUIDELINES FOR QUESTIONS NEEDED FOR COVID-19 RESPONSE TEAM 

The investigation process will be directed by the PEI Chief Public Health Office to determine the 
appropriate actions. 

The COVID-19 RESPONSE TEAM must directly contact the individual preferably by phone and ask 
the following questions: 

1. Have you notified your supervisor of your illness?  
2. What approximate date did you start feeling ill?  
3. Have you been tested for COVID-19?  

a. If so, are the results available?  
b. If the results are not available, when are the results expected to be available? 

(This would facilitate the required follow-up.)  
c. If the results are available, what were the results?  
d. What date did you test positive or were diagnosed with COVID-19?  

4. Have you contacted or have you been contacted by the PEI Chief Public Health Office for 
instructions on quarantine or testing for COVID-19?  

5. Have you been advised by medical officials to isolate? If so, starting when and for how 
long?  

6. Have you been in contact (within 6 feet or 2 meters) with someone possibly with the 
COVID-19 or in a region where the virus is located? In countries with high case, where 
have you travelled?  
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7. Where is your workstation (or multiple locations if rotating jobs) located or where was 
your meeting or visit? If it is an employee refer to Employee Tracking information  

8. Besides your workstation, is there any other location where you spent more than 10 
minutes? (e.g., lunchroom)  

9. Who, if anyone, did you have close contact with (within 6’ or 2m) at work?  
10. How do you arrive to work?  
11. Which door do you use when entering and departing your work area? Map employee 

movement.  
12. Which washrooms do you typically use in building or which washrooms did you use in 

this building while you were here (if any)?  
13. Who is your point of contact outside of the plant in event of emergency?  
14. Is there anything else we should be made aware of?  

 

All information must be recorded and stored in a secure system to protect the interviewee’s 
privacy. 

 
-Step 14- 
PROTOCOL FOR CLEANING AND SANITATION TEAMS  
Protecting our cleaning and sanitizing staff is of utmost importance to us. To ensure their safety we 
have a “Sanitation Team Protection Kit” that will be stored in a covered/sealed container and made 
readily available and in close proximity to the main entrance.  
 
The “Sanitation Team Protection Kit” will include the following items. 

• Face Masks 
• Face Shields/ Protective Eye Goggles 
• Boxes of Nitrile Gloves 
• Uniforms/Disposable Paint Suit 
• Aprons 
• Cleaning Clothes 
• Cleaning Solution e.g., Chloragel, Genbact 
• Alco Spray Bottles 
• Garbage bags (for the disposal of cloths and gloves) 
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To demonstrate the importance of enhanced frequency of cleaning and sanitizing surfaces 
the following demonstrates the amount of time the Coronavirus may remain present on 
surfaces if they are not properly cleaned.   
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COVID-19 Check List – Actions to be taken 
All facilities have agreed to follow the practices described in this booklet as our guiding Covid-19 
Response Plan for the PEI Seafood Industry.  This includes the facilities named as participants of 
designing this plan. 
  

1. Train COVID 19 Response Team 
2. Conduct training on proper hygiene and methods to avoid catching and spreading disease, 

such as the COVID-19, BEFORE new and returning employees begin work.  
3. Distribute and post awareness material throughout the facility 
4. Assign designated employees to be stationed at the front entrance for Wellness Checks. 
5. Ensure appropriate types and amounts of supplies are available, they may include the 

following; Infrared Non-Contact Forehead Thermometers, Surgical Masks, N95 Masks, 
Nitrile Disposable Gloves, Full Coverage Face Shields/ Protective Eye Goggles 

6. Determine how to isolate/quarantine persons who may possibly have COVID-19.  
7. Action to be taken if an employee tests positive for Covid-19  
8. Train housekeeping personnel on: Frequency of and how to clean common surfaces  
9. Identify proper PPE usage for each job in the facility (this will documented by job) 
10. Educate on established precautions to take and how to dispose of possible contaminated 

materials   
11. Ensure adequate supplies of cleaning materials are securely stored in the plant:     

a. Hand Sanitizer 
b. Soap  
c. Sanitizers/disinfectants for cleaning hard surfaces  
d. Laundry detergent  
e. Gloves  
f. Disposal approved cleaning cloths 

 
12. Establish notification protocol if confirmed positive case of COVID-19  

a. Communication Plan – staff 
b. Begin Employee tracking – where have they been while in workplace  
c. Contact the PEI Chief Public Health Office for assistance in contact tracing. 
d. Management Team must oversee facility cleaning and disinfecting 
e. Ventilate facility if/where possible 
f. Response to Media 
g. Shut-down protocol – plant security, etc. 
h. Contact CFIA to advise of a positive case in your plant, communicate actions taken in 

form of a written report 
 

 
Where it has been determined that the duties of the confirmed positive or suspect employee 
may have resulted in close contact with CFIA employees, the CFIA needs to be notified. 
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What CFIA says about FOOD 

COVID-19 transmission through food 

Scientists and food safety authorities across the world are closely monitoring the spread of COVID-19. There 
is currently no evidence that food is a likely source or route of transmission of the virus. 

The World Health Organization (WHO) has issued precautionary recommendations including advice on the 
need to continue to follow good hygiene practices during food handling and preparation, such as washing 
hands, cooking meat thoroughly and avoiding potential cross-contamination between cooked and uncooked 
foods. More information can be found on the WHO website. 

CFIA does not anticipate any food product recalls or withdrawals from the market due to COVID-19 
contamination. Currently, there have been no reported cases of food or food packaging being associated with 
the transmission of COVID-19. 

Food 
There is currently no evidence to suggest that food is a likely source or route of transmission of the virus and 
there are currently no reported cases of COVID 19 transmission through food. People are unlikely to be 
infected with the virus through food. 
 
Scientists and food safety authorities across the world are closely monitoring the spread of COVID-19. 

If we become aware of a potential food safety risk, appropriate actions will be taken to ensure the safety of 
Canada's food supply. 

Coronaviruses are killed by common cleaning and disinfection methods and by cooking food to safe internal 
temperatures. 

 
Source: https://www.inspection.gc.ca/covid-19/questions-and-
answers/eng/1584648921808/1584648922156#q1b 

 
 

 
 

 

 

 

https://www.oie.int/en/scientific-expertise/specific-information-and-recommendations/questions-and-answers-on-2019novel-coronavirus/
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/food-safety-you.html#a2
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-internal-cooking-temperatures.html
https://www.canada.ca/en/health-canada/services/general-food-safety-tips/safe-internal-cooking-temperatures.html
https://www.inspection.gc.ca/covid-19/questions-and-answers/eng/1584648921808/1584648922156#q1b
https://www.inspection.gc.ca/covid-19/questions-and-answers/eng/1584648921808/1584648922156#q1b
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COVID-19 PROTOCOLS  
The following is a summary of this document, emphasizing the actions that must be implemented 
and strictly adhered to in order to protect our employees and facility. 

 1. All persons entering the plant, at any entrance point, must sanitize hands 
  

 2. All Guidelines mentioned in the booklet are to be followed and are a condition of employment. 
 

 3. Daily and Weekly “Wellness Check” form must be completed 
 

 4. Restrict Visitors entering the facility 
 

 5. All interiors of company vehicles shall be cleaned and sanitized. Hand sanitizers and wipes shall 
made available to each vehicle 
 

 6. ** If applicable – Retail outlet must have Plexi glass at cash, crowd barrier to block off customer 
traffic, encourage debit purchases, cleaning and posted sanitizing procedures specific to Retail 
Outlets 

 7. Schedule any staff gathering to smaller groups and staggered – orientation, training, staff 
meetings, etc. while adhering to provincial guidelines on physical distancing practices. 

 8. It is suggested to assign a designated employee(s) to monitor practices/guidelines within the 
facility.  

 9. Clean and Sanitize any items that come into the plant such as cans, plastic wrapped items, metal 
or metal containers, tools, etc. – following recommended guidelines. 

 10. Enhance cleaning and sanitizing: Assign designated employees to continuously clean and sanitize 
all employee “touch points.” This shall include the main entrance, office, shipping, tank house, 
etc.  These activities shall be recorded and verified. 

 11. Smoking:  all employees must WASH and Sanitize hands after smoking  
 

 12. Employee Breaks – To ensure employee distancing, breaks must be limited to a specific number 
of employees – staggered breaks.  No card playing. 
 

 13. Physical Distancing – Increasing the distance between each worker on the processing line, 
providing physical barriers, and the use of certain types of protective equipment (e.g. full-face 
visor may allow for some relaxing of the full 6ft social distancing recommendation.  

 14. Maintenance must monitor and repair when necessary hand wash stations to ensure they are 
functioning properly, and water is warm. People do not want to wash hands in cold water 
especially when working in the plant. 

 15. Shipping/Receiving: Truck drivers must remain in their truck and are not to be on the dock. 
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Frequently asked questions: Changes to the Temporary Foreign Worker 
program regarding COVID-19 – April 14, 2020 

Note: This document is intended to complement existing guidance to employers (published March 
27, 2020), as well as information for travelers to Canada on the following website: 
www.canada.ca/coronavirus.  

Are temporary foreign workers required to self-isolate immediately upon landing in Canada, or are they 
permitted to travel to their final destination in Canada before self-isolating? 

• Like all travellers, workers will be screened prior to boarding an international flight to Canada. Workers 
who present with COVID-19 symptoms will not be allowed to travel 

• Upon arrival in Canada, temporary foreign workers will be screened for COVID-19 symptoms. If they are 
deemed to be asymptomatic (no symptoms), and meet entry requirements, they will be permitted to 
travel onwards, including via a connecting flight, to their housing where they must self-isolate for 14 days  

• If they have symptoms upon arrival, depending on the severity of their condition, they may be placed in 
quarantine at the point of entry or be sent to the hospital. Once they have recovered, their admissibility to 
Canada will be assessed and, if applicable, they may be permitted to travel onwards to their final 
destination 

What are a temporary foreign worker’s responsibilities upon arrival in Canada, both during the period of self-
isolation and afterwards? 

• Temporary foreign workers are responsible for following all public health measures issued by 
government authorities within Canada. The latest information, including contact information for local 
health authorities, is available at www.canada.ca/coronavirus 

• If a worker develops symptoms such as cough, fever, or difficulty breathing at anytime, or believes they 
were exposed to someone who was sick with COVID-19, they must notify key people. This includes airline 
staff and border agents if travelling, and their employer, their roommates and public health authorities if 
at their place of residence or workplace. The worker could face penalties for not reporting this 
information 

• During the self-isolation period, workers must follow the guidelines issued by the Government of Canada 
(www.canada.ca/coronavirus) and their province or territory of residence. This includes remaining in 
their place of residence and keeping a minimum of two meters away from other people 

What are the penalties to workers for not respecting the self-isolation requirements? 

• With the exception of those deemed exempt by the CPHO of Canada (see Q1) temporary foreign workers 
entering Canada are subject to the requirements of the Emergency Order 2020-0175 made under section 
58 of the Quarantine Act, which includes mandatory self-isolation. Penalties of up to $750,000 can be 
levied against a temporary foreign worker who violates this Order 

• Further, a person who causes a risk of imminent death or serious bodily harm to another person while 
wilfully or recklessly contravening the Quarantine Act or associated regulations could be liable for a fine 
of up to $1,000,000 or to imprisonment of up to three years, or to both 

• The requirements of the order, which includes mandatory self-isolation in most cases, have been shared 
with workers including via email to work permit holders, are communicated upon entry into Canada, and 
are available online at www.canada.ca/coronavirus. In addition, the federal government is working with 
provinces and territories to enforce these obligations, applying a risk-based, measured approach to non-
compliance 

 

 

 

https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
https://www.canada.ca/en/public-health/services/diseases/coronavirus-disease-covid-19.html
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Are temporary foreign workers allowed to work while in self-isolation? 

No. The employer cannot authorize the worker to work during the self-isolation period, even if requested by 
the worker, with the exception of those deemed as providing an essential service by the Chief Public Health 
Officer of Canada (see Q1). In addition, the employer cannot ask the worker to perform other duties during 
that period, such as building repairs or administrative tasks 

How much does an employer have to pay their temporary foreign worker during the initial self-isolation 
period? 

• Employers are responsible for paying their temporary foreign workers for a minimum 30 hours per week 
during self-isolation, and at the rate of pay specified on the Labour Market Impact Assessment. This is 
consistent with the TFW Program’s genuineness policy, which indicates that reasonable employment 
needs are a full time workload (for example, a minimum of 30 hours per week) 

• The employer can withhold standard contract deductions (for example Employment Insurance, housing, 
transportation, etc.) as per applicable Program stream requirements. The employer is not allowed to 
deduct any additional amounts due to the self-isolation period 

• To clarify previous guidance (dated March 27, 2020): This requirement will also apply to workers in the 
Seasonal Agricultural Worker Program (SAWP) and the 14-day period of paid self-isolation will be in 
addition to the minimum 240 hours of pay as specified in the SAWP contract 

What are the employer’s responsibilities with respect to isolation if a worker develops symptoms of COVID-
19 after the self-isolation period? 

• If a worker becomes symptomatic at any time, including after the self-isolation period, the employer must 
immediately arrange for the worker to be fully isolated from others, and contact local public health 
officials. Where applicable, employers should also contact the appropriate consular officials 

• The employer (and worker) must then follow the advice/direction of the local public health authority, 
and facilitate the continued isolation of the worker for either a minimum of 14 days since the first onset 
of symptoms, or until the public health authority deems necessary 

What are you doing to enforce employer compliance with health and safety requirements? What are the 
penalties for employer non-compliance? 

• Employers have an important role to play in helping to prevent the introduction and spread of COVID-19. 
Importantly, employers must not prevent or inhibit workers from meeting their obligations under the 
Quarantine Act in any way 

• The Government has communicated requirements for employers in various ways:  
o A guidance document (dated March 27), shared with all current employers of the TFW Program, 

as well as stakeholders, provinces/territories, and partner countries 
o Ongoing engagement with stakeholders and partners to respond to questions and identify and 

address outstanding concerns; and 
o A letter to employers from the Minister of Health and the Minister of Employment, Workforce 

Development and Disability Inclusion, underscoring expectations for employers and the 
importance of the public health requirements 

• Options for penalties for employers of temporary foreign workers under other regulatory regimes, such 
as the Immigration and Refugee Protection Regulations are under assessment 

  

https://www.canada.ca/en/employment-social-development/corporate/notices/minister-letter-foreign-workers.html
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What mechanisms will there be for reporting instances of non-compliance to government authorities? 

• Individuals who observe suspected violations of the Quarantine Act on the part of anyone, including a 
self-isolating worker, are asked to notify local law enforcement 

• Individuals who observe a suspected contravention of the expectations of employers are asked to report 
through ESDC’s Online Fraud Reporting tool – a secure online process for submitting information that 
will be reviewed by program officers, and who will take action as appropriate. Alternatively, individuals 
can call the toll-free Service Canada Confidential Tips Line at 1-866-602-9448. These tools can also be 
used to report other incidents of non-compliance with program rules and requirements 

For employers who are already required to provide housing to workers, do the housing requirements on 
social distancing (for example two metres apart) apply only during the self-isolation period, or for the 
worker’s entire period of employment? 

• The requirement is for employer to provide housing which ensures that workers remain two metres 
apart applies during the mandatory self-isolation period 

• It is recommended that workers continue to practice social distancing and good hygiene habits beyond 
the two-week period, in an effort to reduce the spread of COVID-19. Employer-provided housing that 
enables this would support public health objectives 

Will workers receive health care coverage while they are in Canada, including for COVID-19 related issues? 

• Temporary foreign workers should receive coverage equivalent to other residents of Canada. For 
workers in the low-wage and primary agriculture streams, including the Seasonal Agricultural Worker 
Program, if provincial/territorial health care is not provided from the first day the worker arrives in 
Canada, equivalent private health insurance must be provided by the employer until the worker becomes 
eligible for the provincial/territorial plan 

• In the current context, some private insurers may no longer cover COVID-19 related issues. Some 
provinces are waiving typical waiting periods for provincial coverage. We are continuing to assess the 
situation and will work with provinces and other partners to address gaps. In the meantime, existing 
employer obligations still apply 

What happens if a worker becomes sick with COVID-19? 

• If a worker becomes symptomatic at any time, the employer must immediately arrange for the worker to 
be fully isolated from others and contact local public health officials. If this takes place during the initial 
self-isolation period, the worker will be paid (see Q7) 

• If the worker becomes ill after the initial self-isolation period, they may be entitled to either paid or 
unpaid sick leave, depending on their employment contract and the relevant federal, provincial or 
territorial employment standards. This could include new provisions in several jurisdictions for job-
protected leave because of the COVID-19 pandemic 

• A worker may also be eligible for Employment Insurance (EI) or the Canada Emergency Response Benefit 
(CERB). In both cases, temporary foreign workers are subject to the same eligibility criteria as Canadians 
and permanent residents:  

o EI sickness benefits are available to people who are unable to work due to illness, injury or 
quarantine, but who would be available to work if it were not for their medical condition. There 
are eligibility criteria, such as minimum insurable hours. More details can be found on the EI 
sickness benefits web page 

o The recently announced CERB will provide temporary income support to workers who are 
without employment or self-employment income due to COVID-19. This includes workers who 
have temporarily stopped working, lost their job, are sick or in quarantine, or need to care for a 
child or a family member. More details can be found on the Canada Emergency Response Benefit 
web page 

 

https://www.canada.ca/en/employment-social-development/services/foreign-workers/fraud/report-online-fraud.html
https://www.canada.ca/en/services/benefits/ei/ei-sickness.html
https://www.canada.ca/en/services/benefits/ei/ei-sickness.html
https://www.canada.ca/en/services/benefits/ei/cerb-application.html
https://www.canada.ca/en/services/benefits/ei/cerb-application.html
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POSTERS/LINKS 

   
 
Washrooms 
 

 

 
 
Cafeteria/ Lunch 
Room 
 

 

 
 
General Reception 
 

 

 
 
Hand Washing 
 

https://src.healthpei.ca/sites/src.healthpei.ca/files/C
OVID/Please_Wash_Clean_Hands_Prevent_Disease.pdf 
 
https://www.canada.ca/content/dam/phac-
aspc/documents/services/publications/diseases-
conditions/coronavirus/covid-19-
handwashing/covid-19-handwashing-eng.pdf 
 

 

 
Foreign Workers 
 
 
 

https://www.canada.ca/en/employment-social-
development/services/foreign-workers/employer-
compliance/covid-faq.html 
 
https://www.canada.ca/en/employment-social-
development/services/foreign-workers/employer-
compliance/covid-guidance.html 
 

 

 
Self Assessment Tool 
 

https://ca.thrive.health/covid19/en        Consider post this website 
link in your plant for 
employees to contact self-
assessment tool. Design 
post so employees can tear 
away paper that contains 
the website.  
 

 
Know the difference: 
self-monitoring, self-
isolation, and 
isolation for COVID-
19 
 

https://www.canada.ca/content/dam/phac-
aspc/documents/services/publications/diseases-
conditions/know-difference-self-monitoring-isolation-
covid-19/know-difference-self-monitoring-isolation-
covid-19-eng.pdf 
 

 

Social Distancing https://www.canada.ca/en/public-
health/services/publications/diseases-conditions/social-
distancing.html 

 

 

https://src.healthpei.ca/sites/src.healthpei.ca/files/COVID/Please_Wash_Clean_Hands_Prevent_Disease.pdf
https://src.healthpei.ca/sites/src.healthpei.ca/files/COVID/Please_Wash_Clean_Hands_Prevent_Disease.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/coronavirus/covid-19-handwashing/covid-19-handwashing-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/coronavirus/covid-19-handwashing/covid-19-handwashing-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/coronavirus/covid-19-handwashing/covid-19-handwashing-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/coronavirus/covid-19-handwashing/covid-19-handwashing-eng.pdf
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-faq.html
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-faq.html
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-faq.html
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-guidance.html
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-guidance.html
https://www.canada.ca/en/employment-social-development/services/foreign-workers/employer-compliance/covid-guidance.html
https://ca.thrive.health/covid19/en
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/know-difference-self-monitoring-isolation-covid-19/know-difference-self-monitoring-isolation-covid-19-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/know-difference-self-monitoring-isolation-covid-19/know-difference-self-monitoring-isolation-covid-19-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/know-difference-self-monitoring-isolation-covid-19/know-difference-self-monitoring-isolation-covid-19-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/know-difference-self-monitoring-isolation-covid-19/know-difference-self-monitoring-isolation-covid-19-eng.pdf
https://www.canada.ca/content/dam/phac-aspc/documents/services/publications/diseases-conditions/know-difference-self-monitoring-isolation-covid-19/know-difference-self-monitoring-isolation-covid-19-eng.pdf
https://www.canada.ca/en/public-health/services/publications/diseases-conditions/social-distancing.html
https://www.canada.ca/en/public-health/services/publications/diseases-conditions/social-distancing.html
https://www.canada.ca/en/public-health/services/publications/diseases-conditions/social-distancing.html
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Stay Safe. 

Stay United.  

 Stay Positive.   

Come out Stronger 
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