
 
 
 
 
 
 
 
 
 
 

May 25, 2020 

 
To the great communities and the families we serve: 

As we have kept the school administrators abreast of our solid company business standing and reopening plans, 
we felt it was important to reach out to the families we serve and update you on where Flik is today. We are 
working diligently to secure a safe and healthy environment so you can be confident that your school’s dining 
program will be a trusted service when you return. 

Flik is very fortunate to have resources and support as a national company plus shared best practices with its parent 
company, Compass Group. We have put in place with schools that are still open, safety and sanitation requirements 
to ensure the customer can trust the dining service is a safe place on campus. Some programs like all-inclusive 
(lunch in the tuition) may be limited in its offerings initially but rest assured the value we bring to families is our 
rigorous safety protocols each day. Some of these practices include: 

• Taking staff temperatures 
daily 

• PPE worn each day 

• COVID-19 hot line 

• Social distancing in 
the dining room 
and in production 

• Limiting self-serve 
stations 

• Limited touch points 

Moving forward we are getting ready to release our Manager’s Guide for reopening to include summer camps and 
schools, this will be shared with the administration to understand the requirements recommended by the CDC, 
state and federal agencies. 

Until your return, Flik has some great resources for our families to Stay Well during this time. Our team of registered 
dietitians and chefs have crafted resources on pantry essentials, meal prepping, cooking with kids, easy recipes and 
mindfulness. We truly believe that education can be fun and by using the tools and lessons on this website, you 
can engage your entire family. Easy recipes like Buffalo Cauliflower, Cocoa Strawberry Overnight Oats and 
Chocolate Coffee Energy Bites are just a few items you can incorporate into your weekly menu. Not sure how to 
spruce up your pantry with healthy and new items? Click on the Better Choice Grocery List to learn more. 

Just because we are not currently nourishing your children every day at school doesn’t mean we have forgotten 
about you and your wellness. Flik is working hard to welcome all of you back to share a meal and we can’t wait to 
see you again.  In the meantime, we wanted to share some fun resources and information for the entire family. 

http://flikcafes.compass-usa.com/Flik/Documents/Stay%20Well/Staying%20Well.pdf?lid=a1  

Wishing you and your family good health, 

  
Ray Mulligan Nancy Walker 
President Regional Vice President 
Flik Independent School Dining Flik Independent School Dining 

 

http://flikcafes.compass-usa.com/Flik/Documents/Stay%20Well/Staying%20Well.pdf?lid=a1


BACK TO SCHOOL



Back To School: New Normal- Phased Approach
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OVERVIEW



How food is served will be changed for the immediate future.

Keeping people safe and Healthy is a top priority.

OUR COMMITMENT

Making social distancing 

feel less distant

Creating a safe, welcoming 

environment

Making students and 

faculty feel comfortable 

and safe



WHAT WE’RE DOING

ALL associates and team members are fever free (any 
temp over 100.4 degrees Fahrenheit) and account for 
each employee’s  schedules. 

Any team member or manager that is screened and 
confirmed to have a temperature of 100.4°F or above, or  
appear to have any symptoms that person is not to be 
permitted to work. 

They are not cleared to  return to work unless the Self-
Certification Form is completed noting that they’ve been 
symptom-free for 24  hours without the use of medication.

Temperature and Symptom Checks

Contactless Clock-in 

Each associate clocks in 
through our app to prevent 
cross contact. 

Handwashing, Glove Changing,  Cleaning

ALL high touch surfaces cleaned and sanitized 

minimum every hour throughout serv ice. 

All food and non-food contact surfaces cleaned, 

sanitized and disinfected at the beginning and end 

of each shift (disinfectants and frequency in 

alignment with the CDC guidelines). 

Uniforms/Safety Stations and Specifications

FOH associates required to wear face shields or 

safety glasses and a cloth mask. 

BOH associates are required to wear safety glasses 

and a cloth mask. 

Gloves will be placed at each area of serv ice. 

Managers will ensure all guidelines are being 

adhered to, including sanitation of PPE. 



CONTACTLESS CLOCK-IN OPTIONS

Utilize ESS Mobile 
Application

Associate can 
scan QR Code

easy access

Reduce cross 
contamination

Custom 
GEOFENCE can 

be set up
50 – 500 feet 

radius – enable
Mobile punches

MySTAFF Mobility

Smart Phone Compatible Portal

PHONE CLOCK USAGE 
If you are unable to use ESS Mobile Feature

Recommendations
• Use speaker functionality only when dialing in
• Have disposable gloves readily available  
• UV Light Sanitizers
• Unique stylist for associates to use.
• Have sanitizing wipes or spray for associate to wipe down 

phone after each use.
• Antimicrobial Screen Protectors



**We are continuously monitoring safety in the workplace and take the following measures to ensure safety. These action will be 
update as this fluid situation continues to change. 

Right Size Scheduling

To minimize contact 
where possible in our 

kitchens

Customer Confidence Physical Distancing

Physical distancing 
signage and 

protocol in place 

WHAT WE’RE DOING

Training

Renewed focus on 
staff training, QA 
audits and daily 

checkpoints

Protective barriers for 
cashiers and between 
self-checkout stations



Customer Confidence

Physical distancing 
signage and 

protocol in place 

BACK TO SCHOOL

GEARING UP

BACK TO SCHOOL

LOOKING AHEAD

• Equipment & space cleaning
• Staff PPE training

• Physical distancing tools and 
signage in place

• Confirm new building protocols
• All Menus confirmed

• Temperature and symptom 
screening

• Dish machine inspection and 
maintenance

• All Filters changed
• Mobile Ordering Platform 

established per client

• Attended stat ions or all items 
wrapped

• Increased Grab & Go 
• Packaged hot & cold food

• Reduced seating
• Eliminate cash where feasible

• Dedicated FOH & BOH 
ambassador

• Stepped up hygiene & cleaning 
measures

• Reboot Catering Menu in place
• Guest facing communication –

Proper Hygiene

• Easing up physical distancing
• Reintroduction and test ing

• Plat inum Service Training
• Continuous & visible cleaning

• Monitor student & faculty 
counts in the dining hall

• Pre-order and pay incentives 
for retail operations



Dining Hall Full Service 
and Grab & Go

•All stations will have grab & go 
options or be served by an 
associate. 
•Single serve condiments and 
beverages available.
•Staggered meals periods to allow 
social distancing.

Class Room/ Dorm Delivery

• Associates will prepare and 
deliver individual boxed meals.
•Single serve beverages.
•Classroom kits-Wrapped 
cutlery, napkins, condiments, 
PPE, waste receptacles, etc. will 
be provided for each classroom.

Increased Student Engagement

•Enhancing experience for students 
by offering meal options served 
from new area in addition to the 
dining hall (i.e. tents, gym, 
auditorium).

Customized Approach

•Schools can choose to create a 
hybrid model using any 
scenarios.
(i.e. Lower Division has boxed 
lunches delivered to classroom 
and Upper Division continues to 
eat in Dining Hall).

SERVICE 

SCENARIOS



STAGGERING SERVICE TIMES – i.e. lunch periods, delivering to each 
classroom

SIGNAGE - Clearly identify entrance only & exit only to café. Using 
FLIK specified floor decals, arrows and physical distancing 

signage

DINING ROOM SEATING area recommendations:

Removal of tables to allow distancing

Seating area signage

Identify other points of serv ice and dining areas available 

on campus

SANITATION

Ensure all tables and high touch point areas are sanitized 
thoroughly between lunch periods

Prov ide additional hand sanitizing stations and sanitation 
wipes

Prov ide Social Distancing guidelines and signage

DINING 

AREAS 

PROTOCOL

OUR RECOMMENDATIONS
For occupancy control in Dining Hall or other points of service



FRONT OF HOUSE

CASHIER 

STATIONS
SELF CHECKOUTGUEST 

EXPERIENCE

• Protective barriers for 
cashiers and between 
self-checkout stations 

• Install plexi glass 
between 
customer/associate

• Social distancing floor 
guidelines for line que

• Scanning student ID 
rather than fingerprint ID

• Sanitizer stands, sanitizing 
wipes

• Gloves available with 
dispenser

• Sanitize after each use 
and/or every 15 minutes

• Personal stylus or 
keychain fobe available 
for purchase or client 
provided

• Potential for germ/film 
guard on all touch 
screens (dino film)

• Re-locate as applicable

• Crowd management 
supplies; tape, signage, 
occupancy limits, PD 
floor markers, single 
entrance

• Dining room table 
cleaning and sanitizing 
schedule

• Disposable gloves at 
beverage stations and 
kiosks

• Butcher paper place 
mats/disposable place 
mats

• Go cashless



MENUING
MENUS- LUNCH, GRAB & GO, CAFES, SNACK

SAMPLE MENUS 

CREATED FOR 

• Mobile Ordering

• All Wrapped Up 

Catering

• FLIK Schools

• Customization Based 

on Client Needs



BOXED/BAGGED LUNCH STANDARDS

OPTIONS COMPONENTS SAMPLE MENU

Sandwich Lunch

Sandwich, Crudite, Hand Fruit, Bagged 

Snack, Dessert, Indiv idual Beverage

Chicken Salad, Whole Wheat Wrap, 

Carrot Sticks, Banana, Bag of Pretzels, 

Chocolate Chip Cookie, Bottled Water

Salad Lunch

Composed Salad, PC Dressing Packet, 

Hand Fruit,  Bagged Snack, Dessert, 

Indiv idual Beverage

Cobb Salad, Ranch Dressing, Apple, 

Whole Wheat Cheddar Gold Fish, 

Brownie, Lemonade 

Hot Lunch Protein, Starch, Veggie, Hand Fruit, 

Dessert, Indiv idual Beverage

Lemon Herb Roasted Chicken Thigh, 

Steamed Rice, Roasted Garlic Broccoli, 

Clementine, Oatmeal Cookie, Apple 

Juice

We have the option of providing bagged or boxed lunches to each classroom, distributed 
by a FLIK associate. Options could be provided on the daily menu and pre-ordered by 
students and families. Each option will be a balanced meal and include a healthy snack 
option and individual beverage. Vegetarian, vegan, gluten free and Kosher options will be 
available to meet all dietary needs. 

Each classroom will receive a kit that has all materials needed to execute lunch. This could 
include wrapped cutlery, napkins, sanitizing wipes. 



DINING ROOM STANDARDS

BREAKFAST STATIONS CONVERSION COMMENTS

Breakfast Fruit and Yogurt 

Station

Pre-packaged Fruit and Yogurt 

Parfaits

Can be set up as a served station as well.

Bagel and Toast Station Breads wrapped in indiv idual cello 

bags, all condiments to be Portion 

Control (PC’s).

Can be set up as a served station as well.

Hot Cereal and Toppings Must be set up as a served station.

Hot Breakfast Buffet Must be set up as a served station.

We can continue to serve in our dining room or other points of service. Each 
station will be set up with grab & go options or served by a FLIK associate.

BEVERAGE STATIONS CONVERSION COMMENTS

Water Works, Homemade 

Beverages Self-Serve Towers to be eliminated.

Can be pre-packed in Solo Cups with lids and 

placed in Air Screen or Refrigerator.

Self-Serve Coffee Stations Coffee to be served at Coffee Bar 

where applicable. 

Can be set up as self serve if PPE’s are in place 

prior to customer serving themselves. I.e.. Gloves, 
Disinfectant and Refuse for used Gloves. 

Recommend PC’s for Milk, Sweeteners etc.

Self-Serve Beverage 

Machines Temporarily eliminate all self-serve 

beverage machines / fountains

Indiv idual Bottled / Cans or Pre-packed in 

solo cups with lids.



DINING ROOM STANDARDS, continued

LUNCH STATIONS CONVERSION COMMENTS

Soup Station

Converted to a served station or Pre-

portioned in containers and held hot 

on a thermal shelf or Hot Cabinet

Can add select soup toppings that are pre-

portioned into 2oz cups.

Salad Bar Converted to prepackaged salads or 

served station.

1-2 daily staples (i.e. Garden Salad) and 1-2 

rotating special salads (i.e. Quinoa, Arugula)

A few select toppings portioned into 2oz or 4oz 

cups. Four dressings pre-portioned into portion 

cups or purchase PC packets.

Pizza / Pasta Stations Recommend set up as a heated to 

order pizza station where applicable.

Can be packaged in indiv idual containers and 

held hot on a thermal shelf.

Hot Entrée Station No self-serve stations. Recommend 

setting up as a served station.

Entrée’s can be placed in indiv idual containers 

with lids and placed on a thermal shelf or hot 

holding well or cabinet.

Deli

All sandwiches are pre-packaged for 

grab & go or made to order. 

Provide 1-2 daily sandwiches with 1-2 specialty 

sandwiches that rotate on a daily or weekly 

basis. Can also display as a boxed meal which 

can include fruit, chips, dessert etc. 

Dessert 

All desserts to be wrapped indiv idually 

in cello bags or pre-packed in serv ing 

containers.

Condiments No Bulk or Pump Style Condiments. 

Portion Control (PC’s) only.

Pre-packed in 2oz souffle cups with lids is also 

an option for items not readily available in PC 

form.



CATERING

ITEM CONVERSION COMMENTS

Coffee Stations Recommend PC’s for all 

sweeteners and creamers

PPE’s must be set up prior to all coffee stations, to 

include disinfectant wipes, gloves and refuse 

container for used PPE’s. Customer facing 

signage to be posted on PPE usage.

Continental Breakfast
All pastries to be pre-packed in 

cello bags, yogurts and fruits in 

parfait containers with lids.

Hot Breakfast / Lunches
Indiv idually packaged in hot 

serv ing containers with lids. 

Recommend held hot on 

portable hot plates.

Served buffets are an option as long as it is served 

by an attendant wearing proper PPE.

Sandwich Lunches

Indiv idually wrapped in cello 

sheets or bags. Side salads in 

solo cups with lids.

Also consider using KIKBOX with sandwiches each 

indiv idually wrapped.

Breaks

All items indiv idually wrapped, 

canned beverages or solo 

cups with lids.

No beverage towers to be used e.g. Water Works

Salad Lunches

Indiv idually packaged salads 

and side salads

Receptions

No stationary stations e.g. 

Cheese, Crudité etc. Recommend all passed Hors d’oeuvres 

Servers must wear masks and gloves

To mitigate the risk of virus spread, catering services will need to be altered to 
minimize potential risk to our guests. Limiting the catering menu to items that can 
be either individually wrapped and packaged will assist in this effort.



0

02

2

SOCIAL DISTANCING 
SIGNAGE

Returning to school could 

be overwhelming to some. 

We have created material 

to help students and faculty 

feel comfortable and safe 

when they dine with us. 



Opportunities to serve the school 
community

PPE TO GO
• Provide additional PPE materials for 

school communities to purchase (i.e. 
gloves, masks)

BULK BEVERAGE SALES
• Selling beverages by the case As 

grocery stores supplies run low, we’ll 
have you covered.

• Resources on the FLIK Beverage page. 
See Hot Deals here.

STAY WELL WITH FLIK 
• Offering our school community a 

resource for cooking at home and 
staying healthy during this difficult 
time.  

• FLIK’s recipe database and videos 
available at no additional cost

COMMUNITY FACING MARKETING

https://mycompass.compass-usa.com/flik/Pages/beverages.aspx
https://mycompass2.compass-usa.com/corp-services/envision/retail/beverages/Pages/Beverage%20Hot%20Deals.aspx
http://flikcafes.compass-usa.com/flik/Pages/Home.aspx?lid=a1


• Letter to parents about the changes 

we made to ensure safety

• Classroom lunch delivery

• Mobile Ordering 

• Stay Well Site with Video Resources

COMMUNITY FACING 

MARKETING



Google Forms
• Service to preorder meals for clients who do not want to 

pay for an app or if they own sales. 

Mobile and Desktop Ordering
• Identify the mobile option for locations

- identify cost 
- implementation timing
- develop mobile ordering menu
- establish preorder/payment & grab and go
- finalize delivery and pick up locations
- additional options

Contactless Clock-in and Desktop Options
Kiosk Safe Technology

• Individual stylist / Cleankey
• UV lights, antibacterial film 

FEEVR Technology
• Infra Red Technology

TECHNOLOGY 



KIOSK SAFETY
DISINFECTING AND SANITIZATION SOLUTIONS

Antimicrobial Screens

Individual Styluses

UV Light Sanitizers

CleanKey

Key Features

•Reduce contamination  risks 

without sacrificing  functionality

•Ease customer concernsand  

providepeaceof mind

https://www.getkeysmart.com/products/cleankey

I CLEANKEY & FREE RETRACTABLE 
CARABINER $24.99

https://www.getkeysmart.com/products/cleankey


PRE-SERVICE IN THE NEW NORMAL 

Pre-Shift Meeting 
Flashcards

Flashcard Training Topics

Behaviors:

activ ities for delivering our culture in the new 

normal, moments of mindfulness to help allev iate 

emotions and rebuild team spirit and Platinum 

Serv ice. 

Standards:

learning new station standards, team member 

speaking points for why we’ve replaced self-serve 

with full serv ice

Skills/Knowledge:

handwashing, cleaning and PPE procedures as 

based on information from corporate/exec team

Manager’s Flash Cards:

how to prepare your team for reactivation. 

Compassionate leadership flash cards to help 

your team navigate through the new normal

With so many changes in the business, it is imperative we continue to 

train our associates on proper cleaning and sanitizing techniques, 
Platinum Serv ice and the “new normal” in our business. We created 

these mobile flashcards to be used during pre-shift to keep our teams 
informed.



Behind The Mask Campaign for Social Media, Print and Site Level Recognition.

CONSUMER 

MARKETING

COMMUNITY FACING MARKETING



WHAT’S ON YOUR MINDS

How will the school community feel about foodservice when 

they return?

What are your goals?

What is your transition timeline?

What does business look like for you?
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