
For our Pür & Simple family, the following question immediately came to mind in the beginning of March and  

has been our top priority ever since. How do we make our restaurants a safe and inviting place to visit during the 

current pandemic?  

As of October 15th, 2020, due to varying province guidelines, not all Pür & Simple restaurants are open for dine-in 

across Canada. Keeping track of the rapidly changing rules and conditions is crucial. In addition to the developing 

government recommendations, we’ve also implemented many safety measures that are aimed at reducing the 

spread of the COVID-19 virus, from coast to coast,  regardless of the province. Here’s how we do it.

Each Pür & Simple location has measures in place to make breakfast as comforting and secure as possible, 

through dine-in, takeout or delivery. The first step, is making sure that every team member entering our doors is 

healthy and equipped with the proper knowledge and tools to ensure the safety of all. Every day, staff are asked 

to answer the proper COVID-19 health questions and are requested to complete their Monthly Self-Assessment 

log, with a note of their daily temperature (start of shift and end of shift). Once we know each Pür & Simple team 

member is healthy, we are ready to start the day! 

As we welcome guests in our restaurant, they will be greeted by our friendly staff, wearing their provided mask/

PPE. Guests will be asked to sanitize their hands, use their masks (as per select provincial guidelines), as well as 

enter their information for Contact Tracing. Our Contact Tracing log includes the following information: name, 

address, telephone number, time-in, time-out and table number. Throughout their stay, everybody is advised to 

keep 6 feet apart. In areas where keeping a 6 feet distance is trickier, we have installed plexiglass to secure the 

separation of the guests or small personal groups. The installation of the plexiglass has received great feedback 

from visitors in the past few weeks. This is just another way we insure that the overall guest experience is as safe 

as possible.

Throughout a normal day in our dining rooms, there is increased sanitization in commonly frequented areas, 

guest tables and popular touch points; such as handles, payment terminals, chairs, railings, and much more.  

All sanitization is done safely and regularly with use of EcoLab products. As we try to navigate the increasing 

popularity for takeout and delivery, we also insure that proper sanitation takes place throughout the process.

Since we are only able to serve a smaller portion of guests in our dining rooms, we have introduced Waitlist.me.  

This service will be available at most locations, if not already available. This app allows guests to join our waitlist 

without leaving the comfort of their home. Waitlist.me helps our reservations to run smoothly and effectively 

during a time where folks prefer to book visits in advance. It’s a true gem!

As we move into the colder winter time, our priority is maintaining our restaurant’s safety measures and follow  

government guidelines. We take the health of our guests, team members and loved ones very seriously and 

we are confident that our current measures help protect the health and wellbeing of our communities. Come 

support your local Pür & Simple today - let’s share the joy of breakfast!

DINING ROOM SAFETY

Always look at the sunny side!


