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August 10, 2020
Via e-mail: news@kcra.com

Ms, Kellie McCown
KCRA 3 News

3 Television Circle
Sacramento, CA 95814

Re: CPRA request received July 17, 2020
Dear Ms. McCown:

This letter is in response to your Public Records Act request. This letter constitutes a written
response pursuant to Government Code Section 6255(b), and is based upon the authorities
interpreting the California Public Records Act (“CPRA”™) and Article I, Section 3 of the California

Constitution.

Initially, objection is made and the records have been redacted pursuant to the below
exemptions:

1. Therequest calls for documents which would violate an individual’s right to privacy
under the California Constitution, Article I, Section I;

2. Therecords requested include official information, which is exempt from disclosure
pursuant to Evidence Code Section 1040(b)(2), Evidence Code Section 1041 (a)(2)
and (b)(2) which are incorporated into the CPRA through Government Code
Section 6254(k).

3. The records requested include document protected by HIPAA and related statutes
protecting personal health information.

Without waiving said objections and exemptions, attached please find responsive documents.

The Cdunty does not waive any privileges, protections or objections which might be available



Ms. Kellie McCown
August 10, 2020
Page 2

in any future litigation, and without waiving any additional privileges, protections or exemptions
available under the CPRA.

Should you have any questions, or should you require any additional information, please do
not hesitate to contact the undersigned.

Very truly yours,

Kristen M. Hegge
Chief Deputy County Counsel

Attachments

¢: Public Health
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Mercer, Lory [PHS] CQﬁO_M ehﬂ}

From: Mercer, Lory [PHS]

Sent: Monday, May 4, 2020 3:04 PM

To:

Subject: Public Health Guidance

Attachments: Social Distancing Sign SJC.pdf; 20200417 Memo Reporting Emplayee COVID Outbreaks final.pdf; COVID Employee Symptoms
Checklist final 4-17-20.pdf; COVID-19 Guidance for Businesses and Employers 3.16.2020.pdf

HI Kevin,

Thank you for contacting San Joaquin County Public Health today, It was a pleasure talking with you, It sounds like you are doing a great job in keeping your
employees safe, and in preventing the spread of COVID-19.

| have attached some guidance for you, and of course a link to Meat and Poultry Processing Workers and Employers.
https://link.zixcentral.com/u/308h418/QIFWBWy)6hGmcekF9u_1KgPu=https%3A%2F%2Fwww.cdc.govse2Fcoronavirus?2F2019-

ncov%2 Fcommunity%2Forganizations%2Fmeat-poultry-processing-workers-employers.html%3FdeliveryName%3DUSCDC 2067-DM26823

Please call if you have any questions or concerns. | forgot to ask what is the number of employees at the plant?

Kind regards,
~Lory

Lory Mercer BSN,RN,PHN
Public Health Nurse/ Perinatal Services Coordinator
Maternal Child Adolescent Health (MCAH)

5JC Public Health Services

420 South Wilson Way

Stockton, CA. 95205

Office Hours Mon-Fri 8:00-5:30

m Fax (209) 468-2072
ail ini Address: PO Box 2009 Stockton, CA 95201

Livc Lti_ Wcﬂ



Mercer, Lory {PHS]

From: Crenshaw]] Jamie [PHS]

Sent: Monday, May 4, 2020 2:28 PM
To: Mercer, Lary [PHS]

Subject: ZIXSECURE

Hi Lory,

I received a call from Kevin Smith from the Tracy Costco Meat Plant. He was advised to contact the Health department as there has been a positive case in his
facility. | transferred the call and | advised | would be sending an email to you with his contact information. His d/i is || |

Thanks,

Jamie Crenshaw BSN, RN, PHN, CCM
Foster Care/CPS Nurse Case Manager
San Joaquin County

Human Services Agency

102 S. San Jeaquin St,
Stockton, Ca. 95205

. SAN JOAQUIN

COUM Y



WE ARE PRACTICING
SOCIAL DISTANCING

WE ARE IMPLEMENTING THE MANDATORY SOCIAL
DISTANCING PROTOCOLS AS PER THE SAN JOAQUIN
COUNTY STAY-AT-HOME ORDER.

e Avoid entering the facility if you
have a cough or fever

e Maintain a distance of 6 feet from

others

e Sneeze or cough into a cloth or
tissue, if not available, use your
elbow

e Do not shake hands or engage in
any unnecessary physical contact

1N

P JO la_, Hml th Services

4-17-20
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April 16, 2020

All Businesses in San Joaquin County
From: Maggie Park, MD, Public Health Officer Wmfv

Reporting Employee COVID-19 Outbreaks in the Workplace

Employers located in San Joaquin County should report any outbreaks of COVID-19
among their employees to San Joaquin County Public Health Services immediately.
An outbreak at a workplace™ is considered to be three or more laboratory-confirmed
cases of COVID-19 among employees who live in different households within a two-
week period. Outbreaks should be reported to San Joaquin County Public Health
Services by contacting Disease Control and Prevention at 209-468-3822.

Employers should also be aware that any serious injury, illness, and death related to
employment must be reported to the local Cal/OSHA district office immediately. For
COVID-19, this includes inpatient hospitalizations and deaths among employees.
Employers should err on the side of reporting serious injury, illness, and death,
including hospitalization and death from COVID-19, even if work-relatedness is
uncertain. These cases should also be reported to San Joaquin Public Health
Services via the contact information described above.

Cal/lOSHA prefers calls by phone but will also accept email reports at

caloshaaccidentreport@tel-us.com

Full details on what information needs to be reported can be found at
https://www.dir.ca.gov/dosh/report-accident-or-injury.html

Contact information for district offices is at
https://www.dir.ca.gov/dosh/districtoffices.htm

Title 8 section 342 requirements are available online at
https://www.dir.ca.gov/title8/342.html

*Please note that this definition does not apply to health care facilities or workplaces that are residential
congregate settings, such as assisted living facilities, jails or prisons, or homeless shelters. For these
workplaces, please report any cases to Public Health Services immediately.

1601 East Hazelton Avenue | Stockton, CA 95205 | T 209.468.3411 | F 209.468.3823 | sjcphs.org
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COVID-19 SYMPTOMS

CHECKLIST

REPORT TO SUPERVISOR IF YOU HAVE

ANY OF THE FOLLOWING:

Fever (100.4 °F)

Cough

Shortness of breath or
difficulty breathing

Chills

Repeated shaking with
chills

Muscle pain

Headache
Sore throat
New loss of taste or smell
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Date: March 16, 2020

To: All Businesses and Employers

4]

From: Maggie Park, M.D., Interim Health Officer

San Joaquin County Guidance for Employers

2019 Novel Coronavirus (COVID-19)

Background

COVID-19 is a respiratory illness caused by a novel coronavirus that has been spreading worldwide.
Community-acquired cases have now been confirmed in California and as of March 16, 2020 there are
nine (9) confirmed case in San Joaquin County. Businesses and employers should prepare for possible
impacts of COVID-19 and take precautions to mitigate the spread of the virus.

Mitigation

Mitigation procedures are intended to slow the transmission of a disease and protect the most
vulnerable in our community as well as the healthcare and critical infrastructure workforces.

EMPLOYERS should:

e Provide tissues and no-touch disposal receptacles for use by employees.
e Provide disinfectant wipes so that frequently used surfaces (i.e., doorknobs, keyhoards, remote
controls, desks, handrails) can be wiped down by employees before each use.
e Provide soap and water and alcohol-based hand sanitizer in the workplace.
o Ensure that adequate supplies are maintained.
o Place hand sanitizer in multiple locations or in conference rooms to encourage hand
hygiene.
e Place posters that encourage staying home sick, cough and sneeze etiquette, and hygiene at the
entrance to your workplace and in other workplace areas where they are likely to be seen.
e Increase ventilation by opening windows or adjusting air conditioning.
e Use telephone or video conferencing whenever possible, especially for those that are at
increased risk of severe illness.
e Decrease in-person contact at the workplace.
o Increase physical space between workers at the worksite.
o Stagger work schedules.
o Limit large work-related gatherings.

1601 East Hazellon Avenue | Stackton, CA 95205 | T 2094683411 | F 209468.3823 | sjcphs.org
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o See the California Department of Public Health’s (CDPH) updated full guidance on Mass
Gatherings: https://www.cdc.gov/coronavirus/2019-ncov/community/large-
events/index.html

s Limit or cancel non-essential work-travel.

» Actively encourage sick workers to stay home.

o Do not require a healthcare provider’s note for workers who are sick with acute
respiratory illness to validate their illness or to return to work, as healthcare providers
office and medical facilities may be extremely busy and not able to provide such
documentation in a timely way.

o Ensure that sick leave policies are flexible and consistent with public health guidance
and that workers are aware of these policies.

e Maintain flexible policies that permit workers to stay home to care for a sick family member.
Employers should be aware that more workers may need to stay at home to care for family
members than is usual.

e Do not make determinations of COVID-19 risk based on race or country of origin, and be sure to
maintain confidentiality of people with confirmed COVID-19.

WORKERS should:

e Maintain a distance of at least 6 feet between people, when possible.
e Use “respiratory etiquette” - cover cough with a tissue or sleeve, not hands.
e Avoid shaking hands and hugging.
e Wash hands often with soap and water for at least 20 seconds.
o If soap and water are not available, use an alcohol-based hand sanitizer with at least
60% alcohol.
o If hands are visibly dirty, then soap and water should be used instead of hand sanitizer.
e Do not touch face with unwashed hands.
e Regularly disinfect frequently touched surfaces (see Environmental Cleaning section below).

FYI: Face masks are not recommended for healthy people for prevention purposes. Face masks are
most useful in limiting the spread of disease when they are worn by people who already have
symptoms.

Worker lliness

e Ifan employee comes to work sick or becomes sick with fever OR respiratory symptoms OR sore
throat during the workday, they must be sent home immediately.
o The individual should call their primary care physician (PCP) as soon as possible.
» Anyone that is symptomatic or mildly ill should stay home for at least 10 days after the
symptoms begin AND 3 days after symptoms stop.

1601 Easl Hazelion Avenue | Stackton, CA 95205 | T 209.468.3411 | F 209.468.3823 | sjcphs.org
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e See Centers for Disease Control and Prevention’s (CDC) full guidance on What to Do If You Are
Sick: https://www.cdc.gov/coronavirus/2019-ncov/about/steps-when-sick.html
¢ If someone is in contact with a confirmed case of COVID-19 and is asymptomatic then they
should be allowed to work.
o They should also self-monitor for fever, respiratory symptoms, or sore throat.
o Public Health Services is not testing these individuals at this time.

Environmental Cleaning

e Wear disposable gloves when cleaning and disinfecting surfaces. Gloves should be discarded
after each cleaning. Clean hands immediately after gloves are removed.

o Routinely clean frequently touched surfaces (for example: tables, doorknobs, light switches,
handles, desks, toilets, faucets, sinks, keyboards, phones) with household cleaners and EPA-
Registered disinfectants that are appropriate for the surface, following label instructions.

e |If surfaces are dirty, they should be cleaned using a detergent or soap and water prior to
disinfection.

e For disinfection, diluted household bleach solutions, alcohol solutions with at least 70% alcohol,
and most common EPA-registered household disinfections should be effective.

o Diluted househald bleach solutions can be used if appropriate for the surface. Follow
manufacturer’s instructions for application and proper ventilation. Check to ensure the
product is not past its expiration date. Never mix household bleach with ammonia or
any other cleanser. Unexpired household bleach will be effective against coronaviruses
when properly diluted.

e Prepare a bleach solution by mixing:

o 5 tablespoons (1/3 cup) bleach per gallon of water OR

o 4 teaspoons bleach per quart of water

¢ Products with EPA-approved emerging viral pathogens claims are expected to be effective
against COVID-19 based on data for harder to kill viruses. Follow the manufacturer’s instructions
for all cleaning and disinfection products (e.g., concentration, application method and contact
time, etc.).

o List of EPA-approved Products: https://www.epa.gov/sites/production/files/2020-
03/documents/sars-cov-2-list 03-03-2020.pdf

¢ For soft (porous) surfaces such as carpeted floor, rugs, and drapes, remove visible
contamination if present and clean with appropriate cleaners indicated for use on these

surfaces. After cleaning:

o If the items can be laundered, launder items as appropriate in accordance with the
manufacturer’s instructions. If possible, launder items using the warmest appropriate
water setting for the items and dry completely

o Otherwise, use products with the EPA-approved emerging viral pathogens claims (see
link above) that are suitable for porous surfaces.

1601 East Hazellon Avenue | Stockton, CA 95205 | T 209.468.3411 | F 209468.3823 | sjcphs.org



Ui
oP° Ve
J -

3
aan®

San Joaguin County

e I Public Health Services

O == |
B LIF O\"“‘l\ | S

SA f\.‘

— health grows here

e Full CDC guidance on Environmental Cleaning and Disinfection Recommendations:
https://www.cdc.gov/coronavirus/2019-ncov/communitv/organizations/cleaning-
disinfection.html?deliveryName=USCDC 2067-DM21539

Planning Considerations

e Impact of disease on workers that are vulnerable and may be at higher risk for COVID-19
adverse health complications.

o Inform workers that some people may be at higher risk for severe illness, such as older
adults and those with chronic medical conditions.

e Prepare for possible increased number of worker absences due to illness in workers and their
family members, dismissals of early childhood programs and K-12 schools due to high levels of
absenteeism or illness.

o Cross-train personnel to perform essential functions.

e Employers with more than one business location are encouraged to provide local managers with
the authority to take appropriate actions outlined in their business infectious disease outbreak
response plan based on local conditions.

e Visit Occupational Safety and Health Act’s (OSHA) Guide on Preparing Workplaces for COVID-19:
https://www.osha.gov/Publications/OSHA3990.pdf

Stay Informed

1. Full CDC Guidance for Businesses and Employers (2/26/2020):
https://www.cdc.gov/coronavirus/2019-ncov/communitv/guidance-business—response.html

2. San Joaquin County Public Health Services: http://www.sjcphs.org/

3. California Department of Public Health (CDPH):
https://www.cdph.ca.gov/Programs/ClD/DCDC/Pages/Immunization/ncovZOlQ.aspx

4. Centers for Disease Control and Prevention (CDC): https://www.cdc.gov/coronavirus/2019-

ncov/index.html

Resources

1. CDC’s What To Do If You Are Sick: https://www.cdc.gov/coronavirus/2019-
ncov/downloads/sick-with-2019-nCoV-fact-sheet.pdf

2. California Labor & Workforce Development Agency (LWDA) for specific guidance and program
assistance: https://www.labor.ca.gov/coronavirus2019/

3. CDC's Stop the Spread of Germs: https://www.cdc.gov/coronavirus/2019-ncov/downloads/stop-
the-spread-of-germs.pdf

4, CDC Handwashing Fact Sheets (Eng/Span): https://www.cdc.gov/handwashing/fact-sheets.html

1601 East Hazelion Avenue | Stockton, CA 95205 | T 209.468.3411 | F209468.3823 | sjcphs.org



CDC Centers for Disease Control and Prevention

CDC 24/7; Saving Lives, Protecting People™

Coronavirus Disease 2019 (COVID-19)

Meat and Poultry Processing Workers and Employers
Interim Guidance from CDC and the Occupational Safety and Health Administration (OSHA)

Updated July 9, 2020 Print

Meat and poultry processing facilities are a component of the critical
infrastructure within the Food and Agriculture Sector B [4. CDC's Critical
Infrastructure Guidance advises that critical infrastructure workers may be

Meat and Poultry
Processing Facility

permitted to continue work following potential exposure to COVID-19, provided Assessment Toolkit
they remain asymptomatic, have not had a positive test result for COVID-19, and

additional precautions are implemented to protect them and the community. All Meat and Poultry Processing
meat and poultry processing facilities developing plans for continuing Facility Assessment Toolkit

operations in the setting of COVID-19 occurring among workers or in the

surrounding community should (1) work directly with appropriate state and

local public health officials and occupational safety and health professionals; (2)

incorporate relevant aspects of CDC guidance, including but not limited to this

document and the CDC's Critical Infrastructure Guidance; and (3) incorporate

guidance from other authoritative sources or regulatory bodies as needed,

Multiple outbreaks of COVID-19 among meat and poultry processing facility workers have occurred in the United States
recently. This document provides guidance for meat and poultry processing workers and employers—including those
involved in beef, pork, and poultry operations. This guidance supplements but does not replace general guidance at these
web sites:

+ osha.gov/coronavirus [
+ https://www.cdc.gov/coronavirus/2019-ncov/index.html

- https://www.cdc.gov/coronavirus/2019-ncov/community/critical-workers/implementing-safety-practices.html

COVID-19 is a respiratory illness caused by a new virus called SARS-CoV-2. Symptoms often include a fever, cough, and
shortness of breath and can range from very mild to severe. Some people become so sick they must be admitted to the
hospital, and some people may die from the illness. Our understanding about the new virus and how the virus spreads is
evolving as we learn more about COVID-19, so check the CDC website for the latest information. The virus is thought to
spread mainly from person to person:

- Between people who are in close contact with one another (within about six feet, which is about two meters).

« Through respiratory droplets produced when an infected person coughs, sneezes, or talks.

Recent studies indicate that people who are not showing symptoms can spread the virus. It may also 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. Some workers may be at higher risk for severe illness, including older adults and people of any age with underlying
medical conditions. Policies and procedures addressing issues related to workers at higher risk of severe illness should be
made in consultation with occupational medicine and human resource professionals.



Exposure risk among meat and poultry processing workers

Workers involved in meat and poultry processing are not exposed to SARS-CoV-2 through the meat products they handle.
However, their work environments—processing lines and other areas in busy plants where they have close contact with
coworkers and supervisors—may contribute substantially to their potential exposures. The risk of occupational
transmission of SARS-CoV-2 depends on several factors. Some of these factors are described in the U.S. Department of
Labor and U.S. Department of and Health and Human Services’ booklet Guidance on Preparing Workplaces for COVID-19
[ . Distinctive factors that affect workers' risk for exposure to SARS-CoV-2 in meat and poultry processing workplaces
include:

Distance between workers - meat and poultry processing workers often work close to one another on processing
lines. Workers may also be near one another at other times, such as when clocking in or out, during breaks, or in
locker/changing rooms.

Duration of contact - meat and poultry processing workers often have prolonged closeness to coworkers (e.g., for
10-12 hours per shift). Continued contact with potentially infectious individuals increases the risk of SARS-CoV-2
transmission,

-

Type of contact - meat and poultry processing workers may be exposed to the infectious virus through respiratory
droplets in the air - for example, when workers in the plant who have the virus cough or sneeze. Itis also possible
that exposure could occur from contact with contaminated surfaces or objects, such as tools, warkstations, or break
room tables. Shared spaces such as break rooms, locker rooms, and entrances/exits to the facility may contribute to
their risk.

Other distinctive factors that may increase risk among these workers include:
- A common practice at some workplaces of sharing transportation such as ride-share vans or shuttle vehicles,
car-pools, and public transportation.

> Frequent contact with fellow workers in community settings in areas where there is ongoing community
transmission.

Create a COVID-19 assessment and control plan

A qualified workplace coordinator should be identified who will be responsible for COVID-19 assessment and control
planning. All workers in the facility should know how to contact the identified coordinator with any COVID-19 concerns.
Infection control and occupational safety and health plans should apply to anyone entering or working in the plant (e.g., all
facility workers, contractors, and others). Facility management should reach out to state and/or local public health officials
and occupational safety and health professionals and establish ongoing communications to make sure they are getting
relevant and up-to-date information concerning COVID-19. The workplace coordinators and management should also be
aware of and follow all applicable federal regulations and public health agency guidelines. Worksite assessments to
identify COVID-19 risks and prevention strategies should be done periodically as part of sound occupational health and
public health practice. As part of these assessments, facilities should consider the appropriate role for testing and
workplace contact tracing (identifying person-to-person spread) of COVID-19-positive workers in a worksite risk
assessment, following available CDC guidance.

Controls

Waorker infection prevention recommendations are based on an approach known as the hierarchy of controls. This
approach groups actions by their effectiveness in reducing or removing hazards. In most cases, the preferred approach is
to eliminate a hazard or processes; install engineering controls; and implement appropriate cleaning, sanitation, and
disinfection practices to reduce exposure or shield workers. Administrative controls are also an important part of an
approach to prevention in these workplaces.



Engineering Controls

Configure communal work environments so that workers are spaced at least six feet apart, if possible, Current information

about the asymptomatic spread of SARS-CoV-2 supports the need for social distancing and other protective measures
within a meat and poultry processing work environment. Changes in production practices may be necessary in order to

maintain appropriate distances among workers.

Modify the alignment of workstations, including along processing
lines, if feasible, so that workers are at least six feet apart in all
directions (e.g., side-to-side and when facing one another), when
possible. Ideally, modify the alignment of workstations so that
workers do not face one another. Consider using markings and signs
to remind workers to maintain their location at their station away
from each other and practice social distancing on breaks.

Use physical barriers, such as strip curtains, plexiglass or similar
materials, or other impermeable dividers or partitions, to separate
meat and poultry processing workers from each other, if feasible,

Facilities should consider consulting with a heating, ventilation, and
air conditioning engineer to ensure adequate ventilation in work
areas to help minimize workers’ potential exposures.

If fans such as pedestal fans or hard mounted fans are used in the
facility, take steps to minimize air from fans blowing from one worker
directly at another worker. Personal cooling fans should be removed
from the workplace to reduce the potential spread of any airborne or
aerosolized viruses. If fans are removed, employers should remain
aware of, and take steps to prevent, heat hazards [4].

Place handwashing stations or hand sanitizers with at least 60%
alcohol in multiple locations to encourage hand hygiene. If possible,
choose hand sanitizer stations that are touch-free. See OSHA's
Sanitation Standard (29 CFR 1910.141 [} ), which requires employers
to provide handwashing facilities for workers.

Add additional clock in/out stations, if possible, that are spaced apart,
to reduce crowding in these areas. Consider alternatives such as
touch-free methods or staggering times for workers to clock in/out.

Remove or rearrange chairs and tables, or add partitions to tables, in
break rooms and other areas workers may frequent to increase
worker separation. Identify alternative areas to accommodate
overflow volume such as training and conference rooms, or using
outside tents for break and lunch areas.

Administrative Controls

Employers should do the following to promote social distancing:

Educate and train workers and
supervisors about how they can
reduce the spread of COVID-19.
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Meat and Poultry Processing Facilities: Key
Strategies to Prevent COVID-19 Infection
among Employees [1 page] (alternate
language links)

Meat and Poultry Processing Employees:
Things you can do at work and at home to
protect from COVID-19 (2 pages]
(alternate language links)

« Encourage single-file movement with a six-foot distance between each worker through the facility, where possible.

+ Designate workers to monitor and facilitate distancing on processing floor lines.

« Stagger break times or provide temporary break areas and restrooms to avoid groups of workers during breaks.
Workers should maintain at least six feet of distance from others at all times, including on breaks.



- Stagger workers' arrival and departure times to avoid congregations of workers in parking areas, locker rooms, and
near time clocks.

- Provide visual cues (e.g., floor markings, signs) as a reminder to workers to maintain social distancing.

- Encourage workers to avoid carpooling to and from work, if possible.
« If carpooling or using company shuttle vehicles is a necessity for workers, the following control practices should
be used:
« Limit the number of people per vehicle as much as possible. This may mean using more vehicles.

= Encourage employees to maintain social distancing as much as possible.

= Encourage employees to use hand hygiene before entering the vehicle and when arriving at the
destination.

= Encourage employees in a shared van or car space to wear cloth masks.

« Clean and disinfect commonly touched surfaces after each carpool or shuttle trip (e.g., door handles,
handrails, seatbelt buckles).

= Encourage employees to follow coughing and sneezing etiquette when in the vehicle.

Employers may determine that madifying processing or production lines, shifts, and staggering workers across shifts
would help to maintain overall meat and poultry processing capacity while measures to minimize exposure to SARS-CoV-2
are in place. For example, a plant that normally operates on one daytime shift may be able to split workers into two or
three shifts throughout a 24-hour period. In meat and poultry processing plants, one shift may need to be reserved for
cleaning and sanitization.

Monitor and respond to absenteeism at the workplace. Implement plans to continue essential business functions in cases
of higher than usual absenteeism.

Review leave and incentivize policies:

« Analyze sick leave policies and consider modifying them to make sure that ill workers are not in the workplace. Make
sure that employees are aware of and understand these policies.

+ Analyze any incentive programs and consider modifying them, if warranted, so that employees are not penalized for
taking sick leave if they have COVID-19.

. Additional flexibilities might include giving advances on future sick leave and allowing employees to donate sick |eave
to each other.

Consider cohorting (grouping together) workers. This can increase the effectiveness of altering the plant's normal shift
schedules by making sure that groups of workers are always assigned to the same shifts with the same coworkers.
Cohorting may reduce the spread of workplace SARS-CoV-2 transmission by minimizing the number of different
individuals who come into close contact with each other over the course of a week. Cohorting may also reduce the
number of workers quarantined because of exposure to the virus.

Establish a system for employees to alert their supervisors if they are experiencing signs or symptoms of COVID-19 or if
they have had recent close contact with a suspected or confirmed COVID-19 case.

Provide workers access to soap, clean running water, and single use paper towels for handwashing.

- Provide alcohol-based hand sanitizers containing at least 60% alcohol if soap and water are not immediately
available.

« Place hand sanitizers in multiple locations to encourage hand hygiene. If possible, choose hand sanitizer stations that
are touch-free.

» Consider other workplace programs to promote personal hygiene, such as:



o building additional short breaks into staff schedules to increase how often staff can wash their hands with soap
and water or use hand sanitizers with at least 60% alcohol;

- providing tissues and no-touch trash receptacles for workers to use; and

- educating workers that cigarettes and smokeless tobacco use can lead to increased contact between potentially
contaminated hands and their mouth, and that avoiding these products may reduce their risk of infection.

Workers should be educated to avoid touching their faces, including their eyes, noses, and mouths, particularly until after
they have thoroughly washed their hands upon completing work and/or removing personal protective equipment (PPE).

Cloth face coverings in meat and poultry processing facilities

CDC recommends wearing cloth face coverings as a protective measure in addition to social distancing (i.e.,
staying at least 6 feet away from others). Cloth face coverings may be especially important when social distancing
is not possible or feasible based on working conditions. A cloth face covering may reduce the amount of large
respiratory droplets that a person spreads when talking, sneezing, or coughing. Cloth face coverings may prevent
people who do not know they have the virus that causes COVID-19 from spreading it to others. Cloth face coverings
are intended to protect other people—not the wearer.

Cloth face coverings are not PPE. They are not appropriate substitutes for PPE such as respirators (like N95
respirators) or medical facemasks (like surgical masks) in workplaces where respirators or facemasks are
recommended or required to protect the wearer,

While wearing cloth face coverings is a public health measure intended to reduce the spread of COVID-19 in
communities, it may not be practical for workers to wear a single cloth face covering for the full duration of a work
shift (e.g., eight or more hours) in a meat or poultry processing facility if they become wet, soiled, or otherwise visibly
contaminated during the work shift. If cloth face coverings are worn in these facilities, employers should provide
readily available clean cloth face coverings (or disposable facemask options) for workers to use when the coverings
become wet, soiled, or otherwise visibly contaminated.

Employers who determine that cloth face coverings should be worn in the workplace, including to comply with state
or lacal requirements for their use, should ensure the cloth face coverings:

- fit over the nose and mouth and fit snugly but comfortably against the side of the face;

are secured with ties or ear loops;

include multiple layers of fabric;

allow for breathing without restriction;

» can be laundered using the warmest appropriate water setting and machine dried daily after the shift, without
damage or change to shape (a clean cloth face covering should be used each day);

« are not used if they become wet or contaminated;

+ are replaced with clean replacements, provided by employer, as needed;

are handled as little as possible to prevent transferring infectious materials to the cloth; and

are not worn with or instead of respiratory protection when respirators are needed.

Educate and train workers and supervisors about how they
can reduce the spread of COVID-19.



Supplement workers' normal and required job training (e.g., training required under OSHA standards) with additional
training and information about COVID-19, recognizing signs and symptoms of infection, and ways to prevent exposure to
the virus. Training should include information about how to implement the various infection prevention and control
measures recommended here and included in any infection prevention and control or COVID-19 response plan that an
employer develops. OSHA provides additional information [4 about training on its COVID-19 webpage.

All communication and training should be easy to understand and should (1) be provided in languages appropriate to the
preferred languages spoken or read by the workers, if possible; (2) be at the appropriate literacy level; and (3) include
accurate and timely information about:

- signs and symptoms of COVID-19, how it spreads, risks for workplace exposures, and how workers can protect
themselves;

+ proper handwashing practices and use of hand sanitizer stations;
- cough and sneeze etiquette; and

- other routine infection control precautions (e.g., sighs and symptoms of COVID-19, putting on or taking off masks or
cloth face coverings and social distancing measures).

Employers should place simple posters in all of the languages that are common in the worker population that encourage
staying home when sick, cough and sneeze etiquette, and proper hand hygiene practices. They should place these posters
at the entrance to the workplace and in break areas, locker rooms, and other workplace areas where they are likely to be
seen.

» CDC has free, simple posters available to download and print, some of which are translated into different languages.
The Stop the Spread of Germs poster B is available in Amharic I8 , Arabic B , Burmese B , Dari Farsi @ ,
French B , Haitian Creole , Kinyarwanda B , Karen 8 , Korean &, Nepali B , Pashto , Portuguese B ,
Russian B , Simplified Chinese B , Somali B , Spanish B , Swahili B , Tigrinya B , Ukrainian , and Vietnamese

.

Employers should post signs that you can read from a far distance (or use portable, electronic reader boards) that inform
visitors and workers of social distancing practices.

OSHA understands that some employers may face difficulties complying with certain OSHA standards due to the ongoing
health emergency, including those standards that require certain types of worker training. OSHA is providing enforcement
discretion [4 around completion of training and other provisions in its various standards. OSHA has instructed its
Compliance Safety and Health Officers (CSHOs) to evaluate whether an employer has made a good faith effort to comply
with applicable OSHA standards and, in situations where compliance was not possible given the ongoing pandemic, to
ensure that employees were not exposed to hazards from tasks, processes, or equipment for which they were not
prepared or trained.

Cleaning and disinfection in meat and poultry processing

For tool-intensive operations, employers should ensure tools are regularly cleaned and disinfected, including at least as
often as workers change workstations or move to a new set of tools. Refer to List N[% on the EPA website for EPA-
registered disinfectants that have qualified under EPA's emerging viral pathogens program for use against SARS-CoV-2.

Establish protocols and provide supplies to increase the frequency of sanitization in work and common spaces.

Disinfect frequently touched surfaces in workspaces and break rooms (e.g., microwave or refrigerator handles or vending
machine touchpads) at least once per shift, if possible. For example, wipe down tools or other equipment at least as often
as workers change workstations. Frequently clean push bars and handles on any doors that do not open automatically
and handrails on stairs or along walkways. If physical barriers are being used, then these should be cleaned frequently.



Warkers who perform cleaning and disinfection tasks may require additional PPE and other controls to protect them from
chemical hazards posed by disinfectants. Note: Employers must [4 ensure their written hazard communication program is
up to date and training is up to date for all employees. (Also see OSHA's enforcement discretion memorandum [4 on this
topic.) Employers may need to adapt guidance from this section, the Environmental Services Workers and Employers [
section, and the Interim Guidance for Workers and Employers of Workers at Increased Risk of Occupational Exposure [4,
to fully protect workers performing cleaning and disinfection activities in manufacturing workplaces.

Screening' and monitoring workers

Workplaces, particularly in areas where community transmission of COVID-19 is occurring, should consider developing and
implementing a comprehensive screening and monitoring strategy aimed at preventing the introduction of COVID-19 into
the worksite. Consider a program of screening workers before entry into the workplace, criteria for return to work of
exposed and recovered (those who have had signs or symptoms of COVID-19 but have gotten better), and criteria for
exclusion of sick workers. This type of program should be coordinated to the extent possible with local public health
authorities and could consist of the following activities:

Screening of workers for COVID-19

Screening meat and poultry processing workers for COVID-19 symptoms (such as temperature checks) is an optional
strategy that employers may use. If implemented for all workers, policies and procedures for screening workers should be
developed in consultation with state and local health officials and occupational medicine professionals. Options to screen
workers for COVID-19 symptoms include:

- Screen prior to entry into the facility.

- Provide verbal screening in appropriate language(s) to determine whether workers have had a fever, felt feverish, or
had chills, coughing, or difficulty breathing in the past 24 hours.
+ Check temperatures of workers at the start of each shift to identify anyone with a fever of 100.4°F or greater (or
reported feelings of feverishness). Ensure that screeners:
s are trained to use temperature monitors and monitors are accurate under conditions of use (such as cold
temperatures); and

« wear appropriate PPE.
+ Do not let employees enter the workplace if they have a fever of 100.4°F or greater (or reported feelings of

feverishness), or if screening results indicate that the worker is suspected of having COVID-19.
> Encourage workers to self-isolate and contact a healthcare provider;

> Provide information on the facility's return-to-work policies and procedures; and

o Inform human resources, employer health unit (if in place), and supervisor (so worker can be moved off
schedule during illness and a replacement can be assigned, if needed),

Ensure that personnel performing screening activities, including temperature checks, are appropriately protected from
exposure to potentially infectious workers entering the facility:

- Implement engineering controls, such as physical barriers or dividers or rope and stanchion systems, to maintain at
least six feet of distance between screeners and workers being screened.

- If screeners need to be within six feet of workers, provide them with appropriate PPE based on the repeated close
contact the screeners have with other workers.
o Such PPE may include gloves, a gown, a face shield, and, at a minimum, a face mask.

» N95 filtering facepiece respirators (or more protective) may be appropriate for workers performing screening
duties and necessary for workers managing a sick employee in the work environment (see below) if that
employee has signs or symptoms of COVID-19. If respirators are needed, they must be used in the context of a



comprehensive respiratory protection program that includes medical exams, fit testing, and training in
accordance with OSHA's Respiratory Protection standard (29 CFR 1910.134 [4).

Managing sick workers

Workers who appear to have symptoms (e.g., fever, cough, or shortness of breath) upon arrival at work or who become
sick during the day should immediately be separated from others at the workplace and sent home.

Ensure that personnel managing sick employees are appropriately protected from exposure. When personnel need to be
within six feet of a sick colleague, appropriate PPE may include gloves, a gown, a face shield and, at a minimum, a face
mask. N95 filtering facepiece respirators (or more protective) may be appropriate for workers managing a sick employee if
that employee has signs or symptoms of COVID-19. If respirators are needed, they must be used in the context of a
comprehensive respiratory protection program that includes medical exams, fit testing, and training in accordance with
OSHA's Respiratory Protection standard (29 CFR 1910.134 [4).

If a worker is confirmed to have COVID-19, employers should inform anyone they have come into contact with (including
fellow workers, inspectors, graders, etc.) of their possible exposure to COVID-19 in the workplace, but should maintain
confidentiality as required by the Americans with Disabilities Act (ADA). The employer should instruct fellow workers about
how to proceed based on the CDC Public Health Recommendations for Community-Related Exposure.

If a worker becomes or reports being sick, disinfect the workstation used and any tools handled by the symptomatic
worker.

Employers should work with state, local, tribal, and/or territorial health officials to facilitate the identification of other
exposed and potentially exposed individuals, such as coworkers in a plant.

On-site healthcare personnel, such as facility nurses or emergency medical technicians, should follow appropriate CDC
and OSHA guidance for healthcare and emergency response personnel.

Addressing return to work

- Critical infrastructure employers have an obligation to manage the continuation of work and return to work of their
workers in ways that best protect the health of workers, their coworkers, and the general public. Employers should
consider providing screening and ongoing medical monitoring of these workers, ensuring they wear an appropriate
source control device in accordance with CDC and OSHA guidance, and implementing social distancing to minimize
the chances of workers exposing one another.

Critical infrastructure employers should continue to minimize the number of workers present at worksites, balancing
the need to protect workers with support for continuing critical operations.

Reintegration (bringing back) of exposed, asymptomatic workers to onsite operations should follow the CDC Critical
infrastructure Guidance. The guidance advises that employers may permit workers who have been exposed to
COVID-19, but remain without symptoms, to continue to work, provided they adhere to additional safety precautions.
Consultation with an occupational health provider and state and local health officials will help employers develop the
most appropriate plan consistent with CDC guidance.

Reintegration of warkers with COVID-19 (COVID-19 positive), including those workers who have remained
asymptomatic, to onsite operations should follow the CDC interim guidance, “Discontinuation of Isolation for Persons
with COVID-19 Not in Healthcare Settings.”



As employers move forward with continuing essential work, they should implement strategies to prioritize positions
without which critical work would stop. This prioritization should include an analysis of work tasks, workforce availability at
specific worksites, and assessment of hazards associated with the tasks and worksite. Employers may be able to cross-
train workers to perfarm critical duties at a worksite to minimize the total number of workers needed to continue
operations,

For workers who have had signs/symptoms of COVID-19

Workers with COVID-19 who have symptoms and have stayed home (home isolated) should not return to work until they
have met the criteria to discontinue home isolation, and have consulted with their healthcare providers and state and local
health departments.

The situation is constantly changing, so employers of critical infrastructure workers will need to continue to reassess the
virus's transmission levels in their area.

Personal protective equipment

Employers must conduct a hazard assessment to determine if hazards are present, or are likely to be present, for which
workers need PPE. OSHA's PPE standards (29 CFR 1910 Subpart | [4) require employers to select and provide appropriate
PPE to protect workers from hazards identified in the hazard assessment. The results of that assessment will be the basis
of workplace controls (including PPE) needed to protect workers.

Employers should:

+ Use videos or in-person visual demonstrations of proper PPE donning and doffing procedures. (Maintain saocial
distancing during these demonstrations.)

Emphasize that care must be taken when putting on and taking off PPE to ensure that the worker or the item does
not become contaminated.

+ Provide PPE that is either disposable (preferred) or, if reusable, ensure it is properly disinfected and stored in a clean
location when notin use,

* PPE worn at the facility should not be taken home or shared.
Face shields may serve as both PPE and source control:

- If helmets are being used, use face shields designed to attach to helmets,

+ Face shields can provide additional protection from both potential process-related splashes and potential person-to-
person droplet spread.
= Safety glasses may fog up when used in combination with masks or cloth face coverings.

» Only some face shields are acceptable substitutions for eye protection (such as safety glasses) that are used for
impact protection; facilities should consult with an occupational safety and health professional concerning the
use of face shields.

» Face shields can help minimize contamination of masks and cloth face coverings.

+ If used, face shields should be cleaned and decontaminated after each shift, and when not in use they should be kept
in a clean location at the work facility.

+ If used, face shields should also wrap around the sides of the wearer's face and extend to below the chin.

Emplayers should stress hand hygiene before and after handling all PPE. Employers in meat and poultry processing
industries should continue to stay up to date on the most current guidance concerning PPE.



As part of their hazard assessments, employers must always consider whether PPE is necessary to protect workers,
Specifically, when engineering and administrative controls are difficult to maintain and there may be exposure to other
workplace hazards, such as splashes or sprays of liquids on processing lines or disinfectants used for facility cleaning, PPE
should be considered.

During the COVID-19 pandemic, meat and poultry processing employers should consider allowing voluntary use of filtering
facepiece respirators (such as an N95, if available) for their workers, even if respirators are not normally required.

in addition to face shields as noted above, workers in meat and poultry processing facilities may need PPE such as gloves,
face and eye protection, and other types of PPE when cleaning and disinfecting meat and poultry processing plants
(including frequently touched surfaces), tools, and equipment.

When PPE is needed, employers should consider additional hazards created by poorly fitting PPE (e.g., mask ties that
dangle or catch, PPE that is loose and requires frequent adjustment or tends to fall off) with respect to the work
environment {e.g., machinery in which PPE could get caught).

Workers’ rights

Section 11(c) [4 of the Occupational Safety and Health Act of 1970 [41, 29 USC 660(c), prohibits employers from retaliating
against workers for raising concerns about safety and health conditions. Additionally, OSHA's Whistleblower Protection
Program [4 enforces the provisions of more than 20 industry-specific federal laws protecting employees from retaliation
for raising or reporting concerns about hazards or violations of various airline, commercial motor carrier, consumer
product, environmental, financial reform, food safety, health insurance reform, motor vehicle safety, nuclear, pipeline,
public transportation agency, railroad, maritime, securities, and tax laws. OSHA encourages workers who suffer such
retaliation to submit a complaint to OSHA [4 as soon as possible in order to file their complaint within the legal time
limits, some of which may be as short as 30 days from the date they learned of or experienced retaliation. An employee
can file a complaint with OSHA by visiting or calling his or her local OSHA office; sending a written complaint via fax, mail,
or email to the closest OSHA office; or filing a complaint online. No particular form is required, and complaints may be
submitted in any language.

OSHA provides recommendations intended to assist employers in creating workplaces that are free of retaliation and
guidance to employers on how to properly respond to workers who may complain about workplace hazards or potential
violations of federal laws. OSHA urges employers to review its publication Recommended Practices for Anti-Retaliation
Programs @ [4.

1 Employers should evaluate the burdens and benefits of recording workers' temperatures or asking them to complete
written questionnaires. These types of written products become records that must be retained for the duration of the

workers’ employment plus 30 years. See OSHA's Access to Employee Exposure and Medical Records standard (29 CFR

1910.1020 [4).

Quick reference guides for meat and poultry processing
facility employees and employers

CDC has also developed one-page flyers with recommendations and strategies for preventing the spread of COVID-19in
meat and poultry processing facilities. The first flyer includes key strategies for employers I to prevent COVID-19
infection among employees. The second flyer includes tips for employees B to protect themselves and other from COVID-
19 at work and at home. The fliers are available in multiple languages.

Alternate Language Links



Key Strategies for Employers: Amharic B8 | Arabic @ | Burmese l | Chinese | French 8 | Haitian-Creole I3
| Karen B | Korean B |Nepali @ | Portuguese B | Spanish B | Somalil® | Tigrinya @ | Vietnamese &

Tips for Employees: Amharic B | Arabic B | Burmese B | Chinese @ | French B | Haitian-Creole B | Karen
| Korean B8 |Nepali @ | Portuguese B | Spanish @ | Somali® | Tigrinya @ | Vietnamese &8

Page last reviewed: July 9, 2020
Content source: National Center for Immunization and Respiratory Diseases (NCIRD), Division of Viral Diseases
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Mercer, Lory [PHS]

From: Morales, Jessica [PHS]

Sent: Wednesday, June 24, 2020 4:37 PM
To: Mercer, Lory [FHS]

Subject: RE: Breakout

Goteha, thanks.,

Here's the outhreak info, it's all set:

Qutbreak # iD Name Street Addresss

City

State

Zip

0OB2020685 Costco Wholesale Meat Plant 17880 W Schuite Rd

Tracy

CA

Let me know if you need anything else!

From: Mercer, Lory [PHS]
Sent: Wednesday, June 24, 2020 4:24 PM

To: Morales, Jessica [PHS ] ||| GGG

Subject: RE: Breakout

9 today, had 3 previous and 2 were relatives living in the same household on 6/13

Frorm: Morales, jessica [PHS]
Sent: Wednesday, June 24, 2020 4:19 PM

To: Mercer, Lory [PHS] |G
Subject: RE: Breakout

Hilory,

No problem, I'll get one started. How many cases are invoived with this outbreak?
Best,

Jessica Morales, MPH, CPH

Epidemiologist

San Joaquin County Pubiic Health Services
1501 E Hazelton Ave, Stackton, CA 95205

CONFIDENTIALITY NOTICE WARNING: This transmission may contain confidential and proprietary information intended only for the use ol the individual or entity Lo
which it is addressed and may contain inlormatian that is privileged, confidential and exempt from disclosure under applicable faw. If you have received this
Lransmission in error, any disclosure, copying, distribution, downloadiag, uploading or the taking of any action in reliance on the contents of this information is strictly

prohibited, and you are requested (o immediately notily the above sender.

From: Mercer, Lory [PHS]
Sent: Wednesday, June 24, 2020 3:36 PM



To: Morales, Jessica [PHS) —

Subject: Breakout

Hi | need another cutbreak created

Costco Wholesale Meat Plant 17880 W Schulte Rd, Tracy, CA 95377
Thank you,
} only have names not birthdates

Lory Mercer BSN,RN,PHN
Public Health Nurse II
Public Health Nurse/ Perinatal Services Coordinator
Maternal Child Adelescent Health (MCAH)
bisease Control and Prevention
COVID-19
SJC Public Health Services
1601 E Hazelton Ave.
Stockton, CA. 95205
QOffice Hours Mon~Fri 8:00-5:00
Fax (209) 468-8222

| el ife Well

CONFIDENTIALITY NOTICE: This communication and any attachments may contan conhdential and privifeged
information for the use of e designated recipients naumed above. Distribution, reproduction or any other use of this
transmission by any party other than the inlended recipient is prohibited.



