EcoSure

Takeout & Delivery Onsite Assessment

4 Reinforce best practices at your locations
4 Mitigate food safety and public health risks
4 Ensure delighted guests and protected reputation

Takeout & Delivery Assessment FOCUS AREAS

Almost 70% of consumers use some form of offsite dining
at least monthly, contributing to the $467 billion industry
of offsite dining, bringing a new set of challenges and
Standard Operating Procedures.
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EcoSure’'s Takeout & Delivery Assessment provides onsite
teaching and coaching to drive a strong food safety and
public health culture to help your business deliver success.

Employee Behaviors Safe Preparation

PROGRAM BENEFITS:

* Reinforce food delivery and takeout best practices Prevention of
« Delivered by food safety and public health experts Temperature Control Contamination
* Corrective Action Management to drive improvement

FREE Tip Book to help drive success in
your delivery and takeout services!
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Contact us to learn more about the EcoSure Takeout & Delivery Assessment.
1866 ECOSURT | SureSight@ecolab.com
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Ecodure

Last Mile Quality Assurance Assessment

Gain visibility over the quality of last mile delivery
Ensure customer satisfaction

Mitigate food safety and quality risks

Safequard your brand reputation

Last Mile Quality Assurance Assessment
FOCUS AREAS
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Driver Behaviors Tamper Evidence

Food delivery service can either be a speedbump or a booster
to your business, depending on how the food is delivered to
the hands of your customers.

Key gquestions to ask:

« Who owns the customer relationship - you or the 3™ party
delivery service provider?

* How to assure the food quality & integrity is sound when your
customers receive their food?

% * What is your visibility after the food leaves your restaurant?

Temperature Control Container Hygiene

EcoSure Assessment Solution

EcoSure provides you with the Last Mile Quality Assurance
assessment to help you meet your promise to your customers.

@ @ « Verifying delivery service protocol is followed
» ldentifying gaps in tamper evidence & food integrity
* Check on packaging, food quality and temperature control
Brand Compliance Quality Control

» Validate hygiene standards about driver and container

» Providing visual proof of the delivered food and packaging

Contact us to learn more about the EcoSure Last Mile Quality Assurance Program.
1866 ECOSURT | SureSight@ecolab.com
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