A note from Pushkin’s Bakeries and Pushkin’s Restaurant Owners, Danny and Olga Turner in
regard to COVID-19,
Maintaining a clean and healthy environment for both our customers and team members
among our establishments is our number one priority. In response to COVID-19 on Tuesday (310-20) we met with Sacramento County Health Department officials to help ensure we are
taking the necessary steps to fulfill our goal of serving our customers and employing our team
members in healthy and safe settings.
Below is a copy of Sacramento County’s updated form for how food service businesses should
be addressing not only COVID-19, but all flu related illnesses. While most of their suggestions
are procedures we’ve already instilled in our normal daily work routine, we have also embraced
and enacted all of their proposed suggestions.
While the general public is being encouraged to take extra precautions such as routinely
washing hands, not shaking hands, etc. (which we promote), please know in the food service
world, precautions as such are the set standard. Knowing that, we are focused on ensuring our
customer’s experience is as sanitary as possible. You may notice extra yellow timers throughout
our locations. These are set to alarm every sixty minutes. Each hour we will be re sanitizing all
door handles, registers, counters, and un-used dining tables. In the kitchens we will continue to
follow all Health Department mandated sanitation requirements along with re sanitizing every
sixty minutes.
In addition to local regularity recommendations we are closely monitoring updates from both
the CDC and WHO.
We are focused on ensuring your confidence in Pushkin’s is never in question and with these
updated procedures implemented we have the upmost confidence in your dining experience at
any one of our establishments.
If you have any questions in regard to our standards and newly implemented practices please
do hesitate to reach out to us either at one of our locations or via info@pushkinsbakery.com
Thank you,
Danny & Olga Turner

