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Objective

• Help you to increase your 
knowledge of marketing 
risk associated with 
COVID-19 and develop 
goals for implementing 
new strategies to 
successfully navigate this 
new market challenge

This Photo by Unknown Author is 
licensed under CC BY-SA-NC

http://actitude-fitness.com/objectif-smart/
https://creativecommons.org/licenses/by-nc-sa/3.0/


Disclaimers
• Information presented is for educational 

purposes only and does not constitute 
legal or medical advice.

• Any specific products or services 
referenced is for informational purposes 
only and does not indicate an 
endorsement.



Market Situation

• Continued dynamic situation with 
change in number of active cases, 
government ordinances and orders.

• Guidance issued early not updated 
often presenting challenges.

• Likely no public school field trips.

• Some schools altering calendars.

This Photo by Unknown Author is licensed 
under CC BY-SA

https://geobrava.wordpress.com/2014/09/25/hyper-local-mobile-marketing-delivers-targeted-results/
https://creativecommons.org/licenses/by-sa/3.0/


Market Opportunities 
and Challenges

• Increase in homeschooling and remote learning.
• Families looking for “safe” activities close to home.
• Adults looking for “safe” outings.
• Spending impacted by uncertainty, unemployment, etc.
• Increased consumer interest in local food products.
• Challenges in procuring supplies.
• Challenges in hiring/maintaining labor/potential for 

increased absenteeism.



Developing Your Plan



Developing Your Plan
• Consumer and employee trust is vital!
• Help them feel safe/comfortable.

• Many consumers are now more 
interested in their health, safety and 
well-being. How can you help them 
through information, messaging, 
procedures, and products and 
services offered.

This Photo by Unknown Author is licensed 
under CC BY-NC-ND

http://innovationforsocialchange.org/10-golden-rules-of-design-thinking-promoting-collaboration-and-innovation-in-your-teams/
https://creativecommons.org/licenses/by-nc-nd/3.0/


Developing Your Plan
• Review requirements and guidance regularly

– TN Pledge - https://www.tn.gov/governor/covid-
19/economic-recovery/tennessee-pledge.html

– CDC - https://www.cdc.gov/coronavirus/2019-
nCoV/index.html

– IAPPA - https://iaapa.org/sites/default/files/2020-
07/2ndEditionIAAPACOVID-
19ReopeningGuidanceDistribution.pdf

– Local government and health department

https://www.tn.gov/governor/covid-19/economic-recovery/tennessee-pledge.html
https://www.cdc.gov/coronavirus/2019-nCoV/index.html
https://iaapa.org/sites/default/files/2020-07/2ndEditionIAAPACOVID-19ReopeningGuidanceDistribution.pdf


Developing Your Plan
• Assess your goals
• Assess risks

– What can you safely 
open following guidelines

This Photo by Unknown Author is licensed under CC BY

https://www.flickr.com/photos/lobsterstew/3108849656/
https://creativecommons.org/licenses/by/3.0/


Developing Your Plan
• Develop and implement procedures to reduce risk

– Cleaning/disinfecting/sanitizing
– Handwashing/sanitizing stations
– Social distancing – retail layout, lines, timed tickets
– Mask protocol
– Methods to reduce contacts – online booking/purchases; 

cash/payment handling; no communal condiments; no 
drink refills

– Employee health screening
– Employee training
– Customer communication – website, social media, email, 

signage
– Incidence response plan



Developing Your Plan
• Plan for increased operational costs

– Staff personal protection equipment
– Handwashing/hand sanitizing stations for guests
– Cleaning supplies
– Staff time to develop protocols, clean, keep records, 

communicate with guests, etc.
– Signage – social distancing, etc.
– Online ticketing systems

This Photo by Unknown Author is licensed under CC BY

• Manage finances carefully
– Reduce expenses where possible
– Delay most capital investment

https://www.ijoer.org/the-oer-adoption-impact-explorer/
https://creativecommons.org/licenses/by/3.0/


Liability Considerations
• Duty to take reasonable 

measures or due care to provide 
a safe environment for 
customers and employees

• Follow applicable public health 
guidance (at minimum)

• Develop written plan

• Keep and maintain records of 
plan implementation

This Photo by Unknown Author is licensed 
under CC BY

http://afro-ip.blogspot.com/2012/07/10-reasons-to-follow-european-approach.html
https://creativecommons.org/licenses/by/3.0/


Liability - Insurance
• Read your policy!
• Many farm and commercial liability policies exclude liability 

for the transmission or exposure to a communicable disease, 
bacteria, virus, parasite or other organism (e.g. COVID-19, 
hepatitis, tuberculosis, measles, etc.). 

• Policies more often include liability coverage for physical 
injury caused by bacteria, parasite, or other organism 
contained in food products intended for human consumption 
(e.g. E. coli, salmonella, listeria, and similar food-borne 
illnesses). 

• Discuss with your agent and ask them to point you to wording 
in the written policy where you can read the language it 
contains. 



Liability – Waivers
• Depends on state law/case law
• Documents that customer has 

been warned of risk
• Does not absolve of gross 

negligence 
• May not hold up in court

– Clarity of language, bargaining 
power of parties, public interest

• Discuss with your attorney







Liability – New Legislation?
• Special TN legislative 

session beginning Monday, 
August 10

• Will address COVID-19 
liability protections for 
businesses, schools and 
non-profits

• Will not absolve of gross 
negligence/willful 
misconduct



Cleaning/Disinfecting/Sanitizing

• Basic Terminology
– Cleaning – removes dust, debris, and dirt from a 

surface by scrubbing, washing and rinsing
– Sanitizing – reduces the bacteria identified on 

the product’s label on surfaces
– Disinfecting – destroys or inactivates both 

bacteria and viruses identified on product’s label 
on hard, nonporous surfaces

– Disinfectants are the only products approved by 
EPA to kill viruses on hard surfaces

All disinfectants can also sanitize – Check the label



Proper Procedures
• Can’t disinfect or sanitize a dirty surface
• Clean with detergent, soap and water
• Use a disinfectant or sanitizer according to 

label instructions
– Requires a specific concentration
– Requires a minimum “wet” contact time
– Some require a rinse (especially on food 

contact surfaces)



Disinfecting for COVID19
• Select a disinfectant on EPA’s List N for 

effectiveness against SARS-CoV-2
– http://epa.gov/listn
– Download entire list, or use “new List N Tool” 

to check you products registration number

http://epa.gov/listn
https://cfpub.epa.gov/giwiz/disinfectants/index.cfm


Disinfectant Examples

• Can’t always go by the PRODUCT NAME !
• Look for EPA REG NO. e.g. 1839-83-68939



HOW TO CHECK 
ON EPA WEBSITE

Epa.gov/listn

Type in first two 
numbers of 
registration



Another Example



One more Example



One more Example





HOW to use BLEACH
• First, Bleach has an expiration date!   

– 1 year from production 
– e.g. E619337

• E6 is manufacture’s facility
• 19 is year manufactured
• 337 is day of the year manufactured
• Produced - December 3, 2019
• Expires - December 2, 2020



HOW to use BLEACH
• Second, Bleach will lose potency quickly 

after opening if stored in direct sunlight or 
higher than 77 Deg F.

77 ºF



HOW to use BLEACH
• Third, Bleach must be diluted to be safe and 

effective on hard surfaces
– Follow LABEL INSTRUCTIONS!
– CDC and WHO recommend 0.12% sodium 

hypochlorite solution for at least 5 minutes
– Look carefully at concentration on label



Masks
• Masks should be 

required for ALL 
workers and Patrons!

• Mask must cover nose 
and mouth to be 
effective

• Enforcement is your 
decision
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Wearing Gloves
• Typical glove materials

- Nitrile, vinyl (PVC), and polyethylene
• Putting on gloves and when to change them

- Wash hands before putting on gloves AND after taking them off 
- Minimize touching the gloves before wearing them
- Change gloves often (minimum 2-4 hrs or when necessary)

• Improper use of gloves can be worse than dirty hands
- Extended use or torn gloves
- Do NOT reuse single-use gloves
- Remove gloves from the inside out
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Sources of Cleaning Materials
• Box stores
• Grainger
• Sysco
• Ecolab
• Gordon Food Service

• Uline.com
• Webstaurant.com
• Amazonbusiness.com
• CORECHEM 

(Knoxville)



Communicating with Customers

• Use a positive tone
• Clearly communicate 

your health and safety 
protocols – what are you 
doing to keep your 
customers and 
employees safe This Photo by Unknown Author is licensed 

under CC BY-NC-ND

https://thepositivepear.wordpress.com/2012/04/10/keep-calm-stay-positive/
https://creativecommons.org/licenses/by-nc-nd/3.0/


Communicating with Customers

• Clearly communicate expectations for 
customers
– Request people visit another time if they are/have 

been sick or have come in contact with anyone 
with COVID-19 in the last 14 days

– Request customers implement social distancing
– Describe other procedures (temperature checks, 

mask requirements or recommendations, etc.)



Communicating with Customers

• Maintain brand consistency 
and visibility

• Promote your story 
– People involved (your 

operation/other producers), farm 
setting, focus of your business, 
challenges faced, triumphs

– “Consumers are looking for 
heroes, make farmers heroes.” 

This Photo by Unknown Author 
is licensed under CC BY

http://esheninger.blogspot.com/2013/11/pillars-of-digital-leadership-series.html
https://creativecommons.org/licenses/by/3.0/


Pick TN Products   

• FREE marketing platform for TN producers 
– www.picktnproducts.org
– Download our app or get the update!
– Find us in the MyTN app 

• Keep your listing updated by emailing 
pick.tn@tn.gov

http://www.picktnproducts.org/
mailto:pick.tn@tn.gov




Pick TN Products 

• July website 
metrics 
– 27,141 visits 
– 76,512 page 

views 

• Pick TN Products Facebook 
– July 
• 35,476 page likes. This is up 

2,832 likes from April 
• Posts reached 116,216 people 
• 27,732 people are engaging 

on our posts 





TN Department of Ag 
COVID-19:  Toolkit for Ag 
Operators and Workers

• COVID-19 Prevention, Monitoring, and 
Management for Agricultural Settings 
Booklet 

• Flyer and Poster: Tips for Farm Operators 
• Flyer and Poster: Tips for Farm Workers 
• Videos 
• FAQs
• Ag Industry Guidance 
• Links to other resources from Ag Industry 

Partners  

https://www.tn.gov/agriculture/topic/covid-19-response-and-resources.html

https://www.tn.gov/agriculture/topic/covid-19-response-and-resources.html


TN Pledge 
https://www.tn.gov/governor/covid-
19/economic-recovery/tennessee-
pledge.html

• General Business Guidelines
• Restaurant Guidelines
• Retail Guidelines
• Lodging Guidelines
• Non-contact Recreation 

Guidelines 
• Attractions, Large Venues, & 

Community Events
• Summer Camps Guidelines 
• Look for local mask mandates 

TN Dept of Education 
https://www.tn.gov/education/health-
and-safety/update-on-
coronavirus/reopening-guidance.html

• “Schools should not plan in-
person field trips but are 
encouraged to plan virtual field 
trips, where feasible.” – Page 3 of 
Tennessee Department of Health 
Recommendations for the Management of 
COVID-19 in Schools

https://www.tn.gov/governor/covid-19/economic-recovery/tennessee-pledge.html
https://www.tn.gov/education/health-and-safety/update-on-coronavirus/reopening-guidance.html


Operator 
Experience

Amy Ladd
LuckyLaddFarms.com



Q&A

This material is based upon work supported by 
USDA/NIFA under Award Number 2018-70027-28585.
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