
From: Jennifer Evertsen <jennifer@primesteakconcepts.com> 
Date: June 22, 2020 at 6:09:28 PM EDT 
To:   
Subject: Re:  Response to Message 
 
Mr. Irvin- 
  
Thank you for your reply. 
  
With regard to closing for extra cleaning, we are a dinner only restaurant that is only open for 
operations approximately 5-6 hours daily.  This has afforded us the opportunity to ensure that 
we are able to deep clean the restaurant nightly and ensure that all enhanced cleaning 
measures are being completed every night. In addition we have dedicated cleaning personnel 
in the restaurant during hours of business continuously sanitizing all high touch areas as well as 
all seating and tables between reservations. 
  
After my initial response to you we did have another confirmed positive result come in, leaving 
us with 2 total positive cases.  We are following all CDC guidelines related to required testing. 
  
We are limiting all reservations to 10.  In the event that a party larger than 10 would like to 
book, they are offered the option of being split into separate tables, spaced 6’ 
apart.  Additionally, if guests from one table get up to mingle with another table, we are 
actively monitoring and requesting that the guests return to their seats. 
  
Lastly, our Company does not make threats regarding anyone’s employment and per our 
standard policy, no one can be terminated from our Company without my knowledge or 
approval.  All employees have been reminded that employee’s health information is 
confidential and we need to respect their individual privacy while also maintain transparency 
related to the information that our team needs to know. 
  
Thank you again for giving us an opportunity to clarify information as it has been provided to 
you. 
  
Thank you, 
Jennifer Evertsen, PHR|SHRM-CP 
Chief People & Development Officer, Prime Steak Concepts 
A:  8355 E. Hartford Drive #100 Scottsdale, AZ 85255 
O:  480-889-1190 
F:  480-889-1189 
E:  jennifer@primesteakconcepts.com 
  
Confidentiality Notice: The above e-mail message  (including any attachments) contains information that may be 
confidential, or constitute non-public information.  It is intended to be conveyed only to the designated recipient(s).  If 
you  are not an intended recipient of this message, please notify the sender by  replying to this message and then delete 
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it from your system.  Use,  dissemination, distribution, or reproduction of this message by unintended  recipients is not 
authorized and may be unlawful.   
  

 
From: Jennifer Evertsen <Jennifer@primesteakconcepts.com> 
Sent: Friday, June 19, 2020 6:01 PM 
 
Subject: Response to Message 
  
[EXTERNAL	SENDER] 
Mr. Irvin- 
  
Thank you for reaching out to us. 
  
As referenced in the announcement that I made to our Steak 44 staff, of which you said 
you were sent a copy, we did have one of our team members test positive yesterday. 
  
In our continual efforts to remain transparent with our team and despite 
the employee disclosing no symptoms when asked during the wellness screening, 
displaying no visible symptoms and recording a temperature in the normal range on his 
last shift, we also determined that he was not in the building during the time that, 
based on CDC guidelines, he would have presented a risk of exposure to others, we 
felt it was the right thing to do to share this information with our staff. 
  
Since the time of our re-opening we have had the safety of our employees and guests 
as our top priority.  Through the implementation of numerous systems and practices 
including, but not limited to, the social distancing of all tables, seating at our bar tops 
being restricted to reservation only so that bar guests could also be appropriately 
distanced, our entire staff wearing masks, the use of full-time sanitation positions to 
continuously clean and sanitize all high touch surfaces within the restaurant, CDC 
compliant overnight cleanings every night, single use disposable menus, sanitation 
stations set-up throughout the restaurant and employee wellness checks, including 
taking employee temperatures, we feel that we have been able to significantly reduce 
the risk for our employees and have had only the single positive case out of our 
approximately 150 member team. 
  
We have, and will continue to remain firm on our practices of keeping employees 
home if they are symptomatic and/or have a possible exposure and will continue to 
monitor updated information as it is released by the CDC and/or other reliable sources 
in our ongoing efforts to remain vigilant for our staff and our guests. 
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Thank you, 
Jennifer Evertsen, PHR|SHRM-CP 
Chief People & Development Officer, Prime Steak Concepts 
A:  8355 E. Hartford Drive #100 Scottsdale, AZ 85255 
O:  480-889-1190 
F:  480-889-1189 
E:  jennifer@primesteakconcepts.com 
  
Confidentiality Notice: The above e-mail message  (including any attachments) contains information that may be 
confidential, or constitute non-public information.  It is intended to be conveyed only to the designated recipient(s).  If 
you  are not an intended recipient of this message, please notify the sender by  replying to this message and then delete 
it from your system.  Use,  dissemination, distribution, or reproduction of this message by unintended  recipients is not 
authorized and may be unlawful.   
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