
Whilst most of the talk around town (and around the world)
is centered upon extending work from home measures, it's
pertinent for the group of us, who have to be in office, to
ensure that the necessary precautions are taken, especially
when navigating through the ever challenging and changing
circumstances surrounding COVID-19. Prioritizing your, as
well as your colleagues’ health and safety should be at the
top of mind. To help you get through, we’ve compiled an
easy-to-read list (or a checklist for you, if you will) of the
many safeguards to consider when going or having your
employees return to the office! Get your pencils out! 
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We hope everyone's had a wonderful
Thanksgiving long weekend! We're
keeping it lighthearted with our
newsletters this year, with the goal of
being both informative and fun! We've
included some pointers for those of us
who are going back to office, as well as
some general recommendations to help
you and your team stay safe! And as
we're slowly approaching "spooky
season," we wanted to share some fun
Halloween themed recipes for both you
and your loved ones to try! Enjoy! 

https://www.nytimes.com/2020/10/13/technology/offices-reopening-delay-coronavirus.html


1) Identify all common areas within office and

ensure masks are worn in these specific areas

2) Ensure that communal items are being

cleaned regularly and provide workers with

more opportunities to keep their hands clean

(i.e: sanitation stations at high traffic  locations

in the office)

3) Maintain a two to six metre distance at all

times, and if that’s not possible, install floor

markers to indicate distance or plexiglass

barriers when two metres cannot be

maintained

4) Create specific cohorts of staff and arrange

their work spaces accordingly in order to limit

widespread company interactions

5) Limit the need for in-person interactions by

switching it up to virtual meetings, interviews or

even just meeting in an outdoor area where the

lot of you are able to maintain a safe distance

6) Ensure staff are following your company

policy stating to ‘stay home if experiencing any

illness’.

Here are some risk mitigation
strategies when protecting oneself
and their employees from potential
infection:
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1) Provide workers with information,

instruction, training and supervision on how

to work safely and follow the BC health

guidelines

2) Ensure supervisors are informed of what is

required to protect workers’ health and

safety on the job

3) Create workplace health and safety

policies and procedures to limit the physical

interactions between staff

4) Ensure parties at the workplace comply

with the relevant workplace health and

safety policies and procedures

5) Provide a rapid response if a worker,

volunteer or member of the public develops

symptoms of illness while at the place of

business
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General Checklist of notable
Responsibilities for Employers  
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In addition to suggestions on how

to mitigate the risk of contracting

and spreading Covid-19 in your

office, please consider this checklist

of notable responsibilities for

employers:



Rearrange where staff are assigned to work to
optimize physical distancing as well as having staff
work from home whenever possible (i.e.,
administrative staff)
Be wary of common areas in the building such as
the lobby and elevators and ensure protective
equipment is worn at all times in these spaces
Reduce the overall number of people in the
workplace (ie., cease non-essential work;
staggered, shorter work hours; clients scheduled in
limited numbers)

To complete this list, we're also including some
practical recommendations from the Government of
Canada on how you and your team can stay safe during
this pandemic:

Stagger start times, breaks/lunches and work days
(i.e: limiting hours of operation or setting specific
hours)
Install physical barriers, such as a cubicle, partition
or window, to separate workers at close proximity
desks 
Ensure workers are using any required personal
protective equipment appropriately

With everything that's been going on, it's important for
us at Arlyn Recruiting, to ensure that we do our part in
aiding the community during  these confusing and rather
odd times. To that end, we hope that you've found this
list both information and/or useful! 

Stay safe everyone! 

find us on

WANT TO KEEP UP WITH THE
LATEST?

Visit our website at www.arlynrecruiting.com for jobs and more
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https://www.linkedin.com/authwall?trk=gf&trkInfo=AQGADrfKW0oyxgAAAXH1S1xoBLKtM8bV5ODunYNFs9KUL5qqU3btnFpFClwxoW7Df7coDbkZEsBpUndyyfBTTlLcxiajzOTTr-IRxXLRHX8F6EVjs5OfNFfgxz-lecGjKSSz1NA=&originalReferer=https://www.google.com/&sessionRedirect=https%3A%2F%2Fwww.linkedin.com%2Fcompany%2Farlyn-recruiting
https://twitter.com/arlynrecruiting?lang=en
https://www.instagram.com/arlynrecruiting/?hl=en


Pour boiling water into a large mixing bowl,

then placing a medium sized mixing bowl on

top of the larger bowl to form a double

broiler

Add the cream and warm thoroughly.

Once warm, mix in the chocolate, and stir until

melted. 

Remove from heat and prepare a second

large mixing bowl with cold water and then

place said medium bowl with the chocolate to

form another double broiler

Add the oil and stir until smooth.

Once smooth, set aside to prepare a baking

pan lined with parchment paper.

Pour the chocolate on to the baking pan,

cover and place into the freezer for about 15

- 25 minutes (until it's firm but still pliable!) 

In the meantime, ready your cocoa, sprinkles

and other toppings for your truffles.

Remove from the fridge and get ready to

decorate!

To form the round truffle shape, simply scoop

the chocolate out and into a plastic wrap and

roll the chocolate in between your palms to

form a ball. Once done, remove and roll it in

cocoa powder or sprinkles to coat evenly!  

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

Halloween TreatsHalloween TreatsHalloween Treats
to make with theto make with theto make with the
kidskidskids
SPOOKY CHOCOLATE TRUFFLES

200 g Dark Chocolate, any flavor

6 Tbsp Whipped Cream

2 tsp Vegetable Oil

Dutch-Process Cocoa Powder, Sprinkles,

Halloween Decorations 

Photo: Adventures in Making
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http://adventures-in-making.com/


Combine the flour, caster sugar and

salt into a large mixing bowl or food

processor. 

Add the cold cubed butter and run into

the dry ingredients till you get a

coarse breadcrumb consistency. 

Gradually add the cold water and mix

(or pulse) until the dough just begins

to clump together.

Turn out onto a lightly floured surface

and press into a flat disc. Cover in

cling film and refrigerate for 30

minutes. 

This can also be prepared overnight.

1.

2.

3.

4.

5.

JACK-O-LANTERN

PUMPKIN HAND PIES
PASTRY DIRECTIONS:

500 g plain flour

250 g unsalted butter,

chilled and cubed 

1 tbsp salt

4 tbsp caster sugar

100 ml cold water
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Recipe & Photo: Sorted Food

https://sortedfood.com/recipe/9884


Combine the pumpkin purée, cream cheese, eggs,

brown sugar, double cream, flour and spices. Mix till

you get a smooth batter.

Preheat oven to 200C. Remove the dough from the

fridge and leave at room temp for 5 minutes before

rolling. 

Turn out the dough into a floured surface and roll out

to a large rectangle of 1/2cm thickness. 

Cut out jack-o-lantern faces from half of the

pumpkins. 

Spoon some filling into the middle of one of the full

pumpkins, leaving about a 1cm pastry edge. 

 Brush the edge with some water and gently place a

jack-o-lantern face on top.

Brush around the edge of the pastry with a little

water, then place the pastry faces on top over the

filling. 

Press down to seal the edges then crimp with a fork. 

Place on a lined baking tray, egg wash then sprinkle

with brown sugar. 

Bake for 20-25 minutes until golden brown and

serve warm! 

For the assembly: 

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.

JACK-O-LANTERN

PUMPKIN HAND PIES
PIE FILLING & ASSEMBLY

• 250 g pumpkin puree 

• ¼ tsp ground cinnamon 

• ¼ tsp ground cloves 

• 2 large eggs 

• ¼ tsp ground ginger 

• 5 heaped tbsp plain flour 

• 120 g cream cheese 

• 4 tbsp double cream 

• 1 egg, beaten for egg wash 

• ¼ tsp ground allspice 

• 150 g light brown sugar,

extra for sprinkling 

½ tsp ground nutmeg



 Rim two glasses with a lime slice and

dip in black sanding sugar.

Divide tequila, triple sec, and lime

juice between two glasses and stir to

combine. 

Add food coloring until desired black

color is achieved.

Add ice and garnish with a slice of

lime before serving.

1.

2.

3.

4.

INGREDIENTS

 2 tbsp.  black sanding sugar 

2 c.  ice 

4 oz.  silver tequila 

2 oz.  triple sec 

1/2 c.  lime juice  

Red food coloring  

Blue food coloring 

Green food coloring  

Lime slices, for garnish

Black Magic

Margaritas

Recipe & Image: Lena Abraham on Delish
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https://www.delish.com/cooking/recipe-ideas/recipes/a55953/black-magic-margaritas-recipe/


Vancouver's Legal Recruitment Experts 

Arlyn Recruiting
"Our approach to Legal Recruitment is different. 
 Once you get to know us you'll see exactly what we mean."

Contact us at 
info@arlynrecruiting.com 
to get started on your search, today!
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