Health Education for
Food Service Staff

WHERE HEALTH KNOWS NO BORDERS

OBJECTIVES

By the end of this presentation you will be able to:
▹ Understand the Policies and Procedures for Food Service
Staff regarding Infection Control
▹ Explain the Difference between Cleaning, Sanitizing and
Disinfection
▹ Know what to do in case of an exposure incident

INTRODUCTION
▸ COVID-19 Basics:
▹ Novelle (new) virus first identified in Wuhan,

▸

China
▹ SARS-CoV2, Corona Virus 2019, and
COVID-19
▹ Highly contagious
Everyone is at risk especially people who are:
▹ Elderly
▹ Have Underlying Health Conditions
▹ Compromised Immune Systems

(WHO, CDC/COVID 2020)

INTRODUCTION
§ The virus is thought to spread mainly from personto-person. Between people who are in close
contact with one another (within about 6 feet).
§ Through respiratory droplets produced when an
infected person coughs, sneezes or talks
§ These droplets can land in the mouths or noses of
people who are nearby or possibly be inhaled into
the lungs.

§
§
§
§

There are no vaccinations currently
available for preventing COVID-19
There is no specific antiviral
treatment recommended for COVID19.
Focus is on receiving supportive care
to help relieve symptoms.
For severe cases, treatment should
include care to support vital organ
functions

§ COVID-19 can enter the body when a person
touches their eyes, nose or mouth after having
touched an contaminated surface

(CDC/COVID 2020)

Guidelines for Food Service Staff
• No matter the level of transmission in a
community, every school district and school
should have a plan in place to protect staff,
students and their families from the spread
of COVID-19.
• Employees are required to follow all rules
and regulations as established by School
District, City/County and State Statutes and
mandates through Texas Education Agency
(TEA) for Schools.

STANDARD PRECAUTIONS
▸

▸

Staff at these facilities are to implement
Standard Precautions for Infection
Control at all times, from the moment
they report to work, receive the
children, during their daily activities,
food preparation/handling and serving,
as the children are released to their
parents, until the end of our work day.
Standard Precautions means that
everyone is responsible for taking all
necessary precautions to prevent any
type of exposure.

• Everyone is at risk of infecting others and being
infected by those whom we come into contact.

(OSHA CFR 1910.1030)
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STANDARD PRECAUTIONS for Food Service Staff
§It is important that everyone is
current with their vaccines…
not just children but adults too!
§Get your Flu Shot every year!
§CDC estimates that the flu was
effected more than 35.5
million people with
34,200 deaths in 2019

(CDC/COVID 2020)

Reporting to Work
All staff, including food
service staff, will be
screened, daily, at time of
reporting to work and
anytime they are returning
from break or lunch.
Monitoring and
documenting
temperatures and asking
about symptoms is
required

CDC/COVID 2020)

Reporting to Work
Screenings will also check for:
ü Cough
ü Sneezing (other than allergies)
ü Shortness of breath/Difficulty breathing
ü Fever (above 100 F) within the last 48 hours
ü Nausea or vomiting
ü Sore throat
ü Loss of smell or taste
ü Congestion or runny nose
ü Diarrhea
ü Any contact with a confirmed case in the last 14 days

(CDC/COVID 2020)
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Food Service Rules
•
•
•
•

Wash your hands as required by
City code
Remember to maintain social
distancing in the food prep areas and
serving line as much as possible.
You are more likely to be infected by
co-workers than the students.
Do not allow students or staff to
serve themselves

ü Employees must stay home if they experience fever (above 100), have difficulty
breathing, vomiting, or diarrhea

(CDC/COVID-2020, OSHA,TDSHS)

Personal Protection Equipment
•

•

•

COVID-19 has not been known to
be spread through food preparation
or food handling, but other illnesses
may still be transmitted.
All Food Service staff are required
to wear appropriate PPE’s at all
times while at work, especially face
masks/coverings and gloves.
Hair restraints are still required PPE

(CDC/COVID-2020, OSHA,TDSHS)

Personal Protection Equipment
• Gloves are not optional
for Food Service Staff
• They are especially
important if they are on
a “high risk” assignment
like cleaning and
disinfecting an area
where there may have
been an exposure.

Disposable gloves should
be changed frequently
◦ When torn or
perforated
◦ After break, lunch,
going to the restroom
◦ Having contact with
potential infectious
material (bodily fluids)
◦ Between Changing
tasks
(CDC/COVID-2020, OSHA)

Personal Protection Equipment-Masks
Surgical Mask

Cloth Mask

N95

(CDC/COVID 2020)
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Personal Protection Equipment
Donning of Masks
• Grab the mask by the ear loops
• Do Not Touch the inside or outside surface
(only the bands or ties should be touched)
• Surgical Mask have inside layers facing up
• Adjust the metal strip to the bridge of your
nose
• Never wear your mask with your nose
uncovered
• Your mask should cover the whole lower half
of your face (nose, mouth and chin)
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Personal Protection Equipment
Doffing of Masks
• Front of mask is contaminated
• DO NOT TOUCH!
• Grasp the bottom ties or elastics of the
mask (without touching the front) and
remove carefully
• Dispose of the surgical mask in the trash
can
• Wash your cloth mask daily
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Personal Protection Equipment
Masks
•
•
•

Wear cloth face coverings in public settings and when around
people who don't live in your household, especially when other
social distancing measures are difficult to maintain
Don’t put the covering around your neck or up on your forehead
Don’t touch the face covering, and, if you do, clean your hands
(CDC-COVID-19, 2020)

(CDC-2020, TEA)

Cleaning/Sanitization/Disinfecting of Schools
The process of sanitizing is a continuous effort by the
entire school to make it safe for everyone, especially
the students. Everyone within the school staff plays a
role in this effort starting with the Food Service crew.
As you begin your shift, the kitchen, food prep areas,
dining room and food serving areas should be prepared
and ready for receiving staff and students. This includes
tables, booths and seats. These items will be sanitized

with an EPA (List N: Disinfectants Against SARSCoV-2 (COVID-19)) approved product several
times a day. Creating a cleaning and sanitizing
schedule can make this task easier.
(CDC/COVID 2020)
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Cleaning, SANITIZING, AND disinfecting
Cleaning- removes germs, dirt, and impurities from surfaced or
objects
◦ Works by using soap and water
For Sanitizing and Disinfecting use EPA (List N: Disinfectants
Against SARS-CoV-2 (COVID-19) products.
◦ Sanitizing- lowers the number of germs on surfaces or objects to
a safe level
◦ Works by using chemical products designed to lower the risk
of spreading infection
Disinfecting-kills germs on surfaces or objects
◦ Works by using chemicals to kill germs at a deeper level
◦ Some may be toxic if proper PPE’s are not worn

(CDC/COVID 2020)

“High Touch” Areas in School Cafeterias
•
•

•

“High touch” areas/items should be sanitized
every two hours or if possible more often.
“High touch” areas including table tops,
seats, carts, trays, counters and grab bars will
be sanitized with an EPA (List N:
Disinfectants Against SARS-CoV-2 (COVID19)) approved product several times a day.
The use of disposable utensils and serving
containers is essential for reducing the
spread during meal times
(CDC/COVID 2020)
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“High-Touch” Areas:Water Fountains
• Water Fountains should be
marked as off limits and not
be operable to discourage
their use.
• These surfaces should
nevertheless be kept clean and
sanitized.
• Everyone is encouraged to
bring their own bottled water

(CDC/COVID-2020)
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Proper Hand Washing
•

•
•

Food Service Staff staff are
required to wash their hands,
with soap and water, for 20
seconds, especially upon
returning from lunch or a break,
after using the restroom, and
handling children
Washing your hands is the
easiest and best way to kill
germs
Soap and water is best but
sanitizers, composed of 60% or
more of ethanol alcohol is
permitted

(CDC/COVID-2020, OSHA)
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Proper Handwashing Procedures
▸
▸
▸
▸
▸
▸

1. Wet your hands with clean, running water (warm
or cold), turn off the tap, and apply soap.
2. Lather your hands by rubbing them together
with the soap. Lather the backs of your hands,
between your fingers, and under your nails.
3. Scrub your hands for at least 20 seconds.
4. Rinse your hands well under clean, running water.
5. Dry your hands using a clean towel or air dry
them
6. Turn off the water using a paper towel to avoid recontamination

(CDC/COVID-2020, OSHA)
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Sneezing/Coughing Etiquette
▸ Cover your mouth and nose
every time you cough or sneeze
▸ Use a disposable tissue and
throw it away right after use
▸ If not available, cough or sneeze
into your elbow
▸ Remember to immediately
wash your hands
CDC/COVID 2020
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Good Air Circulation/Air Exchange
Recommendations :
• Keep a window open if
possible
• Have a fan to help with
the circulation of the air
within the room
• Leave the classroom
door cracked open
(CDC/COVID-2020, OSHA)
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Social Distancing
•
•
•
•

Social distance of 6 ft. should be maintained at
all times.
Schools can opt to serve the meals in the
class room instead of a dining area.
Lining up to be served will require floor
markings indicating where students should
stand.
Sitting arrangements must also be marked or
separated physically to assure proper distance
and no more than

(CDC/COVID-2020)
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In Case of an Exposure Incident-Isolation
•
•

•
•

If a student or staff members should become ill with COVID-19 symptoms
notify the school nurse immediately
Students and Staff should be isolated from others until nurse can make an
assessment and be escorted to the Nurse’s station or office
• Sick Staff will be sent home and advised to contact their medical provider
• Self-Isolation for 10 - 14 days
• If symptoms get worse, contact provider or call 9-1-1
Staff members with symptoms, or if they have been in contact with a
confirmed case, are considered infectious until they are tested and cleared by
medical provider. Call 212-8643 (21-COVID) for testing sites
Staff members with other symptoms and want to return to work will need
Dr.’s note

(CDC/COVID-2020,TEA)

26

In Case of an Exposure Incident-Securing
▸ Food Service Staff will be required to secure the
cafeteria or dining area so as to prevent further
exposure.

▸ In the event of an exposure, it may be required to close
the kitchen or food prep area, the cafeteria or dining
area, a single classroom, multiple classrooms (hallway),
building or the entire school for 24 hours before
starting to clean and disinfect.

(CDC/COVID-2020,TEA)
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Conclusion
In summary, we all have a civic responsibility to keep our children and our community safe and
healthy. Remember to take all the necessary precautions.
Wear you PPE’s at all times during work and elsewhere
Follow the rules about Social Distance, Covering your sneezes and coughs, and Wash your
Hands.
Clean, Sanitize and Disinfect all surfaces
If you are sick, don’t come to work.

THANK YOU!
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RESOURCES LINKS
▸
▸
▸
▸
▸
▸
▸
▸
▸

https://www.hopkinsmedicine.org/health/conditions-and-diseases/coronavirus
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/testing.html
https://www.cdc.gov/coronavirus/2019-ncov/community/schools-childcare/guidance-forschools.html
https://www.cdc.gov/handwashing/when-how-handwashing.html
https://coronavirus.jhu.edu/
https://www.mayoclinic.org/diseases-conditions/coronavirus/symptoms-causes/syc-20479963
https://www.hopkinsmedicine.org/health/conditions-and-diseases/coronavirus
https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/testing.html
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2-covid-19
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Contacts
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