5/21/2020

Dihing Focus:
Food and Nutrition Services




Change in meal service considering non-
communal dining

Resulting necessary food safety practices

Covid-19
C ha | |eng€S: Unskilled staff assisting with food

preparation, service & assistance

FOOd d nd Limited staff available
Nutrition

Industry product shortages

Services

Unplanned weight loss & dehydration due
to virus and social isolation

NEIGHBORHOOD
APPROACH

* Cross-trained staff
* Localized “kitchens”
* Localized “dining”

* Choices

* Flexibility
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™M Sunday ™ Sunday
ﬁ CHOICE OF JUICE [
CHOICE OF CEREAL CHOICE OF JUICE
[ IS ;
; MILK F CHOICE OF CEREAL
S EGG:
T DANISH OR SWEET ROLL
N | COUNTRY FRIED CHICKEN OR TOAST
o) MASHED POTATOES [ ] MARGARINE/JELLY
o COLONEL'S GRAVY MILK
ORANGE GLAZED CARROTS
N
ROLLMARG N BAKED CHICKEN
MILK o POTATO OF THE DAY
A HERBED PORK LOIN (0] CARROTS
STUFFING N RDLI:IHEHARG
MILK
HAWAIIAN PIZZA
E | TosSED GREENS W/ DRSG
v CHOCOLATE OAT BAR
E MILK PIZZA
TOSS SALAD/DRESSING
PEACHES
CHOCOLATE BAR
SOUP OF THE DAY MILK
DELI SANDWICH

STREAMLINE MENUS

MODIFY THE MENU TO ACCOUNT FOR LIMITED
STAFFING AND DECREASED SKILL LEVEL.

5
Monday Tuesday Wednesday Thursday
( ' ( : '
CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE CHOICE OF JUICE Q I K T I P S .
FRUIT FRUIT FRUIT FRUIT
CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL CHOICE OF CEREAL
EGG: EGG: EGG: EGG: H
DANISH OR SWEET ROLL | DANISH OR SWEET ROLL | DANISH OR SWEET ROLL | DANISH OR SWEET ROLL LaW Iﬁequ I red a plan ned
OR TOAST OR TOAST OR TOAST OR TOAST
MARGARINE/JELLY MARGARINE/JELLY MARGARINE/JELLY MARGARINE/JELLY menu
MILK MILK MILK MILK .
Reduce choices
COUNTRY FRIED STEAK BBQ RIBS SPAGHETTI & MEATBALLS | PORK CHOP/MUSHROOM
MASHED POTATOES SWEET POTATOES TOSS SALAD/DRESSING GRAVY i i
COUNTRY GRAVY CORN BREAD/MARG MASHED POTATOES MOdIf)’ to InCIUde
GREEN BEANS BREAD/MARG PUDDING PARFAIT BROCCOLI CUTS H H
BREAD/MARG FRUITED GELATIN MILK BREAD/MARG convenience items
ICE CREAM CUP MILK SHERBET CUP . .
MILK MiLK Consider continental
TUNA & NOODLES CHILI CHICKEN SANDWICH TACO SALAD breakfast and sack |u nch
MIXED VEGETABLES CRACKERS CHEF'S POTATOES CORN CHIPS
BREAD/MARG CINNAMON ROLL PEAS OR PEA SALAD FRUIT CUP fo) tions
COOKIE MANDARIN ORANGES | BANANA OR FRESH FRUIT | RICE KRISPIE SQUARE P
MILK MILK MILK MILK .
Communicate & track
CHICKEN SALAD ON HAM AND CHEESE EGG SALAD SANDWICH |PEANUT BUTTER & HONEY Changes
CROISSANT SANDWICH CHEESE PUFFS SANDWICH
POTATO SALAD PASTA SALAD PEA SALAD CHEESE STICK 1 H 11
FRUIT CUP MANDARIN ORANGES | BANANA OR FRESH FRUIT COLESLAW Work Wlth dletltlan &
COOKIE GELATIN CUP MILK FRUIT CUP . .
MILK MILK RICE KRISPIE SQUARE d|5tr|bUt0r to manage
MILK
product shortages
6
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Week 1 Sunday Limited Staff Easy Prep Menu Diet Spreadsheets
Regular/NAS Mech Soft Pureed

4FLOZ CHOICE OF JUICE 4FLOZ 'CHOICE OF JUICE 4RL0Z CHOICE OF JUICE
1 SERV FRUIT 1 SERV 'BANANA OR CANNED FRUIT #8 sCP APPLESAUCE

g |1sv  cnoweor cenea sERY  CHooE OF CEREAL PP p—

F 1EACH EGG:_____ 1 EACH EGG:_____ #12 SCP PUR SCRAMBLED EGG

3 [reacn  ossuswomsweernou TEACH  DAMSH,NO RAISINS F165CP  PURDANISH OR SWEETROLL
1SUCE OR TOAST 1 SUCE TOAST 1 SUCE OR PUREED TOAST
1o
’Z:"‘ EVALUATE PLAN FOR THERAPEUTIC DIETS

w |[nse *  Contact medical director to simplify diets

o|*=#s « Use pre-thickened beverages & convenience pureed items
reach X

“l..e * Educate staff as needed on the puree process & service-SEE DIETARY 101

swoz  +  Consider having a diet roster with all residents, diet orders & special dining instructions.
Track to make sure each resident receives each meal

sozs

m

rEALnES suzs raLnEs Fiesur  PusreAunEs
CHOCOLATE BAR 1EACH 3 MUSKETEER, BITE SIZE PCS. #8sCP PUDDING

MILK BFLOZ MILK R0z MILK

TURKEY CLUB SANDWICH 2028 GND TURKEY CLUB SANDWICH 28 5CP PUR TURKEY CLUB SAND
POTATO CHIPS 10z CHEESE PUFFS #85CP MASHED POTATOES/MARG
FRUIT CUP sozs FRUIT CUP #16SCP  PURFRUIT CUP

CHOCOLATE BAR 1EACH 3 MUSKETEER, BITE SIZE PCS #85CP PUDDING

MILK BFLOZ MILK 8ROz MILK

PLANNING FOR
LIMITED STAFFING

* | 2-hour shifts ™
*Job sharing .

il
N
-

o

* Evaluate team strengths

*Plan for the “day”
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DELIVERY
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DINING SERVICE
COMMUNAL

. -Maintain 6-foot social distance
* -Set up remote dining options

* -Consider outdoor dining
options.

* -Stagger mealtimes

* -Take reservations

* -Use porcelain vs paper
* Use appropriate PPE

* Hand Hygiene

DINING SERVICE
IN-ROOM

. -Serve Breakfast in Bed or sack
suppers

¢ -Offer easily managed items
* -Set up for safety
* Serve with hospitality




ACOvID 2
STORY *

TEF T g e e e A T R e

Provide plahhed menhu built onh
healthy foods

Liberalize diets

AcCcommodate preferences
(Comfort foods)

Prioritize shack time

Maximize hutrition ¢ hydration
Monitor intakes/weights

5/21/2020



FORTIFY FOODS

Juices, Milks, Shakes

Puddings & Custard

Hot Cereal

Potatoes

Soups

Gelatins

Cookies/Baked Goods

Hot Beverages

Martin Bros.

DISTRIBUTING GO

Week 1 Sunday Limited Staff Easy Prep Menn With Snacks Diet dsh
Rugulas/NAS Nutrinnt Danes MNutrinnt Danss/Liguid
4FLOZ  CHOICE OF JUKCE BFLOZ  CHOKCE OF JUICE BFLOZ  CHOICE OF JUICE
1SERV  FRUIT 1z FRUIT 1z FRUIT
SERV SERV
E |1SERV  CHOICE OF CEREAL BOZL SUPER CEREAL BOZL SUPER CEREAL + 1200
: 1EACH  EGG______ ZEACH  EGG: IEACH  EGG: calories
T |1EACH  DANISH OR SWEET ROLL ZEACH  DANISH OR SWEET ROLL ZEACH  DANISH OR SWEET ROLL
1ELCE DR TDAST 2EUCE  ORTOAST ZELUCE  OR TOAST
178P MARGARINE[JELLY 275 BUTTER/JELLY/PEANUT BUTTER 278p BUTTER(JELLY/PEANUT BUTTER
BFLOZ MK BFLOZ  WHOLE MILK BFLOZ  WHOLE MILK W/ INSTANT BREAKFAST
1SERV  BAKED CHICKEN JEACH  CHICKEN STRIPS BOZL CREAM OF CHICKEN SOUP
N |TUSCP POTATO OF THE DAY FISCP  POWER MASHED POTATOES FUSCP  POWER MASHED POTATOES + 50 gram
O |laozs  CARROTS 40Z5  GLAZED CARROTS 40Z5  GLAZED CARROTS Protein
: 1EACH  ROLL/MARG 2EACH  ROLL/BUTTER ZEACH  ROLL/BUTTER
1SUCE  PIE 1SERV  PIE A LA MODE OR APPLE PIE SMOOTHIE 1SERV  APPLE PIE SMOOTHIE
EFLOZ MILE EFLOZ WHOLE MILK RFLOT WHOLF MILK W/ INSTANT RREAKFAST
1EACH PZZA 1EACH PIZZA W/ EXTRA CHEEEE BOZL TOMATO S0P
E |B0ZE  TOSS SALAD/DRESSING 80ZE  TOSS SALAD/DRESSING BFLOZ  FRUIT JUIGE
: 4076  PEACHES 4076 PEACHES & CREAM BFLOZ  PEACH SMOOTHIE
1EACH  CHOCOLATE BAR 1EACH  CANDY BAR 1EACH  CANDY BAR
BFLOZ MK BFLOZ  WHOLE MILK BFLOZ  WHOLE MILK W/ INSTANT BREAKFAST

Menus Approved By:

[3/22/20]

Martin Bros.

DISTRIBUTING CO
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VARIETY REDUCES FLAVOR FATIGUE

ROTATING DESSERT ROTATING BEVERAGE

=Fruit Punch

-

== Root Beer Float
PB Shake

» Tuesday: Candy Bar
» Wednesday: Gelatin
» Thursday: Cookie

» Friday: Pudding

» Saturday: Baked Go

day: Purple Cow
: Cappuccino
&S range Julius

: Flavored Shakes

Martin Bros.

DISTRIBUTING €O IN

ahcancalED

Dsu'i,w&,én? Selutions

e Temporary Feeding Assistant

CREATE ACCOUNT

i Contents (6)
HOW TO CREATE AN ACCOUNT & Overview  Contents (6

REGISTER

CART (0 ITEMS)

FEEDING ASSISTANT

NEED HELP

1D-19. You will need to

This course is free and was designed to meet the critical staff shortages occ:
register and create an account using your name and e-mail. Once you have created yol
me, stopping as needed, and then rejoining the class wherever you left off.

you may complete the

course on your ow
This one-hour online training is intended to allow you to work as a Temporary Feeding Assistant, a temporary position 1o
address the current state of emergency in skilled nursing facilities and assisted living communities.

Completion of this training is intended to prepare you to assist residents with meals and dining.

0Once you have completed the course, you must take and pass the exam. You will then receive a certificate of completion
at you can print and show to your hiring facility. For information and suggestions on how to find a skilled nursing
acility or assisted living community in need of a Temporary Feeding Assistant, search for nursing homes in your area. See
 their website offers directions on how to contact them and let them know you've taken and passed the AHCA/N
¢ Nurse Aide training course. Each facility/company will have its own application process.

ur state’s requirements.

ur state affiliate for additional information about y

ng, click the Contents tab above, read and agree to the Program Acknowledgement in order to move
on'to Part 1.

org.

f you need assistan

, please email educate@a

DISCLAIMER: AHCA/NCAL has created this course to assist providers to recruit and train temporary staff during the
national emergency caused by the coronavirus pandemic. Federal and/or state requirements may need to be waived to

permit individuals under this training program in your location. Employers should check with their state survey agencies -
and their state occupational licensing agencies, where applicable, to ensure individuals trained under this program are in Dros.
permitted to assist with care in your location. JTING €O INC

5/21/2020




CREATIVE

DINING
APPROACHES

Hospitality-minded

* Call residents by name

RESIDENT INFO CARD ) arinsres.

* Ask,“anything else we can do for you?”

* Get to know the residents personally: know
their grandkids, what they eat, their likes and
dislikes.

* Know the family so they feel they can reach out
to you.

¢ Consider a Quiet Room. Where residents and
employees can go to meditate, pray, listen to
music and get away from noise.

* Live music, sing along, singing during short visit

20

5/21/2020
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Breakfast Hospitality Cart Menu
Regular/NAS Diet

Breakfast Hospitality Cart Menu
Mechanical Soft

Fruit / Veg Options (Pick 2

Fruit Juice
Vegetable Juice
Applesauce Cup or Other Fruit Cup
Seasonal Fresh Fruit

Fruit / Veg Options (Pick 2

Fruit Juice
Vegetable Juice
Applesauce Cup
Banana or Other Soft Fresh Fruit, No Skin

Protein Options (Pick 1

Beef Sticks (2 each)
Cottage Cheese (1/2 cup)
Yogurt Cup
Hard Cooked Egg (2 each)
Peanut Butter Cup (3 Each)
Peanut Butter & Jelly Sandwich

Breakfast Sandwich
Breakfast Ham & Cheese Bar

Protein Options (Pick 1

Cottage Cheese (1/2 cup)
Yogurt Cup
Hard Cooked Egg (2 each)
Smooth Peanut Butter Cup (3 Each)
Peanut Butter & Jelly Sandwich
Breakfast Sandwich, Ground Meat
Ground Breakfast Ham & Cheese Bar

Grain Options (Pick 2)

Bowl Pack Cereal
Hot Oatmeal Cup
Muffin
Cereal Bar

Granola Bar

Grain Options (Pick 2)

Bowl Pack Cereal Softened with Milk
Hot Oatmeal Cup
Muffin
Cereal Bar

Milk (Pick 1, 8 fl oz)

Milk (Pick 1, 8 fl oz)

11



Life's s'more fun
with friends like

P L

you! S

Life's s'more fun
with friends like
A

you! .

Life's s'more fun
with friends like

=

youl ;_:/frjr,

A

Life's s'more fun
with friends like
A
: you! Sy
: R —— &
w NCTIETT 50 e

5/21/2020

12



5/21/2020

Broth Du Jour
Punch of the Day
*Tea, Lemonade, Soda
Slushes

-JCe Cream Floats
‘Flavored TJaters
‘Cherbets/Ice
Cream/Popsicles
-Happy Hour/Healthy
Hour

e 'L' g5 1 B

——
hm

R A

5 Steps to

i Witriedt Coucodtions

Strawbarry Banana Smoothia
3 11 grom ey

’}'%ﬁﬂ.ms

SMOOTHIES, FLOATS
&
STIR-ABLE DRINKS

BITES « BOMBS

5 Blend fior 2-15 seconds

Trouble-Shooting Tips:
Too Runny? Raduoa the amount of liquid cr add mare *Texturs
Mot Tasty? A mora “Flavor™

rathy? Uz leas ligquid or roduca blanding Sma
Pat Blanding Well?  Alsdus tha amount of ingrediants

L e n
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IN-ROOM
EATING

HAND MADE
LUNCH-ABLES

MAKE PIZZAS OR
SMOOTHIES

BUILD YOUR OWN

VIRTUAL DINNER DATES

The words listed balow can be found vertically,
horizontally,

Lovely Roses

iagonally, forward, and backward.

Bonnie’s partner
Colored

. Cooked in a skillet
Sarcastic

Group of lions

. Tethered

. Tourist’s aid

. Playground item

Conceal from others

GYIFNANMQVFGWSZ
WRLCREEEIELNIVW
PEAIEKDRJTOILYT
NEYNTBGREJRLDGN
AYAGDIEAAPIBEKSZSZ
IRWCNIDRGGBMGOT
DNWIEIFSGTUAMTI
BEACHUBLQRNRUEF
ENGLISHMOBDUCKF
AUBOVLFDIRANYSA
ERUTAINIMLANBAN
EGATTOCRWDCUXMY
Use the clues to determine words that ryme with ride. NLMEKWJIQNHRXLAC
AHQQGOMUOHLKVDE
J NLZANZSBSZLFNEP
Ocean movement
Not thin
BEACH GARDEN SHRUB
Equatonees CLIMBING GRANDIFLORA SUNDANCE
Jekyll's el side COTTAGE ICEBERG TEA
Walk with confidence DAMASK MINIATURE TIFFANY
Like raisins or beef jerky ENGLISH PEACE VIRGINIANA
Fibbed FLORIBUNDA RAMBLING wiLD

In-Room Activities

Rainy Day Community Display

Assemble strips of paper to make raindrops. Hang the raindrops
to shower & public space with community art

ou will need:

« Heavy 12° X 12" sheets of scrapbook paper (shades
of blue, gray, and white)

+ Fishing line or clear plastic cord
- Sci

s

* 1/2"-wide Scotch tape (with a matte finish, such as
Magic Tape)

« Ruler
« (Optional) Paper cutter
int a picture of some completed mindrops to show

afters_ Post a copy on your bulletin board to create
terest in the activity.

irections:

1. Cut plenty of 1/2"-wide strips of scrapbook paper. You will need nine
strips per raindrop. Use a paper cutter to save time.

o
4 -

2. Gather nine strips of paper. Cut eight of the strips to the following lengths
as shown above: 4, 5°, 6%, 7°, &', & d 11

ction.com - Rainy Day Comnity Disolay = Page 1 of 3

28

5/21/2020
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CREN PASTA VEGETABLE BOWL

o 1 e Categery. Erires B
— o b e - )

BOWL
MEALS

29
STAFF SPIRIT LIFTERS
Show your staff your gratitude for them as they continue to come to
work to serve and take care of the residents in your community.
We are all in this together!
+ Host a daily message/update from Leadership
+ Make family size meals to send home with staff
+ Offer fresh baked cookies or treats during breaktimes
+ Treat them to pizza or donuts or care packages
+ Send them thank you cards
+ Host a spirit week featuring theme days
+ Raffle special gifts
+ Pass the compliment (see Martin Bros Inservices)
+ Consider gratitude journals
+ Make a “Shout Out” board available
+ Encourage Dept Leaders to do more rounding
+ Brag about staff on soclal media or share “feel good
stories”
() Martin Bros.
w T oISTRIBUTING €O ING
30

5/21/2020
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FOOD SAFETY
CONSIDERATIONS

16



FOOD SAFETY AND

SANITATION CONSIDERATIONS

* Review of Basics

— Employee Health and Hygiene

— Time and Temperature Control

— Cleaning and Sanitizing
* Reduce contact points. Culinary staff in kitchen, Servers in
* Cleaning, Sanitizing Disinfect high-touch areas

— Carts, phone, door handles, light switches

— New dining areas to clean and sanitize

Food Handler Course-ServSafe

=
serving area, disinfect area, etc.

Free Food Handler Offer
Extended to May 31st!

ALSO GET COVID-19 TRAINING VIDEGS AND EAREER

OIVELOPMENTEOR RESTAURANT AND MOSFITALITY WORKIRS,

HUDDLE TRAININGS

DATE:
ATTENDEES:

HUDDLE TEMPLATE (SAFETY & SANITATION)

ANNOUNCEMENT/RECOGNITION:

TOPIC: Safaty &

SUGGESTED ANSWERS:
om:

Narm
sanitizing.

TAKEAWAY MESSAGE:
‘ The f ition d

to help

: ALL marmbers of the
aalthcarn and food sarvice
toam

WHERE: Same place overy day

WHEN: Semo timo svery day

WHY: Employss sngagemant,
renton.

oparimant plays an essantial role in keeping patients and

Memory Ret

Weeks After Training

HUDDLE TEMPLATE (ROOM SERVICE DINING}
DaTE
ATTENDEES:
ANNGUNCEMENT/RECOGNITION:

TOPIC: Foom Sarvica Dining

m servics dining and why anging our meal progia

RS
ommandod non-communal dining ba put into place 10 prevent

sproad

TAKEAWAY MESSAGE

attoctiv for our rosidents. We

5/21/2020
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DISPOSABLE OR
DISHWARE

* Keep things as “normal” as possible—use dishware!

* Many use disposable items in isolation or quarantined
situations.

35

Dish Washing Safety

RECOMMENDATIONS & BEST PRACTICES

regasding dish washing machines.

Martin Birod. Bollosrs ol cides, rube, probacids
ioer i st by dhr Bollerwing:

‘comtsmination. AASSoeally, handt fhockd Be wadhad pricr
Y-

CH TERMPERATURE MACHINE

4 W .t a2 s o e i

St o ol b ‘P, Typiealty wask wemgs 2 herween 150-160°F. The

e foldor e wach ok
plEp— [ ——

Ths s5m s s st o B bl of
LOW TEMPERATURE MACHINES dririgert wed i e wih evcle Martn Ben, hpaeally

Wik i risae eccperatises o 40 b & cisizmers of 2
L. This b commalid by the comng waer 1 the
‘e, I wemperanmes g below i, here ¢ 10

JRactors e 4o anirme e e of ot png e e

" e custrze:

Theon e s ksl 2 e vl of

Ayt i ey e Brin typcilly Risar sersperatese nevdh o be & minicrnss of LOF i e

7401250 prm.

‘enmdmons and sod Jeats Deeryens e =

& ey

s e — -

sy o e e of IWTF.
=

‘Rinae sermperanaes s 3 miniree of L3P As saed.
" & conmmiled by fhe mcoming waer m e macne 2
cameaied by 2. r

iversibie mearing device e 2 dsh machine
[

Toreperatimnt theakd be chcked ind s eied . bt
s B

‘Tt i pieaiy 2 calewine ased prrtuey The muemmen
M

Cleaned ieres need 1 b everlenely 2 e bedore

Dves. Typacally ses chicrine level on Jow agperane
=t betumen T

carEERaGE. AdEaraly. kards e be waked poa

elow 50 ppes dae 1o pensp b e speming e
oot e ok
‘Termperarmes and chicrine levels shoud be checked ad
evered dudy. bt Maren B secremmends.
Seconding levels A #ach it

Clesrwe ez pond s b oty s e bedcee
terisg i choed be husafied sy = o 2

‘anu] sanitizing sprations” Cantact your Mastin Bew.

Wiah Flori. Sokution: e Manage. Marie B

36




FRONT OF THE HOUSE
CONSIDERATIONS -
DINING ROOM

* Do you have self-service coffee/water stations?
* Sanitizer at entrance to dining room
* Single serve condiments

* Residents hands cleaned and sanitized before meal
service

* Staff washing hands before meal service and between
tasks

* Tables 6 feet apart. |-2 residents per table.

* Staff seated while assisting residents in dining room.
PPE if resident is coughing

* No touching ready-to-eat foods with bare hands

* Disinfect high touch areas: tables, chairs, menus, light
switches, door, handles, serving counter

* Paperless Menu

»Tura Salad ona » Fricuy péght Fish Fry
Crodsant Chalee of Potato

RIGHT WRONG RIGHT WRONG
([i/ j .[ j DON'T TOUCH! -ﬁ
Filling a glass with ice Handling utensils
RIGHT WR RIGHT WRONG
/ J AVOID BARE-HAND CONTACT WITH ANY READY-TO-EAT FODDS
Readyic-aet | that Wash hands betwesen sy comaminatis
R ] o [ :.
e : s
Carrying a glass Carrying a cup =
with a handle .
"
RIGHT RIGHT WROMNG -
- —_— - Ke
"
Serving a food item Carrying a plate =
i FICIE) G E) / Martiaficosbis
Martin Bros.
DISTRIBUTING €O IN

5/21/2020
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CLEANING AND
SANITIZING

Kieen-Pail®
Kleen-Color™ System

Three Step Process: =

CLEAN _—
RINSE —
SANITIZE

IN-ROOM DINING
CONSIDERATIONS

* Enough staff to assist with room tray delivery

* Staff wash hands prior to assisting with meal tray service
* Organize trays by room order if able

* All items covered during transport to room

» Consider how to keep hot foods hot, cold foods cold

» Staff to sanitize hands after exiting room and before next
tray delivery.

* No cross contamination of soiled and clean trays

* Isolation policy precautions

20



41

BACK OF THE HOUSE

* Review of proper handwashing technique and frequent
observations

* Food service staff have no visible signs of sickness, coughing, SOB,

fever

* Review of sanitizing procedure. Buckets with sanitizer cloths, PPM

¢ Counter tops cleaned and sanitized between tasks

¢ EPA disinfectant for non-food contact surfaces - must be rinsed

for food contact surfaces

e Temperature logs — refrigerator/freezer

* Dishwasher — high temp or low temp (logs complete/accurate)

* Food carts sanitized or disinfected before returning to kitchen

Sanitizing & Disinfecting:

YOUR QUESTIONS ANSWERED

Proper sa
the spread
coronavi
intercha bly but are in fact legally

ent.

tial in preventing
ses such as
ften used

K ing the diff eb the two can help
determine the products you use and how you use them.

anitizing i lallmng 99.9% of microorganisnys according
1o the abel, creating a safe kevel. Food contact surfaces are
samatized. Disinfectmg kalls 100% of mecroorganisms as
stated on the label

When disinfectmg, there 15 a residual of product keft behand

that can pose a health risk. For food contact surfaces, that
resicdue would need 10 be removed with a potable water
nnse. Sanitizing leaves surfaces at a safe level wathout
rinsing. You ean sill desanfect if you feel there may be a
risk of known virses or bacteria, but remeniber 10 rinse
after the required dwell or contact time of the

The Centers for Medicare & Medicaid Services (CMS)
acdvises that management of lanndry, food serace wensils
and medical waste should be perfonmed in accordance with
routine procedues,

While there are not specific requiremients a5 1o how often
high-touch surfaces should be cleaned and disfected, it

s reconumended 1o clean and disufect often. A nunmmnm
of 2-3 times per eight-hour shift would be a good practice
The mone highly touched areas like door handles, light

switches, teleph and handrals should be done more

SANITIZING VS DISINFECTING

42

5/21/2020

21



5/21/2020

GO TEAM

* Modified Self service stations
* Staffed Buffets

* Reservations

* Decreased labor

¢ Bistros/kiosks

¢ Virtual salad bars

* Paperless menus (video recording
of what is today’s feature)

* Self-op vending
* Meals & Meal Kits to Go
* Technology

44
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