
5/21/2020

1

C R E A T I V E  D I N I N G  
S O L U T I O N S  W I T H  
N O N - C O M M U N A L  

D I N I N G
J u l i e   H a l f p o p ,   R D N ,   L D   a n d   C h r i s t y   E d w a r d s ,   R D N ,   C D

M a r t i n   B r o s .   D i s t r i b u t i n g ,   I n c .

Provide for Medical Needs

Practice Exceptional Food Safety

Focus on Nutrition & Hydration

Offer Enjoyable Meal Service
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Change in meal service considering non-
communal dining

Resulting necessary food safety practices

Unskilled staff assisting with food 
preparation, service & assistance

Limited staff available

Industry product shortages

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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STREAMLINE MENUS
M O D I F Y  T H E  M E N U  TO  AC C O U N T  F O R  L I M I T E D  

S TA F F I N G  A N D  D E C R E A S E D  S K I L L  L E V E L .

This 
Vs. 

That

QUICK TIPS:
• Law required a planned 

menu
• Reduce choices
• Modify to include 

convenience items
• Consider continental 

breakfast and sack lunch 
options

• Communicate & track 
changes

• Work with dietitian & 
distributor to manage 
product shortages
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LIBERALIZE DIETS

PLANNING FOR 
LIMITED STAFFING

•12-hour shifts

• Job sharing

•Evaluate team strengths

•Plan for the “day”
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KITCHEN 
ORIENTATION

Systems Equipment & Supplies        Safety        

D E L I V E R Y
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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
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A  C O V I D
STORY

This Photo by Unknown Author is licensed under CC BY

• Provide planned menu built on 
healthy foods

• Liberalize diets
• Accommodate preferences 

(comfort foods)
• Prioritize snack time
• Maximize nutrition & hydration
• Monitor intakes/weights
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FORTIFY FOODS
Juices, Milks, Shakes

Puddings & Custard

Hot Cereal

Potatoes

Soups

Gelatins

Cookies/Baked Goods

Hot Beverages

+ 50 gram
protein

+ 1200 
calories
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VARIETY REDUCES FLAVOR FATIGUE

ROTATING DESSERT ROTATING BEVERAGE

 Sunday: Ice Cream

 Monday: Custard Pie

 Tuesday: Candy Bar

 Wednesday: Gelatin

 Thursday: Cookie

 Friday: Pudding

 Saturday: Baked Good

 Sunday:  Fruit Punch

 Monday: Root Beer Float

 Tuesday: PB Shake

 Wednesday: Purple Cow

 Thursday: Cappuccino

 Friday: Orange Julius

 Saturday: Flavored Shakes
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C R E AT I V E  
D I N I N G  
APPROACHES

• Call residents by name

• 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

Hospitality-minded
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P O W E R  T O O L S
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•Broth Du Jour
•Punch of the Day
•Tea, Lemonade, Soda
•Slushes
•Ice Cream Floats
•Flavored Waters
•Sherbets/Ice 
Cream/Popsicles
•Happy Hour/Healthy 
Hour

Beverage Service

S M O O T H I E S ,  F L O A T S  
&  

S T I R - A B L E  D R I N K S

B I T E S  &  B O M B S
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I N - R O O M  
E A T I N G

H A N D  M A D E  

L U N C H - A B L E S

M A K E  P I Z Z A S  O R  
S M O OT H I E S

BU I L D  YO U R  OW N

V I RT UA L  D I N N E R  DAT E S

In-Room Activities
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B O W L  
M E A L S
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E X T R A S  F O R  S T A F F

F O O D  S A F ET Y  
C O N S I D E R A T I O N S

31

32



5/21/2020

17

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 serving area, disinfect area, etc.

• Cleaning, Sanitizing Disinfect high-touch areas

– Carts, phone, door handles, light switches

– New dining areas to clean and sanitize

• Food Handler Course-ServSafe

HUDDLE TRAININGS
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DISPOSABLE OR 
DISHWARE

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

• Many use disposable items in isolation or quarantined 
situations.  
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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. 1-2 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
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CLEANING AND
SANITIZING

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
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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

• Temperature logs – refrigerator/freezer

• Dishwasher – high temp or low temp (logs complete/accurate)

• Food carts sanitized or disinfected before returning to kitchen

S A N I T I Z I N G  V S D I S I N F E C T I N G
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G O  T E A M

ADAPTING & 
EVOLVING
• 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 
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