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Expanded Food Service Procedures during the COVID 19 event 
 

First and foremost we will expect our kitchen staff to be diligent about following and maintaining the 

procedures that we have in place!  These include but are not limited to the following guidelines: 

 Arrive each day clean, showered, and ready to work 

 Restrain your hair with a cap, hat, or kerchief  

 Wash hands upon entering the food service area 

 Wear a clean apron 

 Do not have artificial nails or fingernail polish 

 Sanitize all food prep areas before starting work 

 Check refrigeration and dish washing temperatures and record 

 Cool, label, store, and discard food according to our written guidelines 

 Use the proper 3 sink procedures when hand washing dishes 

 Use a thermometer to insure that cooked foods have reached the proper temperature  

 

In addition the following procedures are in place during this event: 
1. Self-certify and record each day that you are feeling well, do not have a cough or runny nose, are not 

having trouble breathing, do not have muscular aches, do not have a headache, do not have a sore 

throat, have not had diarrhea or vomiting in the last 24 hours 

2. Scan your temperature and record before starting work. Do not start if over 99 degrees 

3. Wash hands for twenty seconds under hot water before putting on your gloves and starting work 

4. Repeat hand washing upon changing activities, leaving the kitchen, sneezing, or touching your face, 

eyes, or mouth 

5. Change gloves each time you change activities, handle different type of food, or contaminate them by 

touching an unclean surface 

6. Wear a  clean face mask as long as the state requires this of food service workers 

7. As much as possible maintain the 6 ft. guideline for physical distancing among other workers 

8. Sanitize surfaces frequently during the work day 

9. Keep all non-food service employees out of the kitchen! 
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