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1. Consider working out of two, different kitchens.
1. Break staff up into two teams, so that teams work at different times or days or kitchens.
1. Create work space so that staff is kept 6 feet apart from one another.
1. Practice social distancing – as best you can (such as five staff working at a time).
1. If a staff member tests positive for the virus, discard any food that person prepared if it is still around; sanitize all surfaces; contact the RI Department of Health for further guidance.
1. Screen employees daily for fever, coughing, shortness of breath.
1. Exclude any worker in direct contact with a positive case.
1. Practice excellent handwashing and do not allow any hand contact of ready-to-eat foods.
1. Practice frequent cleaning and sanitizing.

We are also sharing a guidance document sent to us by Share Our Strength.  It appears to have been developed for the State of California, entitled, EMERGENCY MEAL SERVICE TOOLKIT For School Nutrition Programs, COVID-19.  There are many useful tools and tips for school food service everywhere.  Please see the disclaimer on Page 2, however. 
Please contact Jessica Patrolia, Sandra Fabrizio, or me with questions.  If those questions are about specific food or personnel safety concerns, please contact the RI Department of Health or CDC.

