
REOPENING GUIDANCE FOR SCHOOL FOOD SERVICE PROGRAMS:  

PROVIDING SAFE FOOD IN A SAFE MANNER 

This infographic was developed to provide School Food Service Directors and staff with guidance for providing safe food in 

a safe manner for the reopening process for Fall 2020.  

 

  

 

•

• don't work while ill

• report symptoms to manager

• notify local health department of 
illness

• wash hands frequently

• wear gloves/mask, as required

• don't touch food with bare hands

• sanitize food contact surfaces

• disinfect high-touch surfaces

• use approved products

• follow label directions

•maintain cold/hot temperatures

•keep food covered/protected

•use time only as a public health control with 
director of health's approval, if appropriate

•transport food in clean containers in a clean 
vehicle and maintain safe temperatures

•label packaged food, if appropriate
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