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FOOD DISTRIBUTION AND SERVICE 

F812

POLICY: The facility will distribute and serve food items to the residents in a safe    

manner, maintaining holding temperatures and safe, covered transportation of food to the resident population. Dining locations are defined as any area where one or more residents eat their meals and may be located anywhere in the facility. Food service may include steam tables where food is held and served, and a chilled area where cold food items are held and served. 
PROCEDURE:  
TRAY-LINE FOOD DISTRIBUTION: 
1. After being exposed to their final cooking temperature, hot foods will have their temperatures recorded and will be distributed from a steam table, but will not be cooked within it, at a temperature of 135 degrees F or greater, with quality assurance by a supervisor using a stem thermometer that is sanitized between uses.  
2. No food shall be held in a steam table for more than 30-minutes. 
3. Supervisors will take pan replenishment temperatures and holding times, just prior to disposing of the served steam table food items. 
4. All dishware and utensils will be reusable, properly cleaned, sanitized and air dried before tray line use. 
5. Staff members will wash their hands prior to the meal distribution and wear unsoiled gloves during it, changing them as needed. 
6. Cold food items will be pre-chilled and held cold for a length of time that allows for distribution, transportation and service where the cold food items are below 41 degrees F at the point of service to the resident. 
7. Cold holding temperatures will be sampled and recorded. 
· Some methods to achieve this goal are freezer pre-chilling, ice baths with drip-pans in containers, ice sheets, etc.    
PORTABLE STEAM TABLE FOOD DISTRIBUTION: 
1. After being exposed to their final cooking temperature:

·  hot foods will have their temperatures recorded and will be served from a steam table
· Hot foods will not be cooked within steam table

· Steam table will be 135 degrees F or greater
· Quality assurance required, by a supervisor, using a stem thermometer that is sanitized between uses.  
2. No food shall be held in a steam table for more than 30-minutes. 
3. Supervisors will take pan replenishment temperatures and holding times, just prior to disposing of the served steam table food items. 
4. Cold food items will be pre-chilled and held cold for a length of time that allows for distribution, transportation and service where the cold food items are below 41 degrees F at the point of service to the resident. 
5. Some methods to achieve this goal are freezer pre-chilling, ice baths with drip-pans in containers, ice sheets, etc.    

TRANSPORTING FOODS: 
1. All transported foods, portable steam tables or mobile food carts, food trays, adaptive devices, nourishing snacks, etc., must be covered for safe transport. 
2. All food trucks will be covered to prevent cross-contamination during meal deliveries to the residents. 
3. Once the food has been transported to the service area, such as a resident dining room or resident’s room, there is no need for food to be covered. 
4. It is only when food travels a distance that it must be covered.      

FOOD SERVICE: 
1. Staff members must wash their hands before donning gloves and after disposing of them. 
2. Staff members will wash their hands after being exposed to soiled plateware or food waste and before serving residents their food items. 
3. Staff will utilize serving equipment, such as deli-paper, spatula’s, tongs, ladles, spoons, etc. to minimize the risk of foodborne illness. 
4. Staff members do not need to wear hair restraints when distributing food to the residents or when assisting residents to dine. 
5. Staff members do not need to wear disposable gloves when distributing food to the residents or when assisting residents to dine, unless they are on transmission-based precautions or touching a ready-to-eat food item.           

SNACKS: 
1. Temperature controlled snacks will be delivered to the nursing units with cold holding temperatures below 41 degrees F at the point of delivery. 
2. Shelf stable items will be delivered in a way that ensures the food item is properly sealed and stored in a cool, dry location for safe resident consumption. 

SPECIAL EVENTS: 
1. All special events, whether indoors or outside will observe the same safety standards as a conventional meal distribution and food service. 

OFFSITE PREPARED FOODS: 
1. Visitor prepared foods will be clearly marked to distinguish it from facility prepared items. 
2. Once the food item enters the facility, it will be handled with the same safety standards as facility manufactured items, including safe reheating, hot/cold holding, etc. 
3. Nursing home food will be protected from contamination from visitor food items when being reheated on facility equipment. 
4. Visitor food will be clearly identified for residents and guests when served. 
5. The facility is responsible for all offsite foods held within the facility. 

TRANSPORTED FOODS: 
1. When residents take prepared foods with them out into the community, these food items will be issued in a insulated carrier for safe transport. 
2. Ready-to-eat, shelf stable items will be utilized wherever possible to limit the need for TCS items. 
ICE: 
1. All ice used will be constituted from potable water. 
2. Ice used to cool food items may not be used for consumption. 
3. Ice machine dispensers will not require hand contact to be utilized. 
4. Food handlers may not contact ice with their bare hands and must use gloves to dispense ice. 
5. Ice making external equipment will be maintained in a clean and sanitary state by the dietary staff on a daily basis,
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