
School Nutrition Programs 

 

• Familiarize with the safety and operation guidelines from the North Dakota Dept of Health Food and 

Lodging for all statewide food service industries. 

• Communicate with local and state health departments to ensure schools are adhering to the latest food 

service guidelines and regular screening of employees for COVID-19. 

• Review and edit, as appropriate, existing Hazard Analysis Critical Control Points (HACCP) plans. 

• Establish procedures to ensure all school staff involved in meal service are aware of basic food safety 

principles and the differences between cleaning, sanitizing and disinfecting. 

• Develop menus that adhere to United States Department of Agriculture (USDA) meal pattern regulations 

that do not rely on students self-serving (i.e., salad bar) items. 

• Potable water must still be available with all meals. Rather than relying on the water fountain or 

beverage containers to meet the requirement, consider offering pre-filled disposable cups of water. 

• Develop strategies for alternative serving models: 

o Serving meals in the cafeteria (at reduced occupancy levels, consistent with statewide 

guidelines) with: 

▪ Spaced serving lines (marked on floors); 

▪ Spaced seating (use outdoor space as practicable and appropriate); and 

▪ Longer meal periods for more staggered meal delivery. 

o Classroom service/classroom dining 

o Audit necessary supplies to ensure that schools are prepared to operate alternative serving 

models (i.e., serving meals in the classroom, disposable food service items). 

o Coordinate food service operations with teachers and administrators. 

• Ensure that USDA Civil Rights requirements (i.e., special diets, protected classes) are followed. 

• Have meal service contingency plans in place for remote learning scenarios. 

• Establish procedures and protocols to ensure students have access to school meals during unanticipated 

school closures. School Districts should include at a minimum the following topics: 

o Procurement of food 

o Food distribution options 

o Staffing and volunteers 

o Transportation 

• Utilize point-of-service models that do not rely on students entering their own lunch number. 

• Practice social distancing during food preparation and serving. 

https://www.health.nd.gov/regulation-licensure/food-and-lodging/food-and-beverage-establishments/food-and-lodging-food
https://www.health.nd.gov/regulation-licensure/food-and-lodging/food-and-beverage-establishments/food-and-lodging-food


• Ensure students are practicing social distancing during meal service periods. Allow student hand washing 

before and after meal service. 

• Clean cafeterias and high-touch surfaces throughout the meal service times. 

• Share tables are not recommended at this time.  

• Follow safe food handling practices. 

• Consider using disposable plates, cups, cutlery, etc. 

• Ensure all students to have adequate time to obtain and consume meals. 

• Provide students with special dietary needs with reasonable accommodations in accordance with 

federal regulations. 

• If food is offered at any event, have pre-packaged boxes or bags for each attendee instead of a buffet or 

family-style meal. 

• Limit unnecessary staff and visitors from foodservice areas. 

• Work with local leadership to establish guidelines regarding food from home (i.e. classroom 

celebrations, guardians dropping off food during the school day for individual student consumption). 

Note: This is not to suggest regulating food from home in student lunch boxes for individual student 

consumption. Policies concerning outside food brought into the building and any restrictions on outside 

persons during the meal service should be communicated with families. 

Resources 

• CDC’s Guidance for Childcare, Schools, and Youth Programs 

• List N: EPA’s Disinfectants for Use Against SARS-CoV-2 

• FDA’s Food Safety and the Coronavirus Disease 2019 (COVID-19) 

• FNS Response to COVID-19 

• North Dakota: COVID-19 Waivers & Flexibilities 

• ND DoH’s COVID-19  
 

Adapted from West Virginia Department of Education. 

https://www.cdc.gov/coronavirus/2019-ncov/community/schools-childcare/index.html
https://www.epa.gov/pesticide-registration/list-n-disinfectants-use-against-sars-cov-2-covid-19
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.fns.usda.gov/disaster/pandemic/covid-19
https://www.fns.usda.gov/disaster/pandemic/covid-19/north-dakota#cn
https://www.health.nd.gov/diseases-conditions/coronavirus

