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Policy and Procedure

DATE: 12/10/2010
REVISION: (1) 2) 3)

FOOD SERVICE POLICY
SUBJECT:  Gloves, Requirement to Wear

POLICY: It is the policy of this facility to utilize gloves per the 2009

PROCEDURE: //%////////7

]

1. Gloves shall be worn when contacting food and food con

any cuts, sores, rashes, artificial nails, nail policy, rings (

wedding band), uncleanable orthopedic support devi
ed as often as hand washing

neatly trimmed, and smooth.
2. Whenever gloves are worn, they shall be chaﬁ//

is required (refer to policy and proce . 'Whei > gloves are used they shall be
replaced after removal. g

ing; . ‘Wearing gloves prevent direct
om 5c contaminated while working with

ve I rtouching the RTE and keep the other hand
A A . . .
or door, and other duties while working on the

_
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POLICY AND PROCEDURE MANUAL
Disaster Menu - Puree

These menus are planned for the worst disaster, when there would be no electricity or gas to use

for cooking. These are not nutritionally adequate and are meant for use during a short period of
time.

i
|

THREE DAY DISASTER MENU
DAY ONE » Zég////%?/é%/////
y 7 . Zf/// // 7
BREAKFAST LoncH G L /%/%/ )

JUICE-1/2 CUP PUREE CHICKEN-1/2 CUP //// CUP
COLD CEREAL-1 CUP SOFT FRESH VEGETABLES-1/2 CUP PUREE
BREAD/MARGARINES (THOSE ON HAND) ’
MILK-8 OZ PUREE FRUIT-1/2 CUP y 7

MILK-8 OZ //////////////////

DAY TW%//Q//////%%////////

7. i

BREAKFAST LUNCH/////%/////// //%%/ DINNER
JUICE-1/2 CUP
COLD CEREAL-1 CUP
BREAD/MARGARINE®
MILK-8 OZ

BREAKFAST ., . DINNER

JUICE-1/2 CUP %% /

CANNED PUREED CHICKEN-1/2
COLD CEREAL-1 CUP

//////////// RUL /// CUP
” / 0 C

%%///////% . MILK-8 OZ
’7//// 7
s GETABLES AND TUNA SALAD IF NO ELECTRICITY TO PUREE.
BUTTER AND JELLY SANDWICH & COLD CEREAL.
XUIT; USE UNSWEETENED CEREALS
ILK (NFDM): 1/3 CUP NFDM MIXED WITH 8 OZ WATER
& Omit unless box specifies doe:

does not need refrigeration. Some margarines can be left at room temperature.
/////é{////////a not g g p

< Do not use salad dressing (mayonnaise type) that has been opened and left unrefrigerated. Open new jar or use lemon
N otu ssifgimayo type) op gera pen new j

. ) CRACK
FOR DIABETICS: WAS]

DIRECTIONS FOR USING NF D

Reference: per Gloria Johnson Barrows, lead dietitian, 1. Not necessary to specify exact foods - only meal
department of licensing & certification, Sacramento, CA | pattern

2. Disaster foods do not need to be stored separately.

Disaster 6
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Disaster Menu - Dialysis

These menus are planned for the worst disaster, when there would be no electricity or gas to use
for cooking. These are not nutritionally adequate and are meant for use during a short period of
time. '

THREE DAY DISASTER MENU

DAY ONE

BREAKFAST LUNCH ////2%
Juice— % Cup ® Cheese Slice - 1 oz £ //
Cold Cereal— % cup(10z) ® @ Unsalted Crackers — 2 pkt %/////
SF Margarine — 3 pat LS Vegetables—scup @ @ @ e bread
White Bread — 1 slice Camned Fruit-Y2cup @ @ ® @ ué//{///{//%z/ i)
Whole Milk — 4 oz Crystal lite — 4 oz etened for Diabetic)

BREAKFAST JCH ///// . DINNER
////////

Juice— Y4 cup @ Peanut butter = //////// liced Turkey sandwich
i D . )
Cold Cereal — % cup (1 0z) ® @ Unsalted//// ////////////—7////{//{% et ///

Crackers 4 pac
2 :”// ///// /% s,
SF Margarine — 3 pats Cmnle%/l% cup® @ &
White Bread — 1 slice C t//—///z

il 1ite 3 %/// ) ///
ole Milk — 4 oz r}/s/ga%/////////;/% /// cu

O N

.

e

/%

///LUNCH

DINNER
a Salad Sandwich— % cup Peanut Butter & Jelly Sandwich
to ///{ead — 2 slice — 2 tbsp each
C . ed Fruit— %2 cup®@ ® @ ® White bread — 1 slice
7/ %/// 9 tal Lite — 4 oz Canned Fruit — %
407 ///// CUpO © ® O
SR @///////// Crystal Lite — 4 oz

E ///// o

® - apple, grape of//%'anberry juice cocktail

® ® - no Raisin Bran
® ® ® - comn, peas, green beans or wax beans (may us carrots; limit to % cup)
® ® ® ® - Rinse for Diabetics (LCS)

Disaster 9
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