
Consistent with 6.2.2020 statewide guidance for safely opening restaurants, under the current State of Emergency 
declaration, per the West Virginia Department of Health and Human Resources, Bureau for Public Health, the 
following protocols are established for school food service. Current cafeteria capacity is set at a 50% maximum 
threshold in line with statewide guidelines for food service establishments. This threshold is subject to change 
if the State of Emergency is lifted related to the COVID-19 pandemic or otherwise directed by the Governor’s Office.

Please note: The following safety protocols are primarily for school food service personnel. These are important 
guidelines for any school employee that may be assisting with school nutrition operations – to include assisting 
with cafeteria duty, meal service in the classroom, and so forth. 

Operations and Employee Protocol:

 » Screen employees: Screen all employees reporting to work daily for COVID-19 symptoms with the following 
questions:

 › Have you been in close contact with a confirmed case of COVID-19?
 › Are you experiencing a cough, shortness of breath, or sore throat?
 › Have you had a fever in the last 48 hours?
 › Have you had new loss of taste or smell?
 › Have you had vomiting or diarrhea in the last 24 hours?

 » Temperature checks: Employees are encouraged to take their temperature prior to leaving for work. If 
their temperature measures over 100 degrees, the employee should notify management and not return to 
work that day and any future days when the temperature is over 100 degrees.

 » Sick employees: Direct any employee who exhibits COVID-19 symptoms (i.e., answers yes to any of the 
screening questions or who is running a fever) to leave the premises immediately and seek medical care and/
or COVID-19 testing, per CDC guidelines. Employers should maintain the confidentiality of employee health. 

 » Tracing: Develop and implement policies and procedures for employee contact tracing following employee 
with a positive COVID-19 test and inform the local health department of such positive test and tracing

 » Training: Train all employees on the importance and expectation of increased frequency of handwashing 
and the use of hand sanitizers with at least 60% alcohol; provide clear instruction to avoid touching 
hands to face. 

 » Face coverings: Consistent with state regulations for other food entities – such as restaurants, require 
all food service employees to wear cloth or disposable face coverings at all times, to the greatest extent 
possible. Such coverings shall be cleaned or replaced daily.

 › Reasonable accommodations will be made for employees who cannot wear a mask (for example) due 
to a specialized health condition. Medical support documentation may be required by the employer 
to better understand what accommodation is appropriate. Local health departments can also be 
resources in exploring acceptable solutions. 

 » Preparation: Thoroughly detail, clean, and sanitize the entire facility prior to resuming dine-in services 
and continue to do so regularly, focusing such cleaning and sanitation on high contact areas that would 
be touched by employees and students. 

 » Cleaning solutions: Cleaning products and protocols shall include EPA-approved disinfectants that meet 
CDC requirements for use and effectiveness against viruses, bacteria and other airborne and blood borne 
pathogens. For more information, please refer to the CDC guidelines on disinfecting buildings and facilities. 

School Food Service
Re-Entry Guidelines – June 2020

WEST VIRGINIA

D
EPA

RTMENT OF EDUCAT
IO

N

ST
AT

E OF WEST VIRGIN
IA

MONTANI SEMPER LIBERI.



 » Sanitizing between school meal services: Between meal service periods, clean and sanitize areas such as 
table, seats and other commonly touched areas. Discard any single-use items left by previous student. 

 » Kitchen: Implement procedures to increase cleaning and sanitizing frequency of surfaces in the kitchen. 
Avoid all food contact surfaces when using disinfectants. 

 » Install barriers: Where practicable, physical barriers such as partitions or plexiglass should be used in 
meal service and/or point-of-service areas. 

 » Ensure food preparation and distribution models are in place that adhere to social distancing guidelines.

Food Safety:

 » Disposable plates, trays, and utensils: The use of disposable containers and utensils is strongly 
encouraged. 

 » Trash bins: Designated trash bins should be placed where students can dispose of their items at the end 
of the meal service. Trash bins should be placed in areas that do not create lines for students to practice 
proper social distancing.

 » Beverages: Milk and water should be served to students in individual bottles. If students will be reaching 
into a cooler to grab their own milk or water, the cooler must be cleaned and sanitized between dining 
groups. Beverage dispensers with buttons or leavers (such as a water cooler) should be cleaned at the 
same frequency.

 » Self-Service of Food is Prohibited: Self-Service of food, condiment, and utensil stations are not permitted. 
Buffets, salad bars, and large portion condiment dispensers are prohibited. Prepackaged portions may be 
used in place of self-service provided food safety can be maintained and individuals do not pick through 
offerings. Students, faculty, and staff, must take what they touch. Equipment used for this purpose must 
be cleaned and sanitized between dining groups. 

 » Family-style: Family-style meal service (i.e., in pre-k collaborative settings within the school system) 
should not be conducted. Meals should be distributed to students by a school employee that is following 
proper food safety guidelines. 

 » Share tables: Food waste reduction initiatives (to include share tables) are ordinarily a positive way to 
recycle certain school food (prepackaged, unopened, uneaten) items. Ordinarily, each county board of 
education is required by the WV Feed to Achieve Act to establish a program to assist and encourage 
schools to participate in a Share Table Initiative. Operating a share table in a pandemic creates new 
challenges. To the extent practicable, if a dedicated employee can collect eligible items for redistribution 
in safe and sanitized manner – it is permissible to operate share tables. Otherwise, it is discouraged to 
operate share tables until such measures could reasonably be put in place or the State of Emergency is 
lifted related to the COVID-19 pandemic or otherwise directed by the Governor’s Office.

 » Student handwashing: Students should be afforded the opportunity to wash their hands prior to and 
after the meal service. Additional handwashing stations are encouraged. 

References:

 » WV Food Code
 › Permit holders are required to follow directives of the regulatory authority in response to public 

health emergencies. 8-304.11 
https://www.wvdhhr.org/phs/food/index.asp

 » West Virginia Code 21-3A-1A (Article 3: Safety and Welfare of Employees) 
 › http://www.wvlegislature.gov/wvcode/code.cfm?chap=21&art=3

https://www.wvdhhr.org/phs/food/index.asp
http://www.wvlegislature.gov/wvcode/code.cfm?chap=21&art=3
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