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FSD:  The 
coronavirus 
gives rise to 
new roles

• Concierges: “screener” or “bouncer”  Ensure guests comply 
with safety standards such as wearing masks, keeping 6 feet 
away from other parties and not having overt symptoms of 
COVID-19.

• Safety Steward:  oversee the adoption and ongoing execution 
of recommended social-distancing and sanitation practices.

• Coronavirus Cop:  one person per shift to police all aspects of 
combating COVID-19.  Workers are washing hands, sanitizing 
frequently touch surfaces.

• Hygiene Captain, Sanitizer Captain, Sanitation Specialist:  
responsible for wiping down dining room surfaces.  This person 
wears an arm band or vest to signify the role.  Leave a card on 
clean tables to alert guests that the surface has been sanitized.

• Dining service leader, dining room attendant:  safety in 
dining rooms.  Sanitizing and provide guests with small bags 
where they can store their face masks while eating.

• Temperature Takers:



• Don’t transfer pathogens 
from your body to food

Don’t 
transfer

• Practice good personal 
hygienePractice

• Control the time and 
temperature of foodControl

• Prevent Cross 
ContaminationPrevent

• Clean and Sanitize Food 
Contact Surfaces Correctly

Clean and 
Sanitize





1.Post certificates 
2.Promote the score of your 

latest local inspection on your 
website. 

3.Add “ServSafe Certified” or 
other nationally-recognized 
food safety program 
certification to job titles. 

4.Give out “I Got Caught” 
Awards. 





Need to Know
CMS-Centers for Medicare & Medicaid

Code of Federal Regulations

F-Tags

Department of Health & Human Services

State Laws

Assisted Living



2022 Top 
Deficiencies

• F884-Reporting
• F880-Infection Control & Prevention
• F689-Accidents, Hazards, Supervision & 

Devices
• F684-Quality of Care
• F812-Food Procurement, Storage, 

Preparation, and Sanitary Serving

https://leadingage.org/regulation/top-five-frequently-cited-f-tags-2022







https://www.fda.gov/food/fda-food-code/state-retail-and-food-service-codes-and-regulations-state



F801 Qualified Dietitian or Clinically Qualified Nutrition Professional 
Do you have a qualified dietitian or other clinically qualified nutrition professional part-time or on a 
consultant basis?

§483.60(a)(1)-(2) Staffing – F801

A. No, there is not a full-time qualified dietitian or other nutritional professional.  

Do you have this position part time or on consultant basis?
Yes –
B1. Does the dietitian/nutrition professional meet 
qualifications in A1?

No- Non-compliance – need part 
time or consultation with qualified 
individual dietitian/nutrition 
professional

B.2 Do you also have a designated Director of Food and Nutrition Services?

Yes No- Non-compliance need a Director 
of Food and Nutrition if no full time 
dietitian/nutrition professional. -
STOP

B3. If yes, when was the Director of Food and Nutrition designated?

Before 11/28/2016 – have 5 years to meet below 
qualifications.

After 11/28/2016 – have 1 year to 
meet below qualifications

Do they meet all of the following qualifications?
1. Education:
One of following
o A certified dietary manager
o A certified food service manager
o Similar national certification for food svc 

mgmt./safety from national certifying body
o Associate's or higher degree in food service 

management or in hospitality from an 
accredited institution

2.       State Standards 
3.       Consultation 12









Initial Kitchen 
Observation Audit





Corrective Action (Changing Behaviors)

EDUCATE EMPOWER ENFORCE



Root Cause 
Analysis















Handwashing 
Education











Serving Foods

Keep steam table covered

Each food item should have its own utensil

Keep utensils in the food

Plate up as close to service as possible

Hot foods need to be hot and cold foods need to be cold



• Manage the menu features
• Use the best equipment
• Expedite
• Monitor





Strategy
=

Success









Why is Cleaning 
Such a Challenge?
EDUCATE-EMPOWER/EMBRACE-ENFORCE







Types of learners

Visual Learners (65%)

Auditory Learners (30%)

Tactile Learners (5%)



Proactive Plan
Define Policy

Educate
Empower 

Enforce
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