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COVID-19 Food Safety Resources

MDARD Resources
MDARD Interim Guidance for Food Service Establishments
MDARD Best Practices for Food Service Establishments to Manage Coronavirus

MDARD and MDHHS Guidance for Food Service Establishments

Definitions

Social distancing means remaining out of congregate settings, avoiding mass
gatherings, and maintaining distance (approximately 6 feet) from others when
possible.

Congregate settings are crowded public places where close contact with others
may occur, such as shopping centers, movie theaters, stadiums. Reference

National Guidance
FDA Guidance
EPA Approved Disinfectants

School Food Service Safety Precautions

Additional Food Safety Recommendations
« Wash your hands often with soap and warm water for at least 20 seconds
« Contact your local health department with specific questions
o Share Tables should not be used at this time
« Keep hot foods hot and cold food cold

« Home food safety handout that could be included with to-go meals:
Leftovers food safety or Do your leftovers add up to a safe meal?

« Make sure you are heating foods to proper temperatures. Guidance and
forms are on the Michigan Department of Agriculture and Rural
Development (MDARD) website

e Minimum Cooking Temperature Chart

o Institute of Child Nutrition Resources: The ICN put all their food
safety resources on one, easy to access page
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https://www.michigan.gov/documents/mdard/Coronavirus_Food_Establishments_Handout_684092_7.pdf
https://www.michigan.gov/documents/mdard/COVID-19_Food_Establishments_Best_Practices_685052_7.pdf
https://www.michigan.gov/documents/coronavirus/Coronavirus_Handout_Final_683449_7.pdf
https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/social-distancing.html
https://www.fda.gov/food/food-safety-during-emergencies/food-safety-and-coronavirus-disease-2019-covid-19
https://www.americanchemistry.com/Novel-Coronavirus-Fighting-Products-List.pdf
https://s3.amazonaws.com/kajabi-storefronts-production/sites/91734/themes/1815492/downloads/bIPs4EHTQYmtuYbLuMfg_Tip_Sheet_Safety_Precautions_English_Spanish_.pdf
https://www.eatright.org/-/media/homefoodsafety/multimedia/downloads/leftover-safety-tip-sheet.pdf?la=en&amp;hash=8FFA25E0DBA4FC780AD70E560159612F1AB32D52
https://www.eatright.org/-/media/homefoodsafety/multimedia/downloads/leftover-safety-tip-sheet.pdf?la=en&amp;hash=8FFA25E0DBA4FC780AD70E560159612F1AB32D52
https://www.eatright.org/-/media/homefoodsafety/multimedia/downloads/refrigeratorcalculator.pdf?la=en&amp;hash=9989AAD1EF0D2333763015A814305E5EFE2FB579
https://www.michigan.gov/mdard/0%2C4610%2C7-125-50772_45851_61711_61714---%2C00.html
https://www.michigan.gov/mdard/0%2C4610%2C7-125-50772_45851_61711_61714---%2C00.html
https://www.foodsafety.gov/food-safety-charts/safe-minimum-cooking-temperature
https://theicn.org/prevent
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The Center for Food Safety in Child Nutrition Programs recommends the following
for transporting food safely:

Use insulated containers for hot or cold foods

Use ice packs or hot packs on the top and bottom of food in the insulated
container

If possible, reduce the time from packing to service

If you have some non-insulated containers, serve from those first as they
don’t maintain temperatures as well.

The Center for Food Safety in Child Nutrition Programs recommends the following
for serving milk in alternate locations:

Hard or soft sided coolers packed with loose ice or ice sheets for best
temperature control
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https://www.cnsafefood.k-state.edu/
https://www.cnsafefood.k-state.edu/
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