Learn more about COVID-19

CDC
= CDC’s Coronavirus Disease 2019 (COVID-19) page

= Interim Guidance for Businesses and Employers to Plan and
Respond to Coronavirus Disease 2019

= Implementation of Mitigation Strategies for Communities with
L.ocal COVID-19 Transmission

FDA

= FDA’s Coronavirus Disease 2019 (COVID-19) page

= Submit your question(s) to FDA’s Food and Cosmetic
Information Center (FCIC)



https://www.cdc.gov/coronavirus/2019-ncov/index.html
https://www.cdc.gov/coronavirus/2019-ncov/community/guidance-business-response.html
https://www.cdc.gov/coronavirus/2019-ncov/downloads/community-mitigation-strategy.pdf
https://www.fda.gov/emergency-preparedness-and-response/mcm-issues/coronavirus-disease-2019-covid-19
https://cfsan.secure.force.com/Inquirypage
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Rhode Island
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Coronavirus Disease 2019

(COVID-19) in Rhode Island

* First Rhode Island COVID-
19 Case March 1%t
* General message to
Rhode Islanders to take
precautions:
* Wash your hands
* Do not go to work if
you are ill
* Avoid close personal
contact
* Already activated
Photo Credit for images: CDC, 2020 |nCident Com ma nd

https://www.cdc.gov/coronavirus/2019-

ncov/prevent-getting-sick/prevention.html SySte m ( | CS)



https://www.cdc.gov/coronavirus/2019-ncov/prevent-getting-sick/prevention.html

COVID-19: The Early Days

* Center for Food Protection (CFP) received several calls from
Public.

v" Directed them to the RIDOH General Hotline or the
RIDOH Infectious Disease Hotline
v’ Streamlined through ICS

* Began keeping track of questions being asked from public.

* Lab started to become busy pretty early and we rearranged
our surveillance samples to accommodate them.



Food Safety Guidance

* Developed Guidance March 12t (5 Cases at this time)

v’ Encourages Health Screenings of employees

v’ Proper Handwashing

v’ Providing Alcohol-based Hand Sanitizers

v’ Using sanitizer solution for frequently touched
surfaces and objects

v’ Check their dishwashers to ensure they are working

v’ Sneeze guards

v’ FDA Frequently Asked Questions

Link: Coronavirus Disease 2019 (COVID-19) Guidance for Food Establishments



https://us2.campaign-archive.com/?u=ece9b1661b3bf3b864a6894d1&id=8cbe2c70c2

Executive Order : Take out and

Delivery Only

* March 16 the Governor banned on-premise food consumption
for restaurants, bars, coffee shops, or other food
establishments.

* Can continue to conduct pick-up, drive-thru, and delivery.

* Developed new guidance:
v Encourage curb-side pick up.
v" No Buffets and/or salad bars even if it will not be eaten on
Site.
v’ Self-Service operations of unpackaged foods or beverages is
not allowed.
v’ Limited to 25 customers in a facility for pick up (excluding

grocery stores).
Link: Coronavirus Disease 2019 (COVID-19) Food Establishment Restrictions: Take-Out and
Delivery Only



https://us2.campaign-archive.com/?u=ece9b1661b3bf3b864a6894d1&id=3e6b373771

Food Pantries and Homeless

Shelter Guidance

v'Recommended staff pre-bagging produce items

v'Recommended menu-only options, where staff bag items
for customers

v’ Limit the number of people in food pantry space to
encourage social distancing.

v'Recommended extending hours or open for an additional
day.

v'If your program has an appointment system, admit fewer
people for each appointment and add additional
appointment times.

v’ Consider increasing home delivery, if possible.

v’ Post pone food demos or samples.



Grocery Store and Market Guidance

Provided posters for stores to
hang to remind staff to
v' Wash Hands
v’ Stop the Spread of Germs
v Stay Home when You’re Sick
 Hand Sanitizer for Employees
* Encourage Social Distancing
v’ Six-Feet Markers
v Break Rooms
» Additional staff/ More registers
* Environmental Cleaning
v’ Frequently touched surfaces

Link: Guidance for Grocery Stores and Markets for Coronavirus Disease 2019 (COVID-19)



https://us2.campaign-archive.com/?u=ece9b1661b3bf3b864a6894d1&id=a4874438fb

Food Processors

v’ Food Processor Checklist
= Developed by Cornell
University
v FDA Frequently Asked
Questions
v’ Protect Your Workforce
Guidance

Link: Food Processor Guidance



https://us2.campaign-archive.com/?u=ece9b1661b3bf3b864a6894d1&id=da4f982377

Communication Strategies

v Everything had to go through ICS to be approved
* Streamline messaging from RIDOH
v" MailChimp to email all licensed food establishments
v RIDOH Social Media
* Facebook

e Twitter

v" RIDOH Food Safety Webpage

v’ Calling facilities with no email addresses



CFP Staft

 Telework Options and flexibility with sick time
* Limited Inspections:
v' Employee Health
v Providing Guidance
v" Encouraging Social Distancing
v’ Take-out and Delivery only
 Environmental and/or Foodborne lliness
Complaints
e Several staff have been pulled into ICS
e Screening Questionnaire for Calling Facilities
* Very Dynamic-Changing frequently



Successes

* RIRRT Emergency Response
v Points of Contact
v’ Lines of Communications
v procedures established

* Using resources from FDA, CDC, Academia, and
other State and Local Health Departments

* |CS Structure helped to streamline messaging
v' Consistency



Challenges

* Dynamic Response
v" Guidance documents were outdated quickly
v' Messaging is changing frequently

 Different executive orders in every state

» Different guidance in different states
v Challenging for stores with several locations in

different states
e Unknowns
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When the Strip Goes Dark:
Efforts to Keep Food Safe

Lauren DiPrete, MPH, REHS
Southern Nevada Health District

h



Topics

* How Industry Has Shifted
* How Regulating Has Shifted
* Guidance and Outreach



Southern Nevada Health District

* Population: 2.2 million
— Visitors: 4.2 million

* Food permits: 21,000
* Food inspectors: 52

~ + A, B,C, Closure grading
system
— 92% pass with A

‘,‘ [ ii'



State Stats as of April 15
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STATE DIRECTIVES




Dynamic Situation

Mewvada Governor Steve Sisolak

About > Mewsroom  Boards ™ Contact  Official ltems =




SNHD Educating, Not Enforcing
Governor’s Orders

Top stories

-
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Clark County suspends Licenses of 14 Clark Clark County suspends

14 business licenses for County busingsses business licenses for

defying shutdown order suspended for defying defying shutdown
MNevada shutdown order

Las Weqgas Sun MM ML

2 days aqgo 1 day ago 1 day ago

= Morefor non essential business shut down metro in clark county




INDUSTRY CHANGES



Industry Changes

* Requirements:
— No Dining In
— 6’ Apart

Here:
— Service at door
— Paper to-go menus

— Hand sanitizer
provided




Visual Aids for 6 Spacing




Drive-Thru Farmer’s Market
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Employees load up a carwith produce from the Las vegas Farmers Market at Downtown Summerlin | Louiie %




REGULATING FROM 6' AWAY



Regulating

* Routine inspections are continuing

* Inspectors can choose:
— 1. Inspect as usual
— 2. Educational survey
— 3. Office project
— 4. |CS Response



1. Inspections

At inspector’s discretion
Maintain 6 feet of distance
Do not collect a signature

— Email report and have operator respond to
confirm receipt

Fees for downgrades have been suspended

h



2. Survey

* Atinspector’s discretion
e Can be done from dining room

* Provide education
— Foodborne illness risk factors
— COVID-19 prevention
— Provide handouts



3. Project

* Must further the mission of EH
* Inspectors can bring their ideas for approval

* Examples:

— Developing handouts
e COVID-19 related or not

— Translating
— Updating policies
— Reviewing upcoming regulation changes %



4. 1CS Response

Assist with disease investigation
— Reaching out to cases and contacts

Contacting facilities with exposure
— Re: appropriate disinfection

Shelter and food bank assistance
Childcare center education
Legionella prevention at closed hotels



Restaurant Response to SNHD

Either:

— Surprised/Stressed/Overwhelmed
— Welcoming/Sense of Normalcy/Access to Expert

Lots of COVID-19 questions
Handwashing violations appear to be down*
— *Anecdotal, not confirmed

Note: Fewer inspections are being conducted
— Education over regulation



RESOURCES AND OUTREACH



Website Resources

or Food Establishments — Simplified Chinese

or Food Establishments — Traditional Chinese

ireak

ionnaire for Food Employees

icilities Electing to Self-Close

Guidelines for Take-out and Curbside Pick-up

Guidance for Delivery Drivers

Do Mot Use Personal Containers sign

g Checklist




SHHD Food Operations
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Guidelines for Safe Food Handling

- ' Guidelines for Safe Food Handling
During COVID-19 Outbreak During COVID-19 Outbreak
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Take-Out and Curbside Pick-Up Guidelines
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COVID-19 Screening Questionnaire for
Food Establishment Employees
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In the Works

* Internal
— List of closed facilities (ongoing)

* External
— What to Do After an Employee Tests Positive
— Translation

h



Outreach




THANKYOU

snhd.info/fferl DIPRETE@SNHD.ORG
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Environmental Health: COVID-19 Response
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State Structure

@ Executive Order Summary

@ Environmental Health Response

() Guidance Documents Developed

@ Acknowledgements




TN Dept. of Health (TDH) State Structure
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TDH State Structure: EHS-Net Resources
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Case Count and Executive Order Timeline

Case Count  Tennessee Department of Health COVID-19 Case Counts by Day
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Case Count and Executive Order Timeline

Case Count  Tennessee Department of Health COVID-19 Case Counts by Day
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Business as Unusual for Environmental Health (EH)

* Work environment changes
— Limited office work and social distancing
— Alternative Workspace Solutions (AWS)

* Work responsibility changes

— Focus change from routine inspection to
COVID-19 response
— Cross-disciplinary COVID-19 response
* Working COVID-19 hotlines
* Assisting Epi with call-downs and interviews

* Assisting with specific community COVID-19
testing and response

— Ongoing environmental work
* Plan reviews
* Pre-open inspections
e Complaint response
* Foodborne outbreak response




Challenges and Resolutions

Fluid COVID-19 Information

* Daily EH Conference Calls
* Feedback from Central Office

Guidance Documents
od _ DOOR TO PICK UP YOUR
COVID-19 and foodservice ORDER. FOR OUR SAFETY

Communication to the Public AND YOURS, PLEASE WAIT
OUTSIDE. THANKS!

PLEASE COME TO THE SIDE

* Hotlines
* Press releases

Addressing Executive Orders
* Very limited non-compliance
* Proactive response from industry

» State-wide response to communicate directives
* Phone
* Email
* Site visits




Maintaining Compliance with Executive Orders

1. Educate and communicate
Made contact with corporate entities
* In person site visits
*  Provide guidance documentation
*  Press releases

2. Address complaints

*  Site visit

*  Encourage compliance
3. Enforcement

AN ORDER DIRECTING TENNESSEANS TO STAY HOME UNLESS ENGAGING IN
ESSENTIAL ACTIVITIES TO LIMIT THEIR EXPOSURE TO AND SPREAD OF

Has been very limited
*  Efforts made to help ensure state-wide consistency
Some variation among local contract counties

. Local police

. Citation orders
. Fire Marshal, Beer Board, Codes, Etc.

. Class A misdemeanor

STATE OF TENNESSEE

EXECUTIVE ORDER

BY THE GOVERNOR




Guidance Documents

Coronavirus (COVID-19) . Coronavirus (COVID-19)

Information for Food Handlers Frequently Asked Questions about Takeout and Food Safety
TN [E—

Created March 16, 2020 5 Ag riculture Created March 24, 2020

v Food has NOT been identified as a likely source of COVID-19, however it can be spread

between employees and customers. The CDC is not aware of any reports that suggest COVID-19 can be
v Do not work if you have COVID-19 symptoms: 8 transmitted by food or food packaging.
o Fever
o Cough What are the risks of food from takeout or drive-thru food?
o  Shortness of breath * There currently is no evidence that takeout or drive-thru meals will increase illness.

* This option is a good risk management choice especially for high risk and elderly groups,

v If you have been advised by the Health Department or your doctor to self-isolate or . . . R .
since it helps maintain social distancing.

quarantine, you must not return to work until that period is over.

Can | get COVID-19 from touching food or packaging exposed to the virus?
Currently there is no evidence of food or food packaging being associated with transmission
of COVID-19.

To further minimize risk, handling food packaging should be followed by handwashing and/or
using hand sanitizer.

v" Wash hands frequently with soap and warm water for 20 seconds. Dry hands with a
disposable paper towel.
o Always wash your hands after touching your eyes, nose or mouth
© Make sure handwashing stations are always stocked with soap and paper towels
o Public restrooms and kitchen lavatories may need to be stocked more frequently

What are the risks of food delivered to home?
Similar to takeout, food delivery helps maintain social distancing and reduces the risk of
¥ Disinfect nonfood-contact surfaces and touchpoints such as menus, door knobs, tabletops, coming into contact with COVID-19.
and condiment containers often: Many delivery programs have also instituted no touch/no interaction options, which further

v Do not touch ready-to-eat foods with bare hands.

o Use chemicals approved by the EPA as effective against COVID-19 and follow label reduces risk.
directions for disinfection: https://www.epa.gov/coronavirus
o Use a separate wiping cloth and disinfection solution between public and food What happens in your body if you ingest COVID-19 through food?
production areas * If you consume food that is contaminated with COVID-19, your stomach acid should
o If using a chlorine bleach solution for disinfection, a concentration of 1000 to 5000 inactivate the virus.
ppm (5 to 25 table spoons of household bleach per gallon of water) is effective * Even if your stomach acid did not inactivate the virus, there is no evidence the COVID-
o Follow the manufacturer’s instructions and consult with your chemical provider 19 virus can start infecting through the gastrointestinal tract.

before using any chemicals

v" To help customers reduce illness wash, rinse, and sanitize tongs and other utensils in self-

service areas often throughout the day. For more information please visit:

Tennessee Department of Health (TDH): www.tn.gov/health
Centers for Disease Control and Prevention {CDC): www.cdc.gov
Food and Drug Administration (FDA): www.fda.gov

the entrance to the facility. Association for Food and Drug Officials (AFDO): www.afdo.org - o—
References: NC State Extension and FDA

¥ Consider providing alcohol-based hand antiseptic rubs (with at least 60% ethyl alcohol) at

For more information please visit:

Tennessee Department of Health (TDH): www.tn.gov/health @
Centers for Disease Control and Prevention (CDC): www.cdc.gov I}_’_-._
Association for Food and Drug Officials (AFDO): www.afdo.org -—oo

https://www.tn.gov/health



https://www.tn.gov/health
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