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Introduction 
Goal: The goal of the UMass Dining Health & Safety Plan is to define and outline the necessary steps to 
correctly execute a safe and high quality dining service program and to correctly train our employees to 
be prepared for the reopening all UMass Dining locations for the fall semester of 2020 under the new 
guidelines set forth by the Commonwealth of Massachusetts, due to the unprecedented crisis caused by 
the Covid-19 pandemic. 

Core Values: UMass Dining genuinely cares about and is focused on the health and wellbeing of the 
People we serve and work with. Even during these difficult times, we strive for Sustainability in all our 
actions in an economically viable, environmentally sensible and socially responsible way. Carrying 
ourselves with Integrity by being accountable for what we do and transparent in our actions, we aim to 
have an Impact in fulfilling the mission of UMass Amherst by enhancing the quality of life on campus 
and in our surrounding community with a devotion to Excellence. The global pandemic makes us even 
more committed to each of these core values. 

Areas: 

 Health and Safety 

 Training 

 Operations 

 Infrastructure 

 Public Health Standards 

Health and Safety: 

Before returning to work, all UMass Dining Employees will be required to attend several training classes 
focused on Covid-19 health and safety, food safety, working with and serving food in a post Covid-19 
environment and social distancing. UMass Dining is committed to adhering to the very strictest 
precautions designed to keep our students, guests, faculty and staff as safe as possible while being able 
to enjoy our award winning cuisine.  

• All employees will be required to wear face coverings on campus 
• All employees will submit to a daily self-screening process prior to reporting to work 
• Every employee will be supplied with face coverings. Additional appropriate personal protective 

equipment (PPE) will be provided in line with their specific work tasks 
• All employees will be trained on standard handwashing techniques and single use glove wear 

o Appropriate signage will be displayed throughout each dining facility and additional 
training will supplied 

• The unit manager will emphasize the need to maintain cleaned, sanitized and disinfected work 
areas throughout the workday 

• Employees will be trained on appropriate social distancing and will have designated work areas 
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• Break schedules will be reviewed with employees and emphasis will be placed on maintaining 
social distancing 

• Employees will be reminded of the most effective ways to prevent the transmission of COVID-19 
o Wash hands often (every hour and/or when beginning a new task) 
o Avoid close contact with others and remain at least 6 feet apart 
o Wear face coverings while on campus 
o Avoid touching face coverings 
o Monitor health and be alert to symptoms 

• The square footage of all dining facilities and markets have been observed to establish a new 
maximum capacity for each dining facility and market. 

• A directional passageway for one-way foot traffic pattern has been implemented in all dining 
locations with additional signage 

• Vinyl arrows have been placed on floors to indicate the proper flow of traffic throughout all 
dining facilities and markets. 

• Exterior queuing areas have been provided for patrons entering the facility to respect social 
distancing guidelines. 

• Tables and chairs have been reconfigured in all dining areas. 
• Additional seating areas (outdoor tented areas) have been provided  
• Visual cues have been placed at each table setting to remind patrons of social distancing. 
• Installation of acrylic barriers at each point of sale to promote social distancing between patrons 

and employees. 
• Mobil ordering via our GrubHub app is encouraged 
• Mobile order platforms include offerings from dining facilities and market locations. 
• Patrons are notified in real time when orders are ready to minimize wait times and expedite 

queuing. 
• There are designated queuing areas that allow for order validation and pick up separate from in 

house foot traffic and queues. 

Training: 

All employees will be required to attend EH&S Sanitation and Dining Service Reopening Guideline 
Trainings, which include: 

• Reopening Building Operations 
o Headed by the Director of Operations and performed by each area building manager 

each shift will meet to discuss Health and Safety and that days operations including a 
Pre Shift Check In 

• Employee Orientation (EO) 
o A condensed version of EO’s for returning employees in 5 different languages covering: 

 Operational Rules 
 Uniforms and Personal Hygiene 
 Customer Service and Safety 
 Teamwork 

• ServSafe Food Handler 
o A condensed version for currently certified employees 
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 A PowerPoint presentation by our certified ServSafe Instructor 
• Environmental Health and Safety COVID-19 PowerPoint presentation 

o A brief summary of COVID-19, presented by our certified health inspector and how to 
prevent its spread and stay safe 

Resources: 

In conjunction with EH&S Sanitation and Dining Service Reopening Guideline Trainings: 

• Incident Response; COVID_19 HR Response Team and What You Need to Know 
• Dining Services Handwashing video 
• Dining Services Cleaning, Sanitizing and Disinfecting video 
• Tips for Managing Noncompliance  
• Return to work plan after being ill 

Operations/Pre Shift Check in Process: 

All employees will be required to check in with their designated Health & Safety Champion every day 
prior to starting their shift.  The Health & Safety Champion will review the COVID_19 Pre Shift Staff 
Checklist, which includes but is not limited to: 

• Ensuring the employee has completed their daily self-screening 
• Reviewing employees personal hygiene and is in proper uniform  
• Issuing a face covering to each employee 
• Ensuring each employee properly washes their hands for a minimum of 20 seconds before 

beginning their shift 
• A reminder that all employees must wash their hands every hour and/or whenever beginning a 

new task 

Every employee’s uniform, hair and nails need to be clean and tidy. Employees should be encouraged to 
change their uniform whenever they become soiled. 

Public Health Standards: 

Employees will be required to adhere to strict safety standards throughout their shift, which include: 

• Wearing face coverings while in the facility 
• Required handwashing for a minimum of 20 seconds every hour and/or when changing tasks 
• All employees must socially distance themselves from other employees and our guests.  We 

have modified cooking and serving techniques that will enable you to safety serve our guests 
with limited interaction by means of: 

o Workstations allowing for a minimum of 6 feet of separation  
o Plexiglas guards for the serving of food 
o All Items will be served, no self-service items will be allowed 
o Self-tapping of students’ UCards at cashier stations 
o Floor direction signage 

• Following return to work after Covid-19 illness information 
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• Small Group Pre Meals will be administered before each meal to ensure we are meeting all 
safety guidelines and best practices. 

Cleaning & Disinfecting: 

Employees will be trained on proper cleaning and disinfecting techniques prior to returning to work.  
Only trained individuals will be allowed to perform these duties while in the facility. 

• Maintainers in each dining facility and market are consistently cleaning, sanitizing and 
disinfecting common customer contact points based on our customer area contact point 
sanitization/disinfecting standard operating procedure.  

• Touch-free hand sanitizer dispensers are stationed at designated entry points for customers at 
every dining facility and market. 

• Touch-free hand sanitizer dispensers will be stationed at separately designated employee 
entrances at every dining facility and market. 

• Maintainers shall complete their assigned duties: 
o Prior to a facility opening. 
o All customer areas will be sanitized at LEAST every 15 minutes or whenever they are 

used, whichever is more frequent.  
o Every time a customer leaves a designated seating area (both indoor and outdoor 

seating). 
o At the unit closing time. 

Checklists, guidelines and standard operating procedures have been designed to include but not limited 
to:  

• Cleaning vs Sanitizing vs Disinfecting  
• How to Properly Clean, Sanitize and Disinfect  
• Opening and Closing Your Work Station 
• Chemical Guide with SDS  
• Sanitation and Disinfecting Time Logs.  
• Restroom Cleaning and Sanitizing Logs.  

Additional Safety Measures: 

• Physical acrylic barriers at each points of sale have been installed to promote social distancing 
between patrons and employees. 

• Touchless payment is available at all points of sale. 
• Cashless transactions will be the only option in Fall 2020. 
• All patron self-service options are suspended. 

o Areas once self-service have been repurposed to stock prepackaged grab-and-go items. 
o Areas such as self-service have converted to full service dining options. 
o All shared food items have been converted to be available upon request: 

 Cups and lids 
 Utensils 
 Condiments 
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Revolutionary Road Ahead:  

We at Auxiliary Enterprises believe that we have the structure, tools and resources available to 
implement the Dining Services Health & Safety Plan at any level and under any circumstance. We are 
ready, willing and able to be leaders in our industry and at the University of Massachusetts Amherst. 
That is what we do. Our mission statement, vision and values will act as our compass, as it does in all 
things—keeping us on track during this unprecedented time—we will not lose track of who we are and 
why we are here in the first place.   
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