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Appendix D: Supplementary Guidance for School Meal Programs 
This guidance is adapted from the WorkSafe BC Restaurants, cafes, pubs, and nightclubs: Protocols for returning to 

operation to support the delivery of school meal programs, breakfast clubs and other food access initiatives that are not 

regulated under the Food Premises Regulation.  

General Considerations 

 Students from different cohorts can access school meal programs at the same time if necessary (e.g. a morning 

breakfast program offered only to students who may need it). Physical distance between students from 

different cohorts should be maintained as much as is practical to do so while ensuring the program can be 

offered.  

Food Delivery and Preparation 

 Limit the number of staff/volunteers in a food preparation or eating area at any one time to those necessary to 

ensure the program can be delivered.  

 Inform delivery agents and other volunteers of how to adhere to the school’s visitor policy, where food should 

be delivered to, and what hours food can be accepted at.  

 Develop and establish hand hygiene procedures for all staff/volunteers. This includes before and after leaving 

the food preparation area and using equipment. 

 Donated food, including Traditional foods, can continue to be accepted in line with regular food safety 

precautions for accepting food donations.  

Cleaning & Disinfecting 

 Continue with regular cleaning & disinfecting practices for food services.  

 Identify high-touch surfaces to ensure they are cleaned and disinfected in line with the guidance in this 

document and existing food safety practices.   

o High-touch surfaces may include ingredients and containers, equipment such as switches, dials and 

handles and shared serving utensils if they are used by multiple people. 

Food Distribution to Students  

 Students should practice hand hygiene before accessing food. 

 Schools can continue to provide self-service stations (e.g., salad bar, self-serve breakfast, etc.). 

o Consider pre-plating or serving food directly if students are unable to consistently implement personal 

measures (e.g. practice regular hand hygiene, not touch their face, etc.) or to prevent gathering or 

crowding.  

 Post signs to remind students to practice hand hygiene and to maintain space from one another. 

 If food is served to students, re-usable plates, utensils and containers can be used, with normal cleaning and 

disinfecting methods for dishwashing implemented.  

 Provided food safety precautions are followed, leftover food can be sent home with students. 

 

 


