
2/10/2021

1

Reopening Dining: Are we 
there yet?
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Learning Objectives

• Discuss current CMS guidance on communal dining

• Identify conditions and steps to gradually open dining service

• Discuss best practices used in carious dining setting



2/10/2021

2

CMS Memos

1. QSO-20-14-NH, 3/13/20 
• Guidance for Infection Control and 

Prevention of Coronavirus Disease 
2019 (COVID-19) in Nursing 
Homes

2. QSO-20-30-NH, 5/18/20 
• Nursing Home Reopening 

Recommendations for State and 
Local Officials

3. June 2020  
• FAQ on Outdoor visits, 

compassionate care situations and 
communal activities

4. QSO-20-39-NH 9/17/20
• Nursing Home Visitation - COVID-

19

• FAQ – October 2020

https://www.cms.gov/medicareprovider-enrollment-and-certificationsurveycertificationgeninfopolicy-and-memos-states-and/nursing-home-

visitation-covid-19

https://www.cms.gov/files/document/covid-visitation-nursing-home-residents.pdf

https://www.cms.gov/files/document/qso-20-30-nh.pdf-0

Key Components to Reopening Dining

• Level of spread

• CMS Core Principles 

https://www.azdhs.gov/preparedness/epidemiology-disease-control/infectious-disease-

epidemiology/covid-19/dashboards/index.php
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Key Components to Reopening Dining 
– Level of Spread

• Each state collaborates with the state survey agency, and state 
and local health departments to decide on criteria

• Facility COVID-19 status

https://www.cms.gov/files/document/qso-20-30-nh.pdf-0

https://data.cms.gov/stories/s/COVID-19-Nursing-Home-Data/bkwz-xpvg

NJ  Executive Directive No. 20-026

https://covid19.nj.gov/faqs/nj-information/reopening-guidance-and-restrictions/can-i-visit-a-nursing-home-or-long-term-care-facility-how-are-these-facilities-

reopening-what-safety-precautions-must-they-take

https://www.state.nj.us/health/legal/covid19/8-20_ExecutiveDirectiveNo20-026_LTCResumption_of_Svcs.pdf
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NJ Road back to recovery phases

• Phase 0

• Phase 1

• Phase 2

• Phase 3

https://www.nj.gov/education/reopening/

Key Components to Reopening Dining 
– Level of Spread

• Case status in community

• Case status in nursing home

• Adequate staffing

• Access to adequate testing

• Universal source control

• Access to PPE

• Local hospital capacity

https://www.cms.gov/files/document/qso-20-30-nh.pdf-0
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Key Components to Reopening 
Dining – Core Principles

• Screening of all who enter the facility for signs and symptoms of COVID-19 (e.g., 
temperature checks, questions or observations about signs or symptoms), and denial of 
entry of those with signs or symptoms 

• Hand hygiene (use of alcohol-based hand rub is preferred) 

• Face covering or mask (covering mouth and nose) 

• Social distancing at least six feet between persons 

• Instructional signage throughout the facility and proper visitor education on COVID-19 
signs and symptoms, infection control precautions, other applicable facility practices 
(e.g., use of face covering or mask, specified entries, exits and routes to designated 
areas, hand hygiene) 

9

https://www.cms.gov/files/document/qso-20-39-nh.pdf

Core Principles (continued)
• Cleaning and disinfecting high frequency touched surfaces in the facility often, and 

designated visitation areas after each visit 

• Appropriate staff use of personal protective equipment (PPE) 

• Effective cohorting of residents (e.g., separate areas dedicated COVID-19 care) 

• Resident and staff testing conducted as required at 42 CFR 483.80(h) (see QSO-20-38-
NH) 

10
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Communal Dining

While adhering to the core principles of COVID-19 infection prevention, 
communal activities and dining may occur. Residents may eat in the same 
room with social distancing (e.g., limited number of people at each table 
and with at least six feet between each person). Facilities should consider 
additional limitations based on status of COVID-19 infections in the facility. 

11

Reopening Dining: Are we 
there yet?
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https://www.anfponline.org/news-resources/covid-19-resources#COVID-19Survey
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QUICK POLL

What are your current dining 
practices?

a. In Room dining only
b. Limited dining for specific groups of 
residents (i.e., assisted, dementia, dysphagia)
c. Dining room open to all residents
d. Other

QUICK POLL

What is keeping you from opening 
communal dining?

a. Level of spread too high
b. Staffing challenges
c. PPE shortage
d. Awaiting 2nd vaccine shot
e. Other
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Key Components to Reopening 
Dining – Core Principles

• Hand hygiene (use of alcohol-based hand rub is preferred) 

• Face covering or mask (covering mouth and nose) 

• Social distancing at least six feet between persons 

• Cleaning and disinfecting high frequency touched surfaces in the facility often, and 
designated visitation areas after each visit 

• Appropriate staff use of personal protective equipment (PPE) 

• Effective cohorting of residents (e.g., separate areas dedicated COVID-19 care) 

17

https://www.cms.gov/files/document/qso-20-39-nh.pdf

Hand Hygiene

• Hand washing 

• Alcohol based hand sanitizer

• ABHS upon entering the dining room and at 
strategic locations

https://www.cdc.gov/coronavirus/2019-ncov/communication/print-

resources.html?Sort=Date%3A%3Adesc
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Face Covering or Mask

• Face Covering or Mask

oTypes of masks

o Mouth and nose

Social Distancing

• At least 6 feet social distancing

oBetween persons, between tables

oHandy social distancing calculator 
https://www.calconic.com/calculator-
widgets/social-distancing-
calculator/5ef21c169444bf0029086759

https://covid19.colorado.gov/safer-at-home/social-distancing-calculator-for-indoor-and-outdoor-

events
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Communal Dining

While adhering to the core principles of COVID-19 infection prevention, 
communal activities and dining may occur. Residents may eat in the same 
room with social distancing (e.g., limited number of people at each table 
and with at least six feet between each person). Facilities should consider 
additional limitations based on status of COVID-19 infections in the facility. 

21

Communal Dining

22

http://dhhs.ne.gov/licensure/Documents/LTCCOVID19PhasingGuidance.pdf
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Cleaning & Disinfecting

• Establish a disinfection 
routine

• Consider one staff member 
in charge of disinfecting

• Clean and disinfect tables, 
chairs and other high touch 
areas after each meal 

• Do not disinfect while 
residents are in the dining 
room

Appropriate Staff PPE

• Mask

• other

24
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https://www.health.pa.gov/topics/disease/coronavirus/Pages/Guidance/SNF-Guidance.aspx

Cohorting in Communal Dining 

• Same residents eat at the 
same location during meal-time
oSame unit / hall

oRoom mates become table 
mates

oAssigned seating

• Same staff serve and assist 
these same residents

• Set up serving and bussing 
schedule

26
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Core principles in action

Phases 1 to 3 - Communal Dining

https://www.nj.gov/education/reopening/
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NJ: Phases 1 to 3 Communal Dining

NJ: Phases 1 to 3 Communal Dining

• Consider the following steps:  
o refrain from removing used plates and tableware from the table until all 

residents have finished eating or 

o utilize specific staff to service residents and refill drinks during the meal  

o and a separate group of staff to clear the plates and tableware who are 
finished.

https://www.nj.gov/education/reopening/
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Best Practices

May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting
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May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting

Dining Venue

• Inside versus outside

• Venue

• Main

• Private dining room

• Assisted dining

• Day room

• Signage

• 6 feet social distancing

• # of seating

• Physical barriers

• Ventilation

34
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Dining Venue: 
Entrance/Exit

• Separate entrance and exit

• Alcohol based hand sanitizer on entry and 
exit

• 6 ft spacing marked on floor

• Partitioned Hostess stand

• By reservation only

• Red carpet treatment

Photos Courtesy of Forum at Desert Harbor
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May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting

Identify Eligible Residents

• No COVID-19 positive 

• Not on transmission-based precautions

• Independent residents

• Assisted residents

• Memory impaired

• High risk of choking or aspiration

• Other high nutritional risk

• Resident choice
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May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting

Menu

• Resident Centered

• Keep it simple and scaled back

• Menu

• Posted

• Disposable menus

• Spoken

• QR Code

• Be creative

• Convenient cuisine

• Consider using convenience food 

items that require less prep than all  

scratch items, if labor pool is 

compromised

• Comfort foods

• Lean labor

• Interim staff – skill level

• Product shortages

40
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Menu

• Soups - Frozen, canned

• Entrees - frozen, RTC

o Lasagna, Mac and Cheese, stuffed 

shells

o Meatloaf, Salisbury steak, Hamburger, 

Pot Roast, Beef Ribette

o Southern Fried/Baked chicken, 

Chicken Filet/Nuggets, Chicken Fried 

Steak, Chicken Patty

o Shredded Pork,  BBQ Pork, Pork 

Chopette

o Tuna Salad, Chicken Salad, Peeled 

Hard boiled eggs

• Sides  - frozen, canned, dry, fresh

o Instant mashed potato, au gratin, 
scalloped

o Instant rice, pilaf, wild rice

o Frozen vegetables

o Salad Mixes

o Pre-cut carrots, zucchini

o Canned fruit

o RTE refrigerated pre - cut fruits

o Fresh fruit in season

o Juices 

 BIB, RTS, RTM

41

Menu

• Bread and dinner rolls

o RTE

o Frozen bread

• Dessert

o Sheet cakes, bars

o RTE cookies

o Frozen pies and cobblers

o Ice cream & sherbet

o Canned pudding 

o PC jello

• Snacks

o Fun Graham crackers

o Cheez Its, Goldfish

o Cheese & crackers, PB crackers

o RTE cookies

o Protein and granola bars

o Oreo, Lorna Doone

o Ice cream & sherbet

o PC jello, pudding

o Cheese sticks

42
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Menu

Convenient Cuisine

May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting
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Dining Set up & Service

• Bare tables

• 6 feet apart 

• Disposable placemats or tablecloths

• Single use condiments & no sharing

• Wrapped silverware

• Disposables vs regular dish ware

45

Photos Courtesy of Sante of Chandler

Sample Seating Arrangements
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QUICK POLL

Do you use plexiglass on your 
dining tables?

a. Yes
b. No

QUICK POLL

If yes, do you maintain 6 ft 
distancing between residents?

a. Yes
b. No, not required by our state regs
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Photos courtesy of Yuma Nursing Center

Photo courtesy of Cascadia Mountain Valley
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Dining Set Up & Service

• Buffets
oAroma

oActivity

oServers only

Photo Courtesy of The Peaks Senior Living

Dining Set up & Service

• Start slow

• Lunch only

• One dining venue only

• One seating

• Increase # of seating or venues 

• Increase # of mealtimes

• Rotate who eats in the dining 
room, for smaller locations

52

Photo courtesy of Surprise Health & Rehab
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Dining Service

• Hand hygiene between residents

• Minimal service sequence

• Keep dining time at 1 hour max

• Have 2 different staff members serve 
and bus tables

• Clean and disinfect tables and chairs 
after all residents are done

• If more than 1 seating, allow time to 
ventilate

53

May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting
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Inform Residents

• WHO

o Resident have a choice

o Non-COVID-19/not on transmission-
based precautions

o Residents at high risk or independent?

o Visitors

• HOW

o Memo to residents

o Get activities and nursing involved

o Discuss process including meal-time, 
reservation/seating chart, rotation, core 
principles, menu

• WHERE

o Dining venues

• WHEN

o Start date

o Stop Date - situations when 
communal dining may cease

55

May be reprinted with author's permission

Pre-Opening Flowchart

Inservice Staff Infection control, service sequence, cleaning & disinfecting

Inform Residents Who, how, where, when

Dining Set up & Service Regulations, mealtime sequence, by reservation, order taking

Menu Keep it simple, chef choice, alternates

Identify Eligible Residents Who, when, where, how

Dining Venue  Location, # of seating, table arrangement, barrier, ventilation

Determine Staffing Needs Food service, nursing & housekeeping based on # of COVID & those who want to eat in communal setting
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Inservice

• All Staff

o Infection control as it pertains to 
communal dining

• Food & Dining Service

o Cleaning and disinfecting communal 
dining areas

o Cohorting: Staff, residents, visitors

o Table Set up

o Order taking and service sequence

o Seat assignments & reservation process

• Residents

o Who, What, Why, Where, When, How

• Nursing

o Cohorting: Staff, residents, visitors

o Seat assignments & reservation process

• Housekeeping

o Cleaning and disinfecting dining areas

Reopening Dining Checklist
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Thank you!

Anna de Jesus, MBA, RDN

President 

Nutrition Alliance, LLC

annad@nutritionalliance.com

602.819.8394
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