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DIETARY AND FOOD SERVICES[footnoteRef:1] [1:  Many thanks to the South Carolina Department of Health and Environmental Control for sharing its disaster preparation materials.] 



Name: ____________________________________________    Date: ____________________

Title: ____________________________________________________


Management Duties

	Date Completed
	Initials
	Items

	
	
	Oversee kitchen management.

	
	
	Notify staff if there will be an evacuation.

	
	
	Ensure gas appliances are turned off before departure.

	
	
	Contact dietary/food service staff whom need to report to duty. 

	
	
	Supervise movement and separation of food stores to designated area(s).

	
	
	Supervise loading of food in the event of an evacuation.

	
	
	Supervise closing of the kitchen.

	
	
	Ensure preparation of food and water to be transported to the receiving facility.

	
	
	Ensure disposable utensils, cups, straws, napkins are packed.

	
	
	Ensure adequate food is available and packed for staff going to receiving facility.

	
	
	Brief Commander as needed.




Staff Duties as assigned by Manager

	Date Completed
	Initials
	Items

	
	
	Check water and food for contamination.

	
	
	Check refrigeration loss if refrigerator not on emergency power circuit.

	
	
	Ensure 3-day supply of food stored for patients and staff.

	
	
	Ensure availability of special patient menu requirements.

	
	
	Assess needs for additional food stocks.

	
	
	Assemble required food and water rations to move to evacuation site, as necessary.







