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The following recommendations pertains to the reopening of Older Americans Act 
(OAA)-funded congregate nutrition sites and tips for resuming congregate nutrition 
services. 

Pre-opening planning is important to the success of a congregate nutrition services. 
Nutrition service providers are highly encouraged to consider the following tips and 
implement where appropriate and feasible.  

£ Consider opening incrementally by a step-wise approach to quickly address any practical 
challenges.

£ Consider altering dining schedules to reduce consumer mixing and close contact, such as 
staggering meal times and/or offering meals in shifts. 

£ Consider asking each consumer to perform a daily health assessment prior to arrival. 

£ Consider developing a quick-closure plan, should your center need to cease/halt services due 
to virus spread.

£ Sanitation

• Consider an elevated cleaning and sanitizing schedule. Routinely disinfect high-contact
surfaces, workstations, restrooms, and equipment.

• Consider setting up hand washing and/or hand sanitizing stations.

£ Environment

• Consider adding physical guides, such as tape on floors and signage to ensure that all
individuals can social distance.

• Consider spacing tables safely within the dining area, labeling tables with numbers,
and assigning seats upon entry so guests can quickly and easily identify where they should sit.

• If possible and available, offer outdoor seating at mealtimes.
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£ Consider the use of single serving plates and utensils. Alternatively, ensure that  

dishwashing machines are operating at proper sanitization level. 

£ Consider providing plated meals rather than self-service, buffet, or family-style servings. 

£ Consider delivering food directly to seated consumers to limit movement.  

Appropriately cover food while it is being transported to consumers.

£ Consider continuing employee and volunteer safety training, highly emphasizing  

proper handwashing, glove-use, and proper hygiene practices.

£ Consider limiting the number of consumers at each table. 

£ Encourage staff, volunteers, and consumers to become fully vaccinated.  

£ When possible, communicate protocols, policies, and dining schedules to staff, 

 volunteers, and consumers. 

£ Consider regular communication to remind and educate staff, volunteers, and 

 consumers about the risk of COVID-19 spread and the appropriate safety 

 measures to take.
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