Communicable Disease Control Practices:

Staff will carry adequate hand-washing/sanitizing supplies (soap, hand sanitizer, and
disinfecting wipes) which will be available for use at all times.
o At minimum, hand-washing/sanitizing occurs prior to preparing and eating any
food, using the restroom, and coughing sneezing not buried in the sleeve.
Coughs and sneezes are buried in the sleeve, not covered by hands.
Personal items e.g., hats, brushes, hair ties, contact solutions and drinking containers are
never shared with others.
Six feet social distance guidelines will be maintained whenever possible.
o Contact may be allowed for medical needs
= PPE will be worn by staff when administering medical care
Participants sleep head-to-toe, not nose-to-nose.
Participants will be instructed to keep hands away from their faces.
Food service staff — and those making food on trips — will not only use safe food handling
procedures but also appropriate control measures when they show signs/symptoms of
communicable illness.
o Surfaces used for food preparation (cutting boards, knives, pots, spoons, etc). are
cleaned and sanitized with bleach solution before and after food preparation
o All dishes will be sanitized for at least 30 seconds in bleach solution after use and
allowed to dry completely
Staff will isolate individuals with questionable symptoms until communicable illness can
be ruled out.
Signage about Social Distancing, etc. will be posted in the Fieldguides Van.



