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COVID-19 Food Safety Resources

• Resources are based on CDC, FDA and 
USDA guidance and best available 
science

• Peer reviewed by food safety and 
virology experts across the country 

• Topical resources in flyer and social 
media formats

• Spanish translations available for many 
resources

go.ncsu.edu/covid-19



Grocery Shopping and Take-out Food



Food Banks



Farmers’ Markets and Produce



Social Media



Planning for Reopening

• Connect with industry trade groups as 
well as food safety and public health 
educators (extension/academia)

• Plan now for what this might look like

• Create a task force team with state 
partners for coordination



Topic Areas to Consider

• Managing Dining Rooms and Patrons

• Standard Operating Procedures (SOPs) 

• Employee Health

• Cleaning, Sanitizing and Disinfection of front and back of the house
– including condiments and menus and high touch surfaces







Additional Topics

• Guidance on take out/delivery

• Food trucks

• Cleaning staff

• Staying up to date on science




