amerifit

nutritional

tracker

The most complete fitness &|

nutrition app on the market!
Key benefits of the Amerifit App:

Daily Nutritional Tips
Links to weekly cafe menu H

Easy-to-use scanner provides quick access to
nutritional information |
Intuitive labeling instantly rates food choices
Available for iPhone and Android devices

Instant access to nutritional information

for everything in your cafe and more than
250,000 products worldwide
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hours of operatlo
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‘Breakfast:
7:30a m -1 O:OOam

. Lunch:
11 :00am - 2:00pm |

S

. Dinner: |
4:30pm - 6:30pm

Saturday - Sunday
Brunch
10:30am - 2:00pm

Dinner:
4:00pm - 6:00pm

Every on-site manager is required to be ServSafe
certified and has to be recertified every 3 years.
Developed by the National Restaurant Association,
ServSafe is the dining service’s “gold standard” for safety
and sanitation training and is recognized by the health
departments in all 50 states.
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Social Distancing Recommendations

“Currently there is no evidence to support
transmission of COVID-19 associated with
food. Before preparing or eating food, it is
important to always wash your hands with
soap and water for 20 seconds for general
food safety.”Food Safety and the Coronavirus
Disease (COVID-19)

Following CDC recommendations we will
implement an effective and comprehensive social

distancing strategy. Our plan will include:

+ Posted signs in dining area and around seating
areas to encourage social distancing.

+ Place floor signs in the dining areas to mark
appropriate social distance.

+ We will work with you to redesign seating
areas to ensure at least six feet of separation
between tables

+ Assist school with adjusting tables to maximum
approved levels according to NYS/CDC restaurant
guidelines or school policy

! f . ; Why practice social distancing?

The CDC recommends to stay 6 feet from other people.
COVID-19 spreads mainly among people who are in close
contact (within about 6 feet) for a prolonged period. Spread
happens when an infected person coughs, sneezes, or talks, and
8 ! droplets from their mouth or nose are launched into the air and
P . - land in the mouths or noses of people nearby. The droplets can
! t also be inhaled into the lungs.

Social Distancing, Quarantine, and Isolation CDC Website:
W www.cdc.gov.

SUNY Sullivan Dining Program

The Covid-19 pandemic has changed how

we all go about our business and the SUNY
Sullivan Campus Dining Team has developed

a site specific plan that will be in place for the
Academic year. Our Goal is to continue to
provide you the highest level of service and
quality while keeping everyone safe. Please take
a moment to read through the enhancements to
your program.

Employee Perceptions

Employees will receive guidelines for stay at
home and returning to work policies
consistent with CDC guidelines.

Personal Protective Equipment (PPE)
All employees will be issued and required to
wear College recommended PPE, including:
*+ Face Masks
+ Disposable Gloves

Sanitation
Enhanced sanitation protocols and
recommended cleaning supplies are outlined in

| greater detail in our Pandemic Plan and include:

* Hand sanitizer available to employees and
customers.

+ Work with you to ensure proper cleaning and
sanitation of café and common areas prior
and after each service.

Dining Guidelines and Updates

As part of our plan for reopening we have several
recommendations and guidelines for dining
services.

Our dining services enhancements include:

+ A meal plan “swipe” consists of 1 Entree, 2
Sides, and 1 Can of Soda or Bottled Water (SEE
MANAGER FOR GUIDANCE, IF NEEDED)

* One Swipe per Meal Period

Any questions or requests for complete training,
safety, and sanitation documents elated to Covid
-19 or our entire safety and sanitation program can
be directed to our xxxxx who's responsibility is to
certify that Covid-19 standards are in place, and
ensure employees/customer safety.
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for more information on how to
sign up for a meal plan:

www.sunysullivan.edu

scan visit

MEAL PLANS

019 MEALS PER WEEK
$2300 PER SEMESTER

0O 16 MEALS PER WEEK
$1940 PER SEMESTER

014 MEALS PER WEEK
$1700 PER SEMESTER

O BLOCK MEAL PLAN
PRICING (PER SEMESTER)
45 MEALS PER SEMESTER
FOR $417 ($5.56 PER MEAL)

05 + 50 PLAN IN DECLINING
BALANCE FOR $837 PER SEMESTER
($5.25 PER MEAL)

For additional information or to purchase a
meal plan, please contact:

Debra Waller Frederick
reslife@sunysullivan.edu




