DISASTER FEEDING

FREQUENTLY ASKED QUESTIONS-SCHOOL FOOD SERVICE PERSONNEL

Who should | contact for information about emergency feeding in disaster
situations?

Need to have the following contact person’s name and phone number in your
State: State Distributing Agency (DA), Red Cross Coordinator, and State
Emergency Disaster Coordinator. In addition, School Food Service Directors
(SFSD) should have the name and phone number of their county Emergency
Assistance Coordinator.

How do | know if | am/will be a disaster feeding site?

You may hear from the DA or the Red Cross. Hopefully, you will have been pre-
designated, but not always possible because it's hard fo tell ahead of time what
buildings will be standing foliowing a disaster, Please remember that the use of
Donated Commodities for congregate disaster feeding does not require USDA or
FNS approval as long as commodities used are those within the disaster State.

If commodities have to be moved from another State, The Regional Office (RO)
must be informed and provide at least a verbal approval. In some States, school
districts can provide shelter feeding without apy prior approval or prior knowledge
from the DA. We have had situations in states like West Virginia and the
Commonwealth of Puerto Rico, where a localized heavy weekend rain has
required congregate feeding for a small number of families, and the SFSD
provided school lunch commodities to the Red Cross for immediate emergency
feeding without any prior approvals. Such situations may require immediate
action and decisions by a SFSD without an opportunity for prior approval from
the State DA. The SFSD should inform their state School Food Authorities to
make available USDA commodities for disaster congregate feeding to the Red
Cross immediately upon request, with or without prior approvals. Please be
—reminded that the State DA must.be notified of any. feeding activity as soon as .
possible.

How do disaster organizations request food and from whom?

Disaster organizations request food assistance through State DA’s or State
Agencies that administer the Food Distribution Program. The DA then notifies
the FNS-RO of the types and quantities of food that are needed by the relief
organizations for emergency feeding. State DAs work with the School Food
Service staff. Please keep in mind that because disaster situations can be
chaotic, a disaster organization at the local level might not be able to contact its
local Red Cross or the State DA, That is why it is so important that local
emergency feeding officials have knowledge of and immediate access to any and



all available USDA commodities stored in the affected area. This includes
commodities from School Lunch, The Emergency Food Assistance Program,
Chiid and Adult Care Food Program, etc, .

| am a School Food Service Director and have been asked to provide
emergency feeding operations; what records do | keep?

Description of the Disaster situation
Number of people affected

Period of time of the mass feeding
Quantity and types of food used
Number and location of feeding sites

How will food used for disaster feeding be replaced?

The State DA will request repiacement to the RO, within 30 days following
termination of the disaster assistance. FNS will replace foods when the request
is received within the 30 days or justification exists to waive the 30-day
requirement. Product will be replaced in-kind to the extent possible.

What is the role of the Red Cross using my kitchen?

In almost every State, the American Red Cross is the designated Emergency
Feeding Agency. As such, every possible effort should be made to assist and
support their missiont in a disaster situation. If use of a school kitchen or a
-central Kitchen will help the Red Cross to provide congregate meals to affected
victims, then they should be given use of that facility. A school building does not
have to be a designated disaster shelter, for its kitchen facilities to be utilized to
prepare congregate meals. We have had situations whereby the Red Cross

worked jointly with local school food service personnel to prepare disaster meals
and manage Kitchens.

What if it is a weekend, | receive a call from the Red Cross and they want to
start feeding, and | am unable to contact the State DA, what do_} do?

SFSD’s should do everything possible to assist the Red Cross to provide
congregate meals to disaster victims. [n addition, SFSD’s should offer available
USDA commodities to the Red Cross for such feeding. The Red Cross should
not have to bring in their own food when our commodities are available. As
stated earlier, prior approvals are neither required nor necessary from the State
DA. If in doubt, the SFSD should take the precaution to ask for ID to assure that
the individuals requesting commodities are in fact legitimate Red Cross workers.




What if the Red Cross knocks on my door and announces they are “taking
over?”

When disaster strikes, the timeliness of feeding affected victims is crucial.
SFSD's should work cooperatively and professionally with the Red Cross and
others {even before the actual event of a disaster). These should not be
situations of who is in charge. The Red Cross also has a responsibility to act in a
professional manner.

Further, the question of who is ultimately in- charge of managing kitchen
operations would depend on what agreement the State has with the Red Cross
as the designated Emergency Feeding Agency. For instance, in Puerto Rico, the
State Emergency Plan states that any School Food Service Authority facilities
used for disaster meal preparation will be staffed and managed by school food
service personnel. However, many States do not have wiitten plans or
agreements that go into such detail. The Red Cross has the responsibility to
provide congregate meals utilizing USDA commaodities. When they request help
from school personne!, it should be given. [f a SFSD wants to give full
management authority of the emergency kitchen operations to the Red Cross,
that is fine. However, if the SFSD wants to participate on an equal basis with the
Red Cross in his/her kitchen, utilizing his/her USDA commodities, he/she has
every right fo do so. The senior on-site Red Cross official and the local SFSD
would have equal status, and hopefully, work as equals towards the common
goal. Both would share in the management of the facility operations.

Can we feed Red Cross and other volunteers and do we inciude that count
in what is reported to the State DA?

The Food Distribution regulations require that disaster organizations distribute
donated foods only to recipients eligible to receive them. However, if recipient
agencies serve meals containing donated foods to persons other than those who
are eligible, these individuals must be few in number compared fo the eligible

“'persons séived. Valuiteers may eat as long as they are presentand don'tout =

number the disaster victims. Volunteer meals should be included in the total
meal count.

Whose responsibility is it for clean up after the meal(s) is served?

Whichever organization is operating the feeding facilities. If no agreement were
in effect, the Red Cross would probably have such responsibility. There could be
an instance where another agency or organization would be designated specific
responsibility for maintenance of disaster shelters and feeding sites,



Who pays me for working over-time, school or Red Cross?

If it were a Presidential Declared Disaster, Federal Emergency Management
Agency (FEMA) would pay 75% of the directly related disaster overtime. The
State wouid have to cover the other 25%. In Non-Presidential disaster situations,
reimbursement would have to be sought from the State, '

Who does the actual menu planning?

" Traditionally, the Red Cross does menu-planning, requests for specific foods,
and maintains meals served/USDA commodities usage records. The SFSD is
also responsible for keeping usage records.

What if we need paper products, utensils, etc., who pays gas used to shop
for supplies, who does the actual shopping?

As stated earlier, FEMA should reimburse 75% of these costs if it is a
Presidential Declared Disaster. If not, reimbursement would have to come from
the State. If any shopping is required for paper products, utensils, efc., the Red
Cross normally brings or orders such supplies to a disaster site, or will place a

- request order through FEMA to bulk purchase such supplies. The Red Cross or
FEMA-might ask the State if they have such supplies warehoused and available

for use. Reimbursement for these supplies would come from the Red Cross or
FEMA.

What liabilities if any are there regarding “accidents” in the kitchen i.e. if
Red Cross staff or a school food service worker falls, slips or gets burned?

FEMA would be involved in such coverage id the disaster was Presidential

Declared. Otherwise, Workmen’s Compensation rules would apply like any other

on-the-job injury. These issues are usually worked out between the disaster
organization and the SFSD without FNS involvement.
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Exhibit 22-9 Players & Partners

Red Cross
s Health inspector

Victims School district administrators Donors

Salvation Army School board Distributors

National Guard City officials Media
Volunteers Government

Source.; Reprinted with permission from PL. Fitzgerald, Ed., When Nature Turns Nasty, Schoo! .Foodsem'ce & Nu-
trition, No. 51, p. 48, © 1997, American School Foodservice Association.

Importance of Record Keeping

The school food authority must keep accurate
records of all foods used or provided during
emergency situations. If foods are transferred to
disaster feeding organizations, obtain signed re-
ceipts. The state’s director of food distribution
will ask for the approximate numbers of meals
and people fed, the number of days, and the
types and amounts of foods used if the school
food and nutrition program had to assume feed-
ing on an immediate basis, Feeding of volun-
teers or similar sapport personnel with USDA
commodity foods is not authorized. Prompt re-
porting of required information to the state
agency involved is essential. If possible, USDA
will either obtain replacement value for some of
the foods used or replace foods with other desir-
able foods, (See Exhibit 22—12 for suggested
menus to be used in emergency sitvations.)

APPLICATION

School food and nutrition pcrsonnel oﬂcn
want some way to evaluate their community
relations to sce if they are doing a good job in
this area, The following checklist (Exhibit
22-13) identifies characteristics of a school
food and nutrition program that has good com-

munity relauons 28 Apply the fo!lowmg mdlca-: :
tors to a specific school or school system.

After completing the evaluation, collaborate
with members of the community to develop a
plan to work on problem areas.

Establishing successful community fela-
tions can enhance the morale and working
environment for school foad and nuirition’
personnel. While networking with commu-
nity groups and involving parents in the
program, remember the following tips for
success:

Exhibit 2210 Supply Reminders

+ Towels
-+ Bar mops

+ Dishwasher supplies
+ Disposable gloves

+ Disposable aprons
+ Hair nets

The following are critical foodservice-related supplies,

+ Styrofoam cups + Napkins
+ Dish soap + Plastic wrap
+ Bleach + Foil

+ Garbage bags

. . .. . ; voeeition, Wo. 31,
Source: Reprinted with permission from M. Hurt, An Quace of Prevention, School Foodservice & Nurition, No. 3
p. 55, © 1997, American School Foodservice Association.
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other nations! If a district association sold
fresh, seasonal citrus fruits as a fund-raiser
would parents and the community stakeholders
perceive the program differently than if a bake
sale was sponsored?

DISASTER FEEDING

School food and nutrition programs have an
opportunity to demonstrate how they can ben-
efit their communities when natural disasters
strike. Beth Hanna, director of school food
service in West Des Moines, Iowa, had an
opportunity to do just that during the summer
of 1993 when the Mississippi River and its
tributary rivers flooded. So did Linda Stoll,
director of Matanuska-Susitna Borough
School District during 1996 when Alaska had
the worst wildfire in its history.2 (See Ex-
hibit 22-7))
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Use of USDA Commodity Foods

Congregate feeding might be needed in't
community during disasters such as hiir
canes, tornadoes, and floods. According to)
Code of Federal Regulations (7 C.FR. 2508
commodity foods that the USDA provides ¢k
be used for disaster feedings.?® The state} d
rector of commodity distribution is respo sjjg)
for directing the distribution of these fgg(
within the state during emergencies. ]
does not specifically designate foods fo
purpose. Therefore, the community mu
pend on foods in state warehouses, food
are being stored by commercial distributo
the schools, and those foods stored by 10
school food authorities.
Foods can be provided to any recogn
disaster-relief agency, such as the Amej
Red Cross, the Salvation Army, Civil Defeh

Exhibit 22-7 Disaster Dos and Don'ts

DO

Cooperate,
Get permission to use federal commodities,

happened.

records as well as thank-you notes,

Be flexible; counts may go up and down quickly.
Be specific.

Be willing to make decisions quickly,

Be tactful and diplomatic.

DON'T

Turn over your kitchen to an outside organization,
Be afraid to ask for help.
Forget sanitation,

Remember who you are doing this for —your neighbors,
Keep records as best you can for food used and meals served,
Have someone answer the phone and log all phone calls,

Log all accidents with the name, address, and phone number of the victim, as well as details of whi

Have volunteers sign in, record name, address and phone number; these are good for Red Cro

Be afraid 1o stand your ground and insist on important issues.

Source: Reprinted with permission from PL. Fitzgerald, Ed., When Nature Tucns Nasty, School Faodsery
Nutrition, No. 51, p. 44, © 1997, American School Foodservice Associatjon, :
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Menus
Supplies

Staffing
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Cleaning
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hibit 22-11 Top 10 Training Tips

jessons learned in La Crosse, Wis.:

I. Determine if your scho
care shelter during a disaster.

ment'’s foed service expertise.
. Recruit staff and colleagues to become vo
_ Participate in a disaster drill.

. Prepare menus in advance.
. Organize a list of supplies and a “to do” list.

ularly as to how food and supp
10. Share with the superintendent, t

Source: Reprinted with permissi
p. 54, © 1997, American School Foodservice Association.

The Red Cross training offered so much valuable information. Her
ol has a partnership agreement with the Red Cross to serve as a mass

2. Call the Red Cross and offer to serve as a volun

funteers and take required training.

3

4

5. Establish a contact person for the Red Cross to call during an emergency.
6. Develop a calling-tree within your department t0 no
7
8
9

. Cleatly define the different roles of the Red Cross and the school during t
lies arc paid for and other administrative details.
he school board, and the community what good stewards of the

community are working in their school kitchens!

on from M. Hurt, An Ounce of Prevention, School Foodservice & Nuirition, No. 51,
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¢ are the top 10 most valuable

teer during an emergency; note your depart-

tify trained volunteers.

he cmergency, pastic-

Show enthusiasm.

« Be proactive.

+ Stick with the program’s mission.

+ Don’t be concerned about who gets the
credit.

« Don’t burn bridges because your paths
may cross again.

+ Be persistent,

+ Involve all members of the school food
and nutrition staff.

« Give employees recognition and credit.

+ Compromise, if necessary but more im-
portant, create win-win situations.

» Relax and have fun!

SUMMARY

Leading professional nutrition organiza-
tions, including The American Dietetic Associ-
ation, recognize that school-based nutrition
programs should be designed to have a

parental and community involvement compo-
nent.2? Janet Bantly, a past president of the
American School Food Service Association,
acknowledged the need to work with partners
and allied groups at the national, state, and
local levels to achieve the association’s vision
of having healthful school meals and nutrition
education available to ail children as an inte-
gral part of education.?® This aspect of the pro-
gram is addressed in federal regulations gov-
erning the program. It has meaning only when
caring, committed school food and nufrition
professionals find innovative ways to involve
parents and community stakeholders. An effec-
{ive community relations program is based on
communication, networking, marketing, in-
volvement, and resolution of actual or poten-
tial conflicts.3! In order to successfully accom-
plish this goal, school food and nutrition
personnel must be prepared to facilitate these

key processcs.
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Food and Water
INn an Emergency

How to St()re W'] ter

Store your water in thoroughly
washed plastic, glass, fiberglass
or enamel-lined metal contain-
ers. Never use a container that
has held toxic substances.
Plastic containers, such as soft
drink bottles, are best. You can
also purchase food-grade plas-
tic buckets or drums.

Seal water containers tightly,
label them and store in a cool,
dark place. Rotate water every
six months.

Emergency Outdoor

Water Sources

If you need to find water out- i
side your home, you can use {
these sources. Be sure to purify
the water according to the
instructions on page 3 before
drinking it.

B Rainwater

B Streams, rivers and other
moving bodies of water

B Pouods and lakes

B Natural springs

f an earthquake, hurricane, winter storm or other disaster
strikes your community, you might not have access to food,
water and electricity for days, or even weeks. By taking
some time now to store emergency food and water supplies, you
can provide for your entire family. This brochure was developed
by the Federal Emergency Management
Agency in cooperation with the American
Red Cross and the U.S. Department of
Agriculture.

Having an ample supply of clean water is a
top priority in an emergency. A normally
active person needs to drink at least two
quarts of water each day. Hot environments
can double that amount. Children, nursing
mothers and ill people will need even more.
You will also need water for food preparation and hygiene. Store a
total of at least one gallon per person, per day. You should store at
least a two-week supply of water for each member of your family.

if supplies run low, never ration water. Drink the amount you
need today, and try to find more for tomorrow. You can minimize
the amount of water your body needs by reducing activity and
staying cool.

Avoid water with floating mate-
i rial, an odor or dark color, Use
saltwater only if you distill it

first. You should not drink flood
water. :

Federal Emerpency American
Management Agency Red Cross

—P—
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Thrée Ways to purify Water

n addition to having a bad odor and taste, contaminated water can contain : Shelftife of Foods for
E microarganisms that cause diseases such as dysentery, typhoid and hepatitis. } Storage

You should purify all water of uncertain purity before using it for drinking, food { ‘r{m" are some general guidelines
p ion or hygiene. | rz;dn::aung COMMOoN CmeIgency

There are many ways to purify water. None is perfect. Often the best solution is a

T B Use within six months:
combination of methods.

— Powdered milk (boxed)

Two easy purification methods are outlined below. These measures will kill inost Dried it fi
microbes but will not remove other contaminants such as heavy metals, salts and — Pned it (in metal
most other chemicals, Before purifying, let any suspended particles settle to the contairer)
bottom, or strain them through layers of paper towel or clean cloth. : — Day, crisp crackers

) {in metal coniainer})
BOILING. Boiliag is the safest method of purifying water. Bring water to a — Potatoes
rwlling boil for 3-5 minutes, keeping in mind that some water will evaporate. Let the ‘
water cool before drinking. B Use within one year:

' : — Canned condensed meat

Boiled water will taste better if you put oxygen back and vegetable soups

into it by pouring the water back and forth between two

. — Canned fruits, frit juices
clean containers. This will afso improve the taste of

and vegetables

e

stored water. — Ready-to-cat cereals and

. uncooked instant cercals
DISINFECTION. You can use houschold liquid bleach to kifl microorganisms, ' {ir metal containers)
Use only regular household liguid bleach that comtains 5.25 percent sodium : — Peanut buiter
hypochlorite. Do not use scented bleaches, colorsafe bleaches or bleaches with
added cleaners, — Jelly

— Hard candy and canned nuts
Add 16 drops of bleach per gallon of water, stir and let stand — Vitamin C

for 30 minutes. If the water does not have a slight bleach

odor, repeat the dosage and fet stand another 15 minutes. i
B May be stored indefinitely

j The only agent used to purify water should be household (in proper containers and ;
liquid bleach. Other chemicals, such as iodine or water treat- condifions): :
ment products sold in camping or surplus stores that do not '
confain 5.25 percent sodium hypochlorite as the only active — Wheat :
ingredient, are not recommended and shauld not be used. © — Vegetable oils !
While the two methods described abave will kill most — Drted corn |

microbes in water, distiltation will remove microbes that resist these methods, and — Baking powder i
heavy metals, salts and most other chemicals, — Soybeans i

DISTILLATION. Distiltation invofves boiling water and then coltecting the — Instant coffc, fea and cocoa

vapor that condenses back to water. The condensed vapor will aot include salt and — Salt }
ather impurities. To distill, fill a pot haifway with water. Tie a cup to the handle on — Noncarbonated soft dsinks [

_ he ' ;

the pot’s lid so that the cup will hang right-side-up when — White ice i
the lid is upside-down (make sure the cup is not dangling |

i into the water) and boil the water for 20 minutes. The — Bouillon products - '
waier hat drips [rom the lid into the cup is distilled. — Dry pasta i

— Powdered milk i

{in nitrogen-packed cans)

[ I




