
Adequate food, nutrition and hydration are essential at any time but are especially important 
during a time of crisis. Consumers who become infected with COVID-19 have increased 
nutrition needs, at a time when taste and appetite are virtually non-existent.

Rapid Food & Nutrition Services has the solution that will ensure that both consumers and staff 
continue to receive quality and nutritious meals served in the safest way during a time of 
Emergency – particularly in relation to COVID 19.

Below is a checklist to ensure that you are prepared if an emergency arises.

Is your food service prepared for a 
COVID-19 Emergency?
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Do you have plans in place to maintain food and nutrition for 
consumers when regular staff are ordered to go home?

Be Prepared

Consumers’ Dietary Information
Download a complete list of consumers, including room numbers – wings / floors and their special 
dietary needs daily and keep off site. Ensure this is updated regularly.

Identify with your current suppliers what they can provide you within the first 12 hours.
What you may need to purchase from your nominated supermarket supplier – (example bread/roast 
chickens) 

Suppliers

Meals
It is highly recommended that your care home have some ‘back up’ meals on hand. You should have a 
back up supply of 2 days meals- in the fridge or freezer as there may be little or no notice that the food 
service needs to be shut down. Where possible ensure these are in portion control serves.
Ensure that you have access to a ready supply of specialist meals – such as the texture modified meals, 
thickened drinks and any special dietary needs – such as gluten free, kosher or halal. 

COVID  Co-ordinator
Nominate at least two staff who will assist the facility as a COVID Coordinator – this might be the food 
safety supervisor or senior Personal Care Worker.

Facility Floor Plan – Kitchen and Kitchenettes
Ensure a floor plan with the number of Pantries / dining rooms / wings etc has also been documented 
and kept off site.

Food Safety Program
Ensure a soft and hard copy of your complete Food Safety Program is up to date and a copy is kept off 
site.



Below is a checklist to ensure that you are prepared if an emergency arises.

Call John Casey on 0423 070 727
email: ercovid19@livelifefoods.com.au

Nutrition Professionals Australia is a team of Accredited Practising Dietitians who provide a 
service across Australia and specialise in the nutritional needs of people as they age.

People live better when they eat better. 

Nutrition Professionals Australia’s single focus is on providing quality nutrition advice and 
resources to the aged care sector and food industry. It's the only reason we exist.

Live Life Foods, a company created by John Casey after many years working with the 
retirement and aged care organisations throughout Australia. John has managed the “foods” 
for one of Australia’s largest retirement companies, championing the change of industry 
perceptions on food service in this sector and delivering new standards in food quality and 
nutrition.  

Live Life Foods mantra is to drive innovation with a ‘food first’ approach to quality food and 
nutrition, with emphasis in new product development in food service focusing on the Aged 
Caring and Retirement Living Sector.

Mary is a food services specialist who has embarked on various projects since forming her own 
company in 2001. These projects have predominately been within the health care, aged care 
and meals on wheels sectors.

Mary has advised these organizations with a focus on how to achieve a viable, efficient and cost 
effective food service system.

Mary understands the needs of meal production and meal service, providing the ‘hands on 
training’ that is required when changes are implemented.

John has over 40 years experience in the hospitality industry with a wide range of experience in 
many areas, including 28 years in the health sector.  John’s health sector experience is now 
sought to currently provide advice and consultancy services to a number of health and aged 
care facilities. John’s expertise is understanding the client’s needs and providing solutions with 
innovation along with production and planning of meal services and staffing requirements.

Contact us for further information: 

COVID-19   RAPID FOOD & NUTRITION SERVICES

Nutrition Professionals Australia - Julie Dundon & Anne Schneyder

Live Life Foods - John Casey

Food Services Advisor - Mary Whelan 

Redluob Pty Ltd - John Patison 

CHOOSE RIGHT  HEALTHY FOOD 

W h o  w e  a r e :

SEPTEMBER 2020


