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License Agreement

READ THE FOLLOWING TERMS AND CONDITIONS BEFORE USING THIS MANUAL/CD-ROM OR
ELECTRONIC VERSIONS. USING THIS MATERIAL INDICATES YOUR ACCEPTANCE OF THESE TERMS
AND CONDITIONS.

LICENSE. The materials that are the subject of this Agreement (hereinafter referred to as the “Licensed
Materials”) shall consist of printed materials, electronic information, audio or video/DVD information or
published information in any form by Becky Dorner & Associates, Inc. (hereinafter referred to as BD&A).
Licensee and its Authorized Users acknowledge that the copyright and title to the Licensed Materials and any
trademarks and service marks relating thereto remain with BD&A. Neither Licensee nor its Authorized Users
shall have right, title or interest in the Licensed Materials except as expressly set forth in this agreement. In
consideration of payment, BD&A hereby grants Licensee a non-exclusive, non-transferable, and revocable
License to make permitted use of the Licensed Materials and to provide the Licensed Materials to Authorized
Users in accordance with this Agreement.

USAGE. The Licensee shall ensure that only Authorized Users are permitted access to the Licensed Materials.
Licensee may install and/or use Licensed Materials based on the agreed upon number of Authorized Users per
terms of the Purchase Agreement, Letter of Agreement or Invoice. Licensee is not permitted to make
unauthorized copies, alterations or modifications to the Licensed Materials unless specified in the Users’
Manual or by prior written authorization of BD&A. Other than as specifically permitted in this Agreement,
Licensee may not use the Licensed Materials for commercial purposes, including but not limited to the sale of
the Licensed Materials or bulk reproduction or distribution of the licensed materials in any form.

MATERIAL CONTENT. The Licensed Materials are provided for your own personal, educational
noncommercial use as a resource aid only. If you intend to use this material for the nutritional needs of an
aged, sick or injured person or a person who suffers from a chronic disorder or disease, you should first consult
that person’s physician or physicians and if none, a physician who practices in the applicable field of medicine.

The Licensed Materials are in the nature of general concepts and, therefore, where its use may be appropriate
for one person, its use may not be appropriate for another. The Licensed Materials are not intended to be a
substitute for professional medical advice. Consequently, BD&A shall not be liable for any loss or damage
directly or indirectly to the Licensee or Authorized Users of any material or information contained in the licensed
materials.

LIMITATIONS ON WARRANTIES. BD&A shall not be liable to the Licensee for any indirect, special, incidental,
punitive or consequential damages, including but not limited to loss of data, business interruption, or loss of
profits arising directly or indirectly from or in connection with the license granted under this Agreement. The
forgoing applies regardless of whether the claim or damages result or arise under breach of contract, tort, or
any other legal theory.

BD&A makes no representation or warranty, and expressly disclaims any liability with respect to the content of
any Licensed Materials, including but not limited to errors or omissions contained therein, libel, infringement of
rights of publicity, privacy, trademark rights, moral rights, or the disclosure of confidential information. Except
for the express warranties stated herein, the Licensed Materials are provided on an “as is” basis, and BD&A
disclaims any and all other warranties, conditions, or representations (express, implied, oral or written), relating
to the Licensed Materials or any part thereof, including, without limitation, any and all implied warranties of
quality, performance, merchantability or fithess for a particular purpose. BD&A makes no warranties respecting
any harm that may be caused by the transmission of computer virus, worm, time bomb, logic bomb or other
such computer program. BD&A further expressly disclaims any warranty or representation to Authorized Users,
or to any third party.

ACKNOWLEDGEMENT. THE LICENSEE AND AUTHORIZED USERS ACKNOWLEDGES THAT THEY HAVE
READ THIS LICENSE, UNDERSTAND IT, AND AGREE TO BE BOUND BY ITS TERMS AND CONDITIONS.

COPYRIGHT 2018, 2014, 2006, 2001, 1999 by Becky Dorner & Associates, Inc., all rights reserved. With the
exceptions indicated in this agreement, no part of the Licensed Materials may be distributed, copied, modified,
or revised without the prior written consent of the Becky Dorner & Associates, Inc. for commercial use or
financial gain. If the Licensee wishes to purchase a License for additional material reproduction or
distribution, contact Becky Dorner & Associates, Inc. at 1-800-342-0285.
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Introduction

When a disaster strikes the outcome can be devastating. Most people who have
survived a disaster agree that their chance for survival dramatically increased because
they were prepared, knowledgeable, adaptable, and calm during their experience. This
manual was written to help assist health care facilities survive a disaster safely, and to
help them provide adequate food and water during and after an emergency event.

This document is intended to provide registered dietitian nutritionists (RDNs), nutrition
and dietetic technicians, registered (NDTRs), certified dietary managers (CDMs),
directors of food and nutrition services, and other food and nutrition services personnel
with detailed information on planning for emergencies. This manual provides information
on:

e How to be prepared for different types of disasters.

e How to train staff to be prepared for disasters.

¢ How to determine needed emergency supplies to have on hand.
e How to assure adequate and safe water supplies.

The manual contains:
e Sample policies and procedures.

e Safe food handling guidelines during a disz %
D

e Sample emergency menus, recipes and

A disaster can strike anywhere and at
moving forward is planning in advance

It is important to be familiar wi natural disasters that are common in
snow emergencies usually allow for some
preparation but some
floods come without
dly. It is essential to have a plan of action that has

been tested and eva ready to implement when a disaster strikes.

Because a disaster coul en at any time, it is imperative to have enough water and
food in storage at all times. In the event of a power outage, contaminated water supply,
or evacuation, food items should be as simple as possible to prepare and serve and
water purification may be necessary.

In case of an unexpected disaster, take the following actions:

1. Remain calm.

2. Attend to anyone who needs immediate attention. If there are injuries
sustained, advise staff where to receive medical attention.

3. Locate a working cell phone if phone lines are down.

4. Call 9-1-1 for assistance.

5. Contact the designated person in charge of emergencies in the department
and/or facility to contact any and all appropriate authorities.

6. If immediate safety is in jeopardy, evacuate to a safer location.

©2018 Becky Dorner & Associates, Inc. 2
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Recent Disasters in the United States

It is helpful to put disasters into perspective with some recent historical context.
According to the National Fire Protection Association, U.S. fire departments responded
to an estimated average of 5,650 structure fires in health care properties per year in
2009 to 2013. In 2009 to 2013, cooking was the leading cause of fires in all health care
properties, accounting for 65% of fires. Almost half (46%) were at nursing homes, and
almost one-quarter (21%) were in hospitals or hospices (1).

Natural Disasters

In the aftermath of the 2004-2005 hurricanes on the gulf coast, the U.S. Department of
Health and Human Services Office of Inspector General evaluated emergency
preparedness among area nursing facilities. According to their 2006 report, 94% of
facilities nationwide met federal standards for emergency plans and 80% for sufficient
training in 2004-2005 (2). A follow-up report released in 2012 (3) indicated that gaps
continued to exist in emergency preparedness. In the follow-up report CMS was
charged to revise the regulations for skilled nursing f; to provide specific
requirements for emergency readiness and training.

There are lessons to be learned with each disaster, an were years to learn
a lot. Within six weeks during August and Septens , four hurricanes battered
Florida: Charley, Frances, Ivan and Jeanne. s had devastating effects. In
2005, hurricane season proved to be a ' for the states of Louisiana,
Mississippi, Texas and Florida. Hurrican ' nd Rita hit the Gulf Coast in the
summer and fall wreaking havoc, deat i
two hurricanes were the most cost
human lives, and damaged and d

were, ordered to evacuate the Houston/Galveston
area. Freeways wer a
gasoline and suppli
for up to 14 hours o

dults evacuated from nursing homes sat on buses
the evacuation process. Many people were horrified to
hear about a bus explosion t killed a number of assisted living residents trying to
evacuate the area. Sad nursing home residents who were not evacuated from a
Louisiana nursing home died in the flooding.

Within a span of 12 days in September 2008, Category 2 Hurricanes Gustav and lke
made landfall in Cocodrie, Louisiana and Galveston Island, Texas. Hurricane Gustav
forced the evacuation of 92 nursing homes in the coastal parishes of Louisiana. In
March 2009, flooding of the Red River forced the evacuation of six nursing homes in
North Dakota. Across the river in Minnesota, one nursing home was evacuated and the
residents of another sheltered in place.

In 2011, a massive tornado outbreak hit the mid-western and southern U.S. spawning
358 tornadoes that devastated several cities and resulted in 348 deaths. In late 2012,
severe flooding from Superstorm Sandy affected 24 states, including the entire eastern
seaboard from Florida to Maine and west across the Appalachian Mountains to
Michigan and Wisconsin, with particularly severe damage in New Jersey and New York.

©2018 Becky Dorner & Associates, Inc. 3
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Superstorm Sandy’s storm surge hit New York City on October 29, flooding streets,
tunnels and subway lines and cutting power in and around the city. One hospital was
evacuated due to loss of power.

In 2013, a sudden and unexpected ammonium nitrate explosion occurred in West
Texas, killing 15 and injuring 160 people. The blast damaged the nearby West Rest
Haven nursing home, and many residents were evacuated.

The spring and summer of 2017 brought major fires in the west, including Washington
State, Oregon, and Montana. In the fall of 2017, fires in California claimed the lives of
17 people, as well as devastating property. People who fled had little warning and little
time to evacuate.

In the summer of 2017, Hurricane Harvey created catastrophic events dumping
approximately 27 trillion gallons (51 inches) of rain on Texas and Louisiana in 6 days.
No one could have predicted the devastation: 72,000 peopl to be rescued; 30,000
were in need of temporary shelter after the storm. People rdhe country watched

Hurricane Irma (H Irma) soon followed, breaki ds*for its size and force. At
70,000 square miles of storm force winds, it
Florida; at 300 miles wide, it was double
20 million people in 3 states experienc
its peak, winds were 180 miles per h .//www.cnn.com/2017/09/06/weather/irma-
» once again, people all over the country
idents (and later more) died of the effects of
torm as large numbers of Florida residents
author learned firsthand what it was like to be

watched the news as 8 nursin
the extreme heat in the after
were without power
an evacuee during

In 2017 CMS issue [ le to establish consistent emergency preparedness
requirements for healt providers participating in Medicare and Medicaid, to
increase patient safety during emergencies, and establish a more coordinated response
to natural and man-made disasters. Refer to Chapter 2: Regulations Related to
Emergency Preparedness on pages 10-24 for more information.

The enormity of these and other disasters involving tornadoes, flooding, mudslides, and
large snow events take many by surprise. No matter how well prepared any healthcare
facility is, there are many things that can’t be predicted. However, these experiences
can be used to learn how to cope with emergencies and how to be ready when disaster
strikes.

Stories from Disaster Survivors
Food service includes a lot of paperwork - menus, recipes, production sheets, menu
substitution logs, temperature logs, diet orders, meal counts, weekly flash reports,

©2018 Becky Dorner & Associates, Inc. 4
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Day 1 Emergency Meal Plan - No Utilities

MECHANICAL SOFT

PUREE

Iozcr S OP>PTX>MID

aImzZZ—0

REGULAR/NO ADDED SALT
Assorted Juice 6 oz
Muffin 1
Dry Cereal %cC
Cottage Cheese %2C

(if available)

Bananas (if available) % c
or Canned Fruit

Instant Breakfast 8oz
Canned Deviled Ham

Spread 30z
Bread 2 sl
Canned 3 Bean Salad %c
Vegetable salad %c
Canned Fruit Y cC
Water 8oz
Milk 8oz
Canned Chicken Salad 3 oz
Bread 2 sl
Cheese Puffs 10z
Canned Pickled Beets 3% c
Mashed Potatoes Y cC
Assorted Beverages 8oz
Nutritional Supplement 6-8 oz
Cereal Bar 1
Water 8oz

Assorted Juice
Soft Muffin, No Nuts
Dry Cereal (soft)
Cottage Cheese

(if available)

Bananas (if available)
or Canned Fruit

Instant Breakfast

Canned Deviled Ham
Spread

Bread
Canned 3 Bean Salad
Soft Vegetable Salad

Canned Fruit
Water

Milk

Canned Chicken
Salad, (soft)
Bread

Cheese Puffs
Canned Pickled Beets
Mashed Potatoes

Assorted Beverages
Nutritional Supplement

Cereal Bar (soft)

Water

6 oz

1
% c
Y2 c

Y% cC

8oz

3oz
2 sl
Y%c
Y%c

Y% cC
8oz

8oz

8oz
6-8 oz

1

8oz

Assorted Juice

Hot Cereal
None

Yogurt (smooth)
(if available)

Applesauce, Smooth

Instant Breakfast

Pureed Canned Beef

u Canned Peaches
u Canned Beets
Mashed Potatoes
Assorted Beverages
Nutr Supplement

Ready to Eat Pudding

Nutritional
Supplement

6 oz
1¢c

Y2 c

%c

8oz

#8s

#8+16s
#8+16s
#8+16s
8oz
6-8 oz

Y2 c

8oz

CARBOHYDRATE
CONTROLLED
*Assorted Juice 6 oz
*Muffin or Toast 1
Dry Cereal %cC
Cottage Cheese %c
(if available)
(if available) %c
ned Fruit
stant/Breakfast 8oz
anned Deviled Ham
read 30z
Bread 2 sl
Canned 3 Bean Salad 3% c
Vegetable Salad %c
SF Canned Fruit Y cC
Water 8oz
Milk 8oz
Canned Chicken Salad 3 oz
Bread 2 sl
Cheese Puffs 10z
Canned Pickled Beets 3% c
Mashed Potatoes Y% C
SF Asst Beverages 8 oz
SF Nutr Supplement  6-8 oz
Cereal Bar 1
Water 8

CARBOHYDRATE
CONTROLLED PUREE
*Assorted Juice 6 oz
Cream of Wheat 1c
*Yogurt (smooth) 2 C
(if available)
SF Applesauce, Y%c
(smooth)
SF Instant Breakfast 8oz
Pu Canned Beef #8s
Pu Cnd Green Beans #8+16s
Pu Canned Corn #8+16s
SF Pu Canned Pears #8+16s
Water 8oz
Milk 8oz
Pu Canned Chicken #8s
SF Pu Canned #8+16s
Pureed Canned Beets #8+16s
Mashed Potatoes Y% cC
SF Asst Beverages 8 oz
SF Nutr Supplement  6-8 oz
SF Ready to Eat
Pudding 6-8 oz
SF Shelf Stable
Supplement Y5 C

SF = Sugar Free CCHO = Consistent Carbohydrate Pu = Pureed *Low in Simple Sugars Note: All liquids offered must be thickened to the ordered consistency
Note: Goal is a minimum of 2'2 cups of veaetables and 2 cups fruit dailv as per ChooseMvPlate auidelines if possible.

©2018 Becky Dorner & Associates, Inc.
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Water Requirements

Policy:

In the event of a loss of utilities, water may be unavailable, or if available, it may be
contaminated and in need of purification. In either case, the food and nutrition services
department will need to have an adequate supply of water on hand. This water will be
used for cooking, cleaning, drinking, and food preparation. Recognizing that suppliers
may be unable to deliver immediately, a three to seven (3 to 7) day emergency supply
of water is recommended. Water should be stored in a cool, dry area away from heat
sources.

Procedure:

1. A minimum 3 day supply of water, and preferably a 7 day supply of water, should be
available. The quantity of water that is needed can be determined by the following
calculations:

Suggested Water Requirements;

Type of Amount a 7 day supply)
Water Needed Al or 100 People
Drinking | 2 quarts # of people* X 0.5** 0.5 gallon X7
Water | (0.5 gallon) | gallons X 3 days (or 7, 350 gallons of drinking
per person | days) = gallons of er
per day** drinking water ne
All- 1 gallon # of people* X 00 people X 1 gallon X 7 days
purpose | per person | X 3 days (oa 00 gallons of all-purpose
Water | per day gallons o water
water need

itors, evacuees and rescue workers as

amount of fluid needed for drinking. If located in a hot
ount of drinking water to 1 gallon per person per day.
urpose water accordingly as well. (Again, add extra as

climate area, increase the
Adjust the amount
noted above in *.)

Note: Please check state regulations for specific quantities of water required.

Use of Stored Water Supplies

1. Bottled or distilled water for emergency purposes should be stored and labeled
‘FOR EMERGENCY USE ONLY”.

2. The nursing department may want to designate a specific amount for nursing
procedures such as flushes, sterile dressing uses, or any other nursing procedure
needing distilled or sterile water.

3. Staff should be instructed not to use the emergency water supply for any purpose
other than an emergency situation.

4. During an emergency, staff will be provided with bottled or canned beverages for
drinking.

©2018 Becky Dorner & Associates, Inc. 219
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Keeping Water Supplies Fresh

1. Rotate or discard water according to the manufacturer's expiration date on the
container, then replace emergency water accordingly. Bottled water is expensive so
a written plan to use, rotate and replace the water should be part of the disaster
plan.

Preparing/Using Water Containers
1. Use food grade water storage containers made specifically for water storage.

2. Clean and sanitize containers prior to use.

3. Fill water containers with tap water from a source that has been commercially
treated with chlorine from a water utility.
o If the water is from a source not treated with chlorine (i.e. well water), add 2 drops
non-scented household chlorine bleach to each 1 gallon of water being careful not
to contaminate the inside of the cup.

4. Tightly seal the container (being careful not to co i e Ifside of the cup) and
store for later use.

5. Date the outside of the container clearly.

6. Store in a cool dark place.

Source:
Federal Emergency Management A
http://www.ready.gov/water. Accesse

dy.gov Web site. Water. Updated 4/9/14.

Water already insid
event of broken wa
close the incoming
position. Be sure key staff m

eed to be protected from contamination in the
, or if local officials advise there is a problem. To
, locate the incoming valve and turn it to the closed
ers know how to perform this important procedure.

1. To use the water in the pipes, let air into the plumbing by turning on the faucet at the
highest level. A small amount of water will trickle out. Then obtain water from the
lowest faucet in the facility.

2. To use the water in the hot-water tank, ask for assistance from the maintenance

department as needed.

e Be sure the electricity or gas is off.

e Open the drain at the bottom of the tank.

o Start the water flowing by turning off the water intake valve at the tank and turning
on the hot water faucet.

e Do not turn on the gas or electricity when the tank is empty.

¢ Refill the tank before turning the gas or electricity back on. If the gas is turned off,
a professional will need to turn it back on.
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