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Construction Connection: 
Best Practices and Sneeze Guards 

Submitted by Linda Roth, President, Roth Consulting Group 

The Best Practices. Handling Fresh 
Produce in Schools supplementary 
material included with the Nutritional 

Standards for 2012-2013 is very informative on how to 
serve fresh food product and gives us a glimpse of general 
equipment requirements . The outline for salad bar and 
self-serv ice options includes an important equipment 
recommendation; the use of sneeze guards. I believe the 
proper use of sneeze guards warrants a closer look in 
many school operations today. 

As you are aware, each county in New York is monitored 
by the New York State Health Department. All health 
departments adhere to the New York State Department 
of Health State Sanitary Code for Food Service 
Establishments. The Health Department's function is to 
ensure food service operations that serve to the public 
are maintained in a safe environment. 

Many do not know about the National Sanitation 
Foundation (NSF International). Wikipedia states that the 
" National Sanitation Foundation (NSF International) is an 
accredited, third-party certification body that tests and 
cert ifies products to verify they meet public health and 
safety standards." Equipment fabricated and delivered 
to your operation should contain an NSF trademark and 
be fabricated to the latest NSF standards. In March 2008 
NSF issued updated requirements for the fabrication 
of food shields. All new food shields (sneeze guards) 
fabricated after january 2010 are required to meet these 
mandates. 

The main objective of a food shield, as outlined in the 
Health Department regulations, NSF, and now the Best 
Practices information, is to protect food placed on display 
against contamination. As we all know, the food shield 
provides "a barrier between the mouth of a customer and 
unpackaged food." (NSF 5.35.3) NSF goes further to state 
physical dimensions for the barrier, placement on the 
counter, student reach, and line of sight requirements. 
These dimensions apply to service from both the front 
and sides of the counter. 

• NSF 5.35.3. "A food shield shall provide a barrier 
between the mouth of a customer and unpackaged 
food to minimize the potential of contamination of the 
food by the customer . ... " 

• NSF 5.35 .6. "A vertical barrier (end shields) shall be 
provided at each end of a food shield. The vertical 
barrier shall be a minimum of 18 inches deep and 
beginning at the bottom leading edge of the food 
shield. The minimum height of the verti cal barrier (end 
panel ) shall be equal to the overa ll height of the food 
shield ... " 

• For self-service food shields: NSF 5.35.7.1 "The 
maximum vertical distance between a counter top and 
the bottom leading edge of a food shield shall be 13 
inches." 

• NSF 5.35.7.4 "Food shields shall be designed and 
manufactured to minimize obstruction of a customer's 
view. 

The actua l dimensions of food shie ld, size of glass 
coverage and location in reference to what they are 
covering is outlined in the published requirements. 
These dimensions are stated in ratios given the placement 
of the hot or cold food pan, glass size and placement. 
As designers, it is our responsibility that the size and 
placement of the protector works with in the guideline. I 
have found in working w ith these dimensional ratios that 
two issues are coming to the forefront: 

• The reach to the inside of the cold pan is farther from 
the front c.ounter edge. It may be difficult for the student 
to reach the back items when set down into a co ld pan. 

• The side shields wi II protrude in front of the face of 
the shield and may overhang the tray slide. Correct 
fabrication of the side shields should not hamper 
the student from sliding their tray with milk cartons 
standing upright. 

There are two requirements outlined in the NSF standards 
that I would consider operational factors, not fabrication 
issues. As designers and manufacturers we will cunnlv 
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• Food shields for use in elementary schools. NSF 
5.35.8.1. "Food shields designed and manufactured for 
use in elementary schools and other similar applications 
shall have a full front panel ... or be designed for use 
with wrapped or packaged serving portions." 

• Two or three tier food shields. NSF 5.35.9.2. "All tiers 
above the bottom tier shall have a permanent attached 
label restricting use to wrapped or packaged serving 
portions." 

The need for a fu II front panel or to serve onl y packaged food 
at the elementary level is a significant recommendation, 
although the same recommendation is noted in the Best 
Practices information. Handling Fresh Produce on Salad 
Bars states "Consider using a serving line with a solid 
food shield in elementary schools, allowing students to 
select items for assisted service rather than self-service. " 
Please work with your local health department when 
serving produce at the elementary level and follow their 
requirements. 

Over the years I have been in school serving areas that have 
removed all or some components of their sneeze guards. 
Some of the removed components are very obvious and 
others not so noticeable. Therefore, it is understandable 
that when the Health Departments conduct their yearl y 
inspections, the sneeze guard changes (or omissions) may 

not be noticed or cited on the Inspection Report. 

Even if the change is not cited on the Health Inspectors 
report, I feel it is our responsibility as foodservice 
professionals to ensure the food product is protected 
against contamination. Therefore; 

• If you are serving self-service or bulk items that are not 
individuall y packaged, then sneeze guard coverage is 
required. 

• If you have removed the glass shields on existing sneeze 
guards because they are damaged or broken, please have 
them replaced. 

• If they have been removed because of reach issues, 
replace with new shields that are at the proper height to 
eliminate or reduce the reach issues. 

The Best Practices. Handling Fresh Produce in Schools 
has stated the need for sneeze guard protection. The State 
Sanitary Code requires installation and NSF has established 
the fabrication guidelines. Now, it is up to us as designers 
and operators to maintain a safe environment for service 
of the product by recommending and maintaining sneeze 
guards as required. 

Linda Roth, President of Roth Consulting Group, is a 
Foodservice Design Consultant and can be found at 
www.rcgincdesign .com. 

New USDA Guidelines and America's Moms Recognize 
the Positive Impact Milk Can Have on Kids' Nutrition 

Water important, but shouldn't replace nutrient-rich beverages, according to Child Nutrition experts 

Submitted by Beth Meyer, American Dairy Association 

As schools are hard at work 
adding more whole grains and 
boosting fruits and veggies to 
revamp school lunch menus in 
line with the U.S. Department of 
Agriculture's (USDA) new school 
lunch guidelines, chocolate 
milk has already undergone a 
makeover that schools, parents 
and kids can all feel good about. 
Starting this summer, all chocolate 
milk served for school lunch will 

be lower in calories and sugar, with no fat, yet with all the 
same essential nutrients. 
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Over the past five years, the nation's milk processors have 
been hard at work to lower the calories and sugar in school 
flavored milk, while continuing to deliver a nutritious and 
delicious drink kids love. School flavored milk now has 
38 percent less added sugar than just five years ago and 
on average, just 31 calories more than white milk. The 
majority have fewer than 150 calories per serving. The 
numbers are expected to be even lower when kids return 
to school next fall , complying with the new guidelines 
that include fat free and lowfat white milk and fat free 
chocolate milk on the school lunch line. 

The Importance of Choices 

For many moms, a key ingredient on the new school lunch 
menus is choice. Four out of five moms (79%) believe 


