


PHILLIP CARTER

Segment Director,

Education & Sodexo Kim Yew

Country President, 

Sodexo Singapore Pte Ltd



COLM O’MAHONY
CEO, Education Asia Pacific

Schools & Universities

Sodexo













The New Normal may include:

 Seeing students with masks in the 

classrooms

 Supervising frequent hand washing

 Restricted huddle projects

 Social distancing in classrooms

 Social distancing in canteens

 Proactive disinfection and sanitisation of 

classrooms, common areas, canteens and 

dorm rooms

 How to keep the campus environment disinfected and sanitised at all times?

 How to carry out disinfection activity for transport buses?

 How to sanitise infinite contact points and surfaces in the campus? 

 How to prepare and serve healthy nutritious food safely? 

 How to ensure social distancing in cafeteria or retail shops within Campus?

 Is the staff adequately trained and equipped to keep the campus environment 

safe for students and faculty for the next academic session? 

 Is your Campus prepared to prevent further outbreak, carry out scientific 

prevention and control while adopting targeted measures?

ASSESSING YOUR PREPARATION FOR RE-OPENING







Temperature check done at the reception or all 

of the entry points. The SafeEntry digital 

check-in system, which logs employees' and 

visitors' entry into the schools and universities 

for contact tracing, will be adopted. 

There will be stricter rules for deliveries at site 

(food delivery, parcels, etc). Do not allow 

unauthorised people into the building. Ideally, 

parcels should be collected directly by the 

recipient at the reception area or picked up 

from pigeon holes at the entrance.

Require everyone to wash hands more 

frequently using liquid soap and intense 

scrubbing for 20 seconds. For sanitation, 

apply a 75% ethyl alcohol-based hand 

gel. 

Masks are to be worn at all times. 

Masks are to be removed only before 

eating and disposed of in a biomedical 

waste bin. A fresh mask will be used at 

the end of the meal.

When to wash your hands



Implement methods to reduce the spread 

of  contaminants based on a local risk 

analysis – e.g. sneeze guards, changed 

restaurant seating, revised workspace 

layouts, queue  management including 

markers on floors, lifts and lobby areas. 

Partitioned / blocked dinning tables may 

also be considered moving forward.

Avoid crowding through the use of a 

queue management system. Utilise 

online pre-ordering / ordering system.

Use School ID cards, Credit/Debit cards, 

PayNow/PayLah, or EZ-Link card for 

contactless payment.



Regular preventive disinfection and 

cleaning in our canteens, cafes, bakeries, 

kitchen and other common areas. 

Disinfection of each contact surface such 

as tables, chairs etc. after each service.

Use existing and new channels online 

and on-site to drive awareness and  

behavioural change around social 

distancing, hygienic measures and well-

being initiatives. To open online forums 

and discussion (via Zoom or face-to-

face) with parents to discuss our new 

approach to food service.

A simplified menu and tasty take-away / 

meal-deal  options to support the 

community to socially distance  

themselves, especially if 

canteens/cafeterias have limited seating.



1 - Handwashing station located at the canteen / cafeteria entrance

2 - Sneeze guard set up at each service point

3 - Covered pre-packed meals to help with quick service and food safety

4 – Markings to ensure social distancing

5 – Some seats are blocked from use

6 – Tray return station and biomedical waste bin to dispose of used tissues and masks

7 – Sanitising station to disinfect hands before leaving the canteen / cafeteria





Suppliers vehicles are to be 

disinfected. All delivery staff to wear 

masks.

Supplier staff will not be allowed 

into the kitchen.

Wiping / disinfection of surfaces 

of dry groceries and packets

All groceries will be stored 

separately for one day before 

being moved into the main 

storage room / pantry where 

possible.

All external packaging will be 

removed and all vegetables will 

be washed and disinfected 

before storage.

Food cooked at safe temperatures 

to kill all bacteria and viruses.

Use of calibrated infrared thermometers 

to prevent cross-contamination

Fruits and vegetables sanitisation at 

50 PPM chlorine and treatment with 

salt and turmeric solution.

Immune-boosting nutrients 

added

Daily and weekly menu prepared 

by in-house Nutritionists in 

consultation with Campus 

Management.



We look forward to supporting you when the world starts moving again.

If you would like any further details on any of the information provided,

please do not hesitate to contact us.

www.sodexo.sg

https://sg.sodexo.com/home/contact-us/schools-universities.html
https://sg.sodexo.com/home.html

