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Pandemic Best Practices
Prepare Your Food and Nutrition Staff for the

CMS COVID-19 Infection Control Surveys

Experts in foodservice management and food safety
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Objectives

Provide an important brief overview of the 
CMS COVID-19 Focused Survey Process

• Offsite Survey Activities

• Onsite Survey Activities

• Entrance Conference Worksheet

• Focused Survey Tool

• Resources & Handouts
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QSO Memo 20-20-Prioritization of Survey Activities

On March 23, 2020, CMS 
announced the release of a 
focused survey that can be used to 
identify and correct deficient 
practices in order to control and 
prevent the transmission of the 
virus.

CORRECT CONTROL PREVENT
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COVID-19 Focused Survey Protocol
COVID-19 Focused Survey Protocol is to be used in facilities 
with and without COVID-19

• The Survey Protocol used to prioritize survey 
activities, with an emphasis on performing as much 
offsite as possible, as well as what activities must be 
performed onsite.

• For facilities without COVID-19, the use of this Survey 
Protocol and Focused Survey Tool will help identify 
and correct deficient practices in order to prevent the 
transmission of the virus.
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COVID-19 Focused Survey Protocol with COVID-19

If a facility has an active COVID-19 case, the survey team will contact their 
State Agency, State Health Department, and CMS Regional Location to 
coordinate the survey activities.

Surveyors must be medically cleared & have PPE that could be required 
onsite. Offsite preparation includes: 

• The review of facility reported information;
• The review of CDC, State/Local Public Health Reports (if 

available);
• The review of available hospital information regarding    

residents transferred to the hospital; and
• Complaint allegations
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HELPS determine CMS’s expectations for an infection prevention and control program during the COVID-19 pandemic

= FNS Staff potential 
involvement (Food & 
Nutrition Services)

Self-Assess your FNS 
Department

When asked can you and 
your staff respond to 
these items?

IF NOT, educate, 
educate, educate!

Summary Table of the COVID-19 Focused Survey for Nursing Homes
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COVID-19 Focused Survey Protocol

Is there compliance with:

• F-tag F880, Infection Prevention and Control 

• F-tag E0024 Emergency Preparedness for policies 
and procedures that address staffing during an 
emergency

Best Practice: Use as your facility’s self-assessment
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Critical Elements Associated with the Transmission of COVID-19

These areas include:
• Standard and Transmission-Based Precautions;
• Resident care;
• Infection prevention and control standards, policies and procedures;
• Infection surveillance;
• Visitor entry;
• Education, monitoring, and screening of staff; 
• Staffing in emergencies

Best Practice: A facility can use the survey tool as a self-assessment of 
infection prevention and control practices to prevent the development and 
transmission of COVD-19.
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COVID-19 Focus Survey Entrance Sheet
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COVID-19 Focus Survey Entrance Sheet
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements

© Association of Nutrition & Foodservice Professionals

15



4/24/20

6

COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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COVID-19 Critical Elements
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Quick Review
Surveyors will use the Survey Tool to focus on the critical 
elements associated with the transmission of COVID-19

While the primary focus is COVID-19, surveyors are instructed to investigate any other 
areas of potential noncompliance where there is likelihood of IJ.

• Standard and Transmission Based Precautions;
• Quality of Resident Care Practices, including COVID-19;
• IPCP Policies, and Procedures;
• Infection Surveillance Plan;
• Visitor Entry and Facility Screening Practices;
• Education, Monitoring, and Screening Practices of Staff; and
• Policies and Procedures for Staffing Issues in Emergencies.
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Barbara Thomsen, CDM, CFPP, RAC, QCP
Education & Regulatory Outreach Consultant

Association of Nutrition & Foodservice Professionals
Phone: 800.323.1908 | Extension 130

bthomsen@ANFPonline.org | regs@ANFPonline.org
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