
Before Shopping for Groceries
 � Plan ahead: Write a shopping list before you go to spend the least amount of time possible in the store.
 � Only shop at stores with strict social distancing policies, such as limiting the number of shoppers.
 � Take hand sanitizer with you.

Shopping For Groceries
 � Wear a mask, bandana or facial covering that covers your mouth and nose.
 � Wipe down your grocery cart with disinfectant.
 � Try to stay at least six feet away from others while shopping and checking out.
 � Don’t touch food while shopping unless you intend to put it in your cart.
 � Use hand sanitizer before and after shopping in the produce section; choose bagged or packaged 
whole produce when possible.

 � AVOID salad bar and buffet foods—especially open self-serve bakery items like breads, bagels and rolls.
 � Do not choose any fresh deli items that you cannot reheat at home.
 � Use hand sanitizer after touching credit cards or handling money.

Safely Bringing Home and Storing Groceries
 � Paper bags are better than plastic bags. DO NOT use reusable bags unless sanitizable or machine 
washable in hot water after every use. 

 � Create a “clean” counter area and a “dirty” counter area for unbagging or unboxing food before sorting.
 � When using disinfectant wipes or sprays, follow label instructions carefully—they may need to stay on 
the surface and air dry to be effective.  

 � Clean and store frozen and refrigerated foods first to keep them temperature safe.
 � Wash hands with soap and water for 20 seconds before and after handling food. 
 � Wash ALL fruits and vegetables thoroughly under running water before storing, even those you peel or 
scoop such as bananas, oranges and avocados.  Wash produce before eating, cutting or cooking.  

 � DO NOT use soap to wash/soak produce or any food you will ingest.
 � DO NOT use disinfectant on any food container that has openings or vent holes—your food may 
become unsafe to eat.

 � Packaged, shelf-stable foods have less risk.  There is no one size fits all recommendation. If packaging 
is damaged or you choose to repackage before storing, consider transferring to plastic storage 
containers or single use plastic sealable bags. 

COVID-19 Food Safety Patient Checklist
It’s more important than ever before to properly handle your groceries and takeout food while practicing 
physical distancing measures and handwashing. Here is a guide to help.

Remember:
• If you don’t have to go to the store, don’t. Share shopping duties with someone or consider using 

curbside pickup or a delivery service.
• If you have a fever, respiratory symptoms, or have been exposed to COVID-19, DO NOT go shopping.



Takeout Food
 � Best choice is curbside or drive-through pickup without going inside.  When delivered, have food left on 
your porch or in the corridor. Pay online whenever possible.

 � Wash your hands with soap and water for at least 20 seconds before eating delivered food or food 
brought in.

 � Create a “clean” counter area and a “dirty” counter area for taking food out of its container or wrapper. 
Discard containers and wrappers.

 � Choose HOT FOODS to better ensure safety. Reheat them in an oven or microwave.
 � DO NOT choose cold prepared foods such as salads and sandwiches for takeout—they don’t have heat 
kill steps.  Important consideration for high-risk populations. 

Find other great patient education materials for COVID-19 and for 
gynecologic cancer on the Foundation website (www.foundationforwomenscancer.org) 

Stay safe and take good care of yourself—we are here to help. 
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