Developing Plans to solve Observed Problems
          During my rotation, I encountered two significant issues that required developing and implementing practical solutions in collaboration with my preceptor..
Issue 1: Supervising Students During Recess
          One major issue involved the Aramark kitchen staff, whose job description includes supervising students during recess to ensure they play safely. Several employees expressed dissatisfaction with this task, feeling it was outside their primary food service duties. Despite reminders from their team lead to spread out across the playground to maintain full visibility of the students, some staff preferred to stay close together, engaging in conversation rather than monitoring the children.
This situation led to a safety concern at one of the elementary schools. A group of children was playing on the stairs, attempting to create a hole in the fence, an action that could have resulted in serious injury. Unfortunately, the staff on duty were unaware of the situation because they were not properly positioned to observe all areas of the playground. The incident was immediately reported to the South Scranton Office.
          The following day, we visited the school to hold a meeting with the workers and discuss the problem. Two of the responsible employees were elderly and explained that their main concern was safety, they were afraid to walk among the children because of the risk of being bumped or losing balance. They said, “We can barely keep our balance, and if a child runs into us, we might fall.” Their honesty revealed an important consideration that had not been fully recognized before.
Our supervising dietitian, Alehea, demonstrated excellent leadership and conflict-resolution skills. She actively listened to the workers, acknowledged their concerns, and maintained a respectful tone throughout the discussion. Rather than imposing a top-down directive, she asked for their input: “I need your suggestions. This duty is part of your job, but I want to hear what can help you perform it safely and effectively.”
           By encouraging open communication and mutual respect, Alehea created a positive environment where employees felt valued and heard. This participatory approach encouraged collaboration instead of resistance.
Together, we brainstormed solutions. The workers suggested wearing bright-colored safety vests so that students could easily identify them from a distance and avoid accidental contact. I added the idea of using bright-colored safety cones to block off the first few steps of the staircase to prevent children from playing in unsafe areas. The team agreed that these measures would enhance safety and visibility without increasing the workers’ physical strain.
          Immediately after returning to the office, we submitted a request to order the vests and cones online so they could be delivered as soon as possible. This prompt action demonstrated accountability and commitment to addressing safety concerns effectively.
This approach created a win–win situation for both employees and the employer.
· For employees, the solution improved safety, reduced stress, and gave them a stronger sense of involvement and respect.
· For the employer (Aramark), it ensured that staff fulfilled all aspects of their responsibilities effectively, enhanced workplace morale, and demonstrated a proactive commitment to student safety.
· For the students, it created a safer and more structured environment during recess
Issue 2: Worker with a Bacterial Foot Infection  
          During my rotation, I observed a situation that required care, attention to regulatory compliance, and a respectful approach toward employee health. The issue involved one of the kitchen staff at Aramark who had a bacterial infection on his foot. Given that this employee works in a food-service environment, the matter raised hygiene and safety concerns that merited immediate attention.
         In institutional food service settings, it is essential that employees follow hygiene protocols and that the facility provides appropriate physical separations and accommodations for changing clothing, storing personal items, and preventing contamination of food preparation and service areas.
        According to the 2022 FDA Food Code, Chapter 6 (Physical Facilities): Section 6-305.11 (Designation) states that “dressing rooms or dressing areas shall be designated if employees routinely change their clothes in the establishment.” Furthermore, Section 6-501.110 (Using Dressing Rooms and Lockers) clarifies that “dressing rooms shall be used by employees if the employees regularly change their clothes in the establishment” and “lockers or other suitable facilities shall be used for the orderly storage of employee clothing and other possessions.” (FDA, 2022)
These provisions underscore that a food-service provider must provide dedicated changing/dressing rooms and storage for employee apparel as part of the physical-facility design and operation. Using a restroom for changing uniforms, especially in a food-preparation context, deviates from these regulatory requirements and poses a risk of cross-contamination.
In the scenario I observed:
· The worker with the foot infection was not using the designated changing room provided for food-service staff.
· Instead, he and his coworkers had arranged for a chair in the bathroom so that he could sit and change there, ostensibly for his comfort given his medical condition.
· While this was done with good intentions by the staff, the arrangement conflicted with the facility’s hygiene policy and potentially with the Food Code’s requirement for a dedicated dressing area and proper storage of employee clothing.
The general manager recognized the seriousness of the situation: a worker with a bacterial infection, changing clothes in a restroom, and possible non-compliance with physical-facility requirements. However, she was reluctant to address the employee directly, citing the sensitivity of the worker’s health condition and her desire to avoid embarrassment or awkwardness.
Recognizing the need for both regulatory compliance and compassionate management, I proposed a step-wise approach:
          Reiterate safe-facility rules in the next staff meeting: In the upcoming “Safe Check” meeting, the manager would remind all staff of the policy regarding changing rooms, locker use, and the proper place to change into uniforms,  referencing the facility’s own procedures and the regulatory expectations (as outlined in the Food Code). This would serve as a general reminder, without singling out the worker, thus providing a low-confrontation first step.
If the behavior persists, arrange a private discussion: If no change occurred after the group reminder, the manager would invite the employee for a confidential, respectful conversation. The discussion would focus on the importance of using the designated changing room, not as a punishment, but as a food-safety measure and workplace requirement, while acknowledging his comfort needs due to his foot infection.
Provide practical accommodations: To address the underlying issue (the worker’s comfort and mobility concerns), the manager could assess whether the designated changing room could be made more accessible for example, placing a chair or bench in the dressing area, ensuring it is comfortable for employees with mobility limitations or an injury, rather than relocating the changing activity to the bathroom. This approach maintains compliance (dressing room + locker storage) while addressing the employee’s needs.
The manager approved this approach, recognizing that it balanced the organization’s obligation to adhere to food-service facility standards and the employee’s dignity and health.
· The next day, during the scheduled meeting, the manager reminded staff of the proper changing-room usage and uniform-storage policy, referencing the facility’s standard procedures and the principles in the Food Code (dressing rooms required when employees routinely change clothing).
· She also arranged for the designated dressing room to be evaluated for comfort and accessibility, including the possibility of adding a chair or bench for employees with limited mobility, thereby meeting both compliance and employee-well-being goals.
For employees: The solution respected the worker’s medical concern and comfort needs, provided a supportive environment, and avoided embarrassment while ensuring compliance.
For the employer (Aramark): This approach improved operational hygiene, minimized the risk of cross-contamination or regulatory non-compliance, and demonstrated a culture of safety, respect, and professional standards, which can reduce liability and improve employee morale.
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