
Ulster County | Project Resilience Phase 2 
Guidelines for Restaurants                                                                          (updated 4/29/2020) 
 

Project Resilience is a County-wide community partnership to bring food to those in need during the 
COVID-19 outbreak who are homebound, not eligible for other government assistance and not 
connected to other programs. Ulster County is partnering with United Way and County organizations 
and businesses to mobilize food and services.  

Through our Project Resilience partner, the United Way restaurants will be paid based on the number of 
meals they provide. For Phase 2, the rate paid per meal will be $6.50. 

The County will submit an order to selected Restaurants and Food Service Providers that specifies the 
number of meals needed and the price offered per meal. 

Staff or volunteers at the Local Distribution Center will verify receipt of the meals with the Project 
Resilience team. Payment will be sent in the form of a check from the United Way of Ulster County in 
approximately 1-2 weeks.  

The portion of any meal provided at a price below cost may be tax deductible. Restaurants are welcome 
to send an email to Su Marcy at the United Way (sumarcy@ulsterunitedway.org) documenting the 
number of meals provided, the payment received, and the dollar amount you estimate to be donation. 
The United Way will send a letter back confirming that the donation was made. You must retain 
documentation of donation amounts for your own accounting and tax preparation purposes. 

 

Questions? Please contact us at 30TUprojectresilience@co.ulster.ny.us 

 

Meal Standards 
Meals should consist of a dinner portion for an adult with 1-2 side dishes packaged in a single container. 
Desserts are optional. Beverages are not required.  

RECOMMENDED MENU PORTIONS   
Meat or alternate 4-6 oz. cooked edible protein  
Vegetables Two ½ cup servings 
Enriched or whole grain product 1-2 servings 
Fruit or dessert (optional) One ½ cup or equivalent 

 

Packaging and Labeling 
• All meals shall be packaged individually. If possible, each meal should be placed in a paper or 

plastic bag to reduce exposure during delivery.  
• All meals shall be provided to the delivery driver with a list that includes the number of meals 

and the contents of the meals. This list may be handwritten.  
• To the greatest extent possible, the meals shall be provided in environmentally safe packaging.  

mailto:projectresilience@co.ulster.ny.us


Pickup/Delivery 
For the safety of your workers and our drivers/volunteers, we will make every attempt to conduct a “No 
Contact” pickup at your restaurant. The driver will contact you prior to arrival to arrange the pickup 
details. 

Payment  
Delivery will be verified upon pickup by Ulster County staff. Project Resilience will communicate order 
completion to the United Way of Ulster County who will initiate payment directly to the provider.  

COVID-19 Exposure Standards 
• Follow NYS Department of Health/Agriculture & Markets 30TUInterim Guidance for Cleaning and 

Disinfection of Food Manufacturing Facilities or Food Retail Stores U30T. 
• Employees shall adhere to protective guidelines to reduce risk of exposure & transmission 

 ***To include wearing masks and gloves when interacting with Project Resilience personnel at 
 pickup or delivery*** 

• No employees with symptoms or an elevated temperature should produce food 
• The County will work to assist with providing additional masks, gloves, food service containers 

as able.  
• ***Review NYS DOH COVID-19 Guidance – attached below*** 

 

Food Safety 
• Restaurant or Food Provider must be permitted to operate an Ulster County Food Service 

Establishment and follow NYS Department of Health 30Tguidance30T for Food Service Establishments. 
• Follow all food handling, preparation, and storage requirements 
• ***All meals should be refrigerated prior to pickup to be transported cold. *** 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://www.health.ny.gov/diseases/communicable/coronavirus/docs/cleaning_guidance_food_retail_manufacturers.pdf
https://www.health.ny.gov/diseases/communicable/coronavirus/docs/cleaning_guidance_food_retail_manufacturers.pdf
https://www.health.ny.gov/environmental/indoors/food_safety/guidance.htm


If your order states Distribution Center: Kingston, please comply with the following 
instructions 
 

Supplemental Guidelines for Restaurants Participating in the Kingston Emergency Food Collaborative  
(Updated 3/30/2020) 
 

The City of Kingston Emergency Food Collaborative is working with one central distribution center and 
several restaurants. They have requested that food providers comply with the following: 

Uniformity in meal size and containers  
• Please package each meal for 2 people 
• If this is not possible, for example a pizza, please label serving size  
• If possible, use one container for entire meal 
• If the container cannot be microwaved, please state  

Label Meals  
• Please label name of dish 
• Please label common allergens (nuts, gluten) 
• Please label if vegan (no dairy, eggs or meat) or vegetarian (no meat) or if the meal contains 

pork 
• Please label date prepared 

Meal Temperature   
• All meals must be refrigerated before being picked up 

Nutritional Value  
• Please include starch, vegetable and protein in the meal 
• Please limit salt and keep in mind the range of palates 
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