
hot meals and friendly faces helped us cope when our little one was sick  

 Meals and activities must be scheduled and approved before arriving. Meal Times are: Lunch at 12 PM; Dinner at 6 PM; 
Weekend Breakfast at 9:30 AM.   

 Family Activity times are scheduled throughout the day. Priority is given to groups providing a meal adjacent to an activity.   

 Please provide a full meal for our families: entrée (with a vegetarian option), side dish, vegetable, dessert and drinks. When 
planning menus, be sensitive to the unique population we serve. Provide vegetarian options and if bringing a raw vegetable 
dish (i.e. salad) also bring cooked vegetables. No alcohol is permitted on the premises. 

 Prior approval must be received to bring decorations for an event. Any gifts or prizes must be new (never used) and 
cannot be wrapped. Please do not bring items that can be easily swallowed.  No play dough or bubbles, please! 

FA M ILY M E A L S  & AC T IV IT IES  

H O L C O M B E    H O U S E  

Group Volunteering Guidelines  

FO O D  SA F E T Y  
.The safety, health and well-being of our House guests are our highest priorities and therefore we have established 
mandatory food safety guidelines in an effort to prevent food borne illnesses. 

 All meals must be either prepared at the House, catered and delivered within a short period of time from a licensed retail 
food establishment or purchased as a pre-packaged supermarket tray. When cooking for families, ALL meal preparations 
must be completed in their entirety in the Ronald McDonald House kitchen. Home baked foods are not accepted.  

 Preparation of foods includes, but is not limited to, defrosting of meats, washing and/or chopping of fruits and vegetables, 
mixing of any ingredients, etc.  
 Only packaged and unopened foods and fresh whole fruits and vegetables purchased from a retail grocery store or 
wholesale provider can be accepted. We cannot accept home-grown fruits or vegetables. Any food that is questionable or 
appears as though it has been tampered with, mishandled or outdated will not be accepted.   

 Food left over from outside events or meetings will not be accepted. 

 Do not come if you have any of the following: fever, sore throat, cough, sneezing, body aches, flu or respiratory illness, eye 
infection, open sores, or exposure to any communicable infections in the previous 48 hours. 

 Wash your hands with soap and water and use alcohol-based sanitizer often. GLOVES MUST BE 
WORN while preparing,  handling and serving food. Disposable latex-free gloves are provided. 

HE A LT H Y H O M E  

08102017 

We welcome groups with a maximum of 15 volunteers. All volunteers must be at least 16 years of age. Student groups 
must be accompanied by a faculty advisor or parent chaperone. Children or underage teens may NOT attend or participate.   

 All guests and volunteers check-in when they arrive. Everyone 18 years of age and older MUST show a driver's license or 
state-issued identification card. International guests, who do not have a U.S. driver's license, need to bring a passport/visa. 

 Media coverage/recording must be pre-approved by Marketing Coordinator at mc@rmhhouston.org or 713-795-3583. 

R EQ U IR E M E N T S  

 Please do not share personal problems with patients/families. Use discretion when deciding to “friend” patients/family 
members on your social media accounts, sharing your cell phone number or email address with patients/families.  

 Always ask permission before taking photographs of any children. If sharing on social media, do not include any personal 
information about the child, including, but not limited to name, age and diagnosis.  

 Since this is a home, the dress code for volunteers at the House is casual. No tank tops or strapless tops, short shorts or 
short skirts, please. Clothes that are excessively short, low cut, or tight are not considered appropriate attire.  

 Do not accept gifts or monetary donations, on behalf of your organization or personally, while volunteering at the House.  

B E HAV I O R  

Keeping Families Close™     rmhhouston.org          713-795-3500   

mailto:mc@rmhhouston.org
https://www.rmhhouston.org/


70°C

5°C

60°C

70°C

Danger 
zone!

Five keys 
to safer food

WHO/SDE/PHE/FOS/01.1
Distribution: General

Original: English

D
es

ig
n

: M
ar

ily
n 

La
n

g
fe

ld
. I

llu
st

ra
ti

o
n

: J
an

et
 P

et
it

p
ie

rr
e

Knowledge = PreventionFood Safety
World Health Organization

Cook thoroughly

✔ Cook food thoroughly, especially meat, poultry, eggs and seafood 

✔ Bring foods like soups and stews to boiling to make sure that they have reached 

70°C.  For meat and poultry, make sure that juices are clear, not pink.  Ideally, 

use a thermometer

✔ Reheat cooked food thoroughly 

Keep food at safe temperatures

✔ Do not leave cooked food at room temperature for more than 2 hours

✔ Refrigerate promptly all cooked and perishable food (preferably below 5°C)

✔ Keep cooked food piping hot (more than 60°C) prior to serving

✔ Do not store food too long even in the refrigerator

✔ Do not thaw frozen food at room temperature

Use safe water and raw materials

✔ Use safe water or treat it to make it safe 

✔ Select fresh and wholesome foods 

✔ Choose foods processed for safety, such as pasteurized milk

✔ Wash fruits and vegetables, especially if eaten raw

✔ Do not use food beyond its expiry date

Keep clean

✔ Wash your hands before handling food and often during food preparation

✔ Wash your hands after going to the toilet 

✔ Wash and sanitize all surfaces and equipment used for food preparation

✔ Protect kitchen areas and food from insects, pests and other animals 

Separate raw and cooked

✔ Separate raw meat, poultry and seafood from other foods

✔ Use separate equipment and utensils such as knives and cutting boards for 

handling raw foods

✔ Store food in containers to avoid contact between raw and prepared foods

Why?

While most microorganisms do not cause 

disease, dangerous microorganisms are 

widely found in soil, water, animals 

and people. These microorganisms are 

carried on hands, wiping cloths and 

utensils, especially cutting boards and 

the slightest contact can transfer them 

to food and cause foodborne diseases.

Why?

Microorganisms can multiply very 

quickly if food is stored at room 

temperature. By holding at tempera-

tures below 5°C or above 60°C, the 

growth of microorganisms is slowed 

down or stopped. Some dangerous 

microorganisms still grow below 5°C.

Why?

Proper cooking kills almost all dangerous 

microorganisms. Studies have shown that 

cooking food to a temperature of 70°C can 

help ensure it is safe for consumption. 

Foods that require special attention 

include minced meats, rolled roasts, large 

joints of meat and whole poultry.

Why?

Raw materials, including water and ice, 

may be contaminated with dangerous 

microorganisms and chemicals. Toxic 

chemicals may be formed in damaged 

and mouldy foods. Care in selection of 

raw materials and simple measures 

such as washing and peeling may 

reduce the risk. 

Why?

Raw food, especially meat, poultry and 

seafood, and their juices, can contain 

dangerous microorganisms which may 

be transferred onto other foods during 

food preparation and storage. 


