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Summary:

Provides guidelines for preparing individuals with IDD for employment in food service,
focusing on skills, safety, hygiene, and workplace integration. Promotes inclusion,
equitable opportunities, and compliance with industry regulations.

Purpose:

To support training programs, job coaches, and employers in developing industry-
standard skills, ensuring safety, and enabling long-term job retention for individuals with
IDD.

Key Points:

— Covers core food service skills and job-specific tasks

— Emphasizes workplace integration, communication, and teamwork
— Includes adaptations, assistive tools, and environmental supports
— Ensures compliance with local, state, and federal regulations

Request Full Publication:
Free via the AMSI website’s “Request a Standard or Send a Message” form.



