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The atmosphere was busy as usual as  
Heather Gilsdorf found a moment to take  
a seat.

The nutrition services supervisor at  
Columbus Community Hospital just got  
done with a mid-morning meeting while other  
department employees went about their  
routines in the kitchen prepping for that  
day’s lunch.

Other hospital departments have had a shift 
or even a lull in activity over the past couple 
of months due to the coronavirus pandemic, 
but the pace in the kitchen hasn’t changed 
much for food service workers. They are still 
hard at work preparing meals for CCH staff 
and patients, though some adjustments have 
been made.

The main steam table and grill have been 
closed and sack lunches have been added to 
the menu as a way to decrease traffic in the 
cafeteria and the surfaces being touched.

A change for Gilsdorf, who has worked at  
CCH for five years, is transitioning to working 
two days a week at her Creston home.  

There, she is able to keep up with her same 
duties, including making the schedule for 25 
employees, placing food orders and putting 
together menus.

With other employees also working from 
home and fewer patients at the hospital,  
Gilsdorf said it is a challenge to know how 
many people will be served from the  
cafeteria, whether that means purchasing  
a meal or just a beverage.
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“We would do almost 500 transactions a 
day. Now we are lucky if we hit 100 to 150 
transactions,” she said.

Even though certainty is unknown in some 
aspects, Gilsdorf said what she does know 
for sure is how much CCH employees care. 
That has been on display the last couple of 
months during the COVID-19 pandemic as 
staff has picked up duties by filling roles in 
other departments.

“When push comes to shove like this, the 
most rewarding thing to see is how our 
team comes together. It’s nice to see how 
much they do care about everyone and are 
willing to help each other out and learn 
other positions. They are going out of their 
comfort zone,” she said.

Inside her department, staff has been too 
busy to take on additional tasks, though  
that could change as adjustments have  
continually been made during the pandemic. 
One adjustment has been adhering to  
guidelines like social distancing. That has 
been difficult to achieve within the confines  
of the kitchen.

“On the job we make sure we stay clear of 
each other. This has to be one of the hard-
est departments to do that in because we 
are in such a small space,” Gilsdorf said.

She also finds social distancing a test when 
she isn’t at CCH because she said she has a 
big family that she is close to. Incorporating 
more telephone calls and technology has 
helped bridge the gap social distancing  
has created. 

Aside from her family at home, one person 
Gilsdorf has still been able to physically see is 
her mother, Sandra Hake, who is a cook in the 
nutrition services department.

“It’s so nice to be able to see her here,” 
Gilsdorf said.

Neither she nor her mother, who has been 
employed at CCH for 25 years, have had an 
experience like the coronavirus pandemic. 

She is proud to work at CCH and see how the 
staff has handled the situation. She does  
have one message to pass on to her fellow  
employees for the days and weeks that follow.

“Keep your head up. If we work together, we 
can get through this,” Gilsdorf said.
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