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 Discuss definitions.  

 Discuss roles and responsibilities of staff 
and management.  

 Discuss when to exclude and when to 
restrict employees. 

 Discuss what should be in a policy.  



“Conditional Employee” means a potential food 
employee to whom a job offer is made, 
conditional on responses to subsequent 
medical questions or examinations designed 
to identify potential food employees who may 
be suffering from a disease that can be 
transmitted through food and done in 
compliance with Title 1 of the Americans with 
Disabilities Act of 1990. 



“Food Employee” means an individual who 
works directly with unpackaged food, food 
equipment or utensils, or food-contact 
surfaces. Does not include hostesses, servers 
and/or others who do not directly handle 
food or clean equipment and utensils. 



“Restrict” means to limit the activities of a food 
employee so that there is no risk of transmitting a 
disease that is transmissible through food and the 
food employee does not work with exposed food, 
clean equipment, utensils, linens, or unwrapped 
single-service or single-use articles. 

 

“Exclude” means to prevent a person from working 
as an employee in a food establishment or entering 
a food establishment as an employee. 



The licensee shall require 
food employees and 
conditional employees to 
report to the person in 
charge information about 
their health and activities 
as they relate to diseases 
that are transmissible 
through food.  



Must report to the person 
in charge if you have: 

• vomiting 

• diarrhea 

• jaundice 

• sore throat with fever 

• a lesion containing pus 
(with some exceptions) 



When a food employee is: 
• jaundiced or 

• diagnosed with an illness due to a pathogen as 
specified in subparagraph A (2) 

 Norovirus 

 Hepatitis A 

 Shigella 

 E.Coli 

 Salmonella Typhi or  

 Other enteric bacterial pathogen such as Salmonella 
or Campylobacter  



 Section 2-202 Exclusions and Restrictions  

 Section 2-203 Lifting of Exclusions and 
Restrictions 

 Employee Illness:  The Flowchart 

 2-501.11 (FDA Food Code):  Clean-up of 
Vomiting and Diarrheal Events 

 Gastrointestinal Illness Chart 
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Clinical illness 

Disease process timeline allows us to offer “time” as 

another option to medical clearance… 
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Discharges from the Eyes, Nose and Mouth 

Food employees 
experiencing persistent 
sneezing, coughing, or a 
runny nose that causes 
discharges from the eyes, 
nose or mouth may not 
work with exposed food, 
clean equipment, utensils, 
and linens, or unwrapped 
single-service or single-
use articles. 
 



 Stopping an illness before it gets to your 
door. 

 

 Observing staff.  
 

 Issues with money (both for facility and 
employees). 

 

 What if my staff are unaware that they 
are ill? 



Stopping an illness before it 
even comes in your door… 

This applies when hiring: 

 can’t ask about illness on main application- 
against the law 

 must offer an employee the job before asking 
about illnesses- this person called a conditional 
employee 

 



Observing your 
employees… 

• ask… many people are not 
comfortable with this, but the 
more you do it, the easier it 
gets 

• pay attention if an employee is 
using the bathroom more than 
usual 

• look at your employees 
• make sure employees know 

that they have to report being 
ill. 



Observing your 
employees… 
They don’t want to discuss these 
sensitive issues with others… 

 Designate employees  

Examples:  

 head woman and male contact 
person  

 individual fluent in the language of 
non-English speakers 

 

 



Issues with money (employee) 
Employee can’t afford not to be there.  The ones 
that don’t tell you can cost you. 

 How to help reduce this likelihood 

 Be flexible with staff:  Don’t have to give them paid 
days off, but can allow them to pick up shifts to make 
up for time off 

 On-call shifts 

 Don’t make them have to find a replacement if sick 

 When you are sick, how often do you feel like talking 
on the phone? 

 Other incentives- small $, prizes 



What if my employees are 
unaware that they are ill? 

How do you deal with the employee who doesn’t 
know he/she is ill? 

 hand washing program 

 bare hand contact policy 

 hand washing supplies 

 where to wash 

 talk about exposures  (i.e., being around family 
members who have been ill) 



If an employee has active symptoms - 
diarrhea or vomiting - the employee needs to 
be out of (excluded from) the facility: 

• Exceptions:  Illness due to pregnancy, partying 
too hard the night before, other non-food borne 
illness (cancer). 

• Even with these exceptions, employees have to 
demonstrate that they can maintain personal 
cleanliness.   



Activity: 
• As a group develop the 

basics of an employee 
health policy. 

• We will set up into groups 
of 4 to 5 and work for 5 
minutes on what should be 
included.   

 



 There is no one right answer. Can make it 
simple or complex as you like.  

 There may be additional restrictions that 
your facility has that aren’t part of the 
regulations.  

 May want to include contact information 
for the health department.  

 Hiring forms.  

 Reporting requirement forms. 



 designated contact people (to whom do 
people report their illness) 

 

 incentive programs 
 

 training logs 
 

 how often do you review the plan 



 Discuss definitions.  

 Discuss public health significance. 

 Discuss changes to your facility. 

 Activity.   

 



 “Cook to order” 
◦ Allows the customer to determine what 

temperature or level of “doneness” that 
he/she prefers. 

◦ Chef or Cook MAY NOT                             
purposely cook to a lower                       
temperature than                           
recommended for that                                     
food product. 



 “Whole muscle, intact beef steaks”  
◦ Means whole muscle beef that is not injected, 

mechanically tenderized, reconstructed, or scored 
and marinated, from which beef steaks may be cut. 

 “Comminuted” 
◦ Means reduced in size by methods including 

chopping, flaking, grinding, or mincing.  This 
includes fish or meat products that are reduced 
in size and restructured or reformulated such as 
gefilte fish, formed roast beef, gyros, ground 
beef, and sausage; and a mixture of two or more 
types of meat which have been reduced in size 
and combined , such as sausage.   

   



 Items from the menu that are cooked to 
order (ex: hamburgers, steak, eggs) must 
have a disclosure and a reminder.  

 



 Disclosure can be: 
◦ A description of the animal-derived food, such 

as “oysters on the half shell (raw oysters),” 
“undercooked eggs,” and “hamburgers (can be 
cooked to order);” or 
 

◦ Identification of the animal-derived foods by 
asterisking them to a footnote that states that 
the items are served raw or undercooked, or 
contain (or may contain raw or undercooked 
ingredients). 

 



The reminder shall state one of the 
following options… 

• Regarding the safety of these items, written 
information is available upon request; or 

• Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness; or 

• Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of food borne illness, 
especially if you have certain medical 
conditions. 
 



 To provide a public health message to 
consumers that animal-derived foods that are 
not subjected to adequate cook temperatures 
pose a risk because they may contain 
biological agents that cause foodborne 
disease.   



Whole-muscle, intact beef steaks intended 
for consumption in an undercooked form 
without a consumer advisory shall be 
obtained from a plant deemed acceptable by 
the department and with documentation 
retained.  



A raw or undercooked whole-muscle, 
intact beef steak may be served or offered 
for sale in a ready to eat form if… 

• The food establishment serves a population 
that is not a highly susceptible population; 

• The steak is labeled to indicate that it meets 
the definition of “whole-muscle, intact beef”; 
and 

• The steak is cooked on both the top and 
bottom to a surface temperature of 145 
degrees or above and a cooked color change 
is achieved on all external surfaces.  
 



 States that if steak does not meet the 
definition of whole muscle (intact) that 
the consumer be informed as 
specified in section 3-801 (Consumer 
Advisory) 

 

 Also states that raw or partially 
cooked comminuted meat (i.e., 
ground beef, sausage) cannot be 
offered on a children’s menu.  



 Using different menus, find which items 
should have consumer advisory statements.   


