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 48,000,000 food 
borne illnesses

 1 of every 6 people will 
"catch" a food borne 
illness this year. 
Typically, one starts to 
feel sick, develop 
diarrhea and/or 
vomiting, and starts 
feeling better all in the 
same day “24 hour flu”. 
This isn't the flu! 

 The visible costs 
grossly understate the 
reality.

 Lost work: estimated at 
billions of dollars each 
year! 





 Some symptoms like vomiting can come on in 
the minutes to hour ranges. Usually related to 
toxins in the food (Staph, B. Cereus) 

 Some can take up to a week before symptoms 
present themselves (E. Coli, Campylobacter)

 Depending on organism illness can last hours 
to weeks

 Take home message- It varies!  



 A child vomits in the dining room?
◦ What do you do?

Those within 
25 feet can 
be exposed 
to enough 
fomites that 
they can 
become ill.



 A customer has a diarrheal event in the 
bathroom. 
◦ What do you do?



 You receive a call from a customer stating 
that they ate at your facility and are now ill.
◦ What do you do?



Salmonella









 Have procedures in place:
◦ Vomit/Diarrhea cleanup

◦ What to do if you receive an illness complaint

◦ Who should be involved if health department 
contacts you

 Have documentation of what took place. 

 Maintaining correct practices in your facility 
(being in compliance with regulations).

 Can’t prevent ill customers from coming in, 
but can prevent ill employees from working. 



 Do you have a procedure?
◦ Is procedure different based on where event 

occurred?

 Do you have the right equipment?

 Who is responsible?

 Is it written down? (in correct languages)

 Is it easy for staff to follow?

 Example: Segregate the area, and cover the vomit/fecal 

matter with single use disposable towels to prevent 
aerosolization. 





 Assume it could be you.  Doesn’t mean it is, 
just treat it like it could. 
◦ Better to be diligent and not have it be your facility 

rather than not looking into and finding out later it 
was your facility. 

 Can empathize, but don’t have to say it was 
you.  “Oh I am sorry you are feeling this way, 
let me get some information so we can look 
into it.”



 Don’t panic!

 Ensure that we are talking to the right staff 
person. 

 Our role is to figure out if a breakdown 
occurred and if so, how to help resolve it.

 Depends on the information that we receive 
to action that we take.

 Document what occurred after the call. 

 Feel free to ask questions. 



 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 



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?



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.  



 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



Questions?


