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	Foodhandlers will be in good health and use good personal hygiene practices to prevent the spread of illness (that could be fatal).
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FOODHANDLER HEALTH

1. ______________________ will exclude any staff from food handling, preparation and service who:

· has symptoms of diarrhea and/or a diagnosed illness due to Salmonella typhi, Shigella, hepatitis A, E. coli O157:H7, Norovirus or Campylobacter. Diagnosed cases will be reported to the Health Department by ___________________.

· tests positive for one of the above, even if no symptoms are present. 

· has other symptoms such as fever, vomiting, jaundice, sore throat with fever or diarrhea. See EXCLUSION GUIDELINES. 

· has an open, infected, or draining wound that cannot be securely covered.

1. _______________________ will fill out the top portion of the PHYSICIAN EVALUATION form stating ill person is a foodhandler working in a child care facility.

2. _______________________ will give the staff the PHYSICIAN EVALUATION form.


3. Foodhandlers must give _______________________ the completed PHYSICIAN EVALUATION form upon return to work.





FOODHANDLERS HEALTH AND HYGIENE POLICY (cont.)

FOODHANDLER HYGIENE

Foodhandlers will:

· report to work clean and in clean clothes.
· work with hair restrained so that it does not move.
· keep hands and arms clean during work, fingernails clean and well groomed.
· use utensils whenever possible to prepare and serve food.
· eat and drink in an area separate from food prep or dish washing areas.
· store personal items away from food areas.

	
Wash Hands:

· before starting work
· after using the toilet (a double wash with nail brush is recommended)
· after eating, drinking or taking a break
· after handling food
· when changing jobs from handling one type of food to another after sneezing or coughing

[image: ]Food handlers must practice excellent personal hygiene to help minimize the threat of food contamination. Infections such as hepatitis A, salmonellosis, staphylococcus infection, streptococcal sore throat, shigellosis, E. coli O157:H7, Norovirus and internal parasites are often spread by improper food handling and poor personal hygiene.

[image: ]Smoking is not allowed on child care property. Wash hands before returning to work.
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