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BACKGROUND

FDA Model Food Code

Chapter 2-2 Employee Health

Subpart 2-201 Responsibilities of Permit Holder,
Person in Charge, Food Employees and
Conditional Employees

Paragraph (A) The permit holder shall require food
employees...to report to the PIC information about
their health...as they relate to diseases that are
transmissible through food. A food employee... shall

report...



FDA Model Food Code
Chapter 2-201(B-F)

What does the PIC do if...

Employee Reports:
— FBI Symptoms
— Diagnosis with FBI
— Exposure to FBI



BACKGROUND - FAIRFAX COUNTY

e Priorto 2011

— Problem with consistent assessment of EHP
— Inspection software analysis = 96% in compliance
— Staff input helped identify problem



2010 RISK FACTOR STUDY — STANDARD 9

Employee Health Policy

IN OUT A. Facility has a written policy that is consistent with 2-201 of the
Food Code for excluding and restricting employees on the basis of their
health and activities as they relate to diseases that are transmissible through
food. Written policy includes a statement regarding employee responsibility
to notify management of symptoms and illnesses identified in the Food Code.

24.5% COMPLIANCE

How to Improve?



Assessment of Compliance
Status



How do | assess PIC
knowledge and awareness?

* Decision Tree is designed for EHS use

e Addresses the 3 elements of an effective
employee health policy:

— Training of employees on foodborne illness
transmission, diseases, and symptoms

— Employee awareness of their responsibility to report
symptoms, diagnosis, and exposure

— PIC knows what action(s) to take when an employee
reports AND when or under what conditions the
employee can return to work or assigned duties



Employee Health Policy Decision Tree

Question 1: Do you provide training to the food employees on foodborne
illness?
TRAINING @ e

Question 2: Does this training include a review of the Big 5 illnesses and
symptoms?

TRAINING @ E:E:TE

Question 3: Are food employees made aware of their responsibility to
report symptoms, diagnosis, and exposure to the PIC?

RESPONSIBILITY
@ il




Employee Health Policy Decision Tree

Question 4: Do you document this training?
PIC @ b
Question 5: Can | see the documentation of this training?
PIC @

Question 6: Can you describe what you do if an employee reports to you with
symptoms, diagnosis, or exposure information?

PIC

STOP
&
EDUCATE

In compliance



- EHP Compliance Status Decision Tree

Six “yes/no” questions to address the 3 elements

Separates food employee training (Q1 — Q3) from
PIC/CFM knowledge/responsibility (Q4 — Q6)

“No” means the establishment is OUT of compliance —
single code citation

Education will always include EHS providing all
training materials

Efforts must focus on PIC/CFM training of employees
and documentation of training and reporting



Employee Health Policy
Field Presentation

e Significance of having an EHP
— Food safety equals the prevention of foodborne illness
— Ramifications of FBI in establishment
e Handouts
— FBI training — focus on symptoms
— Reporting Agreement — employee responsibility and
buy-in
— Decision Guide — management responsibility

 Expectations

— Second six month inspection will ask about
implementation



The RED FOLDER

EMPLOYEE HEALTH
POLICY




Let’s start an Employvee Health Policy!

To start an employee health policy (EHP). you nmst have a traiming meeting with your employess,
one at a tome or as a group, and review some very specific mformation.

There are three forms which are used to explain the employee health policy (EHF). Two of the
forms are for employees and managers and the third form is for managers only.

Form #1 15 titled “What is foodborne illness?”
Form #2 is called the Employee Agreement.
Form #3 1s called the Manager®s Decision Guide.

You will use forms #1 and #2 when training your employees. Make enough copies for each
employes to have his’her own to review.

Form #1 — What is foodborne illness? You nmst make the following important points:
1) Foodbomne illness can make customers sick and that can have an effect on the
restaurant’s business.
2) The BIG FIVE cause the largest amount of foodbome illness in the United States.

3) It is important for employees and managers to recognize the symptoms of the BIG FIVE
foodbome illnesses.

Form #2 — Employee Agreement; you mmst make the following important ponts:
1) The employee agrees to report to a manager ift
a. the employee expenences symptoms of a foodbome illness;
b. adoctor tells the employee he/she is sick with a foodbome illness;
c. the employee is exposed to a foodbome illness through contact with other people.

Make the Employee Health Policy part of the training for all new employees. During inspections,

There are two ways to show that employees have received the Employee Health Policy
inf -

1) employee signature on the Employee Agreesment or

2) a sign-in sheet from a group traiming meeting.

[fymlhne any questions about the Employee Health Policy, you may contact Fairfax County
Health Department or get more information from our website, wow fairfaxcounty. gov'hd/food.

Fairfax € Healih D "
Divisi £ Ervi 1 Healh
Food Safety Section

10777 Main Street, Suite 111, Fairfax, VA 22030 T
Phome: 703-248-2444 TTY: 711 Fax: T03-385-9568
www_fRirfewcounty. zovhd
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Form #1 What is foodborne illness?

People can become sick from eating contaminated food. This i called foodbomne illness.
Congmingred means there are bacteria and virases on the food which can make people sick.
Sometimes the food in & restaurant can become contaminated because of the way an emplovee
handles the food. If 2 customer becomes sick from eating contaminated food in a restaurant, there
may be serions results. For exampls:

Emplovee
Contamirates the food by not washing his'her hands property;
Customer
Grete =ik
Tells friends, relatives, neizhbors not to eat &t restanrant
department

Could be out of a job
The most common foodbome illneszes in the United States are:
LECok 2. Hepatitis A 3. Shigella
4. Salmonells & Norovirns
These fllnesses zre refirred 10 22 the Big Five. Often thess flinesses have similar symproms, Itis
munwmmmumm

3) jeundice

4) sare throat with fever

5) skin infection such as open sores

_ CALLYOUR
— MANAGER

Famrfax County Health Departmeni
Food Safuty Sactioe  f
10TTT Main Stroat, Suite 111, Fairfax, VA 21030 @
EQFSs 111 Phona: T03-146-2444 TTY: 711 Fax- T03-385-0568
worn fxirfamcossty gowhd




County of Fairfax, Virginia
T protact md smich e quainy o s 5or the pecpla, meisiborkoods 1nd Srars commmEies of Faste Couet

Form =2 EMPLOYEFE ILLNESS REPORTING AGREEMENT

You play an impartant role in providing safe food to the peneral public. As a food handler, you
have 2 responsibility to report the symptams and conditions listed below,
1 agyas to report to the person in chargs the following symptoms of foodboms illness:
1. Vomiting
1. Diarrhea
5. Jaundice - yellow skin or eye color
4. Sore throat with fever
5. Infacted wounds
1 agree to report to the person in charge if a doctor says that I have one of the following nfections:
1. E.coli
1. Salmonella
3. Shigells
4. Hepatitis A
5. Morovires
1 agyee to report to the person in chargs if | am exposed to focdbome illness m the following ways:
1. [ am exposed to a confirmed outhreak of foodbome illness;
2. Somesons who lives in ny bouse i dizsmosed with 2 foodbome flness:

3. Someone who lives in ory house attends an event or works in a place which haz a
confinmed outbreak of foodbome illness,

Emplovee Acknowledgement

1 understand that if [ fail to mest the terms of this asyesmsnt action could be taken by the food
extzblidhment or Fairfex County Health Department that may affect v employrnent.

Emploves Mames (plazse pring)
Emploves Signamre Date
Signatare of Person in Charge Date
Fairfax County Health Departmend
ey s 2
Foed Safoty Sectice  [fon
10777 Main Stroet, Suite 111, Faimfer, VA 22030 @
— Phoma: T03-146-2484 TTY: 711 Fax 703-385-0568

www fxirfrecossty gawhd
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Let’s start an Employee Health Policy!

To start an employee health policy (EHF), you nmst have a training meeting with your employees,
one at a ime or as a group, and review some very specific information.

There are three forms which are used to explain the employee health policy (EHP). Two of the
forms are for employees and managers and the third form is for managers only.

Form #1 15 titled “What is foodborne illness?™
Form #1 is called the Employee
Form #3 is called the Manager’s Decision Guide.

You will use forms #1 and #2 when trammg your employees. Make enough copies for each
employee to have his'her own to review.

Form #1 — What is foodborne illness? You mmst make the following important points:
1) Foodbome illness can make customers sick and that can have an effect on the
Testaurant’s business.
2) The BIG FIVE cause the largest amount of foodbome illness in the United States.

3) Itis important for employees and managers to recognize the symptoms of the BIG FIVE
foodbome ilinesses.

1) 'I‘hemphju:grﬁsmuplﬂtoamm:gﬂ'lf
a. the employee expenences symptoms of a foodbome illness;
b. a doctor tells the employee he/she is sick with a foodbome illness;

c. the employee is exposed to a foodbome illness through contact with other people.

Make the Employee Health Policy part of the training for all new employees. During inspections,

There are two ways to show that employees have received the Employee Health Policy
inf -

1) employee signature on the Employee Apreement or

2) a sign-in sheet from a group traiming meetng.

Ifjmhme any questions about the Employee Health Policy, you may contact Farfax County
Health Department or get more information from our website, www. farfaxcounty. govihd/ food.

10777 Main Street, Suite 111, Fairfax VA 22030
Phome: T03-246-2444 TTY: 711 Fax: T03-385-9568
waw_fhirfivcounty. govhd




Employee lliness Decision Guide for PIC/CFM (non-HSP) Employee lliness Decision Guide for PIC/CFM (HSP)

To be used for employees working with a highly susceptible population, including
Use thes flow chart to determine if an employee wih an undiagnosed iliness can nursing homes, adult day health care, child day care or elementary school.
spread the liness through food and should be restricted or excluded from work Use this fiow chart to determine if an employee with an undiagnosed ilness can
spread the dness through food and should be restrcted or excluded from work

Protect the lesion
or open wound
with an
impermeable
cover. [ithe
lesion of open
wound 1 located
on 2 hund usea
singie-use glove

l

ALLOW WORK
WITH RESTRICTIONS

+  Emploves doss net werk with
axpossd food.cln sqripment.
utasils, Hnans o wowrapped

+  Must provide a doctor's non
Hnr:::!nphq*hi

v Rainiores hamdwuking

+ Edcmsen

+  Discuss how diness is mamumined
threugh feod by I fsed semplevess

If a food employee reports a diagmesis of Norovirus, E.coli 0157:H?7, Shigella, Hepatitis A virus, or
Salmonella immediately exclude the employee and contact the Fairfax County Health Deparment,
Muqm:mm-:Mﬁp‘hl If a food employee reports 2 diagmosts of Norovirus, E.colf 0157:HT, Shigells, Hepatitis A virus, or

Salmonella Typhi, immeduately excude the employee and contact the Faurfax County Health Department.
Food Safety Section 1t 703-146-2444 for guidance.

EHFI9 REV. 10-10
EHF31 REV. 16-10




Tools and Resources

Food Service Employee Health Policy

Food Service
e Handouts — 10 Languages Employee Health Policy

A Presentation of the
Fairfax County Health Department
Food Safety Program

e Web page PPT slide show

e Newsletter

View Text Version



EHP Compliance Percentage

92
76
64
44 I

2011 2012 2013 2014




RESULTS, PART 2

Standard 9 Risk Factor Study
Assess Program; Identified Deficiencies

Standard 7 Outreach to Industry
Training; Compliance; Partnership



Contact Information

Ron Campbell, CP-FS
Fairfax County Health Department
ronald.campbell@fairfaxcounty.gov

Training Materials Available at:
www.fairfaxcounty.gov/hd/food

Food Shield
https://www.foodshield.org/



mailto:ronald.campbell@fairfaxcounty.gov
http://www.fairfaxcounty.gov/hd/food
https://www.foodshield.org/
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