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EMPLOYEE HEALTH, PERSONAL HYGIENE                                                           AND PREVENTING FOODBORNE ILLNESS
F812

POLICY: The facility recognizes that employee health and hygiene are significant 

factors’ in preventing food borne illness. Employees must be free of communicable diseases and infected lesions when working in the department. Staff will be educated on preventative techniques for foodborne illness. Production equipment will be maintained in a sanitary condition and used properly to ensure food items achieve appropriate temperatures. The facility will procure food from sources considered satisfactory by 

Federal, State and local authorities. The facility is responsible for storing and handling hot/cold visitor food items in a safe manner. 

PROCEDURE: 
EMPLOYEE HEALTH: 
1. All staff members who present with symptoms of illness or are suspected of being infected with any such illness or considered to be a carrier of such illness (i.e., coughing, sneezing, diarrhea, vomiting, jaundice, skin lesions, boils, infected wounds, sores, etc.) will be sent home for their shift. 
· It is expected that staff members report any signs of illness to their supervisors. 
· Staff members who are out sick for more than two days, must provide a doctors’ note before returning to work as a food handler.  

PERSONAL HYGIENE: 
1. Staff members are expected to come to work in a well-groomed manner, with proper work attire, in good condition. 
· Any employee not meeting these requirements will be sent home for their shift. 
2. Staff must wear hairnets, hat and/or beard guard to prevent hair from contacting food. 
· Food service staff must wear hairnets when cooking, preparing, or assembling food. 
· However, staff do not need to wear hairnets when distributing foods to residents at the dining table(s) or when as assisting residents when dining. 
3. Staff must maintain clean nails while working in the kitchen. 
4. Staff should reduce personal jewelry to a minimum, while ensuring that gloves protectively cover any jewelry worn below the wrist. 
5. Gloves must be worn when handling ready-to-eat foods, and when serving residents who are on transmission-based precautions. However, staff do not need to wear gloves when distributing foods to residents or when assisting residents to dine unless touching ready-to-eat foods. 
6. The staff will use proper hand washing techniques to prevent the spread of food borne illness whenever they prepare, distribute or serve food items. 
7. The staff will have access to soap (regular or anti-microbial), hot water and disposable towels and/or heat/airdrying methods. 
8. The proper use of gloves, tongs, scoops, spatulas, etc. is essential in preventing food borne illness. 
· Gloved hands are a food contact surface that can get contaminated or soiled. 
· Hands must be washed before putting on gloves and after removing them. 
· Failure to change gloves between tasks contributes to cross-contamination. 
· Gloves may only be used within the kitchen and may never be used outside of the kitchen area, including hallways, dining areas, etc. 
· Disposable gloves are single use items and must be disposed of after each use and upon exiting the kitchen. 
· Anti-microbial gels cannot be used as a substitute for proper hand washing in a food service setting. 
· Bare hand contact with foods is prohibited. 
PREVENTING FOODBORNE ILLNESS: 
1. All staff members are in-serviced on the Primary Control Strategies supplement supplied in F812 and supervisory staff will ensure these strategies are executed, while recording their findings. 
2. Supervisors will record proper heating, reheating, holding and/or cooling temperatures in the proper log(s), as well as any supportive equipment for food production. 
3. Food items that fail to meet the minimum temperature requirements will be discarded from use. 
4. Equipment that fails to support these safe temperature requirements will be serviced immediately. 
FOOD PROCUREMENT: 
1. The department will order food from vendors that are well established and with a satisfactory rating by governmental bodies. 
· Examples would be but are not limited to the following: __________________.
2. No orders will be accepted by vendors who are not licensed to distribute foods within New York State or who do not provide satisfactory sanitation practices, such as the use of unrefrigerated trucks, poorly packaged goods, etc. 
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