Food Code Snippet #4

EMPLOYEE HEALTH & BARE HAND CONTACT




Employee

Health & Bare
Hand Contact

O Workers with active symptoms (diarrhea, vomiting, and
jaundice) in the workplace

0 Workers with typhoid fever or recent hepatitis A infection

Risk Level 2

0 Diagnosed with specific foodborne pathogens but
symptoms have resolved

Risk Level 3

O Diagnosed with specific foodborne pa
had symptoms

Risk Level 4

O Clinically well, but exposed and within
normal incubation period of pathogen
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SUMMARY

“ 11l food workers are a leading cause
of foodborne illness

* Excluding infectious workers helps, but we
share germs even when we feel fine

* Handwashing reduces risk, but is not 100%
effective

® Using a barrier like tongs or gloves adds
another hurdle to germs from workers

" Everyone must be aware of reporting
requirements

" Washington prohibits bare hand
contact with ready to eat foods, but
an APPROVABLE PLAN is an option

Employee Health &
Bare Hand Contact

Key Points

Employee health and
hygiene are key

v It’s a tough conversation -
start early

v" Everyone must be trained,
and training should include
refresher updates






