Food Code Snippet #2

VOMIT CLEAN-UP & OTHER REQUIRED PLANS




Required

Plans

Establishment Procedures

d Refiling consumer containers

d Allowing pet dogs outdoors

 Noncontinuous/unattended cooking

' Time as a public health control Written policies and
O Bare hand contact approval procedures help

a

Risk control plan

Complex Processes
d HACCP Plan or Variance for unique food handling

Everyone
M Vomit and diarrhea clean-up plan



Required

Plans

WAC 246-215-02500

Must have written procedures for employees to
respond to vomiting or diarrheal events.

Procedures must address steps to minimize
contamination and exposure of employees,
consumers, food, and surfaces.



The Vomit & Diarrhea
Clean-up Plan is
specific to norovirus






SUMMARY

Written policies, procedures, and plans are
encouraged to train and guide staff on food
safety principles.

. Plans and procedures are specific to the

establishment and operation.

. Some food handling processes need written

plans.

Every food establishment MUST have a
written vomiting and diarrheal clean-up
plan.

Required Plans
Key Points

A vomiting & diarrheal
clean-up plan is different
than routine sanitizing

v" Make sure you address
employee, customer, food,
and surfaces

v Compile a clean-up kit —
(keep it out of the food
handling areas)

v" Write it down

v Train & prepare staff






