How to Assess and Encourage Compliance with Food
Code Requirements

Employee Health Policy



Importance of an Employee Health
Policy

* Poor Employee Health and Hygiene is a foodborne illness risk
factor

* lllemployees could lead to ill customers



History in Fairfax

* 2010- 96% In Compliance

» Baseline survey
 FS — 86% out
* FF — 81% out
 Child Care — 81% out
* Nursing Homes — 68% out
« Elementary Schools — 31% out
» Hospitals — 40% out

e Staff Survey in 2010



The Issues

* Staff don’t have adequate resources and/or are not comfortable
assessing compliance with Employee Health Policy requirements

* Field Staff Survey Results:

Code citations and canned statements are not clear or helpful
Marking instructions for item #2 are not clear
Not sure of what to ask the PIC/CFM

How to measure the extent of PIC/CFM knowledge — Is naming of ALL of the Big s,
symptoms and exposures necessary to be in compliance?

Is simply providing our FCHD employee health handouts considered compliance?
Communication issues- technical information, multiple languages

* Food service establishments (FSE) don’t have the knowledge/resources
for compliance



Goals

* Clarify how to assess a valid Employee Health Policy

* Provide resources and methods for introducing an Employee
Health Policy into food establishments



Solution, Part 1: Staff Training

* Goals:
* Clarify how to assess a valid Employee Health Policy

* Provide resources and methods for introducing an Employee Health Policy
into food establishments

* Discuss field implementation of new initiative



Review of Food Code Requirements-
Chapter 2

* Itis a duty of the Person in Charge to inform employees of their
responsibility to report health information as it relates to diseases
transmissible through food.

* Employee Reports:

* FBI Symptoms-Vomiting, Diarrhea, Jaundice, Sore Throat with Fever, Infected
Skin Lesions
* Diagnosis with FBI- E.coli, Salmonella Typhi, Shigella, Hepatitis A, Norovirus
* Exposure to FBI
1. Exposure to or suspicion of causing any confirmed disease outbreak of the Big 5.
2. A household member is diagnosed with any of the Big 5.

A household member attends or works in a setting experiencing a confirmed disease
outbreak of the Big 5.

* Exclusion, Restriction, Reinstatement




Compliance Assessment Decision Tree

* Decision Tree is designed for EHS use

» Addresses 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



FO:OD EMPLOYEE HEALTH POLICY
ASTESSMENT OF COMPLIAMCE STATUS
DECISION TREE
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Compliance Assessment Decision Tree

e |f “Yes" to all six questions:
e Mark item #2 on the inspection form as IN compliance

e [f *No” at any point:

e STOP & EDUCATE by providing and reviewing the employee health
handouts

e Mark item #2 as OUT of compliance
e Cite 2-201.12(A), then select “corrected during inspection”



Proof of Training

* Demonstration of Knowledge
* Documentation



Team Exercise

Team EXxercise
Assessing a Written Employee
Health Policy

e Remember the 3 elements of an effective
employee health policy

e Pick a team spokesperson

e Determine if the written policy is IN or
OUT of compliance

e If OUT of compliance, state which of the
element(s) is missing \




Establishment Training

* Employee Health Policy Folder (Red)
* Significance of having an EHP

* Prevention of illness
* Prevention of loss of business

* Foodborne illnesses and symptoms
* Reporting Agreement— employee responsibility and buy-in
* Decision Guide — management responsibility

* Expectations
* Second six month inspection will ask about implementation



County of Fairfax, Virginia
To protect and eenca the qualty of hife for ths pecpls, neastbarkzoods and &vare commmmaties of Farfax County

Form #1 What is foodborne illness?

People can become sick from eating contaminated food. This is called foodbome illness.
Contammared means there are bacteria and viruses on the food which can make people sick.
Sometimes the food in a restaurant can become contaminated because of the way an employvee
handles the food. If a customer becomes sick from sating contaminated food i a restaurant, there
may be serious results. For example:

Employee
Contaminates the food by not washing his her hands properly;
Customer
Gets sick
Tells friends, relatives, neighbors not to eat at restaurant
Complains to the health department
Could take the restaurant to court
Restaurant
Loses business
Could go out of business
Emplovee
Could be out of 2 job

The most common foodbome ilinesses in the United States are:
1. ECoh 2. Hepatitis A 3. Shigella
4. Salmonells 5. Norovirus

These flinesses are refierred 10 22 the Big Five Often these illnesses have similar symptoms, 1tis
important that an employvee recognize the symptoms of foodbome illness:
1) vomitms
2) diarrhea
3) jeundice
) sore throat with fever
5) skm mfection such as open sores

— CALLYOUR
— MANAGER




County of Fairfax, Virginia
To protect and smncs the qualty of hifs for ths peopls, nexgtborzoods and Svare commmmaties of Fasfax County

Form #2 EMPLOYEE ILLNESS REPORTING AGREEMENT

You play an impaortant role in providing safe food to the general public. As a food handler, vou
have 2 responsibility to report the symptoms and conditions listed below,

I agree 10 report to the person in charges the following symptoms: of foodbome illness:

Vomiting

Diarrhea

Jaundice — vellow skin or eya color

Sore throat with fever

. Infacted wounds

report to the person in charge if a doctor says that [ have one of the following mfections:

E.coli
Salmonella

Shigella
Hepatitis A
Norovirus
report to the person in charge if I am exposed to foodbome iliness m the following ways:

I am exposed to a confirmed outhreak of foodbome illness;

Somesone who lives in my house i diaznosed with a foodbome liness;

Someone who lives in my house artends an event or works in a place which haz a
confinmed outbreak of foodbome illness.

B

I agres

1

2.
3.
4.
5.
10

I agree

Al S

Emplovee Acknowledgement

I understand that if I fail to meet the terms of this agyemment action could be taken by the food
establishment or Fairfax County Health Department that may affect my employment.

Emploves Name (please print)
Employes Siznature

Signature of Person in Charge




County of Fairfax. Virginia
To promct axd sench the qualty of ifs for the peopls, meesborzoods and Svene conummmies of Famtax County

Let's Start an Employee Health Policy!

Form #3 = Manager’s Deciion Guide - for managers;

Impartant podnts:
1) The manager mmst make 3 decision if an emploves tells the manager he'she is sick with
symptoms of foodbome llinssy

There are four (4) blue boxes at the top of the page with 2 question in each hox
4 Manager mmust ask all four questions.

b. Lines lead from the blue boxes to Yes or No answer boxes.

c Ifthe anower w the guestion in the biune box i “Yes™, the manaser ymet maike 3
decizion whether to let the emploves come to work

The “Yes" box has 3 line that leads to the decision the manager mmst maks
depending on the question that was asked.

i. The decision boxes are red, vellow and gresn. Red mean: the emploves
nmet ba EXCLUDED = he'the camsnt come to work

ii. Yellow mezns the emploves must be RESTRICTED — he 'she can come to
ok but they cannot do amyvthing that gets them close to food ar food-
contact surfaces —no food preparation, no dishwashing, for example. Thev
probably will not work in the kotchen ar all. If vour restanrant is not lares
enough for an amploves to do other things than prepars food. vou msy
decide to tall the emploves to stay home

If the answer to the question in the hlue bosx iz “Wo™, 211 linss laad to 2 green
decivon boxt The emploves may come to work 2s nsual However, the mansgsr
should take the time to review the symptoms of foodbome illses: asain with the
amployas.

) The larzs hlne box 2t the bottom of the page has gne mars important pisece of
information m it If an emploves is told by a doctor that he ‘she is sick from Nerovims,
E. coli O15T:H7, Shigella, Hepatitiz A virus, or Salmonells Typhi, vou must call the
Fairfax Countv Health Department  There are specific steps to get the emploves back
to work. The health department will explain those steps,




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

Use this fiow chart to determine if an employee with an undiagnosed iliness can
spread the #iness through food and should be restncted or excluded from work

Emplovee calls manager to report illness,
PIC/CFM asks EACH of the followmg questions:

|

ALLOW WOERK
WITH RESTRICTIONS

¢ Emploves doss net werk with

s Mt provide a doctor’s note
bafors workmg resmiar job duties

Employee lliness Decision Guide for PIC/CFM (HSP)

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

Employee calls manager to report illness.
PIC/CFM asks EACH of the following questions:

If a food employee reports a diagmosis of Norovirus, E_celi 0157:H7, Shigella, Hepatitis A virus, or
Salmonella Typhi, inmediately exclude the emplovee and coatact the Fairfax County Health Department,
Food Safety Section at 703-246-2444 for puidance

EHF1% REV. 10-10

o open wound
with an

gable

cover. Iithe
lesion or open
wound is located
on 2 hand use a
sinple-use plove.

If a food employee reports 2 diagnosis of Norovirus, E coli O157:H7, Shigella, Hepatitis A virus, or
Salmeneila Typhi, immediately exclude the employee and contact the Fairfax County Health Department,
Food Safery Saction at T03-246-2444 for puidance

e WEEE A YA




Tools and Resources

* Handouts; multiple languages
(Arabic, Chinese, English, Farsi,
Hindi, Korean, Spanish, Thai,
Urdu, Vietnamese)

* Web page PPT slide show

* Newsletter- 1/12, 4/12

Food Service Employee Health Policy

Food Service
Employee Health Policy
A Presentation of the
Fairfax County Health Department
Food Safety Program

View Text Version



Evolution of the Program

* Time spent up front has paid off

» EHS staff are able to effectively assess compliance status of
employee health policy requirements

* Employee Health Policy is a recognized concept in Food Service
Establishments



Summary

* |dentified the issue
* Assessed the challenge and identified opportunities for improvement

* Provided training to staff regarding employee health policy (EHP)
requirements

* Provided resources to staff to assist in the assessment of employee
health policy compliance (Decision Tree)

* Created resources for Food Service Establishments to use in the
creation of their own EHP and provided on-site training

* Followed-up with FSEs at each inspection



Employee Health Policy Initiative, Stats

o December 2010- 96% In Compliance Percentage
Compliance

* December 2011- 44% In
Compliance

 December 2012- 64% In
Compliance 6 -
* December 2013- 76% In .
Compliance 44
* December 2014- 92% In
Compliance

- 0
: AS Of November 17' 2015 96 A) In Dec-11 Dec-12 Dec-13 Dec-15  As of Nov-
Compliance A




Questions?



