NC Senior Nutrition Program Employee Health Policy Agreement

Reporting: Symptoms of Illness
    I agree to report to the manager when I have:
1.  Diarrhea and/or vomiting
2.  Jaundice (yellowing of the skin and/or eyes)
3.  Sore throat with fever
4.  Infected cuts or wounds, or lesions containing pus on the hand, wrist, an exposed body part (such as boils and infected wounds, however small). 
Note: The manager must report to the Health Department when an employee is jaundiced.

Reporting: Diagnosed Illnesses
    I agree to report to the manager when I have:
1.  Norovirus
2.  Typhoid Fever (caused by Salmonella Typhi)
3.  Shigella spp. Infection (shigellosis)
4.  Shiga Toxin-Producing Escherichia Coli (0157:H7 or other STEC infection)
5.  Salmonella (nontyphoidal)
6.  Hepatitis A virus
Note: The manager must report to the Health Department when an employee has one of these illnesses.

Reporting: Exposure of Illness
    I agree to report to the manager when I have been exposed to any of the illnesses listed through:
1.  An outbreak of Norovirus, typhoid fever, Shigellosis, E. coli 0157:H7 or other STEC infection, or Hepatitis A.
2.  A household member with Norovirus, typhoid fever, shigellosis, illness due to STEC, or Hepatitis A.
3.  A household member attending or working in a setting with an outbreak of Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other STEC infection, or Hepatitis A.

Exclusion and Restriction from Work
If you have any of the symptoms or illnesses listed, you may be excluded* or restricted** from work.
*If you are excluded from work you are not allowed to come to work.
**If you are restricted from work you are allowed to come to work, but your duties may be limited.

Returning to Work
If you are excluded from work for having diarrhea and/or vomiting, you will not be able to return to work until:     1) more than 24 hours have passed since your last symptoms of diarrhea and/or vomiting, or 2) provide written medical documentation from a health practitioner indicating that the symptoms are from a noninfectious condition.

If you are excluded from work for exhibiting symptoms of Norovirus, Salmonella Typhi, nontyphoidal Salmonella, Shigella spp. infection, E. coli O157:H7 or other STEC infection, and/or Hepatitis A, you will not be able to return to work until approval from the Health Department is granted.

Agreement
I have read (or had explained to me) and understand the requirements concerning my responsibilities under the Food Code and this agreement to comply with: 
1. Reporting requirements specified above involving symptoms, diagnoses, and exposure specified; 
2. Work restrictions or exclusions that are imposed upon me; and 3. Good hygienic practices.

I understand that failure to comply with the terms of this agreement could lead to action by the food establishment or the food Regulatory Authority that may jeopardize my employment and may involve legal action against me.

Employee Name (please print) ________________ Signature of Employee _________________ Date ________ Manager Name (please print) _________________ Signature of Manager __________________ Date _______
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‘Overview: A bacterium that can produce a deadly toxin and causes an estimated 70,000 cases of foodborne.
iinesses each year in the US.

‘Souroes: Meat, especiall undercooked of raw hamburger, produce and raw milk.

Incubation period: 2-10 days

‘Symptoms: Severs diarhea, cramping, deryoration

Provention: Cook implicated food to 155F, wash hands properly and frequently,correcty wash rinse and
Sanitize food contact surfaces.

Shigella

Oveviow: g i »bactru it caises an estmted 450,000 casesofdarhos nesses eachyr.
Poornygene causes Shigela o be easiy passed rom person o peson.

Souroes:Salad. milk, daiy proct, and uncean water.

Incubatin perioc: 1.7 ove

‘Smpome: Diathee, stomach crams, fever, hils and defydraton

Provention: Wesh nancs propery and equenty, especaly e sing th restoom, wash vegetables
‘thoroughly.

‘Salmonella (nontyphoidal)

‘Oveniow: Samonela . baceriu resporsiiefo millos o cases o foodborne inesses a year. The eder,
infonts, and indiduals it mpaired e Systams o trik fo severe fincss. eath can accur f the
person s ot reated promptly wih aniborics.

Souroe: Raw an ndércooked e, undercooked poultry and meat,day roducts, seafood, s and
vegetables

Incubation peroc: 572 hours (up 0 16 days has been documentad for low doses)

Sympome: NaLs6a, o, rampe, and v

Provantion Coo al fo0c 10 proper emperaturs, il o0 rapidy,and siminate sourcesofcoss-
Gontamination (e.proper meat storage,proer washing.fnsing. and sanizng procedures)

‘Salmonella Typh (Typhold fever)

‘Overview: Saimonelia Typhi i the bacteriur that causes Typhoid fover and s responsible for an estimated 430
cases each year. Ths lness i caused by eating o crinking food of Water contaminated with feces from an
infected person

Incubation period: Generally 110 3 weeks, but may be as long as 2 months after exposure.

‘Sourves: Ready 10 cat food, water, and beverages.

‘Symptoms: High fever, from 103°F to 104" . lethargy; gastrointestinal symptoms, including abdominal pains.
‘and diarthea or constpation; headache; achiness; oss of appetie. A rash offlat, ose.colored spots sometimes
‘occurs. Symptoms typically ast 2 o 4 weeks.

Provention: Excluding ick food workers, practcing g00d personal hygiene, preventing cross-contamination, and
‘Cooking 1004 0 the required final cook temperatures.

Hepatltis A

‘Overview: Hepatiis A s a ver diseaso caused by the Hepailts A virus. Hepatis A can affect anyore. I the
United States, Hepalts A can occur i situations ranging from solated cases of dsease o widespread
epidemics.

Incubation period: 15-50 days

‘Symptoms: Jaundice, nausea, diarrhes, fever, fatigue, ss of appetie, cramps

Provention: Wash hands property and frequents, especiallyafter using the restroom.

Norovirus

‘Overview: Ths virus isthe leading cause of diarthea in the Urited States. Any food can be contaminated with
Porovius f handied by someon who s nfected with the irus. This virs i highly infectovs.

Incubation period: 648 ours.

‘Symptoms: Nausea, voriting, diarthea, and cramps.

Provention: Wash hands property and frequentl, especially after using the restroom: obtain food from a
reputable food Source: and wash vegetabies thoroughly.




