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Duties of the Person in Charge (PIC) in regards to Employee Health

The requirements for employee health and exclusion/restriction for illness can be found in the Montana/FDA Food Code 2-201.11 through 2-201.13.  The Food Code may be found at http://dphhs.mt.gov/publichealth/FCSS/RetailFood.aspx.   The following is a summary of the requirements in the Food Code.

Responsibilities of the License Holder or designated PIC (Person in Charge)

· An owner is considered to be the PIC (person in charge) of an establishment unless the owner has designated someone else as the PIC.

Reporting

· PIC must require employees to report symptoms of or exposure to diseases that are transmissible through food. 
· See attached example of Employee Illness policy for reportable conditions.
· PIC must report to the Health Department if an employee has:
· Jaundice.
· Diagnosis of Norovirus, Shigella,  Shiga Toxin-Producing E. coli (STEC), Salmonella, or Hepatitis A.

Exclusion

· PIC must exclude food handlers if: 
· Symptomatic with vomiting or diarrhea (unless from a noninfectious condition), 
· Symptomatic with vomiting or diarrhea and diagnosed with an infection from Norovirus, Shigella,  Shiga Toxin-Producing E. coli (STEC), Salmonella, or Hepatitis A,
· Has jaundice with onset in the last 7 days, unless has note from health practitioner that jaundice is not from Hepatitis A or other foodborne disease,
· Diagnosed with Hepatitis A and asymptomatic, or
·  Diagnosed with Salmonella typhi within last 3 months and not treated with antibiotics.






Restriction

· If a food employee is diagnosed with an infection with Norovirus; STEC; or Shigella and has no symptoms: 
· Restrict from work in a food service establishment in any capacity in which there is likelihood of such person contaminating food or food contact surfaces with pathogenic organisms or transmitting disease to other persons.     
· If a food employee is diagnosed with an infection with nontyphoidal Salmonella and has no symptoms: 
· Restrict from work in a food service establishment in any capacity in which there is likelihood of such person contaminating food or food contact surfaces with pathogenic organisms or transmitting disease to other persons.   
· If a food employee is ill with acute onset of sore throat with fever:
· Restrict from work in a food service establishment in any capacity in which there is likelihood of such person contaminating food or food contact surfaces with pathogenic organisms or transmitting disease to other persons.   
· If a food employee has an infected boil or lesion which is not properly covered, restrict the food employee until it is properly covered:
· Wound on hand, finger, or wrist-use impermeable cover and single use glove.
· Wound on arm-use impermeable cover.
· Wound on body-use dry, tight fitting bandage.

Return to work
· For food employees excluded for symptoms of vomiting and/or diarrhea, allow to return to work: 
· After 24 hours or more with no symptoms, or
· Provides a note from a health practitioner that the condition is not contagious.
· For food employees who were diagnosed with the following, contact the Health Department before allowing to return to work.
· Norovirus
· Hepatitis A
· STEC
· Shigella
· Salmonella
· For food employees who were excluded or restricted for sore throat and fever, allow to return when:
· Have been on antibiotics for strep throat for at least 24 hours.
· Have had a negative throat culture for strep.
· Have been diagnosed by health practitioner that condition is not strep throat.


 


image1.jpeg
Lewis & Clark

Public

/4 Health





