FOND DU LAC BAND OF LAKE SUPERIOR CHIPPEWA
FOOD SERVICE CODE ORDINANCE #10/93, AS AMENDED

Adopted by Resolution #1208/93 of the Fond du Lac Reservation Business Committee on July 20, 1993.
Amended by Ordinance #03/95, adopted by Resolution #1240/95 of the Fond du Lac Reservation Business
Committee on July 13, 1995.

Amended by Ordinance #01/14, adopted by Resolution #1077/14 of the Fond du Lac Reservation Business
Committee on February 26, 2014.

Amended by Resolution #1206/15 of the Fond du Lac Reservation Business Committee on July 8, 2015.
Amended by Resolution #1264/15 of the Fond du Lac Reservation Business Committee on September 2, 2015.
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ORDINANCE #10/93, AS AMENDED

FOND DU LAC RESERVATION FOOD SERVICE CODE

Section 101 AUTHORITY

This Ordinance is enacted pursuant to the inherent sovereign authority of the Fond du Lac
Reservation Business Committee, as the governing body of the Fond du Lac Band of Lake
Superior Chippewa, as granted by Article VI of the Constitution of the Minnesota Chippewa
Band, and as recognized by the United States under the Treaty of September 30, 1854, 10 Stat.
1109, and under Section 16 of the Indian Reorganization Act of 1934, 25 U.S.C. § 476.

Section 102 FINDINGS

The Reservation Business Committee finds that the retail sale of prepared foods for individual
consumption within the boundaries of the Fond du Lac Reservation is directly related to the
health, safety and welfare of the Fond du Lac Band and of all individuals residing within or
visiting the Fond du Lac Reservation, and that the Reservation Business Committee has a
commensurate responsibility to regulate such sales through the standards herein prescribed.

Section 103 DEFINITIONS

For the purposes of this Ordinance, the following terms shall have the meanings herein assigned:

(a) "Approved" shall mean acceptable to the regulatory authority determined by the
Fond du Lac Band of Lake Superior Chippewa.

(b) "Band" shall mean the Fond du Lac Band of Lake Superior Chippewa.

(c) "Environmental Health Advisor" shall mean the United States Public Health
Service Sanitarian or other designee of the Reservation Business Committee.

(d) "Fond du Lac Human Services Director (FDLHSD)" shall mean the Director of
Fond du Lac Human Services or other individual who is duly designated by the
Reservation Business Committee to administer the provisions of this Ordinance.

) "Food-grade container" shall mean a container that is FDA-approved. Food-
grade containers are marked as such before going on the market.

63} "Food Service Establishment" shall mean a unit or location where food is
processed and intended for individual consumption usually for retail sale. The
term includes any such place whether consumption is on or off the premises.
This term includes home kitchens that prepare food for sale.
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"Indian" shall mean a member of a federally-recognized Indian tribe who is
eligible for direct health services provided by the Fond du Lac Human Services
Division.

"Person in Charge" shall mean the point person for the event where food is being
served.

"Prepared food" shall include, but not be limited to: refrigerated and ready-to-eat
salads; closed-face sandwiches; appetizers; pasta side dishes; and rice side
dishes. It shall NOT include open-faced sandwiches; frozen foods; produce,
including fresh-cut salads; or acidified/LACF products.

"Reservation" shall mean the Fond du Lac Reservation and all other lands
subject to the regulatory control of the Fond du Lac Band.

"Reservation Business Committee" shall mean the duly-elected governing body
of the Fond du Lac Band.

"Retail Food Establishment" shall mean a unit or location in which food is
manufactured, cut, mixed, ground, packaged, and processed for sale or
distribution to consumers.

"Retail Food Outlet” shall mean a unit or location at which food is offered for
sale or distribution with no cutting, mixing, grinding, packaging, or processing.

"Temporary Food Service Establishment" shall mean a food service
establishment that operates at a fixed location for a period of not more than 14
consecutive days in conjunction with a single event or celebration. Farmer’s
markets are included in this definition.

Section 104 FOOD SERVICE PERMITS

(a)

Permanent Facilities. No person shall operate a food service establishment
without a valid Food Service Permit issued to him by the FDLHSD. Only a
person who complies with the requirements of this Code shall be entitled to
receive or retain a Food Service Permit. Permits are not transferable. A valid
permit shall be posted in every food service establishment. Permanent, non-
temporary commercial food service establishments operating within the Fond du
Lac Reservation must possess an unsuspended, unrevoked Food Service Permit
from the FDLHSD. Food Service Permits will be issued as follows:

(1) All permanent facilities must meet the general requirements of the U.S.
Food and Drug Administration Food Code 2013 as well as the general
requirements of Section 105 of this Ordinance.

(2) The Environmental Health Advisor shall submit a completed Food
Service Establishment Inspection Report to the FDLHSD.
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The FDLHSD shall issue a Food Service Permit if the following
conditions are met:

(A) A passing score of 70% or above is recorded on the Indian Health
Services Temporary Food Handlers’ test, or 70% or better on the
Nation ServSave Food Protection Manager Certification
Examination; and

(B)  There were no "critical item" deficiencies noted on the
Department of Health and Human Services, Public Health
Services — Bemidji Area Indian Health Services, Form 12/2005,
Temporary & Mobile Food Service Operation.

Food Service Permits shall be issued for a 12-month period following
approval by the FDLHSD. Renewal of the permit is to be accomplished
by notifying the FDLHSD, who will then request the Environmental
Health Advisor to inspect the premises.

Food Service Permits shall be displayed in a conspicuous location within
food service establishments.

Temporary Facilities. No person shall operate a temporary food service
establishment who does not have a valid Temporary Food Service Permit issued
by the FDLHSD. Only a person who complies with the requirements of this
Ordinance shall be entitled to receive or retain such a permit. Permits are not
transferable. Temporary food service establishments, operating on the Fond du
Lac Reservation, must possess an unsuspended, unrevoked Temporary Food
Service Permit from the FDLHSD. Temporary Food Service Permits will be
issued upon completion of a Temporary Food Service Application according the
following procedures:
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All temporary facilities must meet the general requirements of Section
105 of this Ordinance.

The FDLHSD shall issue a Temporary Food Service Permit to the
operator of a temporary food service facility if the operator of said
establishment has reviewed the "Temporary Food Service Requirements”
and signed an agreement to comply with these guidelines.

Temporary Food Service Permits shall be issued for such period of time
as designated by the FDLHSD , but in no event shall exceed 14 days.

Temporary Food Service Permits shall be prominently displayed within
the food service establishment.

Three (3) copies each of the "Food Service Sanitation Manual," the
"Retail Food Store Sanitation Code"," and the "Temporary Food Service



(d)

Section 105

Requirements" shall be on file in the offices of the FDLHSD and the
Reservation Business Committee.

(6) All food service employees will be required to obtain and possess a
current Food Handler Certificate and accompanying card. The Food
Handler Certificate will be issued by the FDLHSD or the FDLHSD’s
certified designee and will be valid for one year after issuance. To obtain
a Food Handler Certificate, the food service employees must attend a
Food Service Training Session, sponsored by Fond du Lac Human
Services.

Food Service Training Sessions will be presented on a bi-annual basis and prior
to any event where prepared food is served; participants must pass the
accompanying test with a score of 70% or higher.

Copies of all Food Service Permits, Temporary Food Service Permits and Food
Handler Certificates will be maintained by the FDLHSD or the FDLHSD’s
designee.

FOOD SERVICE REQUIREMENTS

The following standards shall apply to all food service activities within the Fond du Lac

Reservation:

(a)

(b)

(c)

Location of temporary facilities. Temporary food stands must not be less than
100 feet from a building housing animals or other sources of odors, flies or insect
infestations. Animal waste should not run off or drain towards food areas. Live
animals must be excluded from the operational area of the food service stand.
Toilet facilities must be located within 400 feet.

Construction. Each facility must have a roof made of wood, canvas, or other
material that protects the interior of the establishment from splash, dust, and
inclement weather. Floors shall be maintained in a sanitary condition. Each
facility should have a floor constructed of concrete, asphalt, vinyl, or sealed
wood. Dirt or gravel is acceptable only if covered by suitable materials that are
effective in controlling dust and mud. Tent structures are to be enclosed on three
sides to control flying insects.

Mobile units must have floors, walls, and ceilings that are covered with
nonabsorbent, smooth, and easily cleanable materials. Mobile units must be
completely enclosed. Protective screens or moveable windows must be provided
for customer service windows and openings.

Lighting. Adequate lighting must be provided. Light bulbs must be shielded,
coated, or otherwise shatter-resistant in areas where there is exposed food, clean
equipment and utensils, or unwrapped single-service and single-use items.
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Garbage. Garbage containers shall be non-absorbent and easily cleanable.
Garbage containers shall be provided both inside and outside of each vendor site.
An adequate number of garbage containers shall be provided to avoid over-
accumulation of refuse. Garbage containers must have covers.

Fire extinguishers. Fire extinguishers must be made available to food stands (2A
10 B C rating). If using a commercial grade deep fat-fryer, a K extinguisher is
recommended.

Cooking Devices. Cooking on stoves should be performed towards the rear of
the food booth. Deep fat-fryers, grills, and griddles must be kept at least three (3)
feet from any combustible material and separated from the public for safety.
Barrels and other containers which have been used for the storage of toxic
products shall not be used as a cooking device.

Enclosure and Separation of Cooking Areas. All means of cooking must be in an
enclosed area effectively separated, so as not to be accessible to the public, by
using fence, rope or similar means.

Water Supply.

(1) A potable water supply from an approved source must be provided on the
premises for use in food preparation, utensil-washing and employee
handwashing.

(2)  Temporary restaurants which do not have water under pressure are
required to provide food-grade water containers which are smooth, easily
cleanable, and have a tight fitting cover. These containers must provide at
least twenty (20) gallons of potable water to the stand each day the
temporary restaurant is in use. Containers must be cleaned and sanitized
prior to each day's operation:

(A)  washin a good detergent;

(B) rinse in clean water;

(C) immerse in a 100 ppm bleach solution or other sanitizer for two
minutes; and

(D)  air dry (100 ppm bleach solution -- one-quarter (1/4) ounce bleach
per gallon of water).

3) An electric or gas heating device is required to heat water for
handwashing and utensil washing.

4) Water hoses must be of food-grade material, i.e., clear plastic or of
nontoxic materials approved by the USDA, FDA, and NSF. Water
supplies that are connected to hoses shall be protected by an approved
backflow prevention device.
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Utensil Cleaning.
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Only single-service cups, dishes, and implements shall be used for
serving food and drink. These utensils shall be fully protected from
contamination, and shall be used only once.

All single-service utensils shall be stored in the original closed container
or effectively protected from dust, insects and other contamination and be
stored a minimum of six (6) inches off the floor. Single-service straws,
knives, forks, spoons and toothpicks stored in a container which is self-
service to the customer, shall be individually wrapped unless served
through an approved dispenser or dispensed individually by a food
service employee to the customer.

Dishes and utensils must be washed and sanitized after each use in the
following manner: (a) pre-wash (scrape and soak); (b) wash in a good
detergent; (c) rinse in clean water; (d) immerse in a 100 ppm bleach
solution or other approved sanitizer for two minutes; and (e) air dry (100
ppm bleach solution -- one-quarter (1/4) ounce bleach per gallon of
water). All equipment and utensils shall be NSF food-grade approved,
smooth, durable, and easy to clean.

Wastewater Disposal. Liquid waste must be emptied into an approved sewage

collection system when such system is available. When not available, liquid
waste must be stored in a sealed container. This waste shall be disposed of at a
location that will not create a fly, odor, or nuisance problem.

Grease. Grease must be disposed of in a grease disposal unit if one is available.
If none is available, then the grease should be collected in an appropriate can
(coffee or other aluminum) and allowed to cool and solidify and then disposed of
in the normal solid waste dumpster or bin.

Handwashing.

(1)
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Hot water or tempered water must be provided for handwashing. If
potable water is under pressure at the facility, a single compartment
stainless steel or porcelain handwash sink with proper liquid waste
disposal must be used.

Where potable water is not under pressure, a minimum of two pans or
basins for handwashing and rinsing is required (a single basin with two
compartments is acceptable). Handwashing basins shall be kept in a
clean and sanitary condition. Disposable towels, soap and a waste
receptacle shall be provided in the area of the handwashing basins.

An alternative method for handwashing when potable water is not under
pressure is as follows: hot or tempered water in a suitable clean container
with a spigot is encouraged for washing and rinsing hands. Water from
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the spigot will run over the hands while they are being washed and rinsed
and the wastewater collected for proper disposal such as in a bucket or
pan.

All food service workers shall wash their hands frequently while
preparing and serving food. Employees must wash their hands
immediately after using the toilet, using tobacco, handling raw meat,
coughing, sneezing, or using a tissue.

Food employees may not contact ready-to-eat food with their bare hands.
Food employees shall use utensils, deli tissues, spatulas, tongs, and/or
single-use gloves when handling ready-to-eat food.

Hand sanitizers may only be applied to hands that have been thoroughly
washed. Hand sanitizers are not an acceptable substitute for
handwashing.

Personal Hygiene.

M
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All persons working in concessions must wear clean clothing and caps or
hair nets.

Tobacco products, in any form, shall not be used in the food preparation
or serving areas. Employees of the facility shall wash their hands
immediately after using any tobacco products.

Eating by employees must not be done in the food preparation or serving

area. A separate area must be designated for employees to take their meal
breaks.

Illness and disease.

(1

)

Reporting symptoms. Food employees are required to report to
management any incident of diarrhea, vomiting, or jaundice (yellowing
of skin or whites of eyes). Employees are also required to report to
management any lesions containing pus or open wound so precautions
can be taken to prevent food contamination. Employees are required to
report to management the date of onset of symptoms.

Reporting diagnosis. Food employees are required to report to
management when they have been diagnosed with any of the following
illnesses, whether they have symptoms or not:

(A)  Norovirus;

(B)  Hepatitis A;

(C)  Shigella spp;

(D)  Enterheorrhagic or Shiga Toxin-producing Escherichia coli; or
(E)  Salmonella Typhi.
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(3)  Reporting exposure. Food employees are required to report to
management when they have been exposed to an illness caused by:

(A)  Norovirus, within the past forty-eight (48) hours;

(B)  Enterohemorrhagic or Shiga Toxin-producing Escherichia coli,
within the past three (3) days;

(C)  Salmonella Typhi, within the past fourteen (14) days; or

(D)  Hepatitis A, within the past thirty (30) days.

4) Exclusion and restrictions. Management must exclude or restrict food
employees from working in a food service operation based on the
guidelines and decision tree found in Appendix A.

%) Recording. Management must record illnesses or symptoms and any
associated work exclusions/restrictions in an illness log; a prototype of
the log is found in Appendix B.

Unauthorized Access. Unauthorized access to the food preparation area should
be prohibited. Only food service workers should be present in the facility.

Children Under 14. No children under the age of fourteen (14) years shall work
in a temporary food service facility.

Food Protection. No home canned products shall be used. Foods must be from
approved sources. All meat and poultry shall come from USDA or other
acceptable government-regulated approved sources. The RBC may, by
resolution, authorize exemptions from this requirement, on a case-by-case basis,
for traditional reasons.

) Potentially hazardous foods such as hamburger, salads, eggs, milk, etc.,
shall be kept refrigerated at a temperature of less than 41EF when not
being served.

(2) Potentially hazardous food is an animal food that is raw or heat treated; a
food of plant origin that is heat-treated or consists of raw seed sprouts;
cut melons; or garlic-in-oil mixtures capable of supporting growth of
infections or toxigenix micro-organisms.

(3) Hamburgers and poultry must be provided in ready-to-cook portions.
Hamburgers must come in preformed patties separated by clean paper or
other wrapping materials. Poultry must be pre-cut into individual
portions.

(4)  Potentially hazardous foods, such as cream-filled pastries and pies,
custards, salads such as potato, chicken, ham, crab, and egg, shall not be
served by temporary food stands unless reliable mechanical refrigeration
is present and available.



)

(6)

(M

®)

)
(10)

(11)

(12)

(13)

(14)

Wild game animals should not be served to the general public. All meat
and poultry should come from the USDA or other government-regulated
sources. Vendors should provide proof that the game animals of foods
were processed by a USDA approved butcher or processor. The RBC
may choose to exempt these requirements for traditional reasons.

All parts of potentially hazardous foods must reach the required internal
temperature found in the Food and Drug Administration Food Code:

165° for fifteen (15) seconds: poultry; stuffing containing fish, meat, or
poultry; stuffed fish, meat, pasta, or poultry.

155° for fifteen (15) seconds: hamburgers; fish cakes and sticks; pork;
pooled raw eggs.

145° for fifteen (15) seconds: raw shell eggs that are broken and prepared
in response to a consumer’s order and for immediate service; fish; meat;
and pork.

Potentially hazardous food shall be kept at 135EF or above. Hot holding
equipment for this food must be approved by public health and safety
organization NSF or UL.

Foods should be rapidly reheated from 41° and 165°; foods must reach
160° in less than two (2) hours. Steam tables and crock pots are not to be
used to reheat potentially hazardous foods.

Foods held at or above 135° should be discarded at the end of the day.

Frozen foods shall be thawed out at temperatures below 41° or during the
cooking process. No thawing of frozen foods at outdoor temperatures
will be allowed.

An accurate and visible thermometer must be located in each
refrigeration unit. Refrigerators and ice chests must be able to hold
potentially hazardous foods at or below 41°.

An accurate metal stem thermometer must be provided for checking
internal temperatures of cold and hot potentially hazardous foods.

All foods and drinks are to be covered at all times to prevent
contamination from flies, dust, sneezing, etc. If cloth coverings are used,
they shall be used for no other purpose and shall be replaced by clean
cloths daily.

Ice which will be consumed shall be obtained in chipped, crushed or
cubed form. Such ice shall be obtained in single service closed
containers, and shall be held therein or in sanitary covered containers
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Refuse.
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until used. Dippers or scoops shall be used for dispensing ice. Melted
water shall be disposed in a location that does not create a nuisance or
hazard.

All nonperishable food, equipment, utensils, and single service items
must be stored in a clean, dry location and must be stored in their original
containers a minimum of 6 inches above the floor of the temporary
restaurant.

Nonperishable food which is not stored in its original container must be
stored in a food-grade covered container, and if the food item is not
readily recognizable, must be labeled for content.

Ready-to-eat potentially hazardous food stored for more than twenty-four
(24) hours must be labeled with the date of preparation and used or
discarded within seven (7) days.

Sugar, cream, mustard, ketchup and similar products shall be served from
individual packages or approved dispensers unless they are served by
food service employees.

Items such as pickles, onions and relish shall be served by food service
employees unless individually packaged.

Plastic squeeze bottles, pumps and similar types of dispensers must be
fabricated so as to be smooth, easily cleanable and capable of being
completely disassembled for washing, rinsing and sanitizing.

Unpackaged food may not be stored in direct contact with ice. Packaged
food may be stored in ice or water if food is enclosed to prevent
saturation. Wet storage of canned or bottled non-hazardous beverages is
acceptable when the water is clean. A small amount of bleach (about one
quarter (1/4) of a capful) should be added to the ice melt water. At least
10ppm of available chlorine should be present in the ice melt water.

Garbage and refuse shall be routinely removed from the immediate area
around the facility to prevent the attraction of flies and the creation of
odor and nuisance problems.

Durable waste containers of sufficient size and number, lined with plastic
bags and tight-fitting lids, will be provided by the operator of the facility.
These containers must be covered at all times. The containers must be
emptied as often as necessary to avoid creating a nuisance. When
dumpsters are used for daily storage, plastic bags shall be used and tightly
closed prior to storage in dumpsters.
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Washing and Cleaning Aids.
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Three (3) clean five-gallon containers shall be used for warewashing at
all temporary food stands, unless NSF-grade three (3) compartment sinks
are already installed. These containers should be large enough for
complete immersion of all utensils and not used for food preparation. All
utensils and surfaces must be sanitized a minimum of every four (4)
hours or as needed to ensure they do not contaminate the food products
being prepared or served. Adequate space for air drying of food
equipment and utensils must be provided.

Utensils and equipment must be washed after each use in the following
manner:

(A)  prewash (scrape and soak);

(B)  wash in dish washing detergent;

(C)  rinse in clean water;

(D)  sanitize with chlorine bleach or other approved sanitizer (100ppm
chlorine solution, approximately one (1) tablespoon per gallon of
water)for ten (10) seconds; and

(E)  airdry.

Cloths used for wiping food spills should be used for no other purpose.
Wet cloths must be sorted in a chemical sanitizer at concentrations
specified by manufacturer. Dry cloths must be free of food debris and
soil.

Chemical test papers, such as chlorine quaternary ammonium or iodine
should be available to check concentrations of chosen solutions.

Floor cleaning aids such as mops, brooms and buckets should not be
stored in food preparation areas.

Toxic Product Use. Toxic products must not be used in a way that contaminates
food, equipment, or utensils or in a way that constitutes a hazard to employees or
other persons, or in a way other than in full compliance with the manufacturer's
label. Toxic products shall not be stored above food, food equipment, utensils,
or single-service articles.

Person in Charge.

M

A person must be designated to be in charge at all times when the food
stand is operating. The person in charge must demonstrate a knowledge
of foodborne disease prevention as it relates to their specific food
processes and general food code requirements.
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(a)

(b)

(c)

(d)

(2) Temporary food service workers shall attend a food handler’s training
provided by the Band, Indian Health Services, State, or local health

department.
3) At least one person in each food stand must hold a current food handler’s
card.
INSPECTIONS

Delegation of Authority. The Fond du Lac Reservation Business Committee
delegates inspection authority of all food service establishments on the Fond du
Lac Reservation to the FDLHSD. The FDLHSD may use the services of the
Environmental Health Advisor as necessary to satisfy the requirements of this
Ordinance.

Inspections of Permanent Facilities. Inspections shall be conducted at least
annually of all permanent, nontemporary food service establishments by the
Environmental Health Advisor or the Environmental Health Advisor’s designee.
Findings shall be reported using the FDA 2009 Food Survey form. Commercial
establishment reports will be sent to the owner/operator of the facility, the Chair
of the Fond du Lac Reservation Business Committee, and the FDLHSD. If a
facility does not pass inspection, the report must be flagged and a cover letter
attached briefly outlining the finding(s). In addition, a facility failing to pass
must be inspected within at least six months after the failed inspection, and every
six months (or less) thereafter, until at least one (1) year has passed with no
findings.

Inspections of Temporary Food Service Establishments. Spot check inspections
will be conducted periodically of temporary food service establishments by the

FDLHSD or the FDLHSD’s designee. Each facility will be inspected at least
once during its operation.

Implied Consent. The issuance of a Food Service Permit or Temporary Food
Service Permit carries with it the implied consent that the FDLHSD, the
Environmental Health Advisor, or other designee shall have, at all times, with or
without advance scheduling, the right of proper entry upon any and all parts of
the premises of any place in which such entry is necessary to carry out the
provisions of this ordinance.

Section 107 ENFORCEMENT

The FDL RBC aims to ensure that all food produced, handled, distributed, stored, and consumed
within the Reservation is safe. The FDLHSD or the FDLHSD’s designee, Conservation
Wardens, and Fond du Lac Police Officers are empowered to enforce this ordinance through any
legal means available.

12
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Section 108

Civil Action. The provisions of this Ordinance shall be enforced through a civil
action before the Fond du Lac Tribal Court, and shall be commenced by citation
issued by the FDLHSD or the FDLHSD’s designee, Conservation Wardens, or
Fond du Lac Police Officers.

Penalties. Violation of any provision may be punished or remedied by a civil
penalty not to exceed $500. Each day of a continuing violation may be charged
as a separate violation, and a separate penalty may be imposed. In addition to a
civil penalty, any personal property which has been used in connection with a
violation of this Ordinance, including vehicles and other equipment, may be
seized and forfeited in satisfaction of any judgment entered pursuant to this
Ordinance and the Civil Code of the Fond du Lac Band.

Temporary Emergency Closure. If the FDLHSD or the FDLHSD’s designee
identifies a violation which, if not corrected, is likely to directly contribute to
food contamination, illness, or environmental degradation, the FDLHSD or the
FDLHSD’s designee may order the Food Service Establishment to immediately
correct the violation. If the Food Service Establishment fails to immediately
correct the violation, the FDLHSD or the FDLHSD’s designee, Conservation
Wardens, or Fond du Lac Police Officers shall have the authority to issue a
temporary emergency closure and to ensure that the establishment ceases food
service. The temporary emergency closure shall remain in effect until the
establishment obtains a new certification or a court rules otherwise.

Money Damages and Injunctive Relief. othing herein shall prevent the Fond du
Lac Band from bringing an action against any violator of this Ordinance for
money damages for harm to any Band resource caused by the violation, or for
injunctive relief. Injunctive relief may include the suspension of the violator’s
Food Service Permit or Temporary Food Permit for a specified period of time, or
pending specific performance.

Termination of Permits. If any individual who operates a food service
establishment required to possess a Food Service Permit or Temporary Food
Service Permit, violates the provisions of this Ordinance, such violation shall
constitute grounds for termination of that person's permit to trade on the Fond du
Lac Reservation by the FDLHSD.

EFFECTIVE DATE OF ORDINANCE; SEVERABILITY

This Ordinance shall be in full force and effect immediately after its adoption and, at that time,
all ordinances and parts of ordinances in conflict with this Ordinance are hereby repealed.
Should any section, paragraph, sentence, clause or phrase of this Ordinance be declared
unconstitutional or invalid for any reason, the remainder of said Ordinance shall not be affected
thereby. The Reservation Business Committee declares that there is shall be no liability on the
part of the Fond du Lac Band or its agencies or employees for damages which may occur as the
result of reliance upon or conformance with this Ordinance. The Reservation Business
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Committee, by adoption of this Ordinance, does not waive the sovereign immunity of the Fond
du Lac Band in any respect.

Section 109 AMENDMENT OR RESCISSION

The Reservation Business Committee may amend or rescind this Ordinance as it deems
necessary to protect the health, safety and welfare of the Fond du Lac Reservation. The
provisions of this Ordinance may be amended by resolution of the Reservation Business
Committee.

CERTIFICATION

We do hereby certify that the foregoing Ordinance #10/93, was duly adopted by Resolution
#1208/93 by a vote of 3 for, 0 against, 0 silent, with a quorum of 4 being present at a Special
Meeting of the Fond du Lac Reservation Business Committee held on July 20, 1993; and
subsequently amended by Ordinance #03/95, adopted by Resolution #1240/95 on July 13, 1995;
and by Ordinance #01/14, adopted by Resolution #1077/14 on February 26, 2014: by Resolution
#1206/15 on July 8, 2015; and by Resolution #1264/15 on September 2, 2015.

Karén R. Diver, Chairwoman ‘ Ferdinand Martineau, Jr.
Chairwoman Secretary/Treasurer

laws:10-93(072093:071395:022614: 070815:090215)
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TEMPORARY FOOD SERVICE PERMIT APPLICATION

FOND DU LAC RESERVATION

Applicant Name:

Address:

Email address

Phone Number:

Names of people authorized to work in the
Temporary Food Service Facility:

Period of Food Service Operation:

As the owner/operator of this Temporary Food Service Facility, I hereby apply for
a permit from the Fond du Lac Band to operate my business on the Fond du Lac
Reservation. 1 have reviewed the requirements of the TEMPORARY FOOD
SERVICE requirements of the Fond du Lac Band and agree to comply with said
guidelines.

I understand that failure to comply with any of the requirements of these
Requirements will result in the revocation of my Temporary Food Service Permit.

Owner/Operator:

Date:




APPENDIX A

Exclusion and Restriction Policy for Food Handlers

A. Reporting Symptoms. In accordance with the 2009 FDA Food Code, as amended, food
employees are required to report to management any incident of diarrhea, vomiting, or jaundice
(yellowing of skin or whites of eyes). Employees are also required to report to management any
lesions containing pus or open wound so precautions can be taken to prevent food contamination.

Food employees are also required to report to management the date of onset of symptoms, an
illness or of a diagnosis without symptoms.

B. Reporting Diagnosis. Food employees are required to report to management when they
have been diagnosed by a health practitioner with any of the following illnesses:

Norovirus; or

Hepatitis A; or

Shigella spp.; or

Enterheorrhagic or Shiga Toxin-producing Escherichia coli; or
Salmonella Typhi.

NhWN =

C. Reporting Exposure. Food employees are required to report to management when they
have been exposed by attending or working in a setting when there is a confirmed disease
outbreak or living in the same household as, and has knowledge about, an individual who works,
attends or had been diagnosed with an illness caused by:

Norovirus, with the past 48 hours;

Enterohemorthagic or Shiga Toxin-producing Escherichia coli, within the past 3 days;
Salmonella Typhi, within the past 14 days;

Hepatitis A, within the past 30 days.

bl o e

D. Exclusion and Restrictions. Management will exclude or restrict food employees from
working in a food service operation. The period of time that a food employee will be prohibited
from engaging in food service work will be determined using the guidelines and decision tree
that follow.

Management will record illnesses or symptoms and any associated work exclusion and
restriction in an illness log (sample attached).



EMPLOYEE ILLNESS DECISION GUIDE

Ask these 3 questions to decide if
employees’ duties should be
modified due to iliness.

1. Do you have Yos
vomiting ‘

and/or
diarrhea?
No
WORK WITH PRECAUTIONS
2. Does « Rerforce proper handwashing

No bare-hand contact enth ready-to-

eat foods of clean dishes

» Discuss. "nEss reporung
requrements for emp oyees. ways st
foodworkers can spread (nEss
through focd, and prevention

strategies

someone in your Yes
household have -
vomiting and/or
diarrhea?

EMPLOYEE IS NOT REQUIRED TO
BE EXCLUDED OR RESTRICTED
FROM NORMAL WORK DUTIES

3. Do you have a

cough, sore =

throat, fever, or
runny nose?

However o there are contems about
the sgre3s of other communicate
dlnessed, resinciong may L2
wamanied.

Contact your local heaith
depastiment with specific congerns

If an employee has influenza-like symptoms (cough, fever, sore throat, or runny nose) or
has been diagnosed with any type of influenza, consult the CDC website (vww . ctc qov)
of the MDH website (1111 veww el state auus ) for the most up-to-date gurdance.




Conditions

Food Employee Illness Guidelines

1S Ao

Liless HSvinplo

Action ' Return-to-Work Criteria for
Foodworkers

tio)

i (rutldatice

Other Infarmation

Acne

Re nfotce good hardwashing ard ne barc-hand

contact with regady-to-28t ‘gens.

Acng itsaffis Pot frargmadted HBrough food, however some of
the bacteria comnron'y found in arees of acne can cause
foodbome ) necsses. Remind focoworkers that they must not
touch atne (or other parts of ther Bare shin) whi'e working with
foud, If iney do 2o, they must wash ther hands immeoiately.

Bed hugs

No e<clusions or restricticns are requ reg

Bec hugs are not transmtted from person-to-persen. They are
neot lihe ice and wi:l not usually ¥ave directly on a person’'s
body Bed bugs are sprend betwueri res dences and when they
hide and are trangpried in lugoage, furriture, or other items.

Bronchitis

Focd emplogees expel enclag persistent aneezng,
coughingg, or a runny noee that causes disgharme
from the eyes, nogs. or mouth May 1o werk with
expesed food; ¢ 2an equpment. wtersils, or irens. or
dnwtapped s nge-Bervice of Singie-usa anlcles.

When empicyes returne to work reinforce good handwashing:
emphesize no vare-hand contact with ready-lo-eat foods. ana
discuas employed Hiness reparing procedure, and the ways i
focdworkers can spread 'ress through food

Campylobacter spp.
(Campylobacteriosis or
Campvlobacter
enteritis)

Exciude faczd emplayae from food &stabd samant.
Moty local health departrentar cai 1-377.FOCD-LL.
Record Iliness on empleyee ilness log. kealt
departraent clearanes |s requ red before the
facgwother may return 15 work

Campy obaciencsis 1 on infechious ¢sease caused by Lacleria
of the genus Campylobacter. ana may be transmitted through
fond. WNast peope whio bacorma v wiih campytobaclends 8 get
dipthea crampng 3abkoominal pain, snd fever within twoto fue
days after exposure io the organ’sm. The diarrhea may be
blcody and can be accompanist by nausea and vomiung. The
hlnzss typicaly s8is ane weeh Faaoaothers diagnosed with
cawpylchactenosis piust regort theiri In2ss to the person-in-
charge

**ITEMS SHOULD BE RECORDED ON ILLNERS LOG AND/OR RERORTED 7O YOUR LOCAL HEALTH DEPARTIENT
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Conditions

Food Emplm'ee Illness Guidelines

I\I;r’."

Action ' Return-to-Wark Criteria far

Foodwarkers

ptoms Action

]l" HEIIS &

Other Information

**E. coli O13T:H7

(EHEC -
 Enterobemoirhagic colitis:
STEC - Shiga toxin

| producing E. coff)

Exclude “ood enrployee from food establishmrent.
Notfy a2l health cepanment or ¢a  1-877.FOCDLILL
Record nese on enployed | Iness 109, Health
departrent clearance is requred before the
foodworker may retum $o work.

E colitsa . =IRE T [ FE" E coilisahighy
con%agnous foapdborng ll!ﬂéal and carn be easily ransmitted
fram an Infeetes foodworker to cuslomerns

Frodworkers ciagnosed wh E. coli must report thet i'lness ‘o
the persan- n-charge

 Fever

If sympicms include dmarrhea or vemiting, exclude
food employee from food astabl shment, Must be
symprom free for at izast 23 nours before returming to
wors Recard on employee (ne o3 104

if fever is not accomganiad by diarrhea or vomit ng,
ampicye€ may be a8 owed towork Reinforce good
nahdwash g, erahasze no tare-hand cortact with
ready-to-eat fouds, and dscuss emp oyee I ress
reporting procedure and the way il foodworkers ¢an
spread . ness throuzh food

{f tever i accampanied by Sare thwoat ar counh, see
“Influgnza”

Favers may co coused by a number of conditiors. A
foodworker e«perencing a “ever may not be a food safety risk,

but should e ¢ osely monitored for vomitng, diarrhea, or
inf ugnza.

if ‘ocdworker e« periences thede syratoms, they must report
the r symptoms to the person-in-chage and be immediately
excluded from work.




Conditions

Food Employee Il

IlIness Svinptoms Actic

Action / Return-ta-Wark Criteria for
Foodwarkers

Iness Guidelines

T sl 2V O
il -"U;U:L«,'lh';

Other Information

== Giardia spp.

{Giar diasis)

Exclude “occ employee from food esiablishment.
Nouty loca! health department or cal §-877-FOCD-ILL.
Racord I'ness on empioyas | ness oy, ~aalth
deparirent ¢ agrance is resuved before the
‘ocowarksr ray retrn 1o work.,

Gigrd:a can be transmites from an nfected foodworker to
custemers through food.

Foodworsers giagrosed with giard-asis must renert the rillness
to the persor-in-charge,

Hangover

If symptons include diarrhea or vamrizing. exclude
focd empisyew from “ood establishment. Must be
syrmrptom free for at Jeast 24 hours before resurning to
werk. Record ar employee iiness lag

Headache

If sympioms incfude varutng or darrmea, eéxclude
fosd empioyes liom food estaskennent. Muat Le
syrrptom free for akleast 24 hours befors relirung 1o
wark, Record or emaleyes illness 03,

If Feadacne is not accempan.ed by vonuing or
diarrhea, emp'ovee may be alowed W0 woth.
Renferee good nandwash ng, emphasize no Lare-
nard contact with ready-to-aal foods. and ¢iacuss
gnployee iiness repartng procedure. and the ways 4
foc cworkers can saread ifngss through foce

Headacnss may be& ceused Ly a number of conditons. A
foadwarker experenging ¢ headache may not ve a food safety
rigk. cut shouid be ¢ ossly menitcred for vomting or d-arthea

if ‘occworker e penences these symptoms, they must report
ther syriptome to the pereon-in-charge and be immediately
exchaded from work,




Conditions

Food Employ

Action / Return-to-Work Criteria for
Foodworkers

ee Illness Guidelines

1iness mptoms Action Guidance

Other Information

HIV AIDS

MNa e clls ons ar restrictions are requred

HI A0S attacks the inmune system. The HIV/AIDS virus s
traran> tted shrough contact with the blood end tody fluids of
sanreone who 15 infacted

Hi 2AIDS 1= not corsidered to b2 o foodbome pathcgen.
Practice routing blozd-borne pethagen pracautions.

HIXN1 Novel

Influenza See “Influenza.’
{Swine flu}
Hepatrs Aisa - ) =19, Hepatits A is
Exclude fcoo enrployee Tom food establishrent. ah gh." cc;nta;.:us m(:dtorrnf dness and can be easily
Notity Jocal health cepartment er ca 1-877-FOchLy  |transn e ‘ro,*f'n an nfxctec foodworker to customers. N
; 8y ) ' Lt f i & ]
"Hep:lllhs A Record i nest on enployes (lness oc Health Ie. awing of skin ard eyes are common symptoms of heoalitis
deperiment ¢learancs is r=gy red befere the :
foadwarker may Tl 10 wark. Feodworkers diagnosed wrh hepatids A must report the r
iness ‘o tre person-in-charge.
Hepatits B o 8 senzua [ver nfact-on The hepatits B virus s
trarsmitted threugh contact with blood and body fiuias of
Hepatitis B Ho exclusions or restrctions zre requiren soneone who is infectes Hepadtis B is not a corsidered to be

& foodborne pathogen. Practice routine blood-borne pathogen
precnutons




Conditions

Food Emplovee Illness Guidelines

11
LI @SS

Action ' Return-to-Waork Criteria for
Foadwarkers

SYIinpioins Actiol

rilldance

Other Information

Hepatitis €

*lg esclusions or restrictians are recuires

Hepatits © s a cerlowa war infection. The hepatts C virus ¢
tranemitted through cantact with blood and body “uids of
someans wh is infecter Hepatris C is not consdered tove a
foodsorre pathogen. Fractics rous ne olood-berne pathogen
precautions.

Impetigo

Dpen wounas on hards or gme must be cavered
wth an impermeatle bandage and a single-use Slove
Jor hand weunds! celafe returmng to Wwork. Senforte
gotd handwashing sne na Lade-hand cantast wib
reamy-io-2at foods,

laelige i st o foasbo:ne (ness, but o cortagious sk
infecsan aecurring on the nosa, ames, ard legs, or ancund the
moutr Inrpetgo & spreac perscn-to-person by contact with
fAwd “rom around the sores.

Infected wound er
pustular beil

DpEn woauns3 on hands of Bms mus? be covared
widh anamipeimealle bandaga and & singlé-ude glave
‘ar hangd woundsat befgre refurning 2 work Heinfarce
good handwashng ane 2mphasice ro bare-hand
con:act with raacy-1c-eat focas.

Influenza

(Seasonal or HIN1
novel)

Exclude food employee ror food estas! shment.

K syrpioms included diarhea or vowriting,
focoworker must be symotom fres for at east 24
molts befare retumng 13 werk. Reeord on emaoyee
Tnesa og,

In penza (peasona and M1k 1 novel) ‘9 a respiratory ilness
causad by @ virus Symptoms incude fever (above 10 Fy,
couch, sare trroal. swuffy nose, and 0 some cases d arrhea
and somnng.

p-to-date informaron on all types of infuenza s avaiab 2 a

waw state hea'th mn us OF Www cdc o\




C onditions

Food Employee Illness Guidelines

itliness s>vimpifoins AcCiio

Action / Return-to-Work Criteria for
Foodworkers

1) 1184821 + )
] IR TNC

Other Information

Jaundlice

Exclude food emplosee from food estasshment,
~at®y local bealth department or ¢a'+ 1-877-FOQL-ILL
facord Qness on amplo e ness og Health

department clearance |o reou red before the
‘poowarkar may retum o wok.

Jaundiee, yellawing of she eyes or skin, is a corman symatom
in p2oo 2 rfected with hepatits &

Jaundicad faodworkars may be o
and mustrepcr treir symotors to the person- m-cha'ge

Lice

o¥ Eonludiohs Of feincLans ard reguired.

2 though head 1ce do rot srasent a focd safety risk, it s st
imgortant to ke azprooflat: précautions to ersure that thay
da not spresd anteng workars Zgnomon Faadsets used for
drive-thmough wintows shou d not be used by foodwerhers with
head | ce. Combs a~d cther har accessones shou d not be
gnpfec Zlothr g should net e snarec. Cioth.ng should be
gtared i un argarized fashan an saparate ncoks or i ochers
o prevent soread of lice,

Listeria
monocyfogenes

{Listeriosis)

Exclude foed enpleyoe o food estacl shivent.
Must be symptom free %gr at lagst T4 hours aefore
retuming to work. Record on ertsloyee 1 ress iog.
Lotif/ local bealth depantnertor ¢a 1-877-FOOD-ILL.

Listeriosis is & serious ‘nfecior caused by eating food
cattamunatad wth e basianurm Ustena rmonceylogenes.

|'Mhe loterosis io a foedhsme diness, it cannat be traramittec
|irom oerzon-to-person. The diseaze most'y affects older

pertons, pregnant warrsn, newboms, and aduls with
weakened immune systams

14 person watn | 161 2813 may have fever, musc'e aches, and
sgmetbmas naused or d arrhea

Foodwcrhers diagresed wib isterams must reoornt ther I ness

to the pareon-in.charge




C onditions

Food Emplovee Illness Guidelmes

_"I" :“#1 ’tl{H}L_ y ﬁ‘ 1E

Action ' Return-to-Work Criteria for
Foodworkers

Other Information

Methicillin-resistant
Staphylococceus
aAUFS

(MRSA)

Exclusion from work in food service is wamanad in
siuatizng when o o5 ey that the pereon caud
comtaminate the faod or ransmit the kiness o othar

| CEMEONS.

Cipen wounds onhands or arms must he covered
ath an Impermzacle bandage ard a sigle-use glove
‘or nand waurds | ceford retuming to wotk Senfarce

guod handwashirg and no bare-hand contact wth
ready-to-eat foods.

RS 8 not considered a foodbome infection. However Stanh
and ~ther micrekia contamination of food can oceur if a person
witn craining les.ons on the hands or forearms handles foods
or feod cantact urfnces,

Meningitis

(Bacterial)

Excluca #c-c.-é: e:'ri? plw-:}é from ﬂ;t;d és‘iabl shnent,

¥ symptoma inc'u2e diarrhea or vamiting, foodworker
mus: oe sympiom free for at least 24 hours before

retaming to work. Record on enip oyes | pess log.

Senve forms of Lastenal meningds are contagicus. Symplems
intiute high fever. beadache, ob*f reck, nausea. vomiting,
eorfusion, and ¢ 2epiness.

Up-to-gate informranon s available at waww cde g

Maononucleosis

{(mono)

Mo exclusions or restrictior s are reguirea.

Rerforce goad bandwashing Errphasize ro bare-hand
cortact with ready-to-eat foods. ©iscuss emp oyee illness
reporting procedare and the ways il foodworkers can spread
ll Inags through oo




Conditions

Food Emplovee Iliness Guidelines

H‘ ‘lT""_:l'j!l:;'h"i‘iLLt" fl‘ni-rkw

Action Return-to-Wark Criteria for

Foodworkers

i & TN 4O
Il Sxld ‘[‘:liéﬁl_;

Other Information

"N ausea

Exclude foco empizyee from food estacishment
syrptoms mclude d armec ¢ vomiting Must be

g rptam free far at .east 24 hours before retuming to
were Regord an encloyes (inese l0g

If nausea 1= not accomoanied by d.anmmea ar vomung.
aow empoyes to work, Re riorce good

nardwash ra: enpnasce no bare-hard contect with
ready-to-eat foods,; and discuss emc'oyee il ness
reconing precedure and the ways d focaworkers can
spread illhese throash foad

MNausea mzy be caused by a rumber of condizons. A
foodworker a4par encing rausea may not he o food safaty 13k,
bt should e close v mon tored for vomitng or olarrhea.

if focdwork.eT e¥penences nese symploms, they must report
tre £ symatoms to the personein-charge and o2 immed:ately
excluded from work.

=N aroviruas

Exciude fooo employee from (ood estanlahmeant.
louTy local health desartmerter cal 1-277-FOCOHILL.
Record ilinecs on employese i ingss og —lealth
depptmert o earqres 1o peoured hatore tha
fooaworker may retum 10 work.

borpvirus a2 @ | RE 1 Norovin.s is &
wokly ¢ontagious | ress and can be easily transmitted from an
infected “codworker to customers.

Frodworeers didcroted with rorovirus must repott ther 4 ness
to The pereon-in-charge.

Pink eve

Ha € -clusions or restrictions are requred.

Pk 2ye ¢ anmfectcn of nfarrabon of the eye itis highly .\
comagicus, bt is not tansm ted through “ood. Foodworkers with pink
(&2 Must take 8xira crecnurions not 1o touch theireyes of face. end
voash thek nands thorough'y to prevent the soread ¢f pink eye 0 ofhers.
|
]




Conditions

Food Employee Illness Guidelines

HHiness Svin ;"_z
Action / Return-to-Work Criteria for

Foodworkers

foms Actio

N siiiance

Other Information

Ponewmonia

Food employees expenencing persisient sneezng,
coughing. or a runny nose that causss dischargs
from the eyes nese, or mouth mav not work wih
exposed food, clean equprient. utersls, of 'nens ar
UNWrapped g &-gervice or fngleuse afickes,

When emplayee returna to work: reinforce good handwashing
emastasize ne bare-hand contact with ready-to-eat foods
giscuss enployee iness reparting procedure. and the ways I'
foadworkers can epread dmess through food.

Pregnancy

If vamitng, exclude from food estab isbment

sancitng ang agLIen aras Common symptoms of momng
swknass, o slde effect of pregnancy. While mom.ng sichness
e £l not a communcabia illness, care must be token to
prexen: e contamination of food Pregnant foodworkers
E:perisneng ongong nauses may work in a food
estabdisbment. but must be gicaely monitored for symgtoms
that wouls indicate & communicable ilness.

if fcooworker experiences these sympioms, they mus: report
therillness to the pemon-in-charge and be immediataly
excluded from work.

Ringworm

Open wounds on hands or arms st ke covered
wth an impermeable bandage ard a singi2-use glove
‘for hand wounds} 1:efore retuming fo werkh Renforce
good handwash ng and emphasize no bare-hard
tcontact with seady-to-eat foods.

Ringworm ‘s & fungsl infection of the body, sca'p or feet
Rinzworm 3 transmittec by touchng lesions cf an nfecied
peraon o animal
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=*Salmeonella spp.

: {Salmoneliosis)

Exclude fcod employee from food estanl shment.
| Motify local hezlth departnient ar ea | 1-377-FOOD-ILL
Recard illneas on employes ilness og. Heslth

department clearance s required before the
foodwarker may return 1o work.

Baimenella sa - = =RE QD SAFET [<.«, Salmonellosis
is a highly contag ous foaabarne illness and can be easily
tranemitted from an infected foodworker to customers.

Foodwarkers diagnosed with sa' monel'osis must report the'r
i Iness to the person-in-charge.

. Scabies

| Dpen wounas on hards orf aems must be covered

W th an impermeanle bandage and a singie-use glave
‘fgr hand wounds) before returning to wark. Reinforce
‘gcodi handwash'ng and emphasize no bare-hand
comtact with ready-te-eat foads.

Scabies is an infestation caused by tiny mites that burrow and
lay eggs under the skin. Scabies is fransmitted by prolonged,
direct skin contact with an infected person.

| Scombroid Fish
| Poisoning

(Histamine Poisoning)

Exclude foed erployee Tom food establishment.
Must ke symptom free for at least 24 haurs before
retuming to work. Record on emplayee [ness log.

| Notify local kealth departmert or ea | 1-377-FOOD-ILL.

Scombroid fish posoning, or histamine fish poisoning, is a
syndrome rezembling an al ergic reaction that occurs after
eafing fish contaminated with high levels of histamine. While
scomizroid poisoning is a foodbome iliness, it cannot be
transmitted from perzon-to-person.

Symptoms begin within 2 minutes to several hours after eating
the fish. The most common symptoms are tingling and burming
sensations around the mouth, facal flushing, sweating,

nausea, yomiting, headachg, palpitat:ons, d'zziness, and rash.

Foodwarkers must report their illness to the person-in-charge.
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 **Shigella spp.

(Shigeliosis)

Exclude ‘cod emplagde from foad attablshment,
Haufy loca bealth cepartment or ea ! 1-877-FI0D-ILL
Record i ness on empioyee ilnegs pg. Health

departrment clearanes s reouiped bafore the
faodworker may retwm 1o work

The fosdworker must be excluded from working in the retall
food estabhighment and the 'aw requires the manager to notify
the 'ccal kea th deparmmeant immadiately.

Faodwarkers dlagrosed with shige losis must repont their
i Iness to the persch-r-charge

Shingles

{varicella-zoster)

Tpen wounds on harde or gome Must be covered
wth an imparmaacie bandage and a single-uss glove
{for hanc wounds} befere returning to work. Reinforce
good hardwashrg ard emphasize no bare-hand
tortacy wain ready-ig.2nt foods

Shinges i catwed Ly Wne chickerpox virus and can cause
extreme pain, itickng and numbness. Shingles may cause

¢ usters of blisters tha: can spread chickenpox to persons who
haye ot yet had the virus

Sore Throat

Reinforce good hardwashing. Emahasize no bare-
nand comtact with ready.-to.eat foods, Discuas
employes [ ness re2orting precetued and tha ways i
‘podworkers can soreac ilness through fecd.

F aare thiont 9 accempanied by 3 sough or fevar,
see ‘infuerza’,

Soye Throat we
Fever

Exclude fooo enple .28 from establishment if
symeptoms el darrnea ar vemitimg Hust be
symptom free for 24 hours before returning ¢ work.
Record !l nsss on employee | Ines3s og.

A a0 s8e Influenzi’
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Staphylococcus skin
infection

(Staph)

Exclusion from work in food senvice is wamanted in
zituations when it is like y that the perzon could
contaminate the focd or ransmt the 1Iness to cther
ZErSON%

Cpen wounds on hands of prme rust ba covarad
Hith an impermeatle bandage and o smgle-use glove
for nand wounds) befone returming to wark. Rainforce
good handwaslng and emphazice no bare-hand
comtact with ready-fo-sat 'occs.

Smphylccoocys bacteria can cause senous skin infectons
which can be mansmitted through food and cause sericus
feadborne 1 nezs Contamination of food can occur o a person
with dreering lesiors on the hands or forearms hancles oods
or foad cortact surfacss,

Streptococcal
Infection

{Strep throat!scarler
fever)

Renforce good handwashing, erphasize no bare-
hard contact with ready-io-eat fecds; and discuss
employee illness reporting proceccre, and the ways ilf
feooworkers can samead i ness throush focd

Streptcocti bactena are soread through direct contact with
mucus frorn the nose or throat of persons who are infected or
through ecntact with infected wounds or sores on the skn. i}
perscng, sLch as those who have strep threat or shin
infectians are most 1hely to spread the infecton.

Tuberculosts

(IB)

Food erplayees sarparencing persislent snée=ng,
coughing. ar a runny nose thal causes discharge
fom the eyes, nese, or mauth may not work with
exposed food, c'ean equipment. utersiis, of linens; or
unarapped single-service or sing e-use aticles.

Tubercutes:s s not ransmittad to patrons througn focd;
howavear the any otber work place, infectious food hand'ers
may wransmi therr disease to feflow workers. A worker with
aclive tutbercu osis can spread the disease by sneexzing or
cough'ng. which are {uberculogis’ most common symptoms.




Conditions

Food Emplovee Illness Guidelines

Iliness Svimptoms Action Guidance
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Other Information

Vomiting

Exclude food employee from food estanhishment,

hiuer be symptom free for at least 24 hours before

ratiming to work. Record on employee illinass log,

Feodworkers with vomiting aren “F 0=5 7 000 FE™

12« llnesses that cause vomitng are often highly contagious
aind can be agsly eatismitted from on infecled foodworker to
cushamess.

Foodworkers witn vomitng must report thelr symptoms to the |
person-n-tharge.

Warts

No e ccluzions or restrictions are require

Warts are passed persen to person, not through food. Smal!
numbers of waris are not concerning for foodworkers, however
large numsers of wars on tke hands or wrists make these
areaa difficult to clesn adecuately with routine handvashing.
a focd employes heg a severe infestation of warts ¢n the
hanas or wnz!s. theess areas shoud be covered with an
impermeatle cover. and @ single-use dispossb’'e giove should
be wam wihile woking with food.




Employee Iliness Log

Infected foodworkers present a severe food safey risk! The person-in-charge is required to nofify the local health department or MDH
if any food employees are known to be infected with Salmonella, Shigelia, E. coli, the hepaltitis A virus, or other pathogen that can be transmitted
through food. The person-in-charge is also required to record all reports of diarrhea or vomiting in food employees and
have these records available lo the licensing health department upon request.
NOTE: MN Food Code requires foodworkers to report information about their healfh/health symptoms as they relate to ilinesses that can be passed through

Jood (MN Food Code 4626.0040).
Symptoms/Illness DIAGNOSED

— o £ colf Called MDH
¥ o |2 & 5 . coli - _
W% |3wE |E5E ] g« | ors7my, | B77-FOOD
ElelgE7Elgse 23 ILL) or local
S| E|BZ gl z1& %Comments or other symptoms| 5 3B £ |Salmonella,
=| E|IE S S2 a.'él 5 . o . health agency
El3|la=3™g 5 (explain) Y o |Shigella,or 3
S|1&8" 2 3 K3 .g S 7 | hepatitis A {contact #)

Date Employee name - o0 - = % (initials)*
01/01/01 | John Doe Example x Sent home due to diarrhea 01/01/01 -

01/03/61

**EMPLOYFFS WITH DIARRHEA OR VOMITING MUST BE FXCLUDED FROM WORK FOR AT LEAST 24 HOURS AFTER SYMPTOMS ARE GONE.




