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Disease Reporting (Chapters 46.111; 46.112; 46.114)
I have read and understand that the new PA Food Code requires me to report to Rick McElroy or Jim Shook if I have been diagnosed with, exposed to, have recently suffered from, caused an outbreak involving, or have personal contact with anybody diagnosed with:
· Salmonella typhi.
· Shigella spp.
· Shiga toxin-producing Escherichia coli.
· Hepatitis A virus
I will report to the PIC (person-in-charge) if I am experiencing acute stomach distress accompanied by any of the following: diarrhea, fever, vomiting, jaundice, sore throat with fever, or any other diseases transmissible through food.
I will report to the PIC if I have any cuts or discharges on my hands or arms. 


Employee Name (Print):_____________________________________________________________

Employee Signature: ________________________________________________________________

Date:___________________________________________
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PENNSYLVANIA FOOD EMPLOYEES!

THE NEW PA FOOD CODE IS NOW IN EFFECT AND
REQUIRES YOU TO DO THE FOLLOWING:

Disease Reporting (Chapters 46.111; 46.112; 46.114)
-Report to the Person-in-Charge (PIC) if you have been diagnosed with, exposed
to, have recently suffered from, caused an outbreak involving, been exposed to an
outbreak involving, or have personal contact with anybody diagnosed with:
-Salmonella typhi.

\ -Shigella spp.

-Shiga toxin-producing Escherichia coli.

“Hepatitis A virus
-Report to the PIC if you are experiencing acute stomach distress accompanied by
any of the following: diarrhea; fever; vomiting; jaundice; sore throat with fever, ot
any other diseases transmissible through food.
_Report to the PIC if you have any cuts or discharges on your hands or arms. In
most cases, a glove or finger-cot covered with a glove will be an appropriate
corrective measure.
_-You must comply with any exclusions or restrictions imposed by the PIC.
All of above applies to individuals who have been made offers of employment

within a food facility.
Personal/Hygienic Practices (Chapters 46.131-137; 46.151-152)

-Keep your hands, arms, and fingernails clean by washing vigorously using
handsoap, rinsing thoroughly, and drying thoroughly with clean towels (min 20
Secs).

~Wash your hands and arms in an approved handwashing sink. Do not use food
preparation sinks, utility sinks, or warewashing sinks for handwashing.

-Wash your hands and arms as required, and prior to donning gloves.

Do not wear fingernail polish or artificial nails unless wearing gloves.

Do not wear jewelry (except a wedding band) while around exposed food.
_Wear clean outer clothing (clean aprons, whites, etc.) while handling food.
_Do not use tobacco in any form in food preparation/storage areas.

Do not drink beverages in food preparation areas unless from closed cups.

-Do not work with exposed food if you have persistent sneezing, coughing, or
running eyes or nose.

_Wear hair and beard restraints when engaged in food exposure areas.

NO BAREHAND CONTACT WITH READY-TO-EAT FOODS - USE
SUITABLE UTENSILS, DELI TISSUE, OR SINGLE USE GLOVES!





