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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.

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

(f) "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.



(g) "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.

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

(i) "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.

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

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

(1) "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.

(m) "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.

(n) "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.



(3) 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.

(4) 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.

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

(b) 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:

(1) All temporary facilities must meet the general requirements of Section
105 of this Ordinance.

(2) 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.

(3) 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.

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

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



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.

(c) 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.

(d) 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.

Section 105 FOOD SERVICE REQUIREMENTS

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

(a) Location of temporarv 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.

(b) 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.

(c) 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.



(d) 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.

(e) 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.

(f) Cooking Devices. Cooking on stoves should be performed towards the rear of
the food booth. Deep fat-ffyers, 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.

(g) 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.

(h) Water Supplv.

(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) wash in 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.



(i) Utensil Cleaning.

(1) 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.

(2) 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.

(3) 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.

(j) 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.

(k) 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.

(1) Handwashing.

(1) 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.

(2) 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.

(3) 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



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.

(4) 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.

(5) 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.

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

(m) Personal Hvgiene.

(1) All persons working in concessions must wear clean clothing and caps or
hair nets.

(2) 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.

(3) 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.

(n) 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.

(2) 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.



(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.

(5) 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.

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

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

(q) 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.

(1) 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.



(5) 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.

(6) 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.

(7) 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.

(8) 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.

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

(10) 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.

(11) 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°.

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

(13) 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.

(14) 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



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.

(15) 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.

(16) 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.

(17) 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.

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

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

(20) 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.

(21) 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
lOppm of available chlorine should be present in the ice melt water.

(r) Refuse.

(1) 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.

(2) 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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(s) Washing and Cleaning Aids.

(1) 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.

(2) 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 (lOOppm

chlorine solution, approximately one (1) tablespoon per gallon of
water)for ten (10) seconds; and

(E) air dry.

(3) 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.

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

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

(t) 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.

(u) Person in Charge.

(1) 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 foodbome disease prevention as it relates to their specific food
processes and general food code requirements.
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(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.

Section 106 INSPECTIONS

(a) 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.

(b) 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 fmding(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.

(c) 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.

(d) 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.
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(a) 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.

(b) 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.

(c) Temporary Emergencv 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.

(d) Monev Damages and Iniunctive 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.

(e) 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.

Section 108 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.

Karen R. Diver, Chairwoman Ferdinand Martineau, Jr.
Chairwoman Secretary/Treasurer

la\vs:10.93(072093;071395;022614; 070815:0902] 5)
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TEMPORARY FOOD SERVICE PERMIT APPLICATION

Applicant Name:
Address:

Email address

Phone Number:

1.

2.

3.

4.

5.

6.

FOND DU LAC RESERVATION

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. I 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. Inaccordance with the2009 FDA Food Code, asamended, food
employees are required to report tomanagement any incident ofdiarrhea, vomiting, orjaundice
(yellowing ofskinor whites of eyes). Employees arealso required to report to management any
lesions containing pus oropen wound soprecautions can betaken toprevent food contamination.

Food employees arealso required to report to management thedate ofonset of symptoms, an
illness or of a diagnosis without symptoms.

B. Reporting Diagnosis. Food employees are required to report to manag^ent when they
havebeendiagnosed by a health practitioner withanyof the following illnesses:

1. Norovirus; or
2. Hepatitis A; or
3. Shigella spp.; or
4. Enterheorrhagic or ShigaToxin-producing Escherichia coli;or
5. Salmonella Typhi.

C. Reporting Exposure. Food employees are required to report to management when they
have been exposed byattending orworking in a setting when there isa confirmed disease
outbreak or living inthe same household as, and has knowledge about, anindividual who works,
attends or had been diagnosedwith an illnesscaused by:

1. Norovirus, with the past 48 hours;
2. Enterohemorrhagic or Shiga Toxin-producing Escherichia coli, within thepast 3 days;
3. SalmonellaTyphi, within the past 14 days;
4. HepatitisA, within the past 30 days.

D. Exclusion and Restrictions. Management will exclude or restrict food employees fiom
working ina food service operation. The period oftime that a food employee will beprohibited
from engaging infood service work will be determined using the gmdelines and decision tree
that follow.

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



EMPLOYEE ILLNESS DECISION GUIDE

Ask these 3 questions to dedde if
employ-ees' dutiesshould be
modrfied due to illness.

1. Do you have
vomiting

and/or

diarrhea?

No

2. Does

someone in your

household have

vomiting and/or
diarrhea?

No

3. Do you have a

cough, sore

throat, fever, or

runny nose?

i Vob

hi O

EXCLUDE FROM WORK

Se«d i St vfCit.

• S>—ir..« bt ?:-♦ *' i9»3!
-4 h»s retffimg tc «Cft.

• Retcfo cn =2£.2i£S£
t'r«i

• Doctor <}<»onos«d iUnesMS'
S^9e'>d. c. col; or

hicjw s i -nugbe -vfrywo ta
yCJi CCJl''4S*tKCJr:'''0«tt0f
LOH.

WORK WTTH PRECAUTIONS

Rertofce croper ^ancwashlrx^.

No b«»-rvAn!i ca'MJCt trtn rvsdy-to-
eat teoOs v cioa-i 0is.''«5

OiMusa ropor.ng
r«c- ?or errcoyees. ways tPst
<ud«nri«rs can ipnrao '-.*vs
through <co3, a"C crov^'tion
srztogies

EMPLOYEE IS MOT REQUIRED TO
8E EXCLUDED OR RESTRICTEO
FROM NORMAL WORK DUTIES

Hc*»o*«r f t^of? are afceut
t"* sceaa erf oiher armunicaso
ilinosvei. rostnetcm rjf t-t
earrsre.ss.

Contact yottr local health
depaftmem withspecific conctrm

Hanemployee has influenza-like symptoms (cough, fever, soreOiroal, ornmny nose) orhMbeen cBagnosed with aiy type ofinfluenza, consuftttie CDC website { . cu ,-,1^)
Ofthe MDH website lli'ii' wwv. jijitiMii hi.jU: am ic;) for the most up-to-dateguKfance.



Food Employee Illness Guidelines
Illness "sMuplouis AiUou GuUUiuce

Coailitious Action Retwni-to-\\'ork Ciiteria for

Foodsvorkers

Other luformntiou

Acne
Re.nfotCti good hardivasti ng ard no bare •hand

conract oilh resdy-«>^«et "oo^js.

Acne itealf ts nor harstn-itod through food, howeser some of

the bsctenaoommonvfbund in areas of acne can cai^se
foodbome ne^ses. Reninc focdMorKers that ihey must not
touch acne (ot other pa:i-j Qitheir bare &Lin)whi« working w<lh

food. If tneydoso. they mutt westr their hands immeoiately.

Bed No e<olwsions orre9(r1cticn& are roQu red

Bee bugs are no? traasnited frx^m peraon-to-peraon. They are
nor like Jce and wi:[ not usually rrave direcuy on a person's

body Berd bugs art rrpread betiLecn rec dences and when they

hide and are transported inlujasqe, fwrriture, or other items.

Bronchitis

Feed employees expei encing por&istent sneez.iig,
cougidntg, Or j runny note that cause'j discharge
from iheeyes. r»zae. or mouth mnv n?-; ^vorft wth
exposed food; c ean equipment utersils, or irens. or
jn/jdppcd sngie-Bcrvice or sing.c-u'jd mtlcles.

When empicyee returr^s to work reinforce good handwashing'
emphasize no uare-hartd coriact wim ready-to-eat foods, ano

dh^cusa employee Ui^&l lepod.tvg procedure, and the ways ill
focKlworHen-. can spread 'ITess ihrou-ih food

CGmpylohacter spp.

(Campylobiicreiiosis or
Campylobactet
en(eiitis)

Exclude feed empioyee from food snmem.

No^^ local heoldr dRp«rtnn«Tit or ca 11 •577.FOC'D-ILL.

Record LInesc-on emplcyee i Iness log. health
denartr.'^ent clea'-ance Is reou rec before ihe

'o«!WorkL*r may return 10 iwortv

Campy obaciencsls is nn trifectious c sease caused by bacteria
of the genus C^mpyiot>2cter. arw may be transmitted through
food, t/ost psopie whoi.-iecor'ie] <w.lh campytobacter os sget

dipnhea cramp ng abcominial paia and fever wthin two to f-ve
days after eyposureto the orgarsm. "Riedjairhra may be
bicady and ean be accompanieo by nausea and vomiting. The

Linens tvpicaly aati. one Foo^woikers diagnosed w.th
camo'klcbacterjosis mtist recort ^eir i Iness to the Defson4n*

charge

ITEMSSHOULDfi£ fiECOR:»EDON ILLNESS LOGANO/Oi^ llEPOfiTED'O VOJA LOCAL HEALTh DEPAATt/Ehl
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Couditiou';

fZmC"

EnteiobenKarhagiccohds:
STEC -Sbigaoaom
pixiduang^roft)

Fever

Food Employee Illness Guidelines
ucss SymplolIl^ Vriioii

Action Retiiru-to-Work Ciifenn for

Foorhvoi ker«

Exclude errployee from food estebl.shxeni
Wolify ktca^ henllh ce^iartment cr C4i; 1-077.FOCO-(LL
Record" neoo on en'ployee Ihert. '05. Health
departrient dearance is reaujred before the

foodwortcer may returri to work.

If symptc.-nE include diarrhea or .cTitjng, exclude
food emplo/ee from food estabi shment Must be
symptoTi free for at east 2^ notr!, before ^etuf.ung to
worK Record on employee illns'^s log

it fever is notaccompartlsd by diarrtrea or vomit ng,

empto/ee nay be owed to Reinforce good
hnndwa .h rg:em;)hno:e no i-are-hand ccrif.ttv;llb
ready-to-eat foods, andd scuss emo oyee -I ress
reporting procedure and the il: •'oodwoikefs can
spread .. ness through food

If tfev^f IS GCCOffpon ed by soft.» tni jat or tough, see
"Influenza'

Other luform.itioii

E^coffisa:-- [ir : -f-Ej e- £ cofTIs a high y
contag>;ou$ foooborne illness and car. be easily transmitted
Iroin arv Intecteo foodwoiier to customers

Foodwortters ciagtMjsed wth £ coli must report the r i'lness to
the person- n-cherge

Fevers may caused b, a mimber of ccnditlors. A

foodwoiker e«4>er encing a 'ever may not be a food safety risk,
bin should be c oseiy irontored for vomiting, diantiea, or
inf uertza.

5f'oodv/oriter e •periences these synptoms, they rrugf report
the r symptoms to Ihe person-in-cha'ge and be immediately

excluded from work.



Food Employee Illness Guidelines
Illut^ss Syini^roins Ariion Guid;UKe

Coudirions Action / Refu^u-to-\^"ork C'nteria for

Fooihvoikeis

Other lufoimntiou

"'•''Gfaniw spp.

(Giai diads}

£xdude 'ood employee from food es'^bl s'lment.
healti department c ca 11-377-FOOD4U-.

Reco-d lloess on employee 1Isiess 05. -^ealih
dftMrtment c esrance b reou'fed betom the

'oc dworfcer ray return to work.

can be transirrtep from an nfected foodvrorkerto

cjstomerB through food.

FfMsdA'Qrnprr. cii.inr.ciRfrd .lb ajard:Q8i» must reacrt the r illness

to the per&oT'in-charge,

Haugovei

If symptoms include diaihea orvomhing exclude
food emp oyeefrom 'ood establfshfrent. Wtst be
syrrptpm free far at least 24 hours before retuining to
wcFk. Record or employee illness la^

He;)dache

If symptoms tncfude voruLng or d arrrtea, exclude
*00(1 employee from food estaol-sno ent. Mtst be
syrrptofii free fc at least Z4 h:uro before reiuriiFig to
vwo'K, Record or employee illnes^doQ.

If hsadacne Is net acccmpan.ed by •/omr: ng or
dlanhea. emp oyee may be a lovied to isork.

Remfcrce good nai.dwash rg. emphasine no tare-
nard contact Aitn ready-to-eat fo: ds. and cic.cu3t
errployee ilness repon ng f rocedure. and Ihe il
foccworkers can spread i''fness through focc

Headaches may be C6us«d by 3 number of condi: ons. A
foodworker exper encing e henaache may not oe a food safety
risk, out should be c osely monitored for vom ting or d orrtiea

If fnc-T!A'nrkfr e. renfincfta irtese svmbtoms. thev must reoort

thef symptoms to tne pe'soivin-oharge and be ifrmedlately
excluded from wu'k,



Food Employee Illness Guidelines
llhiC'NS Synipinins Action (ii!id:incc

Coniiiiioas Actiou / Retui n-toAVork Criteria for

Fooihvoikers

Other luformation

imvAros K'o e.cUiSionsor restr.'^tlcns a:e requ red

Hi, /AiDS attacks the in-mune system. The HIV/AIDS virus is
trar $f\- rted '.hrcugh coniaci will the 'olood and tody fluids of
sorreoae who is infected

Hf./ACS IS not corsideredto Ire n 'oodbome pathogen.
Practice ro Jtine blood-tiorne ped^ogen precautions.

HlNl Novel

influenza

(Swine flu)

See -!nfluen23.'

'"'Hepalitis A

Exclude fs^cc enrplo/ee toiti food estabhshirenl.

K'o^lfyloc3i health cepartmentcr ca l-57t-FOCD-[LL
Recivd 1! netc on en-piov-s*' =^>5 Health
deoartment cear.ince io reau red hefcre the

fcadwod&er may return to work.

Hepatrs A is a " -f:-- -r-T: = i i , Hepatlcs A Is

a h gh y contag.ous foodtome i ness and can be easily
trarsir tttd Toir an nfecteu foodwoiker to customers.

Ye owing of skfn ardeyes nre common symptoms of heootrtls
A.

Fccvdwcrkers diaonosed with heDOtras A must reoort the r

i Iness :o the pereon-ln-charge.

Hepatitis B Mo e'-clusions. or reatr.ctions ere requirea

HepJti: s E .s a 6en:uft I ver ^nfeci on The hepatits B vius is
trarsm aed:nrc.igh contac: with blood and body ^uios of
someone 'who is infected hepatitis B is not a considered to be

a fcodborne pathogen. Practice rout ne blood-borne pathogen
precout'ons



Fooil Employee Illness Guidelines
n!i!t ss Syin|>foins Action Guidaiu v

Conditions Action Return-tq-Work Critet ia for

Foochvorkers

Other Information

Hepatitis C No e-felusions or^stricfrsns are recuire:

Hepati! &C is a terlous fvdf irleclion. The hepai '.a C vlrua a
trinr-inittecl through contact kViih blocd and l>ody 'iuids of
son^eone whc is Infecrec Hepatnis C is not ccns dered to be a

faodaorrepalhoserfi. Practice rcLtne olood-borne pathogen
precauti:^fi&.

Impetigo

Open wounos or hard?, or arms muc.: be covered

wtban i'np6fTneai>Ie bandage and asingr©-«se glove
.'bf hand wcundsUfifofereiurfiirt§to work. Mnvoite
gtocf handwaah ng nnt no tarc.hani conla;t vv ih
re0o/-to-eat foods,

Imaeligo ls not a fuaabome i'. ne',^5, but a cortagjous ak.r
Irifecc'on occurrlivj on the nos^, am^s. nrd legs, crarourdthe
rrtouih Inrpet go s sp'Bac perscn-to-person by contact w th
fldid torn arDtind "iie sores.

Infected svauud oi'

pustular boil

Open wounss cr> hai^ds or larma nus: be cove red
With ammpeimcable bandngd and d single'<^ae glove
•"or hand wounds) Ct'ore netimTng to work f^emforce

good handwashrg and emphasfze ro bare-hand
coniaci ftith reacy-io-eat focas.

luflYien^a

{Seasonal or HIM
novel)

Exclude fccd e.Tplcyee ton fcod eataol shmem.

if synp^Dms inct'^ded diarrhea ocvorrfting,
foccjtforker must be sympton toe foe at east 24
nouis-before retuifBv.ng U work, ftcjcufdon eria o/frc
J ne^s c>g.

Ir'"u«i2a IseaBOUvi endMtM novel) s o re&pirotory iIncss

raupedijyni-.rus S/mptomsmcude fever (above 1CD'F),
couch, sore trrcal, stuffy nose, and n some cases d antiea
and ng.

Up-ti>-da[te infonrat on on ail types o' infuenza »s aval ab e a:
/.v.v.- stoic ht.3 tt' vw ta Of Tv-iV'W cdc co;



Food Employee Illness Guidelines
iUness Syinpfnins Action

CoudirioDs Actiou / Return-to-Work Criteiia for

Fooihvorkers

Other lufoi inatiou

Jauntlice

Exclude forri eirpi? /ee ?roFTfcod estadlis'^ment.
Notify local^ealth deparimemorca'i 1-877-FOOC4IJ_
Rscofd-i.neas &fi.eirpiciyeei Iness eg Health
drOBrtmc^ni c'earjncc Is rtDii red bcfoic the

^ocworKer nay return -q vw1<.

Jaund'ce, yeilO'Ving ofthe^yes or sKIn, is a corrmon symatom
in peop e rfected ttfth hepstit s A.

Jaundiced foodworkers may be n • : - i , i ,

- " and muot rercrt ih;elr svirdtoTs to the perecn-in-cbange

Lice Nit'.clusioiii. Of lestrictsina are Feuoired,.

Athough head ce do rot oresent a food safety risk, It is st.l
EniportDnt to take appropriate pretauuons to eraure that they
do rtolspread an'.ong -Aorkafs Coi"imon hofldsot-i used for
drive-through woc'Dvys f^hou dnot be used by food^rorkers v/itb
head !• ce. Combs a^d ether ha*f accessones shou d not be

snarec Cloth rg should noioe snarec, Cioth.rg should be
stored ir^ aih oigahiddd faahiori on separate nooks or ici ockers
1o prevent soread oi" lice.

Ihh'rra

mottocytageiiei^

(Listeilosas)

ExcEudefccd en'plcyei: •Vornkad cild:;! filur.enit.

Musi he synp^orr free 'cr al least 74 hours aefore

returning to v,'or1(. Record on enalo',-®© 1ress iog.
'4Qti'y lota! health deparfnert or ca , l-8"7-FOOD4U_

Listenosia lisa serious •n'eci or caused by eatrg food
coiitar:«!fiated v^Jh uie tfacie'ium u&tei'j nt^nocytogenes.
A'h. e Kterosl? Is afooibrme Unsss. it cannot be trargmittec
iTom oersoT-to-oerson ~he disease mosty affects older
pertOPS, pregnjnt wofi'en, newboms, and aduhs *.th
iweokened imiriine gyrtftms

A persotii v.iL-) 1Eief oaia may ha-^e fever, musc'e aches, ord
goTTtt meinausea ordarrheft

Food'Acrkers diaai osed A.'ii Hter aais must reood the.r .1ness

to the F-eraon.in-cha'ge



Food Employee Illness Guidelines
Illness .Syinptoins Action Gnidnncc

ConiHtions Actiou Reiurn-to-Work C'riiena for

Fooihvorkers

OUter luforinnliou

Metlikilliu-mhrAur

Staphylococcus

imsA)

Exclusion from 'A<orK in food sea-ice is wanranted in

situations when it <5 like.y thaTtrte person con c

consanMnote the food or transrvt the Ulneas to ether

cersons.

Open wounds cn hands or arms riuat be ccvered
With an Imp&rneriale bandage ard a smgie-use glove
.V risind wou'd&i cetote returning to work ^e^nforcii'
good handwashipg and no bare-hand contaqfwth
ready-to-eat foods.

P/RSA s no! considered a ?Qocl>cme infectior. However Sraoft

arid oth er micrcfcia contaTnlnatton of food can occur if a person

wftri cralning les crs on the hards or foreams handles foods
or food contoct surfaces,

Mc^uiugids

(B^icferint)

Exclude fcvd en^plcyee 'i'ori il;t»d ostabl

h* synpton's mc'-de diarrhea cr vomiting, foodworker
mus: oe sympMrn free for at teaat 24 hours before
returning to work. Record oa eripcyea Ines.s log.

Ocn-'t forms of bactennl memrjits are contagious. Symptonns
Int.uce high fever, headache, shf reck, nausea, vomit ng,
corfuston. and s eepiness.

Un-to-date Inforrrai'on is available at '.v.va cdc u:..

Moaouuckosis

(mono)

No eyelusions or restrictiors sre requireo.

Re rforce good hand washing Srrphasize ro bare-hand
ccrtact with ready-to-eat foods. C scuss emp oyee illness
r&pcmng procedure and the ways 11 IbodworKers can spread
ihesi^ throughCP



Conditions

'Nausea

^Norovirus

Pink eve

Food Employee Illness Guidelines
iliiu^ss Syinptuins Action (fUidancc

Action Return-to-Work Criteria for

Foodworkers

Exciudd enipi:/ee fFonfcod Bhiren:
syfTptoms include d crmeo or vomisirg Must tje
s>-rrptom free forat 'east 24 aouFS before relum'ng to
wofK Reco-a on ea-.r-ioyee t:iner.a lo;

If nausea is not accomoanlsdi by d.anrea or vomKing.

a' ejv emp o/eeto 'AorK. Re rforce good
n^rdwa^jh rg: en-pis&ce no oare-bard contect <fAt\
reaay-to-eat foods; and discuss emp'oyee jl. ress
feconing procedure and the *'Qy3 si 'ooa'WorKers can

pread iilhesp thro jgn food

Exclude fC':c emp!:>e« from feod e-iTo:;! ohrrent.
rjoti'y laca' health deoartmertc- ca;i t-3""?-FOCD-lLL
Record illness on errpioyeeilaeas eg Health
dfet>firtniert >. it-.reau red bofcre the

fc-a'Aoirher ray return to wolv.

No e-'Clusions or res frictions are requjed.

Other Information

^^3U5ea rray be caused by a rumber of condir ons. A
ifc^odwori-er es<per ending ra'j&ea may not be a food safety r sK.
bu^ should :;e close / mon tcred for vomll ng or alarrhea.

|!f'ocdwojEerevpsr.ences -r^eee synp'.oms, thev must report
ti e rsyna*:cms totne persondn-cha"ge and ce immed ately
excluded from work.

liorovirus it a ' r *i - t - j NorovniSiso

highly contagious Iress ar.d can be easily Irarsmitted from an
infected xodworkerto custDmers.

FcodworKers cflacroted rorovirts must report the^r ^Iness

to the person-in-charge.

Prkeye san^hfectJcnonlarTOtonoftheeye Jtahighty
ccotagc-us, bjt Is rart tansrrtiBd throng 'ood. Foodwofkefs wfti pink

ni'JSt taioe exiro trecnjtJWisnot to t:och. tneire>-€S or foce. end to
wash iheh nands ihorougKy to preventthe soreodc' pink eye to others



Food Employee Illness Guidelines

Conditious Action / Return-to-Work Cntcria for

Food^vorkers

Other Information

Food employees experiencing persistent sneezrg.

coughingi. or a runny nose that causes discharge
from the eyes nose, or mouth nay not wck wTtt
exposed food; ciean equ.pnent. uters is, or or
unwrappeo aing-e-service cr tin^le-ViSe ailicles.

•i/Vhen employee returns to worfc: reinforce good handwashirg-
emphasize no bare-hand contact with ready-to-eat foods

d 5CUSS en iployee l lness reporting procedure, ana the ways Y
foodworhers can eprecvd drness through food.

Pr«guancy If v'omlt ng, exclude from fooa estisL istmeni

on h ng ano nauaen are common sympton\s of noming
Sickness, a aide effect of pregnancy. While morn rg sickness
hse i is not a communicable illness, care must be token to

prevent me ecntanilnation of food Pregnant foodwortters
e.'Perienc r.g ongo.ng nausea may work m a food
establishment, but must be bosely monitored for symptoms
thai iboufa indicate a communicable illness.

tf ifccoworkeF experiences these symptoms, they must report
the r Illness to the person-in-charge and be immediately
excluded from WO:^!.

Ringr^ oiin

Open wounds on hands or arms nusi be covered
wth an impermeable bandase ard a sincis-use glove
ffor hand wounds} befoie rettmmg to wcrK PtOrn^brce
good handwash ng and emphasize no ba'e-hard
contact with feady-to-eat foods.

Ringwom 'S a fungal infection of the body, scalp or feet
Ringwom s transmitted by touch ng lesions cf an irfecied
pe'son o' animal



Food Employee Illness Guidelines
Illness Syinpfoins Action Guitloiice

Couditiotts Actiou Retui n-to-Work Criteria for

Food\voikers

Other lufoi mntiou

^*Sa!maiiel!a spp.

(Salmoueilosis)
i

Exclude fcod employee 'rom food estaol shment.
Notify local heafii departnient or ca 11-377-FOOCMLL
Record illness on employee i Iness og. Health
droartment clearance la reouired before the

fccd'ivojfcer may return to wodt.

Sofmcj?eWfl sa ijL .' --f-E" .Salmonellosis

s a highly contag ous fooaborne Illness and can be easily
transmitted from an infected foodworker to customers.

Foofiworlkersdlaonoaed with sa'monel'osis must reoort the'r

Hness to the person-ln-chargs.

Scabies
1

Open wouncs on hards or arms must be covered
w th an impermeaole bandage and asingfe-iise glove

J-or hand wounds) before returning to worti. Reinforce
gcodhandwashng and emphasize no bare-hand
contact with ready-tc-eat foods.

Scabies Is an infestation caused by tiny mites that burrow and
lay eggs underthe sk.n. Scabies Is transmitted by prolonged,
direct skin contact with an infected person.

!Scombroid Fisb
1

Poisoning
1

(Histamiiie Pmsonlng)

j

Exclude food employes 'rom food estibl'shinent.
Must be symptom free for at least 24 hours before
retiimingto woit. Record on employee tness log.
Nodfy local health department or ca I t-a77-FOOD-[LL.

Scombroid fish pa soning, or histam.ne fish poisoning, Is a
syndrome resembling an a! ergic reaction that occurs after
eating fish contaminated w'th high levels of hislamine. While
scombroid poisoning is afoodbome i.lness, it cannot be
transmitted from person-to-person.

Symptoms begin withsn 2 minutes to several hours after eating
the fish. The most common symptoms are tingling and burning
sensations around the mouth, facal flushing, sweating,
nausea, vomiting, headache, palpitat ons, d zzlness, and rash.

Foodworkers rrust reoort their illness to the DerBon-in-charoe.



Food Employee Illness Gnidelines
Ilhu'ss Syiiijjiuins Action (jiiiiiniuc

C ciuilition^ Actiou Ret urn-to-\^"ork Criteria for

Foodworkers

Other lufonnntiou

'**Shigel!a spp.

(Skigdfo^i?)

ExoUide entpljjfie fron toad
MoBify bcj! t«alth cepaifimejit or cj 11-ST^^OOD^ILL
Record ness on errp(oyee i'lness og. Health

departme!"l'•rigjMor? jg rgiaM^ped Ijefore the
fcodworkea may reium to worti

The food Aorlcer mist be excluded from working In the retail
food eBtabiishment aiKt the >&*a- requires the manager to notify
the local hea th depeitment iirirediateiy.

Foodwcifkftrn dkior osed with -sh ae loaia nn.at reoort their

i ineas to tre per&on-r-eharge

Slilugle^

{>aricella-Z05t«i')

Open vrouftss on ha^cs or Birrs nusB be covered
•*.!h an impefmeatic bj-idasifi ard a aineic-Lse glove

('lorhano Aounds) tefcre returnng to work. Reinforce
good hardi^astiT.g ard empha®::e no bare-hand
tontvict w.;o ready'to-ent foods

r.hing es la cauoec by tne chickerpox virts and con cauae
extreme pain, llchjr.gand nun^breas, Sh ngies may cause
c usters of bl isters t^la: t^n spread chickenpox to persons who

have not >et had the virjs

Sore Throat

Reinforce good hardJAsashi ng. Emohasize no bare-
a^nd contact wUlh rer^oy-to^eatfcods. DIscuee
cniplcyee Mtess re.ocfting prcce::ur.t and the ways . i
^oodworKers can soreao l.lness through food.

Jfsore thiont s flccoripanied by^ cougj- orfever.
tee 'Intueriza'.

Sort- Throat

Fever

Exclude fcod en^piC;.5e from estoblishcnerit if
syrr'.ptanic incl'Jtfed.arrhea or voinituig be
aymptom free for 24 haurs before retum^g te worfc.
Record Hness on emp'oyee i Iness og.

A so see -Inluenzii'



Conditions

Staphyhcoccm skin
infection

(^^taph)

StreptocQcca]

Infection

(Strep throat'scariet
fever)

Tub«rculosh

(TB)

Food Employee Illness Guidelines
lu'ss uipUiins Vftion

Action / Retui n-^o-^^'ork Criteria for

Food^vorkers

Exclusion from work in food se^ice is warranted in

situations when ir Is like y that tae person could

contaminate the food or tiansmt the i.iness to other

persons

Open v/oundB on hand& or arms r^ust ue covered
A-ith jn Impermeabk hancfagc ai'ti o glove
tar najid wounds) before retbinng to work. Fteinforce

good handwash ng and enphasce no bare-hand
contact W3th ready-to-eat frKCs.

Re^tbroe good tiandwashing, emphasize ro bare-
hard contact With ready-to-eat fco^ds; and discuss

employee illness reportiing prcceoLre, and the ways il?

foDcworkers can spread 1iness through fos^d

Pood ehipioyees evper enchg persistent sneerng,
coughing, or a runny nose that causes d'lScharge
fom the eyes, nose, or mouth nay rot ^vorK with
exposed food; c"ean equipment. uter.s?ls, or ilinens; or
jr.wrapped single-service or sirg e-use aticies.

Other Information

Srophy^c^circi/s oacteria can cause senous skin in'ecbons
which can he tranumtted through food and causa sehsts
foodborr.a .i ness Contamination of food can occur if a person

with dro/ning lesions on the hands or foreams hancles foods
or food ccrisci Surfaces.

Sireptococt:: bactena are soread through direct contact with
mucus from the ncse crfriFOat of persons who are Infected or

through cpntact with Infected wounds or sores on the sk n. i I
pera sns, sLcfi as those who hove strep threat or $k n
infectiQ.13 pre most likely to spreaa the infect on.

Tube'ciilcs s s not transmitted to patrons through food:
htfrtvever. iKeany other work place, infectious food hand'ers
may fransmt their disease to fellow workers. A worker wsth
active tutercj osis cen spread the disease by sreedng or
cough ng. which are tubercuiasls' most comrnon symptoms.



Food Employee Illness Guidelines
Illness Syinploins A< lion (ruifliince

C onditious Action Retiirn-to-Work Criteria for

Foodnorkers

Othei' luforinatiou

A'omiting
Excfude food eirployee ftom f?&d eslaolislurent.
Must; be fr^mptomfree at least 24 hotrs before
returning to wortc. Record on emp'oyee illness tog.

FoodwofKers wiH voniit;ng ^re n " ^ r ~ r r : ' •' =F "
i" : BlJnesses that cause vomitng are often highly contagious

and can l>e ed&<i>y transnxtted from on infected foodarorker to
custamers.

Fnn.tvunftiersi vomit no muet reoorl their svmotoms to Ihe

person-ln-charge.

Warts !No ecclus'onsor restrtctians are require::

Warts are passed person to persor, not through food. Smat'
nunrbers of warts are not ccncentng for foodworkers; however
large nurroers of warts on the hands or wrists make these
are^ difficult to clean adecuately with routine hand.vashj\g. If
a feed errployee has a severe rnfestatton of warts on the
hanaa or wriais. these areas shou d be covered whh an

Impermeable cover, artd a s:rgle^;9e disposob'e g'ove should
be worn wtiiie wcHfcIng with food.



Employee Illness Log
Infectedfoodworkers present a severe food safety risk! Ikeperson-in-charge is required to notify^ the local health department orMDH

ifanyfood employees are kno%vn to be infected %vith Salmonella, Shigeda, E. coU,the hepatitis A tints, or otherpathogen that can be transmitted
throughfood. Theperson-in-chtnge is also required to record all report ofdiarrhea or vomiting in food employees and

have these records available to the licensing health department upon request.
NOTE: MNFood Code requiresfoodtvorkers to report information about their heaUh/health syn^oms as th^^ relate to illnesses thtd can bepassed through

food (MNFood Code 4626.0040).

Date Employee name

Symptoms/niness DIAGNOSED

Vomiting** Diarrhea** Jaundice (yellowingof evesorskin)
Fever Ilespiratory (cough,sore throat,runny- nose)

Comments or other symptoms
(explain)

Date excluded/return towork

E. coli
0157:H7,

Salmonella,
Shigella,or
hepatitis A

CaUedMDH

(877-FOOD-
ILL) or local
health agency

(contact #)
(initials)*

01/01/01 John Doe Example X Sent home due to diarrhea 01/01/01 -

01/03/01

**EMPLOTFt'fi WimnUXRBEA OR VOMmNG MUSTBE EXCLUDED FROM WORK FOR A T LEAST 24 HOURS AFTER SYMPTOMSARE GONE.


