HACCP-Based Standard Operating Procedures		
Communicating Methods to Prevent a Foodborne Illness Outbreak
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PURPOSE: Reduce the risk of foodborne illness outbreaks by ensuring all school nutrition employees are trained on prevention methods.
SCOPE: This procedure applies to school nutrition employees involved in training staff in foodborne illness prevention.
KEY WORDS: Norovirus, Shigella, E. coli, Salmonella, Salmonella Typhi, Hepatitis A, Foodborne Illness, Personal Hygiene, Handwashing, Communication, Training, Employee Health
INSTRUCTIONS:
The school nutrition manager will develop a schedule and provide training on foodborne illness prevention for school nutrition employees. Training will reinforce: 
· Required reporting of symptoms and illnesses
· Vomiting
· Diarrhea
· Jaundice
· Sore throat with fever
· Infected wound on hand or arm
· Diagnosis of foodborne illness
· Exposure to foodborne illness
· Employee exclusion and restriction policies
· How foodborne illness occurs and is spread
· Handwashing and personal hygiene procedures
· No bare hand contact with ready-to-eat food policies
· Why and how to use the body fluid cleanup kit 
Post employee health prevention reminders in the kitchen and restroom areas. Use bilingual materials or full graphic/limited text where applicable.
MONITORING:
The designated school nutrition employee will monitor that all school nutrition employees are adhering to policies related to this SOP during all hours of operation.
CORRECTIVE ACTION:
· Retrain any school nutrition employee found not following procedures related to this SOP.
· Immediately exclude any school nutrition employee demonstrating symptoms of foodborne illness from food handling duties.

VERIFICATION AND RECORD KEEPING:
· The school nutrition manager will document school nutrition employee training on the Employee Food Safety Training Record.
· Employee Food Safety Training Record will be kept on file for three years plus the current school year.
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