Prevent Foodborne lliness

For food establishments
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Most foodborne illness is unreported.

Foodborne iliness is very common and easily spread through food, surfaces, utensils, and other people.
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Prevent foodborne iliness
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- . Don't touch ready-to-eat Don’t work with food when you're sick.
/ food with bare hands. I:I Stay home if you are sick. In most cases,
Use gloves, tongs, or other you can return to work 24 hours after

utensils to avoid touching your symptoms are gone. Check with
with bare hands. your manager.

Did a customer or food worker report getting sick? You must report it to your local health
department immediately. They will help make sure more people don't get sick.
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