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Webinar Housekeeping

• It is important to note that all opinions and statements are those of the 
individual making the presentation and not necessarily the opinion or view of 
IAFP.

• All attendees are muted. Questions should be submitted to the presenters 
during the presentation via the Questions section at the right of the screen. 
Questions will be answered at the end of the presentations.

• This webinar is being recorded and will be available for access by IAFP members 
at within one week.



This webinar will address the critical issue of employees working while sick in the 
retail and food service industry. Our expert panel will analyze the multifaceted 
impacts of employees working sick on businesses. Our aim is to shed light on the 
underlying reasons employees choose to work while unwell, explore best practices for 
effectively managing employee sick calls, and delve into crucial steps for a plan to 
address ill employees. Our discussion will highlight the legal risks associated with 
permitting sick employees to work and draw insights from our experts on lessons 
learned during their experiences with ill employees. By examining these critical 
aspects from clinical, operational, regulatory, and legal perspectives, attendees will 
gain actionable strategies to mitigate risks and foster a healthier, more resilient 
workplace environment while building a food safety culture that entrusts employees 
with responsibility for not working when sick.

Today’s Webinar
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Learning Objectives
1. Understand the underlying reasons employees choose to 

work while unwell

2. Learn best practices for effectively managing employee 
sick calls

3. Understand the crucial steps that are part of a plan to 
address ill employees
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Today’s Speakers
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Introduction

● Improper hot/cold holding temperatures of potentially 
hazardous foods.

● Improper cooking temperatures.
● Contaminated utensils and equipment.

● Poor employee health and hygiene.
● Food from unsafe sources
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CDC 5 Top Risk Factors for Foodborne Illness

IAFP Webinar: Lessons Learned When Employees Work Sick



Introduction

● FDA Food Code:  2-201.11 Responsibility of Permit Holder, Person in 
Charge, and Conditional Employees.

● Employees to report foodborne illness symptoms to managers

● May be restricted or excluded from working

7

Food Code Requirements
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Introduction

● Sick food service workers responsible for 41% of foodborne illness 
outbreaks 

● Vomiting at work is a very common vector for infecting others (both 
co-workers and guests).

● Hepatitis A-infected cook caused 49 people to become ill and 4 
died 
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Foodborne outbreaks caused by sick food handlers
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Prevention Measures
Recommended Prevention Measures

Frequent handwashing

Rinse fruits & vegetables thoroughly

Clean & Disinfect surfaces
▪ Especially after vomit/diarrhea occurrence

Prohibit sick people from preparing food

Prevention Measures

Frequent handwashing

Rinse fruits & vegetables thoroughly

Illness Policy

— Includes Top-of-the-Hour & Task-Change handwashing

— Use of Victory Wash

— Blanching jalapenos

— Wellness Checks (CCP1)

— Paid Sick Leave for all employees at 1st day of service

— Working Healthy is 1st in Food Safety 7

— SSR Monitoring & Emergency Noro Protocol

— Nurses

— Noro-related questions on EcoSure audits & all internal Food Safety forms

Clean & Disinfect surfaces
— Purell / Pure Bio

— RGF units in restrooms, air ducts, & ice machines

— Noro Prevention Protocols (NPP)

— Vomit Cleanup Kits

— Ozone Generators
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Restaurant Materials
Food Safety Seven Master Cleaning ScheduleHandwashing Poster
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All Restaurant employees are working healthy.
Enforced by verbal & visual Wellness Check as well as 
documentation in CCP1 Wellness Check Book (“The Red 
Book”).

_Working healthy means an employee is free 
of:_• Nausea

• Sore throat w/ fever

• Infected Wounds

• Diarrhea

• Jaundice (yellowing of skin/eyes)

• Open Sores

• Vomiting

• Discharge from eyes/nose/mouth

• Boils

• Fever

The most important step we can take to ensure the safety of both our 
guests and employees

Chipotle has Zero Tolerance for violation of our Illness Policy.

Violation will result in termination of Food Safety Leader (FSL) and/or 
the crew member in question.

Employee Wellness Checks



ESCALATION PROTOCOL

Reported to RFSQA 
Team

Employee Illness 
Reported at Restaurant

Reported to RFSQA 
Team

Alleged Customer Illness

Level 1 - Exclusion

Level 3 – Containment 
Strategy

Clinical 
Team

Escalation System
Level 2 – Noro 

Prevention Protocol



Sick calls – what happens?

● History – paper oriented checks, no “one” standard, no 
transparency

● Using technology to gather information  - Covid over 2 million 
surveys

● Focus on required reporting, but also what is different in how you 
feel

● Involve Management, but do not allow them to overrule – they are 
not medical professionals
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What do you do with info?

● Decide what the tipping point is for additional action

● 3 or more reports in a seven day period – required for everyone in 
store to do symptom surveys for 2 days

● Automated emails 

● Health Department involvement

● Case study – when things do not go as planned
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Legal Consequences

● Alleged claims
● Threatened claims
● Meritorious claims
● Informal settlement discussions (with or without lawyers)
● Formal and structured mediation (with lawyers)
● Litigation and Trial

15

Civil Exposure
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Legal Consequences

● State and Local governments
● Food and Drug Administration (FDA)
● Public Health Orders (mandating closure)
● Potential withdrawal of licenses or registration

16

Regulatory Exposure
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Possible Criminal Exposure

Legal Consequences

● Regulatory inspections = can trigger referral to DOJ
● DOJ investigation – Grand Jury Subpoenas

● Elements:

1. Awareness of a condition that could make someone sick;
2. Being in a position to fix the condition; and
3. Failing to do so.

● Penalties (per count):
● 1 year in prison
● $250,000 fine
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Wrap Up 

Ensuring employees don’t work sick is the single most effective way to 
prevent the spread of illness to co-workers and guests. 

● Knowing that there is illness is the first step to stopping noro in its 
track or breaking an illness cycle.

● Just one sick employee working a short time can infects hundreds. 
● Consistently applied illness policies are key to preventing 

employees from working sick or returning too soon.  
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Upcoming Webinars:

Evidence for Updating Assessments of Listeriosis Risks Considering Codex Principles 

Webinar 1 of 3: Deliberating Evidence for Milkborne Risk Analysis

May 9, 2024

May 14, 2024 Bridging Cybersecurity and Food Protection: A Multidisciplinary Approach

Scan for link

May 23, 2024

June17, 2024

Impact of Water Use and Reuse in Food Production and Processing on Food Safety at the 

Consumer Phase: Focus on the Dairy Products Sector

How Can We Effectively Reuse Water End-To-End: Creating 

Equitable Future



InternationalAssociationforFoodProtection

@IAFPFOOD

international-association-for-food-protection

IAFPFood

Be sure to follow us on social media



This webinar is being recorded and will be available for access by IAFP 
members at www.foodprotection.org within one week.

Not a Member? We encourage you to join today. 
For more information go to: www.FoodProtection.org/membership/

All IAFP webinars are supported by the IAFP Foundation with no charge to participants.

Please consider making a donation to the IAFP Foundation so we can continue to 
provide quality information to food safety professionals.

http://www.foodprotection.org/resources/webinar-archive/
http://www.foodprotection.org/membership/
http://www.foodprotection.org/about/iafp-foundation/

