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Guide for Food Handlers
Fitness to Work 
· Simple steps to take to prevent contamination and infection.

People, who work with, and around open food, while suffering from certain infections (mainly from bacteria and viruses) can, contaminate the food or surfaces the food may come into contact with. The Food Standards Agency has published revised Food Handlers: Fitness to Work guidance  to help prevent the spread of infection to other people through contaminated food.
The guidance aims to help managers and staff to prevent the spread of infection by advising which illnesses and symptoms staff should report, and what managers should do in response.
A summary of the guidance:

· Diarrhoea and/or vomiting are the main symptoms of illnesses that can be transmitted through food 

· Staff handling food or working in a food handling area must report these symptoms to their manager immediately 

· Managers must ensure the employee refrains from working with or around open food, whilst they have symptoms and for approximately 48 hours after the diarrhoea and vomiting stop.
In addition, all staff who handle food and who work around open food must always:

· Wash and dry their hands before handling food, or surfaces likely to come into contact with food, especially after going to the toilet. This is because it is possible to carry infection, but not have symptoms.
The aim of this guidance is to help managers and staff to prevent the spread of infection. This guidance is also to be provided to schools within the London Borough of Croydon to ensure uniformity in the management of food handlers and avoid any discrepancy. 
It should be noted that the guidance takes into consideration individuals that may not work in the catering industry but by the very nature of their role, brings them in contact with open food e.g. teachers or teaching assistants who help children open their packed lunch and staff who assist at mid morning milk/fruit breaks/cut up meals. When a member of staff is required to refrain from handling food, alternative duties should be allocated, assuming they are sufficiently well, to avoid unnecessarily increasing sickness absence.
If necessary, further advice should be sought from Croydon Council’s Occupational Health Service. 
This information is recommended for guidance purposes as it will prove useful in meeting legal food hygiene obligations, as well as ensuring high standards are achieved in food safety.
Adapted from the Food Standards Agency (FSA)
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