Employee Health and Hygiene Assessment

Name of food service establishment/ Facility #:

Date of assessment: Operator Name:

Environmental Health Specialist (EHS):

The National Centers for Disease Control and Prevention (CDC) has identified five main risk factors that contribute
to foodborne illnesses. These risk factors include: 1) Improper hot and cold holding, 2) Improper cooking temperatures,
3) Poor employee health and hygiene, 4) Food from unsafe sources, 5) Contaminated utensils and equipment. The
purpose of this assessment tool is to identify any vulnerabilities (risk factor indicators) associated with poor employee
health or hygiene, and to offer guidance on what can be done to reduce the risk of a foodborne illness associated
with poor employee health and hygiene.
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Risk Factor Indicators Met | Not Comments:

Met

1 | Written Health Policy/Poster readily
accessible to staff

2 | PIC Knowledge of employee health
requirements

3 | Staff knowledge of health policy

4 | Staff training (personal health and
hand hygiene)

5 | Sick logs available for tracking
employee illnesses

6 | Daily wellness checks

7 | Bodily Fluids clean-up kit and
procedures for use

8 | Daily cleaning of high touch surfaces
in both employee use restrooms and
kitchen (door latches, door knobs,
sink faucet handles, etc.)

Health Department Recommendations:

O [0/0/0/0 0|00
O |0O]00|0|00|0
O |O0]0/0|0|0|0

To help reduce the overall risk of a foodborne illness or outbreak of illnesses from occurring within your food service
establishment, the Barry-Eaton District Health Department has created a Healthy Food Service Establishment Tool Box,
which may be accessed through the Barry-Eaton District Health Department website at
https://www.barryeatonhealth.org/food-establishment-employee-health-and-hygiene-toolkit.

If you have questions regarding the toolbox, then please reach out to your local EHS inspector.
Barry County Ms. Jodi Pessell jpessell@bedhd.org (269) 798-4149

Barry-Eaton

Mr. Colin Johnson cjohnson@bedhd.org (269) 798-4138 ﬂ Distrrlllct

Eaton County Ms. Amy Sharrow asharrow@bedhd.org  (517) 541-2639 & Health
Mr. Nick Homant nhomant@bedhd.org (517) 541-2629 Department

Mr. Jeff Wilson jwilson@bedhd.org (517) 541-2619
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