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Tools to Assess Compliance with Employee 

Health and Personal Hygiene

• Handwashing

• No Bare Hand Contact (NBHC) with RTE Foods 

(NBHC)

• Ill Food Employees

– Management, food employee and conditional 

employee; knowledge, responsibilities and reporting

• PIC to inform food employees and conditional 

employees of their responsibility to report and

• PIC provides documentation or otherwise 

demonstrates during the inspection that all food 

employees and conditional employees are 

informed of their responsibility to report 

– Proper use of restriction and exclusion



• Interactive program that follows the question and 
answer format based on the decision trees and tables 
outlined in the Employee Health and Personal Hygiene 
Handbook

• Easy to use 

• System requirements

– Internet Browser

• Based on the 2009 Food Code and will be updated with 
new edition and supplement to the code  

• Intended for both regulatory and industry

– Regulatory

• Assessment of compliance with the employee 
health section of the code

– Industry

• Tool to assist person-in-charge in determining the 
appropriate action to take in preventing ill food 
employees from working with food

• Demonstration of compliance with the employee 
health section of the code
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Questions???

Mary H. Leong

FDA NER Retail Food Specialist

158-15 Liberty Ave

Jamaica, NY 11433

718.662.5536

mary.leong@fda.hhs.gov


