Maine CDC Health Inspection Program

Employee Illness Decision Guide for PIC/CFPM (non-HSP)

Use this flow chart to determine if an employee with an undiagnosed illness can spread the illness through food and should be restricted
or excluded from work.

Employee calls manager to report illness,
PIC/CFPM asks EACH of the following questions:
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* Reinforce hand washing.
- Educate on symptoms.
* Educate on symptoms. * Reinforce hand washing.
* No bare hand contact with ready to eat foods.
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If a food employee reports a diagnosis of Norovirus, Shiga toxin-producing E.Coli (STEC), Shigella, Hepatitis A virus,
or Salmonella Typhi, immediately exclude the employee and contact the Health Inspection Program at 207-287-5671
for guidance.

For more information see 2013 Maine Food Code
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