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Background

A sick employee who handles food can increase the risk of a foodborne iliness outbreak. This risk can be
reduced by restricting their tasks or excluding them from coming to work, along with proper return-to-work
practices.

Responsibilities
Person in Charge in the Store: The person in charge in the store should know the appropriate action to

take if certain symptoms, illnesses, or conditions are reported by an employee who handles food. They
should also know the appropriate time before the employee can return to work.

The person in charge will exclude and/or restrict the employee from work at the appropriate times and
notify the appropriate persons. The person in charge is responsible for maintaining records and logs of
food handler symptoms and illnesses reported, as well as a return to work date.

Store Personnel: Employees who handle food should know the symptoms, illnesses, or conditions that
should be reported to the person in charge. Employees should not work when they are sick, and should
return to work following the return-to-work policy.

How to Prep
Managers should be trained and aware of the procedures below.

A Food Handler Health log should be available. This log should be used to record the nature of all
employee illnesses and symptoms including: name / illness / date of illness onset / symptoms / diagnosis
by medical professional /date returned to work / a record of any iliness reported to the health department.

Procedure
All employees should inform their manager if they have any of the following symptoms or ilinesses:
Symptoms:

e Diarrhea

¢ Vomiting

e Sore throat with fever

e Jaundice (yellow color to the eyes and skin)

e Infected wound

Food Borne llinesses:

Shiga toxin producing E. coli
Shigella spp.

Hepatitis A virus

Salmonella typhi bacteria
Norovirus

Nontyphoidal Salmonella
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The person in charge in the store will enter the information onto the Food Handler lliness Log if any of the
above symptoms or the listed food borne ilinesses are reported. The Person in Charge will notify the
local health department if an employee reports that a physician has diagnosed him or her with one of the
above six food borne illnesses, or those identified by your local jurisdiction.

The person in charge will exclude an employee from work if he or she has vomiting, diarrhea, jaundice,
Hepatitis A, Salmonella, symptomatic Shigella, symptomatic E coli, and symptomatic Norovirus. A written
clearance from a physician is required before they can return to work.

The person in charge will restrict an employee from working with food when they have a sore throat with
a fever, an infected wound (if not covered with a bandage and glove), asymptomatic Shigella,
asymptomatic E. Coli, and asymptomatic Norovirus

*Follow local jurisdiction regulations or brand standards if they differ.

Additional Information
Employees directly involved in the preparation of food should practice proper personal hygiene and
adhere to this policy.

The person in charge is responsible for telling regulatory officials if an employee reports a diagnosis with
a listed pathogen. This reporting requirement is an important component of any food safety program.

References
e 2017 U.S. FDA Food Code, Section 2-201.11

NOTICE TO FRANCHISEES AND THEIR EMPLOYEES: These materials were prepared solely for use in corporate stores owned and operated
by Domino’s Pizza LLC. Franchisees may use or not use these materials at their discretion. As independent business owners, franchisees are
solely responsible for the operation of their stores including, without limitation, employment and pay practices, safety and security matters, and
compliance with all applicable federal, state, and local laws. The persons who work in stores owned and operated by a franchisee are employees
of the franchisee, and not employees of Domino’s Pizza LLC or its affiliated entities. These materials are for general informational purposes only
and do not, and are not intended to, constitute legal advice. By providing these materials, Domino’s Pizza LLC and its affiliated entities do not
assume any responsibilities or duties of franchisees or any responsibility to update the materials for subsequent developments. The use of and/or
reliance on these materials is not a guarantee that accidents or losses will not occur or that franchisees will be in compliance with applicable legal
requirements. Franchisees should consult their own legal counsel concerning their particular facts and circumstances and any specific legal
questions they may have regarding the issues addressed in these materials. Franchisees must determine the policies, procedures, and settings
to be implemented in their stores regarding the use of these materials and must ensure that the materials and their use are compliant with all
applicable legal requirements.
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