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Last year, a study in the Journal of
Food Protection found that the most
significant difference between food
services with foodborne illness
outbreaks and those without
foodborne illness outbreaks was the
presence of certified managers.

Training works! Certify more
employees. There are six providers in
Coles County of food service
sanitation manager’s certification.
Most of them have upcoming
classes. 

Send more employees to one-hour
training sessions. Send employees
even if you are not required to do so. 

One-hour training sessions are free
and short. This is the easy  way to
acquire some food safety training.
See all classes listed on the last
page.

The National Restaurant Association
Educational Foundation’s (NRAEF)
International Food Safety Council
(IFSC) urges restaurant and
foodservice professionals to plan now
to participate in the 13th annual
National Food Safety Education Month
this September. 

 

This year’s theme is
Viruses: They’re in Your Hands!

Norovirus, the most common
foodborne illness causing virus,
sickened more than 100 students
and teachers in a Chicago area High
School at the end of August. Turn
the page for facts and training on
Norovirus.



Viruses: They’re in Your

Hands !
Norovirus
Norovirus, also known as the
cruise ship disease, is a very
contagious virus found in the feces
and vomit of infected people. It can
spread very quickly, leaving literally
hundreds ill. Only a very, very small
amount of the virus is needed to
make someone ill.

Infected food handlers can
contaminate any food, not
just potentially hazardous
foods. The most common
symptoms are vomiting and
diarrhea. Do not work if you
are suffering these symptoms.
If an ill employee goes home
with these symptoms, discard
any food and clean and sanitize any
surfaces they may have touched.
Don’t forget that customers may
also be carrying Norovirus. Wash
your hands after bussing tables.

There are no regulations that
determine when a food handler may

return to work following
Norovirus, but generally, wait
24 hours after the last
symptom has gone away. For

a couple days, a returning food
handler may also want to wash hands
and wear disposable gloves all the
time as an extra precaution.

Prevent Contamination of
Food by Viruses

Wash hands with soap and water after
using the bathroom and before and
after preparing food. Use a paper
towel to dry hands.

Can this person work?

Y   N   Kathy, the grill cook, vomited        
several times before coming to work

Y   N   Gloria is making pizzas and has a
stomachache. She has made several
trips to the bathroom

Y   N   Ron, who is making sandwiches,
has a headache

Y   N   Debbie is making salads and is
complaining her eyes itch

Y   N   Dan, who is waiting tables, was
up late last night with diarrhea but is fine
today

Circle Each Activity That Stops
Viruses

Answers at the end of the next page



One-Hour Food Safety Training Classes
Everyone is welcome to attend theses free classes. Please call to register.

Category 1 facilities must have this contact. If you would like renewal credit, you must:

1.) Bring your Food Service Sanitation Manager’s certificate ID number to each class
2.) Attend all 7 topics & notify us before your seventh and last class
3.) Attend all 7 topics within the valid five year period of your certificate
4.) Have proof of attendance at all 7 topics

Charleston
October 4 Foodborne Illness 2:30 - 3:30pm Health Dept.
October 16 Personal Hygiene 7:00 - 8:00pm Health Dept
November 7             Cross Contamination 2:30 - 3:30pm Health Dept.

Mattoon
October 9 HACCP             2:30 - 3:30pm Cross County Mall
October 22 Current Topics 7:00 - 8:00pm Cross County Mall
November 1 Time & Temperature 2:30 - 3:30pm Cross County Mall
November 14 Cleaning & sanitizing 2:30 - 3:30pm Cross County Mall

Oakland
September 26 Cross Contamination 1:30-2:30pm Lake Crest School

NOTE: Anyone more than 5 minutes late for these classes will not be given credit for
attendance.

Food Service Sanitation Manager Certification and R enewal
Classes

These class providers are independent of the Health Department.
 Please contact the provider for class dates and times of classes.

Corporate Training          Call: 800-705-8204             Location: Sarah Bush

Lake Land College       Call: 217-234-5434             Location: on-line

Mattoon Area Adult Education   Call: 217-235-0361      Location: 1617 Lakeland  

Spear Sanitation Call: 217-962-0821             Location: Cooks Mills Firehouse

Technical Resource Services   Call: 217-202-7190       Location: Alamo             

Barbara McVey Call: 217-967-5326       Location: Casey Westfield  H.S.

Can this person work? No, No, Yes, Yes, No
Circle each activity that stops viruses: circle �  �  �


