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POLICY:		The health care community stores, prepares, distributes and 
serves food in a sanitary manner to prevent foodborne illness.

PROCEDURE:	Food handlers who do not have a food service sanitation manager certificate receive training in basic safe food handling principles.
	
	New employees receive training within thirty days after beginning work.

	Programs for food handler training are either approved by the Illinois Department of Public Health or are accredited by the American National Standards Institute.

	Food handler training programs include an assessment of knowledge (test).

	Employees are re-trained in basic safe food handling principles every three years,

	Safe food handling training certification is not transferrable between employers.
	



