FO®D
SAFETY

Vomit and Diarrhea

Cleanup Plan

Tips to prevent the spread of bacteria and viruses

Personal Protective Equipment (PPE)
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Single-use

Protective
Glasses

Disposable
Gloves Face Mask

Cleaning Supplies

Hair Cover

Shoe Cover Disposable
Apron
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Garbage Paper Towels
Bags

Disinfectant Disposable Disposable Soap and
Scraper Mop Head Water

** Only trained staff should be assigned cleaning and disinfecting tasks. Staff involved
with clean up should shower and change clothes before returning to food handling.**

What to do if someone has an incident of vomiting or diarrhea:

Move guests from
the contaminated

area and block it
off. Discard all food
in this area.

Sprinkle an
absorbent material
on the area.

Take your PPE gear

off and throw away

the disposable PPE
in a trash bag.
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Put on your PPE and
bring your cleaning
supplies.

Scoop and throw
away the waste.

Clean and disinfect
the reusable PPE in

an area not used for
food preparation.

Spray contaminated
area with
disinfectant.

Clean the area with
soap and water and
then spray
disinfectant.

Discard the trash bag
and wash your
hands.
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