
salt & pepper shakers, sugar 
caddies, touch screens, etc, to 
occur on a daily basis.  Make 
sure you are using your test 
strips to verify the proper  
concentration of your  
sanitizer: 50-200ppm chlorine 
sanitizer while most  
quaternary ammonia  
sanitizers are 150-400ppm 
(but check your label to make 
sure, some differ from this 
range!)  Be vigilant, be aware 
and strive to keep the germs 
out! 

Do you hand out menus?  Do 
you keep condiment bottles 
and/or salt and pepper shakers 
on your tables?  Do you have 
touch screen electronic devices 
on your tables?  We all know 
how important it is to keep our 
kitchen surfaces cleaned and 
sanitized, but how often do we 
think about the germs that are 
lurking in our dining rooms? 
 
As cold and flu season begins, 
we must remember that our 
customers and patrons may be 
walking into our restaurants 
less than healthy.  Cold and flu 

germs can survive on hard non
-porous surfaces for up to 48 
hours. Norovirus, a virus that 
can cause severe vomiting and 
diarrhea, is capable of  
surviving on hard surfaces for 
several days and has the  
potential to survive for a few 
weeks!  Do you know if your 

customers currently have the 
flu or if they just had a bout 
of diarrhea before they walked 
into your restaurant? Of 
course there is no way to 
know for sure, but you can 
take proper precautions to 
prevent the spread of disease 
causing pathogens within your 
facility. 
Increase the sanitizing of 
menus, condiment bottles, 

Attend the Food Safety Workshop in place of one of your routine inspections this year!   
Please join us on November 17 at 9:30 am or 2 pm at Kendall County Health Department 
Building located at 811 W. John St., Yorkville. The workshop is 90 minutes in duration.   
 

The theme for this year’s presentation is  
THE VIRTUAL INSPECTION CHALLENGE: YOU IDENTIFY THE VIOLATION 

 
Call (630)553-8026 for more details and to reserve a seat, as space for each class is limited to the 

first 30 callers.  (If your establishment employs more than 12 food handlers, 2 must attend for 
credit).   

 
NOTE: This pertains to high risk food establishments only. If you have received an  

in-service training at your facility this year, you will not be eligible to attend. 
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Most people 

don't think about 

food safety until 

they or someone 

they know gets 

sick from eating 

contaminated 

food. It can 

happen to 

anyone 

Foodborne Illness Fast Facts 

The Role of Local and State Health Agencies 

Local and state health 
agencies are often the 
first to detect the  
occurrence of an  
outbreak and to begin 
an investigation. These 
public health agencies 
play two key roles in 
keeping food safe and 
spotting outbreaks of 
foodborne illness (FBI). 
*Inspection,  
assistance and  
education. Local 
health agencies inspect 
food service and food 
retail establishments, 
provide technical  
assistance to food  
facilities, and educate 
consumers about food 
safety. They are the 
frontline in protecting 
the public from  
foodborne illness  

associated with  
improper handling of 
food or poor hygienic 
practices in food  
service and food retail 
operations or at home. 
*Identifying  
outbreaks. The  
agencies investigate 
cases of suspected 
foodborne illness, 
which may be reported 
to them by health-care 
providers, clinical  
laboratories, and/or 
affected persons or 
someone close to 
them.  
State agencies also 
play a major part in 
identifying and  
investigating  
foodborne illness.  
Depending on the 

state, the departments 
of health, agriculture, 
and/or environment 
may be involved in  
collecting information 
about cases of  
foodborne illness 
(surveillance),  
investigation and  
response. 
State health  
departments typically 
receive and analyze 
routine disease  
surveillance reports, 
coordinate surveillance 
among the local health 
departments, and  
report cases of  
foodborne illness to 
the Federal Centers 
for Disease Control 
and Prevention 
(CDC). 

1.  CDC estimates that each year roughly 1 in 6 Americans  
(or 48 million people) gets sick, 128,000 are hospitalized, and 3,000 die of 
Foodborne diseases. 
2.  Norovirus is the LEADING cause of disease outbreaks from  
contaminated food in the US. 
3. Reducing Foodborne Illnesses by just 10% would keep 5 million  
Americans from getting sick each year. 
 

Protect yourself, your customers, and your family! 

 

Visit http://www.cdc.gov/foodsafety for more information. 

 

 
T H E  F O O D  S C O O P  
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Earlier this year the state 
of Illinois passed a series 
of changes to the Food 
Service Sanitation code. 
Two of the main changes 
that took place deal with 
Food Service Sanitation 
Manager Certification 

(FSSMC) licensures and the inclusion of a new  
requirement for 2 hour food handler training.  
The major change associated with the FSSMC  
license is that the full course has been reduced from a 
15 hour class to an 8 hour class with exam. Renewals 
will still be every 5 years however you will need to  
recertify by sitting through a full 8 hour course and by 
taking an exam.  Continuing education is still highly  
recommended. 
With regards to 2 hour training, food handlers in 
“restaurants” and “non-restaurants” are currently  
required to complete an American National  
Standards Institute (ANSI) approved training  
program within 30 days of employment. The  
training will focus on such topics as  
cross-contamination, proper cooking/holding  
temperatures, approved cooling methods, proper  
reheating, hand washing, glove usage, and basic  
sanitation.   
 

For ANSI approved food handler training programs, 
please visit: https://www.ansica.org/wwwversion2/
outside/ALLdirectoryListing.asp?
menuID=212&prgID=237&prgID1=238&status=4.  
 All food handlers working in “restaurants” shall 
have training completed by December 31, 2014. 
Their certifications are good for 3 years and are 
transferable between employers.  
“Non-restaurant” food handlers need to have  
training completed by July 1, 2016 and will only be 
required to recertify if the individual goes to work 
for another employer.  Certifications are  
non-transferable. 
For a complete list of “Frequently Asked  
Questions” with answers provided by the Illinois 
Department of Public Health, please contact the 
Kendall County Health Department at  
630-553-8026.  

1. It is estimated that washing hands with soap and water could  
reduce diarrheal disease-associated deaths by up to 50%. 
  
2.  A large percentage of foodborne disease outbreaks are                                    
spread by contaminated hands. Appropriate hand washing practices 
can reduce the risk of foodborne illness and other infections.  

3.  Handwashing can reduce the risk of respiratory infections by 16%.  

Inside Story Headline By:  Erich Hess 

Handwashing Fast Facts 

https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=212&prgID=237&prgID1=238&status=4
https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=212&prgID=237&prgID1=238&status=4
https://www.ansica.org/wwwversion2/outside/ALLdirectoryListing.asp?menuID=212&prgID=237&prgID1=238&status=4


can have Norovirus  
illness many times in your life.  
Norovirus illness can be  
serious, especially for young 
children and older adults. 
Norovirus is the most  
common cause of acute  
gastroenteritis in the United 
States. Each year, it causes  
19-21 million illnesses and  
contributes to 56,000-71,000  
hospitalizations and 570-800 
deaths. Norovirus is also the 
most common cause of  
foodborne-disease outbreaks in 
the United States. 
The best way to help prevent 
Norovirus is to practice proper 
hand washing and general 
cleanliness. 
Visit www.cdc.gov for more  
information. 

 

Norovirus is a very contagious 
virus. You can get Norovirus 
from an infected person,  
contaminated food or water, or 
by touching contaminated  
surfaces. The virus causes your 
stomach or intestines or both to 
get inflamed (acute  
gastroenteritis). This leads you 
to have stomach pain, nausea, 
and diarrhea and to throw up. 
Anyone can be infected with  
Norovirus and get sick. Also, you 

811 W. John St. 

Yorkville, IL  60560 

Phone: 630-553-9100 

Fax: 630-553-9603 

Kendall County Health Department 

Environmental Health 

What is Norovirus? 

«FOOD ESTABLISHMENT NAME» 
«FOOD SCOOP ADDRESS» 
«CITY/STATE/ZIP» 


