Dining Clean-up and Disinfection for
VOMIT and FECES

THESE DIRECTIONS SHOULD BE USED TO RESPOND TO ANY VOMITING OR DIARRHEA ACCIDENT
Note: Anything that has been in contact with vomit and diarrhea should be discarded or disinfected.

Close off Area

o  Clear allindividuals out of the inmediate area, and block off the affected space.
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d. After cleaning, dispose of rags / mops and any other equipment People can transfer norovirus to
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e. Remoye all pers_onal protective equipment and dispose of the items IF CLOTHING OR OTHER
in a plastic bag. Tightly close the plastic bag. FABRICS ARE AFFECTED...
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choosing the lonpest wash cycle

a. Put on personal protective gear: gloves, apron, and face mask. « Machina dry

b. Discard all open, exposed food in close proximity of the vomit /
feces incident.

c. Wash Dining surfaces areas that may have come in contact with the ill person using soap
and water.

d. Disinfect surfaces.

e Prepare a fresh Sanitizer solution. (Grade A)

o Leave surface wet for 10 minutes. Let air dry.
e. Dispose of sanitizing solution, gloves, face mask, and change your apron.
f. Wash your hands thoroughly with soap and water.

4. Minimize the risk of disease by removing ill employees, customers,
and others from food preparation and service areas.



