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Updating the Clay County Food Code
The Clay County Public Health Center will be holding a stakeholder meeting for all food safety
stakeholders at 2 p.m. on Thursday, August 8, 2019. The meeting will be located at Clay County
Public Health Center, Conference Room 1, 800 Haines Drive, Liberty, MO 64068.
This will be an opportunity for food establishment permit holders, persons in charge, food
employees, and the public to review the final draft of the Clay County Missouri Food Code, as
we move to adopt the most current edition of the FDA 2017 Model Food Code. Currently, the
Clay County Missouri Food Code is based off the FDA 2013 Model Food Code. A copy of the
current Clay County Missouri Food Code and summary document of the proposed updates can
be found at www.clayhealth.com. The first stakeholder meeting was held March 28, 2019.
We look forward to meeting with you to discuss ways we can improve the Clay County Missouri
Food Code and our inspection and permitting processes to enhance our customer service and
protection of public health.
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Norovirus
Norovirus is the leading cause of foodborne illness in the United
States. It causes 58% of foodborne illnesses acquired in the United
States. Each year, foodborne norovirus illness costs about $2 billion,
mainly due to lost productivity and
healthcare expenses in the United
States.
You can get norovirus illness at
any time during the year. Most
norovirus outbreaks in the United
States happen from November to
April. Also, there can be 50% more
norovirus illness in years when
there is a new strain of the virus.
Content source: National Center for Immunization
and Respiratory Diseases, Division of Viral
Diseases
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2017 Clay County Food Code Update
Clean-up of Vomiting and Diarrheal Events 2-501.11

A food establishment shall have written procedures for employees to follow when responding to vomiting or
diarrheal events that involve the discharge of vomit or fecal matter onto surfaces in the food service
establishment. The procedures shall address the specific actions employees must take to minimize the
spread of contamination and the exposure of employees, consumers, food, and surfaces to vomit or fecal
matter. Effective cleaning of vomit and/or fecal matter accidents in a food service establishment
should be handled differently from routine cleaning/sanitizing procedures.
•
•

•
•
•
•
•
•
•
•
•
•

Segregate the area, and cover the vomit/fecal matter with single use disposable towels to prevent
aerosolization.
Mix a chlorine bleach solution that is stronger than the chlorine solution used for general sanitizing.
The Centers for Disease Control and Prevention recommends 1000-5000 ppm, or 5-25 tablespoons
of regular household bleach (5.25%) per gallon of water. *NOTE: some quaternary ammonia
sanitizers are effective for Norovirus; see the reference section of this document for a link to find a list
of EPA listed sanitizers.
Wear disposable gloves during cleaning. To help prevent the spread of disease, it is highly
recommended that a disposable mask and/or cover gown, (or apron), and shoe covers be worn when
cleaning liquid matter.
Ensure the affected area is adequately ventilated. The chlorine bleach solution can become an irritant
when inhaled for some individuals and can become an irritant on skin as well.
Soak/wipe up the vomit and/or fecal matter with towels and dispose of them into a plastic garbage
bag.
Apply the bleach solution onto the contaminated surface area and allow it to remain wet on the
affected surface area for at least 10 minutes. Allow the area to air dry. Dispose of any remaining
sanitizer solution once the accident has been cleaned up.
Discard all gloves, masks, and cover gowns (or aprons) in a plastic bag and dispose of the bag
immediately.
Take measures to dispose of and/or clean and disinfect the tools and equipment used to clean up the
vomit and/or fecal matter.
PROPERLY WASH YOUR HANDS - AND IF POSSIBLE TAKE A SHOWER AND CHANGE YOUR
CLOTHES.
Discard any food that may have been exposed in the affected area.
Document the information of the person(s) who was ill. Information such as: name, address, age,
travel history (itinerary of last few days), and a 3 day food consumption history should be included.
An incident report of actions that were taken as a result of an individual being sick should be
completed. Include information such as: the location of the incident, the time and date, and
procedures of the cleanup process. Keep the information on file for at least a year. The information
may be useful for the health department’s investigation.

References:
FDA 2013 Food Code
http://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/ucm374275.htm
Center for Disease Control: Preventing Norovirus Infection
http://www.cdc.gov/norovirus/preventing-infection.html
http://www.cdc.gov/norovirus/downloads/foodhandlers.pdf
Environmental Protection Agency - Selected EPA-Registered Disinfectants
http://www.epa.gov/oppad001/chemregindex.htm
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