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Who we exclude
• We always recommend that all
persons refrain from returning to
work or school until they are
fever, vomiting, and diarrhea-free
for at least 24 hours
• Exclusions requiring follow up
testing
•
•
•
•

Foodhandlers (Epi and food code)
Daycare attendees (Epi)
Daycare employees (Epi)
Healthcare workers (Epi)

Exclusion requiring follow up testing:
STEC

Shigella

NTS

Typhi

Hep A

Foodhandlers

Yes

Yes

Yes

Yes

Yes

Daycare workers,
attendees

Yes

Yes

No

Yes

Yes

Healthcare
workers

Yes

Yes

No

Yes

Yes
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Exclusion Guidance Chart sample (page 1 of 5)
Exposed Food Handlers

Diagnosed Food Handlers

Notification
Responsibilities for
Food Handlers

Required by the Department of Public Health (DPH) Rules for Food Service

Shiga toxin-producing
Escherichia coli (STEC)

Shigella

Restrict if exposed in the past 3 days
and the employee serves a highly
susceptible population.
Reinstate if more than 3 days have
passed since the potential exposure,
or more than 3 days have passed
since the food employee’s household
contact became symptomatic.

Legally Required:
Exclude if diagnosed and symptomatic, and if
asymptomatic and serving a highly susceptible
population
Restrict if asymptomatic and not serving a highly
susceptible population
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
STEC based on two negative stool cultures performed
24 hours apart and at least 48 hours after antibiotics,
or it has been 7 days since the employee experienced
any symptoms, or it has been 7 days since diagnosis
and the employee remained asymptomatic.
DPH Recommendations: Food handlers should not
return to work until follow-up culture-based stool
testing has been completed, regardless of the time the
employee has been asymptomatic.

Restrict if exposed in the past 3 days
and the employee serves a highly
susceptible population.
Reinstate if more than 3 days have
passed since the potential exposure,
or more than 3 days have passed
since the food employee’s household
contact became symptomatic.

Legally Required:
Exclude if diagnosed and symptomatic, and if
asymptomatic and serving a highly susceptible
population
Restrict if asymptomatic and not serving a highly
susceptible population
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
Shigella based on two negative stool cultures
performed 24 hours apart and at least 48 hours after
antibiotics, or it has been 7 days since the employee
experienced any symptoms, or it has been 7 days since
diagnosis and the employee remained asymptomatic.
DPH Recommendations: Food handlers should not
return to work until follow-up culture-based stool
testing has been completed, regardless of the time the
employee has been asymptomatic.

Childcare Workers

Children in Daycare

Healthcare Workers

Department of Public Health Recommended Best Practices

Employee must inform
CFSM of a diagnosis.
CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Employee must inform
CFSM of a diagnosis.
CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Exclude until at least
24 hours after
symptoms resolve. If
the employee handles
food, they must have 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve. If
the employee handles
food, they must have 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve, and
the child has had 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.
Follow-up testing only
recommended for
children under 5.

Exclude until at least
24 hours after
symptoms resolve, and
the child has had 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.
Follow-up testing only
recommended for
children under 5.

Exclude until at least
24 hours after
symptoms resolve, and
the employee has had
2 consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve, and
the employee has had
2 consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Georgia is happy to share our exclusion chart with others! Just email Elizabeth.Hannapel@dph.ga.gov
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Follow up testing
Shigella/STEC

Shigella, STEC, & NTS:

• 2 cultures 24 hours apart
Non-Typhoidal Salmonella
• 2 cultures 24 hours apart OR
• 30 days since symptoms concluded
Typhi

Typhi:

• Acute: 3 cultures 24 hours apart, at least
30 days after onset
• Carrier: 3 cultures 30 days apart
All testing at least 48 hours after completion
of antibiotics if applicable
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Unusual Circumstances
• Foodhandlers with chronic NTS UTIs
• Outbreaks in restaurants with
asymptomatic NTS carriers
• Failure to clear STEC/Shigella in daycare
attendees
• Follow-up testing at PCR-only labs

What’s an Epi to do???
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Contact Information
Liz Hannapel
404-463-8908
Elizabeth.Hannapel@dph.ga.gov

Also:
Hope Dishman, Lana Jones, Siri Wilson, Bethany LaClair, and other members
of our foodborne disease team
404-657-2588
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Exposed Food Handlers

Diagnosed Food Handlers

Notification
Responsibilities for
Food Handlers

Required by the Department of Public Health (DPH) Rules for Food Service

Shiga toxin-producing
Escherichia coli (STEC)

Shigella

Restrict if exposed in the past 3 days
and the employee serves a highly
susceptible population.
Reinstate if more than 3 days have
passed since the potential exposure,
or more than 3 days have passed
since the food employee’s household
contact became symptomatic.

Legally Required:
Exclude if diagnosed and symptomatic, and if
asymptomatic and serving a highly susceptible
population
Restrict if asymptomatic and not serving a highly
susceptible population
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
STEC based on two negative stool cultures performed
24 hours apart and at least 48 hours after antibiotics,
or it has been 7 days since the employee experienced
any symptoms, or it has been 7 days since diagnosis
and the employee remained asymptomatic.
DPH Recommendations: Food handlers should not
return to work until follow-up culture-based stool
testing has been completed, regardless of the time the
employee has been asymptomatic.

Restrict if exposed in the past 3 days
and the employee serves a highly
susceptible population.
Reinstate if more than 3 days have
passed since the potential exposure,
or more than 3 days have passed
since the food employee’s household
contact became symptomatic.

Legally Required:
Exclude if diagnosed and symptomatic, and if
asymptomatic and serving a highly susceptible
population
Restrict if asymptomatic and not serving a highly
susceptible population
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
Shigella based on two negative stool cultures
performed 24 hours apart and at least 48 hours after
antibiotics, or it has been 7 days since the employee
experienced any symptoms, or it has been 7 days since
diagnosis and the employee remained asymptomatic.
DPH Recommendations: Food handlers should not
return to work until follow-up culture-based stool
testing has been completed, regardless of the time the
employee has been asymptomatic.

Childcare Workers

Children in Daycare

Healthcare Workers

Department of Public Health Recommended Best Practices

Employee must inform
CFSM of a diagnosis.
CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Employee must inform
CFSM of a diagnosis.

CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Exclude until at least
24 hours after
symptoms resolve. If
the employee handles
food, they must have 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve. If
the employee handles
food, they must have 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve, and
the child has had 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.
Follow-up testing only
recommended for
children under 5.

Exclude until at least
24 hours after
symptoms resolve, and
the child has had 2
consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.
Follow-up testing only
recommended for
children under 5.

Exclude until at least
24 hours after
symptoms resolve, and
the employee has had
2 consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exclude until at least
24 hours after
symptoms resolve, and
the employee has had
2 consecutive negative
stool cultures
performed 24 hours
apart, at least 48 hours
after any antibiotic
treatment has ended.

Exposed Food Handlers

Diagnosed Food Handlers

Notification
Responsibilities for
Food Handlers

Required by the Department of Public Health (DPH) Rules for Food Service

Hepatitis A

Salmonella
Typhi/Paratyphi

Legally Required:
Restrict if exposed in the past 30 days and
the employee serves a highly susceptible
population.
Reinstate if the employee is immune to
hepatitis A due to prior infection,
immunization, or prophylaxis with IG; or
more than 30 days have passed since the
potential exposure; or more than 30 days
have passed since the food employee’s
household contact became jaundiced; or
the employee does not use an alternative
procedure that allows bare hand contact
with ready-to-eat food through a variance
until 30 days have passed since the
potential exposure, and the employee
receives training about hepatitis A
transmission and proper hand washing.
DPH Recommendations: Prophylaxis with
hepatitis A vaccine or IG should be
provided to susceptible food handlers
within 14 days of exposure to a food
handler diagnosed with hepatitis A at the
same establishment. Consult with Health
Department to determine at-risk
employees.

Exclude even if asymptomatic, and if diagnosed
within 14 days of symptom onset, or within 7 says
of jaundice onset
Reinstate once the CFSM receives approval from
the District or State Health Department and the
employee has been jaundiced for more than 7
days, or symptomatic with symptoms other than
jaundice for 14 days, or the employee provides
medical documentation that they are free of
Hepatitis A.

Legally Required:
Restrict if exposed in the past 14 days and
the employee serves a highly susceptible
population.
Reinstate if more than 14 days have passed
since the potential exposure, or more than
3 days have passed since the food
employee’s household contact became
symptomatic.
DPH Recommendations: Exposed food
handlers should be tested by culture for S.
typhi/paratyphi, whether the person is
symptomatic or asymptomatic. Food
handlers should be EXCLUDED while
waiting for test results from the public
health laboratory. If the test is positive,
then they should follow the
recommendations listed under "Diagnosed
Food Handlers".

Legally Required:
Exclude if diagnosed, or if diagnosed within the
past 3 months and did not receive antibiotic
therapy
Reinstate once the CFSM receives approval from
the District or State Health Department and the
employee provides medical documentation
stating they are free of Salmonella
Typhi/Paratyphi.
DPH Recommendations: If diagnosed but
asymptomatic, the worker should be considered a
carrier and need 3 negative stool samples taken a
month apart and 48 hours after stopping
antibiotics. If symptomatic, authorization from the
District or State Health Department for the
employee to return to work is contingent on 3
negative stool samples taken 24 hours apart, 48
hours after stopping antibiotics, and at least 30
days after symptom onset. The worker should be
excluded until all three tests are completed.

Childcare Workers

Children in Daycare

Healthcare Workers

Department of Public Health Recommended Best Practices

Employee must inform
CFSM of a diagnosis.
CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Employee must inform
CFSM of a diagnosis.
Employee must also
inform CFSM of a
diagnosis within the
past three months if no
antibiotic therapy was
received.
CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Exclude until 1 week
after onset of illness,
until the post-exposure
prophylaxis program
has been completed in
the facility, or until
directed by the District
or State Health
Department

Exclude until 1 week
after onset illness, until
the post-exposure
prophylaxis program
has been completed in
the facility, or until
directed by the District
or State Health
Department

Exclude until 1 week
after onset of jaundice,
or 2 weeks after onset
of other symptoms
without jaundice.
Notify District or State
Health Department

Exclude until
symptoms resolve and
there are 3 negative
stool cultures taken 24
hours apart and at
least 48 after antibiotic
treatment has ended
and at least 30 days
after symptom onset.

Exclude until
symptoms resolve and
there are 3 negative
stool cultures taken 24
hours apart and at
least 48 after antibiotic
treatment has ended
and at least 30 days
after symptom onset.

Exclude until
symptoms resolve and
there are 3 negative
stool cultures taken 24
hours apart and at
least 48 after antibiotic
treatment has ended
and at least 30 days
after symptom onset.

Exposed Food Handlers

Diagnosed Food Handlers

Notification
Responsibilities for
Food Handlers

Required by the Department of Public Health (DPH) Rules for Food Service

Norovirus

Non-typhi Salmonella

Campylobacter

Cryptosporidium

Cyclospora

Giardia

Listeria

Restrict if exposed in the past 48
hours and the employee serves a
highly susceptible population.
Reinstate if more than 48 hours have
passed since the potential exposure,
or more than 48 hours have passed
since the food employee’s household
contact became symptomatic.

Exclude if diagnosed and symptomatic
Restrict if asymptomatic regardless of the population
served
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
Salmonella based on two negative stools taken 24
hours apart and at least 48 hours after antibiotics, or it
has been 30 days since the employee experienced any
symptoms, or it has been 30 days since diagnosis and
the employee remained asymptomatic.

No guidance

Exclude if diagnosed and symptomatic
Restrict if asymptomatic regardless of the population
served
Reinstate once the CFSM receives approval from the
District or State Health Department and the employee
provides medical documentation that they are free of
Salmonella based on two negative stools taken 24
hours apart and at least 48 hours after antibiotics, or it
has been 30 days since the employee experienced any
symptoms, or it has been 30 days since diagnosis and
the employee remained asymptomatic.

No guidance

Childcare Workers

Children in Daycare

Healthcare Workers

Department of Public Health Recommended Best Practices

Employee must inform
CFSM of a diagnosis.
Exclude until 48 hours
after symptoms resolve

Exclude until 48 hours
after symptoms resolve

Exclude until 48 hours
after symptoms resolve

Employee must inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

DPH Recommendation (No guidance in Food Code):
Exclude until 24 hours after symptoms resolve

DPH Recommendation:
Employee should inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

No guidance

DPH Recommendation (No guidance in Food Code):
Exclude until 24 hours after symptoms resolve

DPH Recommendation:
Employee should inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

No guidance

DPH Recommendation (No guidance in Food Code):
Exclude until 24 hours after symptoms resolve

DPH Recommendation:
Employee should inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

No guidance

DPH Recommendation (No guidance in Food Code):
Exclude until 24 hours after symptoms resolve

DPH Recommendation:
Employee should inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

No guidance

DPH Recommendation (No guidance in Food Code):
Exclude until 24 hours after symptoms resolve

DPH Recommendation:
Employee should inform
CFSM of a diagnosis.

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

CFSM must notify the
District or State Health
Department of the
employee's diagnosis.

Exposed Food Handlers

Diagnosed Food Handlers

Notification
Responsibilities for
Food Handlers

Required by the Department of Public Health (DPH) Rules for Food Service

Diarrhea

Vomiting

Jaundice

Sore Throat and Fever

Skin Lesion or Wound
with Pus

Childcare Workers

Children in Daycare

Healthcare Workers

Department of Public Health Recommended Best Practices

n/a

Exclude if employee is experiencing diarrhea.
Reinstate if employee is asymptomatic for 24 hours, or
provides medical documentation that the diarrhea is
from a non infectious condition

Employee must inform
CFSM

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

n/a

Exclude if employee is experiencing vomiting.
Reinstate if employee is asymptomatic for 24 hours, or
provides medical documentation that the vomiting is
from a non infectious condition

Employee must inform
CFSM

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Exclude until 24 hours
after symptoms resolve

Employee must inform
CFSM.
CFSM must notify the
District or State Health
Department.

Exclude until 1 week
after onset of jaundice,
or 2 weeks after onset
of other symptoms
without jaundice, or a
medical exam indicates
the cause is not
Hepatitis A.

Exclude until 1 week
after onset of jaundice,
or 2 weeks after onset
of other symptoms
without jaundice, or a
medical exam indicates
the cause is not
Hepatitis A.

Exclude until 1 week
after onset of jaundice,
or 2 weeks after onset
of other symptoms
without jaundice, or a
medical exam indicates
the cause is not
Hepatitis A.

Employee must inform
CFSM

Exclude until 24 hours
after symptoms
resolve, or until 24
hours after starting
antibiotics for S.
pyogenes, or medical
testing indicates the
cause is not infectious

Exclude until 24 hours
after symptoms
resolve, or until 24
hours after starting
antibiotics for S.
pyogenes, or medical
testing indicates the
cause is not infectious

Exclude until 24 hours
after symptoms
resolve, or until 24
hours after starting
antibiotics for S.
pyogenes, or medical
testing indicates the
cause is not infectious

Employee must inform
CFSM

Exclude until the
wound can be
contained under an
impermeable bandage
and is not open or
draining

Exclude until the
wound can be
contained under an
impermeable bandage
and is not open or
draining

Exclude until the
wound can be
contained under an
impermeable bandage
and is not open or
draining

n/a

Exclude if employee is jaundiced and the onset was
within the last 7 days, unless there is medical evidence
that the jaundice is not caused by hepatitis A or
another fecal-orally transmitted infection
Reinstate once the CFSM receives approval from the
Health Authority and the employee has been jaundiced
for more than 7 days, or a non jaundiced employee has
had other symptoms for more than 14 days, or the
employee provides medical documentation stating
they are free of hepatitis A virus.

n/a

Exclude if employee has acute onset of sore throat and
fever and serving a highly susceptible population
Restrict if asymptomatic and not serving a highly
susceptible population
Reinstate once the employee provides medical
documentation stating that the employee was treated
for 24 hours for Streptococcus pyogenes, or is free of
Streptococcus pyogenes as determined by throat swab
or other method

n/a

Restrict if lesion or wound is not properly covered and
is open or draining
Reinstate once the wound is covered by either an
impermeable cover under a single use glove if on the
hand, an impermeable cover if on the arm, or a
durable, tight fitting bandage if on another part of the
body

CFSM: Certified Food Safety Manager
DPH: Department of Public Health
Exclude: To prevent a person from working as an employee in a food service establishment or entering a food service establishment
as an employee.
Exposed: Had been exposed to, or is the suspected source of, a confirmed disease outbreak, because the food employee or
conditional employee consumed or prepared food implicated in the outbreak, or consumed food at an event prepared by a person
who is infected or ill
or
Has been exposed by attending or working in a setting where there is a confirmed disease outbreak, or living in the same household
as, and has knowledge about, an individual who works or attends a setting where there is a confirmed disease outbreak, or living in
the same household as, and has knowledge about, an individual diagnosed with an illness
Highly Susceptible Population: Persons who are more likely than other people in the general population to experience foodborne
disease because they are immunocompromised, preschool age children, or older adults and obtaining food at a facility that provides
services such as custodial care, health care, or assisted living, such as a child or adult day care center, kidney dialysis center, hospital
or nursing home, or nutritional or socialization services such as a senior center.
Restrict: To limit the activities of a food employee so that there is no risk of transmitting a disease that is transmissible through food
and the food employee does not work with exposed food, clean equipment, utensils, linens, or unwrapped single-service or single
use articles.
"Until Symptoms Resolve": Symptoms are considered resolved when the patient is free of vomiting, diarrhea, and fever without the
aid of any medication for at least 24 hours.

