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Agenda

• Welcome!
• Updates
• Vaccination Community Navigators – Jolene 

Messer, OCHD VCN
• Enteric Diseases in Oakland County - Jarrod 

D'Valentine, Melissa Williams-Bowman, OCHD CD
• How to Respond to an Illness Complaint - Alyssa 

Pouliot, OCHD EH
• Resource Sharing
• Follow-up Survey



Updates

StopFoodborneIllness.org/the-fda-alliance-food-safety-culture-webinar-
series

http://StopFoodborneIllness.org/the-fda-alliance-food-safety-culture-webinar-series
http://StopFoodborneIllness.org/the-fda-alliance-food-safety-culture-webinar-series


Michigan Food Law

• Several bills were proposed to modify the 
Michigan Food Law, but none passed.

– MDARD may re-introduce in 2025.

• Additional changes in minimum wage and 
paid medical leave.



Michigan Laws

• Department of Labor and Economic Opportunity

Wage and Hour Division

It is the mission of the Wage and Hour Division to provide public service through the fair, 
effective and efficient administration of laws which protect the wages and fringe benefits of 
Michigan’s workers and ensure compliance with the requirement that certain entities post 
notices related to human trafficking.

Director: 
Jennifer Fields

Hours Mon. - Fri. 8:00 a.m. - 5:00 p.m. EST
Toll Free: 1-855-464-9243 (4MI-WAGE)
Phone: 517-284-7800
NEW FAX NUMBER: 517-763-0110
Email: whinfo@michigan.gov

whinfo@michigan.gov

www.michigan.gov/wagehour

http://www.michigan.gov/wagehour


License Renewals

• 2025/26 License Applications available

• Renewals due by April 30, 2025 

– Late fees if a complete application and payment is 
not received by April 30, 2025

• No outstanding fees? Renew online!

– New Owners and STFUs not eligible to renew 
online



Spanish ServSafe

• OCHD will be offering the ServSafe Certified 
Manager training in Spanish in March and 
October of 2025.



Vaccination Community Navigators



What Constitutes a Foodborne Outbreak 
???

• When 2+ complaints from non-household members for same facility, 
indicative of ‘Potential Outbreak’ and investigation initiated. 

• “Outbreak definition as found in Act 92, State of Michigan Food Law of 
2000, Section 3103(b) defines a Foodborne Illness Outbreak as “(i) Two or 
more persons, not of the same household, have ingested a common food 
and have a similar disease or similar symptoms or excrete the same 
pathogens, and there is a time, place, or person association between these 
persons; (ii) There is a single case of suspected botulism, mushroom 
poisoning, paralytic shellfish poisoning, or other rare disease; (iii) There is 
a case of a disease or poisoning that can definitely be related to ingestion 
of a food”



Oakland County Outbreak Investigation Data
2019-2024



Foodborne Outbreak Investigations by Month: Oakland 
County 2019-2024



Outbreak Complaint Process: Role of CD 

• Complaints comes in via phone or email

• CD Clerks add complaint to Complaint Log and makes 2 attempts to send 
Qualtrics survey to client (48-72 hours between emails)

• When survey is completed or no response after 2 attempts, CD Clerk 
enters complaint into E-Health and investigation is initiated or closed

• CD Epi reviews Qualtrics survey and reaches out to complainant to ask:
– Illness onset/ still symptomatic?

– Stool samples submission?

– Anyone else who consumed meal in home is ill?

– Leftovers?



Outbreak Complaint Process: Role of CD

• CD Epi reviews symptom onset against common foodborne 
illnesses to direct investigation

• CD Epi may request additional information from worksite:

– If any employees reported illness

– Schedule for all ill employees

– Role of employee/ site of employee eg does this change?

– Preparation of food in question

– Available food for sampling

• EH does investigation within 24 hours



Foodborne Illness-Causing Organisms in the U.S. 

What Epi's Consider?



What Epi's Consider?



What Epi's Consider?



Feeling Ill? Your Manager Needs To 
Know!!!



Environmental Health

• Discuss foodborne illness outbreaks and what 
do we do?

– Notification

– Investigation

• Before

• During

• After

– Prevention





First Steps of Foodborne Illness

• As a restaurant leader, gather as much information as 
possible in order to prevent the spread of illness.

• Restrict or exclude ill employees if working or scheduled to 
work and they are ill.

• If you are contacted by a customer reporting illness, ask 
and record the answers to the following questions:
– When did you dine at the facility?
– What did you eat?
– Who did you eat with? Are they experiencing illness as well?
– What symptoms are you having?
– When did symptoms begin? 
– How long did the symptoms last?
– Encourage customers to seek medical advice asap.



Foodborne Illness?



Foodborne Illness Investigations

What happens next?
- An investigation team at OCHD is formed.  This 

will include an epidemiologist and a team of 
environmental health sanitarians.  

- Preliminary discussions take place to include 
what is known, what are the specific facts, and 
what to target or look for during the on-site 
investigation.  



Foodborne Illness Investigations

-Once the investigation begins the team will 
maintain contact with others involved through out the 
investigation to modify actions as indicated.

-The team of sanitarians will arrange to complete an  on-
site investigation within 24 hours of the notification from 
the CD unit.



Foodborne Illness Investigations

• When onsite, the sanitarians will collect information 
related to the suspected food and illness.
– This may include:

• Employee schedules and contact information

• Conduct confidential interviews of employees and person in 
charge

• Food Invoices

• Menu

• Recipes and steps of preparation

• Complete a focused inspection based on implicated food items

• Collect food samples, if available or place hold orders

• Provide direction and facilitate employee laboratory sample 
submission



Managing a Foodborne Illness

As a manager, what is your role in aiding a foodborne 
illness outbreak investigation?
- Notify the local health department of any new 

information
- Continue to monitor employee health
- Identify the suspected food remove it from sale 

immediately 
- Separate any potentially contaminated food from other 

stock and clearly mark it as "Do Not Consume". 
- Deep cleaning and sanitation
- Maintain records



After the Investigation

What do you do after the initial investigation?

– After the health department completes their 
investigation, it is important to follow all 
recommended corrective actions such as:

• permanently correcting all violations cited

• implementing employee training activities

• revising and implementing an employee illness policy

• possible voluntary closures for cleaning activities

• Continue to communicate with your health department 
contacts 





Preventing Foodborne Illness

• How can you prevent foodborne illnesses?

- Prevent cross contamination

- Cook foods thoroughly

- Proper personal hygiene

- Train staff properly

- Have a working illness policy. Educate managers and 
staff of symptoms, reporting, and 
exclusion/restriction requirements



FDA- Employee Health Tool

• The Food and Drug Administration (FDA) developed 
an Employee Health Policy Tool to encourage 
practices that can help prevent the transmission of 
foodborne viruses and bacteria in food 
establishments from ill employees.

• Choose the best options based on the suspected 
foodborne illness, symptoms and or diagnosis.

• This interactive tool can assist the user with 
determining when to exclude or restrict sick 
employees, and when to remove the exclusion or 
restriction.

https://www.fda.gov/media/179698/download?attachment


FDA- Employee Health Tool

• To familiarize yourself with using the tool, visit the 
following link and click on the option for “short 
demo”

• FDA Employee Health Policy Tool

https://www.fda.gov/food/retail-food-protection/fda-employee-health-policy-tool?ACSTrackingID=USCDC_248-DM135438&ACSTrackingLabel=Food%20Code%20adoption%20resources&deliveryName=USCDC_248-DM135438


Conclusion

• Questions?



Resource Sharing



Resource Sharing

• Oakland County Resource Infographic

• Resource Flyer

https://www.oakgov.com/home/showpublisheddocument/24688/638642409386530000


Resource Sharing

• Anything to share or shoutout?

• Any questions or concerns?



What do you want to hear about next 
time?

• Thrive/Business Resources?
• Environmental Sustainability?
• Nutrition?
• Active Managerial Control?
• Reading Inspection Reports?
• Culture of Food Safety?
• HACCP/Challenge Studies?
• Pest Control?
• Emergency Response?



Follow-up Survey
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