
What are the new rules for the Person in Charge of 
food preparation?

Bandages pose a physical hazard. What is an extra 
precaution that must be taken and why?

Why might a manager ask you to remove 
fake ɲngernails before work?

What may be worn in place of a hair net?

When must an apron be worn?

When must gloves be worn?

How long must an employee wait after vomiting 
before returning to work?

DO YOU HAVE ANYTHING TO ADD? 

Keeping up with regulation changes can be challenging.   
Here are some of the questions that regulators hear most often. 

Let’s talk about it!
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What are the new rules for the Person in Charge of food preparation?

• �Must be designated and trained as a Certified Food Protection Manager.
• Must always be on-site when the facility is in operation.

Bandages pose a physical hazard. What is an extra  
precaution that must be taken and why?

• �An impermeable cover must be covered with a single use glove to reduce 
the chance of the physical hazard of a lost bandage. 

Why might a manager ask you to remove fake  
fingernails before work?

• �Fake fingernails pose a health hazard because they are 
difficult to keep clean and could easily break off into food 
during preparation.

What may be worn in place of a hair net?

• �You need to wear a clean hat or other hair covering 
when you are prepping food or working in areas used  
to clean utensils and equipment.

When must an apron be worn?

• �An apron must be worn when you are prepping food. 
Remember to remove your apron when using the 
restroom or taking out the garbage. 

When must gloves be worn?

• �When handling or preparing RTE foods or covering ban-
dages. Gloves do not need to be worn when cleaning tables. 

How long must an employee wait after vomiting before  
returning to work?

• �An employee must be symptom free for 24 hours before  
returning to work. 

DO YOU HAVE ANYTHING TO ADD? 

Keeping up with regulation changes can be challenging. Here are some  
of the questions that regulators hear most often and their answers.

Let’s talk about it!
Keep it Compliant!
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