
Rinse  
fruits &  
vegetables
before preparing and serving. 

PRevention

noRoviRus

Take Action

PRePARe Food careFully

clean thoRoughly & Routinely

cook shellfish 
thoroughly. 

stay home 
at least

48 hrs
after your  
symptoms stop. 

sick? 
stay 
home. 

Wash clothing 
& linens
that may have come  
into contact with  
the virus. 

Know your 
norovirus facts.

Discard 
contaminated 
food 

clean & disinFecT storage 
areas, restrooms and breakrooms 
using ePA-registered products 
with claims against norovirus.  

Focus  
esPeciAlly on  
high-touch areas: chairs, 
door knobs, menus, etc.

locate spill kits &  
personal protective 
equipment (PPe).

        no bare  
        hand contact.
use utensils & disposable gloves. 

WeAR
gloves

Frequent 
handwashing.

Thoroughly wash hands & exposed  
portions of arms with soap & warm water

use designated 
handwashing sink. 

for at 
least

seconds.  

clean & saniTize  
food contact surfaces  
in back and front of  
the house.

Focus esPeciAlly  
on prep surfaces and  
high-touch objects:  
utensils, prep and serving 
ware, cookware, etc. 

that may have come in 
contact with the virus 
or an infected person.

Get access to 
educational &  
procedural information. 

FAct: you can carry the virus for two weeks or more after you feel better. 

Follow us at #foodsafetymatters
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