Safe Food Handling,
Hygiene, and Sanitation
Practices in Child Care

A Series of Fact Sheets Targeting Food Safety Professionals

Presented in an easy-to-read format, these fact sheets
provide detailed instructions on the following topics:

» Changing Diapers * Managing an Outbreak
* When to Exclude Children » Sanitation Practices

and Care Providers * Cleaning up Vomait and Feces
* Hand-hygiene * Food Handling

These fact sheets are based upon work supported by the Cooperative State
Research, Education and Extension Service, U.S. Department of Agriculture
(agreement No. 2008-51110-04335), the National Integrated Food Safety Initiative of
the Cooperative State Research, Education, and Extension Competitive Grants
Program. Any opinions, findings, conclusions or recommendations expressed in
this publication are those of the authors and do not necessarily reflect the view of
the U.S. Department of Agriculture.
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