
 

 

 

 

WHY YOU NEED A CLEANUP PLAN: 
Cleaning vomit and diarrhea is different than regular cleaning. Vomit and diarrhea are very contagious and have the 
potential to spread harmful germs throughout the establishment, your employees, and your customers if you don’t clean 
the correct way. Every food establishment is required to have written vomit and diarrhea cleanup plan procedures (WAC 
246-215-02500) to reduce the risk. Employees must be trained in advance and follow the written procedures. 
  

WHAT YOU NEED FOR CLEANUP: 
                                           
 
 
   
  
 
  
  
 
 
 
 
 

 
 

STEPS IF THERE IS A VOMIT OR DIARRHEA INCIDENT: 
 
 
 
 
 
 

 

 Vomit and Diarrhea Cleanup 
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1   Remove all ill customers or food 

workers from the establishment. 

Have trained staff grab the cleanup 

kit and put on PPE.  

4   Spread an absorbent material 

on the area to soak up excess 

material, such as kitty litter, baking 

soda or coffee grounds. 

7   Take off your PPE and throw it in 

a garbage bag. Immediately 

remove the garbage bag from the 

establishment. 

2   Block off the contaminated area, 

extending 25 feet from the 

incident. DISCONTINUE food 

services for 2 hours.  

 

 

5   Use a disposable or cleanable 

scraper and throw solid material 

into a garbage bag. Work from 

cleanest to most contaminated. 

8   Remove any reusable PPE to an 

area not used for food preparation 

to clean and disinfect it. 

3   Spray contaminated area with 

an approved disinfectant. Bleach 

solution should be 1/3 – 11/2 cups 

bleach per gallon of water. Always 

follow manufacturer instructions. 

 

6   Clean the area with soap and water 

and then spray disinfectant over 

contaminated area. Leave it on for 5-

10 minutes for proper disinfection. 

Rinse surfaces with clean water. 

 

9    Discard the trash bag and WASH 

HANDS. Staff who cleaned up the 

incident should shower and 

change clothes before returning to 

food preparation. 
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Employees should monitor themselves for symptoms for 48 hours after the incident. Employees 

must report any symptoms or diagnosis to the person in charge. 

Use QR code to go to our 

Educational Resources page. 
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