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MEET OUR FOOD SAFETY EXPERTS
In order to listen to the webinar,
Please call 800 201 9405
Access code 3238855
There will be a Q&A session at the end of this webinar. If you have questions for our
presenters, please type them in the chat box.

DR. KEVIN ROBERTS
PhD

If you have any technical questions, please use the chat box.
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DR. CATHERINE STROHBEHN
PhD, RD
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• Over 30 years experience as an educator and
researcher in areas of foodservice management
and retail food safety
• Professor Emeritus Hospitality Management at
Iowa State University
• Retired State Extension Specialist
• Registered Dietitian with the Academy of Nutrition
and Dietetics
• Registered Instructor with the National Restaurant
Association’s ServSafe® Program since 1991
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At the end of the webinar, participants will be able to:
• Describe the role of hand hygiene in mitigating the risk of
illness.
• List factors in selecting gloves for use in the foodservice
operation.
• Describe best practices for handwashing and glove use.
• Recognize the importance of PPE in controlling risk of illness
and protecting staff.
• Provide an example of a good training technique.

The webinar will discuss
best practices for hand
hygiene, including glove
selection, latex allergies,
and other sensitivities.
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HAND HYGIENE
Those in charge of operations:
• Create personal hygiene policies based on Food Code.
• Train food handlers on personal hygiene policies and retrain
them regularly.
• Model correct behavior at all times.
• Supervise food safety practices.
• Revise personal hygiene policies when laws or science
change.
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WHY, WHAT, WHEN, AND HOW
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• Estimated that about half of reported food borne illnesses are due
to poor personal hygiene and practices.

• Good personal hygiene practices
• Clean hands
• Correct glove use
o Type used appropriate to the task
o Barrier to bare hand food contact
o Protection from open cuts and sores
o Changed as needed following correct
protocols
• Personal protective equipment or PPE
• Sanitizers

• Contamination of ready-to-eat foods occurs by:
• handling ready-to-eat foods with bare hands.
• touching food with a utensil they have contaminated.
• use of contaminated gloves.
• Think about your operations and the number of tasks completed
with hands and the number of surfaces or items touched.
• Good hand hygiene prevents contamination.
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Before
• Food Preparation
• Eating

“Handwashing is the single most important
means of preventing the spread of infection.”
– Center for Disease Control
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After
• Use of restroom
• Eating, drinking, chewing gum
• Handling raw meat
• Touching unclean equipment
• Sneezing, coughing, tissue
use
• Use of cleaning/sanitizing
chemical
• Taking out garbage
• Touching clothing or aprons
• Clearing or busing dirty tables
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How to

• Ingredients: clean water,
soap, air dryer or disposable
towel
• Directions: Rinse, apply soap,
lather 10 to 15 seconds (now
20 for COVID), rinse, and dry.
• Role of each ingredient
• FoodHandler video is a useful
training resource
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• Turn off faucet without re-contaminating?
• Exit restroom?
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Poll Question
How often would you estimate you see other employees wash their
hands when they should and how they should?
• Less than 20% of the time
• Between 20% - 40% of the time
• Around half of the time (40% – 60%)

• Make available and accessible
handwashing sinks with
necessary supplies.
• Wash hands before putting on
gloves.

• More than half of the time (60 – 80%)
• Almost always (over 80% of the time)

• Handle gloves correctly to avoid
contamination.
• Adopt a CLEAN versus SOILED
mode of thinking
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Factors in Selection of
Gloves for Foodservice
Operations

17

18

3

9/16/20

• Nitrile
• Vinyl
• Hybrid poly
• Poly
• Latex
• Rubber
• Cloth
• Mesh/safety

• Food Contact
• Safety – mesh, washable, Kevlar
• Disposable
•
•
•
•
•

Different materials
Sizes
Colors
Density
Purposes

• Cleaning – PPE, disposable and
reusable
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Poll Question: What Kind of Gloves are Used
in Your Foodservice Operation?
• Nitrile
• Vinyl
• Poly
• Hybrid Poly
• Latex
• Rubber
• Not sure
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BEST PRACTICES

• Remember the occasions that Food Code stipulates
hands should be washed?
• Strategize ways to minimize required handwashing
occasions:
• Reconfigure job tasks to minimize required handwashing occasions.
• Implement “swarm” scheduling.
• Instill a culture of “Clean Hands/Dirty Hands ” – what can I do? This
supports teamwork.
• Assist staff with organization of their tasks.
• Post signage throughout the operation – and mix it up!
• Stock and monitor supplies.
• Investigate use of technology such as timed water dispensers or soap
dispensers with beeps.

HANDWASHING AND GLOVE USE
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• Put new disposable gloves on clean hands.
• Use a glove dispensing process that avoids contamination.
• Establish different procedures for gloves used for different purposes.
• Put new gloves on by handling cuff and not “touch end” of gloves.
• Wear gloves to cover a bandaged open cut or sore on hand and wrists.
• Avoid bare hand contact with ready-to-eat foods.
• Change disposable gloves with each new task or as needed.
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1. Blow into gloves to make them easier to put on.
2. Handle gloves by any part of the glove except the
cuff.
3. Put gloves back into the box.
4. Use gloves that have dropped onto the countertop
or floor.
5. Place glove boxes so that they can easily fall.
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1.During food preparation than
other work activities.
2.When workers were not busy.
3.In chain restaurants.
4.In restaurants with glove
supplies in areas where food
was prepared.
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PERSONAL PROTECTIVE
EQUIPMENT

aka PPE

29

30

5

9/16/20

•
•
•
•
•
•
•
•
•
•

Face coverings/masks – cloth or disposable
Sanitizer (60/70% alcohol content)
Eye coverings
Liquid soap for handwashing
Disposable towels for hand drying
Disinfectant EPA approved
Cleaning agents
Gloves – variety of types and sizes
Aprons – cloth or disposable
Cleaning wipes – disposable or cloth
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• Audit glove use.
• Track soap use.
• Work with sales rep to monitor needs and accurately forecast.
• Consider use of controlled storeroom or limit access.
• Schedule staff or design workflows to minimize handwashing and
glove change occasions.
• Review SOPs to determine when other tools, such as deli tissue or
tongs, can be used to minimize need for gloves.
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TRAINING TIPS AND
SIGNAGE

Start with basics
• Handwashing
• Good personal hygiene
• Clean attire
• Glove use
o
o
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General Do’s and Don’ts
Type for task
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KNOWLEDGE + ATTITUDES =

BEHAVIOR

•WHAT
•WHY
•HOW
•WHEN
•WHO
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Poll Question
Passive
• Signage
• Video or online messages
• Sage on stage
• Role model

What types of training are used in your foodservice?

Active
• Demonstrations
• Practice
• Job shadowing
• Games
• Incentives
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• Team meetings
• Online or computer modules with a test or assessment
• Online resources without an assessment
• Videos or DVDs
• Peer trainers/job shadowing
• Independent review of employee manual
• Signage posted in foodservice
• Other
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• Have participants try different techniques of washing
hands after applying a simulated germ lotion:

• Host a mini fair! Hybrid of active and passive learning
• Concepts of hand hygiene, glove use and cross contamination
• Two or more stations
•
•
•
•
•
•
•

•
•
•
•

Groups of 3 or 4 staff circulate with 5 to 10 minutes each station
Ring a bell at end of each
Facilitator provides overall concept and best practices
Demonstrates or explains activity
Case study or story illustrating at each
Signage to reinforce key points at each
Opportunity to practice activity and ask questions
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• Visuals
• Yuck photos – available at www.iowafoodsafety.org
• Printed story of a food borne illness outbreak
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Activity: Demonstrate how knife coated with blue food
coloring (proxy for germs) is transferred to food when used
to cut into an apple.

• Have coworkers demonstrate proper use of face coverings.
• Have staff strategize ways to minimize handwashing occasion needs.
• Have a volunteer verbally explain handwashing to one or two others.
• Have team of workers create new workflows in preparing one menu
item that allow physical distancing.

OR ask participants to retrieve gloves from glove box by
cuffs
Visuals or Props:
• Yuck photos of food packages and glove box

• Form teams of two. Have each person select from a container an
“awkward conversation” to have with a coworker such as:

• Allergen cutting board (purple) – handouts or blog
• Case study of allergic reaction

• Your uniform shirt stinks (and is unclean).
• Your breath is bad.
• You didn’t wash your hands before putting on a clean pair of gloves.

• Glove signage
• oneSAFE™ dispenser
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1) wipe hands on cloth or apron
2) rinse hands only quickly – splash and dash
3) wash hands properly.
Have participants describe facility where washed hands,
doorknob design if had to exit area etc.
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• Center Excellence Food Safety at Kansas State https://cnsafefood.kstate.edu/resources/food-safety-posters/
• Iowa State University Extension and Outreach Food Safety Web Site
www.iowafoodsafety.org
• Handwashing for Life Video www.handwashingforlife.com
• Centers for Disease Control and Prevention
https://www.cdc.gov/handwashing/index.html
• Local Health Agencies - Example of Iowa’s
https://ia.foodprotectiontaskforce.com/resources1/
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At the end of the webinar, participants will be able to:
• Describe the role of hand hygiene in mitigating the risk of illness.
• List factors in selecting gloves for use in the foodservice operation.
• Describe best practices for handwashing and glove use.
• Recognize the importance of PPE in controlling risk of illness and
protecting staff.
• Provide an example of a good training technique.
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Dr. Catherine Strohbehn, PhD, RD
Email:
foodsafety@foodhandler.com
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For more information about our webinars and registration:

Certificates will be emailed
out within 5-7 business days,
following today’s webinar.
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Final 2020 WEBINARS

October 21

CSI: Foodborne Illness

Outbreak

Each is preapproved for 1
hour of Continuing
Education Credit by the
School Nutrition
Association (SNA) and the
Certifying Board for
Dietary Managers (CBDM)

Downloads
•
•
•
•
•

Restaurant Re-Opening Guidelines
Daily Temperature Logs
Temperature Chart For Safe Food
Refrigerator Storage Chart
Food Safety Doesn’t Happen
By Accident

Videos
•Handwashing
•Why To Glove
•When To Glove
•How To Glove

November 18

Chill Out! Implementing Safe
Food Cooling Practices

49

50

Please send us your questions or comments at:
FoodSafety@foodhandler.com

Past Blogs
•
•
•
•

Emergency Preparedness
Hand Hygiene
Reopening Best Practices
Allergies in Foodservices

Upcoming Blogs
• Identifying a Foodborne Illness
• Cooling Practices
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