GLOVE USE & HAND WASHING

HANDWASHING:

· Hand sanitizers are not a replacement for hand washing.

· Keep soap and individual paper towels supplied at all hand sinks.

· Train employees to wash hands thoroughly to remove dirt, grease, and other build-ups.

· Employees also must remember to clean under finger nails to remove dirt and build-up.

· Hand washing should be done after handling/preparing potentially hazardous raw foods, after cleaning procedures, and before placing disposable gloves on to handle foods.

GLOVE USE:

· Gloves must be disposable type (thin plastic, latex gloves).

· If hand contact cannot be avoided for ready to eat foods – tongs, tissue, spatulas, other utensils or gloves must be used.

· Hands must be washed prior to placing disposable gloves on.

· Gloves must be changed when soiled, ripped or when employee is changing tasks.

· When gloves are changed and a new set is put on, hand washing MUST take place between changes.

 A few of the areas in the Ohio Food Code that deal with hand washing:

3717-1-02.2 (A) Hands and arms -- clean condition.

Food employees shall keep their hands and exposed portions of their arms clean.

3717-1-02.2 (B) Hands and arms -- cleaning procedure.

Food employees shall clean their hands and exposed portions of their arms with a cleaning compound in a lavatory that is equipped as specified under paragraph (C) of rule 3717-1-05.1 of the Administrative Code by vigorously rubbing together the surfaces of their lathered hands and arms for at least twenty seconds and thoroughly rinsing with clean water. Employees shall pay particular attention to the areas underneath the fingernails and between the fingers. If approved and capable of removing the types of soils encountered in the food operations involved, an automatic handwashing facility may be used by food employees to clean their hands.

3717-1-02.2  (C) Hands and arms -- when to wash.

Food employees shall clean their hands and exposed portions of their arms as specified under paragraph (B) of this rule immediately before engaging in food preparation including working with exposed food, clean equipment or utensils, or unwrapped single-service or single-use articles and: (1) After touching bare human body parts other than clean hands or clean, exposed portions of arms;

(2) After using the toilet room; (3) After caring for or handling service animals or aquatic animals as specified in paragraph (D) of rule 3717-1-02.3 of the  Administrative Code; (4) After coughing, sneezing, using a handkerchief or disposable tissue, using tobacco, eating, or drinking except as specified in paragraph (A) of rule 3717-1-02.3 of the Administrative Code for a food employee drinking from a closed beverage container; (5) After handling soiled equipment or utensils; (6) During food preparation, as often as necessary to remove soil and contamination and to prevent cross contamination when changing tasks;  (7) When switching between working with raw food, and working with ready-to-eat food; (8) After engaging in any other activities that contaminate the hands; and (9) Before putting on single-use or durable non-absorbent gloves.

3717-1-02.2  (D) Hands and arms -- where to wash.

Food employees shall clean their hands in a handwashing lavatory or approved automatic handwashing facility and may not clean their hands in a sink used for food preparation, or in a service sink or a curbed cleaning facility used for the disposal of mop water or similar liquid waste.

3717-1-02.2  (F) Fingernails -- maintenance.

(1) Food employees shall keep their fingernails trimmed, filed, and maintained so the edges and surfaces are cleanable and not rough.

(2) Unless wearing intact gloves in good repair, a food employee may not wear fingernail polish or artificial nails when working with exposed food.

3717-1-02.2 (G) Jewelry -- prohibition.

While preparing food, food employees may not wear jewelry on their arms or hands. This prohibition does not apply to a plain ring such as a wedding band.

3717-1-03.2 (A) Preventing contamination from hands.

(1) Food employees shall wash their hands as specified under paragraph (B) of rule 3717-1-02.2 of the Administrative Code. (2) Except when washing fruits and vegetables as specified under paragraph (G) of this rule or when otherwise approved, food employees may not contact exposed, ready-to-eat food with their bare hands and shall use suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment. (3) Food employees shall minimize bare hand and arm contact with exposed food that is not in a ready-to-eat form.

3717-1-06.2 (A) Handwashing facilities – minimum number.

Handwashing facilities shall be provided as specified under paragraph (G) of 3717-1-05.1 of the Administrative Code.

 3717-1-06.2 (B) Handwashing cleanser – availability.

Each handwashing lavatory or group of two adjacent lavatories shall be provided with a supply of hand cleaning liquid, powder, or bar soap.

3717-1-06.2 (C) Handwashing facilities – hand drying provision.

Each handwashing lavatory or group of adjacent lavatories shall be provided with:

(1) Individual, disposable towels; (2) A continuous towel system that supplies the user with a clean towel; or (3) A heated-air hand drying device.

3717-1-06.2 (D) Handwashing aids and devices – use restrictions.

A sink used for food preparation or utensil washing, or a service sink or curbed cleaning facility used for the disposal of mop water or similar wastes, may not be provided with the handwashing aids and devices required for a handwashing lavatory as specified under paragraphs (B) and (C) of this rule and paragraph (G)(3) of rule 3717-1-05.4 of the Administrative Code.

3717-1-06.2  (E) Handwashing 

A sign or poster that notifies food employees to wash their hands shall be provided at all handwashing lavatories used by food employees and shall be clearly visible to food employees.

 3717-1-06.2 (F) Disposable towels – waste receptacle.

A handwashing lavatory or group of adjacent lavatories that is provided with disposable towels shall be provided with a waste receptacle as specified under paragraph (G)(3) of rule 3717-1-05.4 of the Administrative Code.

3717-1-05.1 (C) Handwashing facility -- installation.

(1) A handwashing lavatory shall be equipped to provide water at a temperature of at least one hundred ten degrees Fahrenheit through a mixing valve or combination faucet. (2) A steam mixing valve may not be used at a handwashing lavatory. (3) A self-closing, slow-closing, or metering faucet shall provide a flow of water for at least fifteen seconds without the need to reactivate the faucet. (4) An automatic handwashing facility shall be installed in accordance with  manufacturer’s instructions.

3717-1-05.1 (G) Handwashing facilities.

At least one handwashing lavatory, a number of handwashing lavatories necessary for their convenient use by employees in areas specified under paragraph (L) of this rule, and not fewer than the number of handwashing lavatories required by the Ohio basic building code shall be provided. 

3717-1-05.1 (L) Handwashing facilities – location and placement.

A handwashing facility shall be located: (1) To allow convenient use by employees in food preparation, food dispensing, and warewashing areas; and  (2) In, or immediately adjacent to, toilet rooms.

