Hand Hygiene

How Germs Are Spread At School:                                                  Bacteria is everywhere; some useful, most neither good nor bad.  A few bacteria can make us sick. Nearly all bacteria are transmitted by things we touch, our nose, throat, hair, skin, and under our fingernails.  Bacteria can also be passed to food by dirty hands, aprons, utensils, contaminated surfaces, and equipment.  Bacteria can also live from 20 minutes to two hours or more on cafeteria tables, doorknobs, and desks. (Ansari, 1988; Scott and Bloomfield, 1989) 

Hands are the part of our body most exposed to micro-organisms as they touch many things every day. Some diseases spread when microorganisms on the hands get into food that is touched. As the food is eaten, the microorganisms enter the body, causing food-borne illnesses. 
Center for Disease Control studies document that hand-washing can eliminate up to half of all food-borne illness cases and kids who washed their hands at least four times a day have 24% fewer sick days due to respiratory illness and 51% fewer days due to upset stomach. 
.
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At a minimum, hand-washing should take place any time there might be the possibility of contamination.                                         Source:  AM J Infect Control 2000; 28: 340-6  

Always wash your hands:
· When beginning meal preparation and often in the process to prevent contamination, especially when working with raw food or changing tasks.
· After handling dirty utensils, objects or equipment
· After using the toilet.
· After drinking or eating, coughing, sneezing, smoking, touching any skin or hair.
· If gloves are worn; the same rules apply.  Remember to wash hands before putting them on.
In a nutshell: take care to 

• Cover your mouth and nose 

• Clean your hands often 

• Remind your kids to practice healthy habits, too
Hand-washing Procedures:  
Although washing ones’ hands seems easy, there is a proper way to ensure clean results, and food safety:
1. Rinse hands and arms in warm water as it, along with soap, is more effective for removing bacteria and than cold, soapy water. 

2. Using soap; lathering hands and arms.
3. Wash hands and arms thoroughly.  A brush may be needed to clean nails and between fingers.

4. Wash for 20 seconds.
5. Rinse thoroughly under running water.

6. Dry hands with a towel, paper towel, or hot air dryer.  Do not use kitchen dish towels.

Washing:  How Long Is Long Enough?
Twenty seconds may seem to be a long time, but it is the recommended minimum amount of time needed to loosen germs from body oils with soap and water. 

For kids, 20 seconds seems like an eternity, so music that takes about 20 seconds to sing, like the ABC’s or the Happy Birthday song are a great way to measure the length of time.
How About Alcohol-Based Wipes or Sanitizers? Hand-gel sanitizers or disposable wipes are great resources for washing up, when soap and water are not available.  These alcohol-based products are readily available in most supermarkets or drugstores. Whether a wipe or a gel, it’s the alcohol in each that kills germs, eliminating the need for water.
Hand-washing Facility:            

Having a routine and designated location for kids to wash their hands at home or school establishes good health practices and personal hygiene procedures:
· Sink with hot and cold running water.  Don’t store kitchen items at this location.

· Access to supplies for task; soap, towel, nail brush.

· Posted sign with steps (in the beginning).
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Modeling proper hand-wash techniques to all.  Explain why hand-washing is important in food safety and the entire families’ personal health. 
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