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Chapter 2 – Module1: Employee Cleanliness 
 

 
 
Policies on Clothing, Grooming, and Cleanliness 
 

First impressions are important. If customers see a clean restaurant 
with employees who are neatly dressed with good personal 
grooming, they are likely to think, “Here’s a restaurant serving quality 
food.” A positive food safety culture includes written policies for 
appropriate dress, grooming, and cleanliness. The policies then 
become part of the training process for employees from their first 
day on the job.  
 
 Policies include many of the following: 
• Type of clothing to be worn, such as plain t-shirt, slacks, uniform,  
 or chef’s coat 
• Clean hair and hair restraints (hair nets or caps) 
• No jewelry on arms and hands except a plain band, such as a  
        wedding ring 
• Clean clothing (not dirty or wrinkled) 
• Fingernails kept short and clean; no fingernail polish or fake  
        fingernails 
• Policy on mustaches and/or beards, earrings and other piercings  

 
Guidelines for most of these policies are included in state and local health department 
regulations. Many of these policies are related to food safety or employee safety.  
 
• Hair needs to be restrained so that it does not fall into food 
• Jewelry could collect food particles and harbor germs 
• Jewelry may become loose and fall into a food product 
• Jewelry can be a work safety hazard; necklaces, bracelets, watches, and  
 earrings (or other jewelry in facial piercings) could get caught in equipment 
• Dirt and germs can accumulate under long fingernails 
• Fingernail polish or fake fingernails could chip and fall into food 
• Dirty clothing can harbor germs that spread to food 
 
 

EMPLOYEE CLEANLINESS 
Key Words: 

• Handwashing 
• Ready-To-Eat Foods 
• Disposable Gloves 

 
Main Ideas: 

• Handwashing reduces the spread of foodborne illness 
• Handwashing reduces the incidence of Cross-Contact of food allergens 
• Wash hands and change gloves frequently 
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Handwashing  
Washing hands often is one of the most important 
things that employees can do to prevent foodborne 
illness. Since your hands touch a lot of different things, they 
may be contaminated with germs or small food particles that 
contain food allergens. 
 
 
When Handwashing Is Needed 
Restaurant employees should wash hands at the following times: 
 
 Before starting work 
 Before putting on clean, disposable gloves 
 After using the bathroom 
 After touching raw meat, poultry or seafood 
 After clearing tables or busing dirty dishes 
 After handling dirty dishes, utensils or equipment 
 After removing garbage 
 After smoking, eating, drinking, coughing, or sneezing 
 After touching the hair, face, or body 
 After using a telephone or cell phone 
 After handling money at the cash register 
 
Handwashing Sinks 
Handwashing sinks should be conveniently located near the kitchen food preparation area. You 
should not wash hands in the same sink that is used for food preparation or washing 
dishes.  
 

 
 
Employees should be careful not to stack boxes or carts in front of the 
handwashing sink. This could prevent another employee from washing 
his or her hands. 
 
 

 
 
Each handwashing sink should have the following: 
 Hot and cold running water  
 Soap 
 Disposable paper towels, heated air dryer, or a clean, unused cloth towel. 
 Waste basket  
 
Water should be at least 100°F (lukewarm), but water that is slightly warmer may be more 
effective in removing soil from hands. Any kind of soap may be used. As an added precaution, 
employees can use the same paper towel used to dry their hands to turn off the faucet. When 
washing hands in the bathroom, employees can also use a paper towel to open the door on 
their way out rather than touching the door handle with their clean hands.  
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The recommended method for handwashing is: 
 Rinse hands under clean, warm running water 
 Apply soap and rub hands and fingers together for at least 10-15 seconds 
 Rinse with clean, warm running water 
 Dry hands with either disposable paper towels, heated air dryer, or a clean, unused cloth 

towel 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

HAND SANITIZERS 
 

CAUTION: Alcohol-based hand sanitizers should not be used in place of proper 
handwashing. They should be used only in addition to proper handwashing or in an 
emergency situation when water is not available. Effective hand sanitizers should 
contain at least 60% alcohol. Although these hand sanitizers reduce the number of 
germs on hands, they do not eliminate all types of germs, and they do not 
eliminate food allergens. 

WASH HANDS FOR 20 SECONDS 
 

The entire handwashing process should 
take about 20 seconds – about as long as 
it takes to sing the “Happy Birthday” song 
or the “Alphabet Song” twice. Give it a try! 
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Handling Ready-to-Eat Foods 
Special care must be taken to have clean hands when handling Ready-to-Eat (RTE) food. 
 

What is Ready-to-Eat food? 
 
Ready-to-Eat foods are foods that will not receive any more cooking before being served to 
customers, such as: 
• Salads 
• Raw fruits and vegetables 
• Sandwiches 
• Deli meats and cheeses 
• Baked goods  
 
There are several different ways that restaurant 
employees can safely handle RTE foods. 
 Tongs 
 Spatulas 
 Forks and spoons 
 Deli paper  
 Disposable gloves 
 
 

Disposable Gloves 
 
If disposable gloves are used, then employees should carefully 
wash and dry hands before putting on gloves. One of the main 
problems with use of disposable gloves is that employees fail 
to change gloves between tasks. You should make sure to 
change gloves and wash hands often. 
 
 

• If you go to the bathroom, you will need to wash and dry hands and put on new gloves.  
 

• If you switch from handling Time/Temperature Control for Safety Foods (such as raw meat, 
poultry, or seafood) to handling Ready-to-Eat foods (such as salads, raw fruits and 
vegetables, or sandwiches) you need to wash and dry hands and put on new gloves. 

 
• If you switch from handling allergen-containing foods to allergen-free foods, you need to 

wash and dry hands and put on new gloves.  
 
 
 

Any situation that would require washing hands  
also requires changing gloves. 

 
 
 
 
 

REMEMBER: 
 

Gloves should always be 
worn when handling Ready-
to-Eat foods. Never use bare 
hands on RTE foods. 
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Improving the Flow of Work (and helping keep hands clean) 
 
Work activities should be arranged so that one employee does not have to switch back and forth 
between jobs that can get hands dirty to jobs that require clean hands. Organizing the flow of 
work will save employee time and also reduce the risk that employees with dirty hands will 
spread bacteria, viruses, or food allergens to food, equipment, and work counters. 
 
Some examples of organizing work activities include: 
 
• An employee who places soiled dishes in a dishwashing machine should not be the same 

employee who removes clean dishes at the other end of the dishwasher.  
 

• An employee who is preparing meat, poultry, or seafood should prepare all of these menu 
items at one time and then switch to preparing fresh vegetables. Or one employee should 
be assigned to prepare meat, poultry, or seafood while another prepares fresh vegetables 
and salads at a different work counter.  

 
• An employee who is preparing sandwiches with wheat bread at one work counter should not 

prepare sandwiches with wheat-free (or gluten-free). A separate counter and utensils should 
be set up for this purpose. 
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View Video linked from Chapter 2 Module 1 
 
 
 
 
 
 
 

Quiz…Next Page 
 

STANDARD OPERATING PROCEDURES: 
EMPLOYEE CLEANLINESS 

 
Employees, supervisors, and managers can stay clean and avoid 
spreading bacteria, viruses, or food allergens to foods by following these 
Standard Operating Procedures: 
 

• Wash hands frequently, especially when: 
• Beginning work 
• Switching between food preparation tasks 
• Changing gloves 
• After using the toilet 

• Change gloves often, especially when: 
• Switching between tasks 
• Switching between raw and cooked foods 
• Preparing “allergen-free” foods 

• Do not work preparing or serving food when ill 
• Wear a hair net or cap to restrain hair 
• Do not wear any jewelry except for a plain ring 
• Avoid bare hand contact with Ready-to-Eat food 

https://twu.edu/food-safety
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Employee Cleanliness 
 

Module Quiz: Please make sure you have read Chapter 2 – Module 1 and watched the 
corresponding video before you take the quiz. If you have any questions about the information 
found in Module 1, please ask your manager before you begin. 
 
1. Which of the following would not be appropriate dress or grooming for a restaurant worker? 

a. Hair net or cap 
b. A watch, bracelet, or necklace 
c. Short, clean fingernails 
d. Uniform or chef’s coat 
 

2. All of the following can be spread to food by workers with dirty hands. Which of them can 
make people sick? 
a. Bacteria 
b. Viruses 
c. Food allergens 
d. All of the above 
e. None of the above 
 

3. When do restaurant workers need to wash hands? 
a. Before starting work 
b. After using the bathroom 
c. After eating food 
d. After answering a cell phone call 
e. All of the above 
 

4. A cook has just coughed and sneezed. Where should he wash his hands? 
a. The restroom 
b. Kitchen handwashing sink that has hot and cold running water, soap, and paper towels 
c. The food prep sink 
d. The dishwashing sink 
e. Any of the above 
 

5. All of the following are considered Ready-to-Eat food except: 
a. Raw vegetables, fruits, or salads 
b. Sandwiches 
c. Frozen chicken nuggets 
d. Baked cookies or cakes 

 
6. Which of the following is not a requirement for adequate handwashing facilities in a 

restaurant kitchen? 
a. Hot and cold running water 
b. Any kind of soap 
c. Alcohol-based hand sanitizer 
d. Disposable paper towels or heated air dryer 
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7. The entire handwashing process should take about _______ seconds. 
a. 5 
b. 10 
c. 20 
d. 30 
 

8. Which of the following is not an appropriate way for restaurant workers to safely pick up and 
serve Ready-to-Eat foods to customers? 
a. Bare hands 
b. Tongs 
c. Spatulas 
d. Deli paper 
e. Disposable gloves 
 

9. If disposable gloves are used to handle food, workers should first wash and dry hands 
before putting on the gloves. 
a. True 
b. False 
 

10. Which of the following might increase risk of spreading bacteria, viruses, or food allergens 
that could make customers sick? 
a. One worker scrapes dirty plates and dishes to put in the dishwasher, while another 

worker removes and stores clean dishes at the other end. 
b. One worker prepares all sandwiches at a work counter without cleaning between 

different types of sandwiches. 
c. One cook prepares meat, poultry, and seafood, while another cook prepares salads at a 

different counter. 
d. One worker who does not work preparing food handles the cash register and answers 

the kitchen telephone. 
 
 
 


