elling employees

to wash their

hands frequently

is one thing; get-

ting them to do it is
another. As the food safety focus
turns ever more tightly on such
basic hygiene issues as hand-
washing, many operators are
redoubling their efforts to make
sure staff gets it done.

“With what’s been happen-
ing in the industry lately,
we're constantly being reminded
that basic issues like handwash-
ing need to be a top priority at
all times,” says Pat Correll, man-
aging partner and president of
CBT, which operates the Perkins
Restaurant and Bakery chain out
of Milwaukee, WI. Last year, the
company undertook a complete
evaluation of how it was han-
dling handwashing—everything
from training new hires to
installing new equipment.

New procedures were
included in all training
manuals. “First we tell them
how to punch in, and then we
tell them about food safety,
including basic hygiene and
handwashing,” explains Correll.
“That’s how important it is.”

Perkins also examined the
issue of contamination in
the handwashing process itself.
“You can try to tell people not to
touch the handle of a paper
towel dispenser after they've
washed their hands, but it’s hard
to get them to do it,” says
Correll. “And if they do, they just
get re-contaminated.” The
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Perkins uses a touch-free towel dispenser to help control re-contamination

answer in Perkins’ case was to
make the system touch-free,
including the installation of
motion-activated towel dis-
pensers. “The new equipment
gave us a focal point around
which to build a discussion of
handwashing, and it is also a
good-faith gesture that impress-
es the local health department.”

Health departments, too,
are focusing on such process-
oriented solutions as handwash-
ing, especially after using the
washroom. Local ordinances
vary, however, about whether
washing both in the restroom
and again in the kitchen (effec-
tively, double-washing) is
required, which has led to some
interesting scenarios—especial-
ly since few restaurant employ-
ees have staff-only facilities.

“Most health regulations
focus on the handwashing
in the kitchen because of the
need to verify compliance by the
person in charge,” says Jim
Mann, a restaurant-industry
consultant and executive direc-
tor of the Handwashing
Leadership Forum and the
Handwashing for Life Institute,
an informational clearing house
supported by a consortium of

“ONCE A
PATHOGEN IS
INTRODUCED IT
CAN SPREAD
LIKE WILDFIRE”"

industry advocates. “The wash
before leaving the restroom is
recommended, but they generally
have no way to monitor it. Food
Codes go lightly on this double
handwash because of the lack of
enforcement options. Operators
may train employees to do both,
but they don’t attempt to docu-
ment compliance.”

“It's a big issue,” agrees
Dave Theno, senior vice presi-
dent, quality and logistics, for
Jack in the Box. “But, pragmati-
cally, getting people to really
wash their hands, just once—
between the fingers, use soap,
use hot water, do a good job,
not just play patty cake—is hard
enough. If we could make sure
they did it when leaving the
washroom, too, this industry
would be in better shape.”

Theno points out that it has
to be part of the culture. “If
you want to see pink rosy hands,
come to Jack in the Box. And it
starts with the manager.” Jack in
the Box’s handwashing program,
instituted seven years ago, calls
for handwashing once an hour,
no matter what. “There’s an
audio cue, a little chime, and
every employee, front-of-the-
house and back-of-the-house,
has to wash their hands. They
usually have to get in line
behind the manager!”

Perkins’ Correll concurs.
“The managers have to
talk it every day. The employees
are watching every move.” At
Perkins, handwashing require-
ments for food-prep workers
are pretty clear: “Whenever they
leave the station, for any reason,
they have to wash their hands
before they return to work, even
if it's just to get a coffee. There
are too many opportunities for
cross-contamination out there.”

In Clark County, NV (home
to Las Viegas) norovirus and
other human-borne pathogens
have lately become a critical
area of concern—so much so
that the local health department
and foodservice operators have
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been working together on a
number of handwashing initia-
tives. “We had almost 1,700
cases of norovirus in three large
hotels in 2003, says Dan
Maxson, environmental health
supervisor with the Clark County
Health District, “and we're not
about to let that happen again.”
Earlier this year, CCHD hosted
more than 400 local operators
at a daylong conference that fea-
tured workshops and presenta-
tions given by representatives of
Princess Cruises—another outfit
that knows from norovirus. “As
a result, we're implementing
new regulations that reflect
some of these newer problems
we're facing, not only foodborne
viruses, but also issues like

WHAT’S IN THE
SOAP?

Handwashing for Life's
Jim Mann is an advocate of
closed-top dispensers for soap
(including bag-in-box and car-
tridge designs), so that no air
is allowed in. “Bugs love soap,”
he says. “It's a real Petri dish.
If you have a closed top, it
keeps out the air, prevents top-
ping off, and closes off the
breeding ground for pathogens.’

bioterrorism and mold and
mildew.”

And it's not just foodser-

vice workers who are
affected. Several of the larger
hotels are implementing manda-
tory handwashing programs for
rooms personnel as well. “Some
of these big casinos are pretty
much closed systems,” notes
Maxson. “Once a pathogen is
introduced it can spread like
wildfire.”

Handwashing for Life’s
Mann pinpoints a number of
relevant issues in the matter of
compliance and safety. “We train
workers to wash their hands
after they go to the bathroom,
but you can't really monitor it—
or can you?" he says. Mann wor-
ries that the industry is going
more toward using separate

suppliers in the kitchen and in
the public restrooms—with dif-
ferent soaps, dispensers, and so
on. “The message just doesn't
ring true without consistency in
what resources are there,” he
says.

“You gotta get the right
tools,” is how Jack in the
Box's Theno puts it. Whatever
system is used, make sure it's
clean, stocked, accessible and
functioning. “Have plenty of
sinks, plenty of hot water, plen-
tv of towels, plenty of soap,”
says Theno. “If it’s part of the
day-to-day culture, an employ-
ee will say, ‘Hey, there’s no
towels,” rather than just not
washing hands.”

Know it's clean,

Know it's dry,

Know it's sanitized...

Know it's a CMA Dishmachine.

CMA Dishmachines give you...
Sparkling results every time.

Durability, plus technologically advanced operating systems.
User and service friendly convenience.
Energy and environmental conservation.

Everything from Undercounters to Conveyors in
low and high temperature models with related
warewashing accessories.

Global service, ensuring that the CMA Service Network
is near your location.

For more information on the full line of CMA Dishmachines
or the name of an authorized dealer in your area,
contact us: 800.854.6417 or www.cmadishmachines.com
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