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Handwashing Frequency in Retail Foodservice Operations

Handwashing Observation Form Food Safety Project
IOWA STATE UNIVERSITY

Method Used

Task Should Did Wash hands Soap used All parts of Friction on fingertips | Friction between Friction on 10-15 sec. Drying with Faucet turned
Wash Hands hand/lower arm | or nail brush used lathered fingers hands/lower | lathering or friction | disposable towel | off w/towel
lathered arms or heated air

Personal Hygiene

After touching bare skin other
than clean hands and clean arms
After touching clothing

After coughing or sneezing
After using a handkerchief or
disposable tissue

After eating or drinking

Food Preparation

Before engaging in food
preparation

Upon entering the food
preparation area

Before handling different types of
food products (meat, cheese,
vegetables)

When switching between working
with raw food and working with
ready to eat food.

Before donning gloves to work
with food

After handling potentially
hazardous food (meat/cheese)
Cleaning

After cleaning equipment and/or
utensils

After handling soiled equipment,
utensils or dishware

After cleaning (sweeping,
mopping)

Other

When changing tasks with hands
(e.g. touching refrigeration door
handle and then returning to food
preparation)

After handling money

Other:




Handwashing Observation Form

Mitigating Contamination in Retail Foodservice

Spring 2006

Facility Code: Date:

Time of Observation:

Observer:

Type of Facility

[1 Assisted Living

Process/Employee Observed:

[l Child Care
[] Restaurant

Employee: [1 FT [] PT
Gender: [ M 1 F
Estimated Age:
Years employed in foodservice:
Years employed in this operation:

Average hours worked per week:

Type of training received:

[l School

Food Salety Project
IOWA STATE UNIVERSITY

Handwashing Sink Location:

Nail brush available: [1 Yes [ No
Foot pedal available: [1 Yes [ No
Handles: [] single [ double
Automatic faucet: 1] Yes [ No
Soap available: ] Yes [J No
Water temperature:
Drying method: [ disposable towels

| heated air

[ other,

Handwashing Sink Location:

Nail brush available: [1 Yes [ No
Foot pedal available: [1 Yes [ No
Handles: [J single [] double
Automatic faucet: "l Yes [ No
Soap available: 'l Yes [ No
Water temperature:
Drying method: [ disposable towels

"] heated air

] other,

Protocol for use of this tool:

Nk W=

a. Food Production - 6hrs
b. Service - 6 hrs
c. Dishroom Areas - 3hrs

Observations will be made for a 3 hour period at each visit.
Five visits will be made to each retail foodservice.
Number of employees observed at each visit — usually 2
Observe employees for 1 %2 hour each.

Observe employees in the following areas:



