Inservice Presentation on Handwashing Summary

A. Three objectives:
a. The Importance of handwashing and why you should care
b. The hazards of improper hand hygiene
c. Explain what proper handwashing technique is/components of proper handwashing
station
B. Introduction:
a. CDC statistic for disease outbreaks due to improper hand hygiene
b. Example of pathogens that can spread through fecal-oral route
c. “Out of sight, out of mind” mentality
d. What food service workers can do to prevent this; our responsibilities
C. Importance of Handwashing: Why you should care
a. Why we should care?
b. Personal accountability
c. Motivational strategies to wash hands more often
D. Hazards of Improper Washing
a. Examples of bacteria on hands before/after washing (pictures)
b. Pie graph explaining the breakdown of different pathogens
E. Real-Life Example:
a. What our group noticed in management style and proper handwashing amongst food
service employees
b. Experience at DJUSD vs. WHNRC with regards to handwashing
F. When you should wash your hands/Components of proper handwashing station (poster)
a. examples of when you should wash your hands
b. essential parts of a proper handwashing station
G. Proper handwashing techniques
a. Wet, lather, scrub, rinse, dry
b. ademo of proper handwashing
i.  “Who actually washes their hands for this long?”
1.  Follow-up: Even if you do, do you get these commonly missed areas?
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