Hand Washing/Hygiene Review

1.  Summarize the grooming and personal hygiene habits all food service workers 

should follow.  Explain the significance of each measure.

2. List three instances when a food service worker would need to change gloves.  How does this measure help improve workplace safety and sanitation?

3.  When should a food service worker wash their hands at work or in the lab?

4.  Outline the proper steps for hand washing.  Discuss the importance of each step 

by explaining why hand washing will not be effective if the step is improperly 

implemented or omitted.
