Public Health Code 19-13-B42(p)(1)

HANDWASHING

Food employees shall wear clean outer garments, maintain a high degree of
personal cleanliness and conform to hygienic practices. Food employees shall
keep their fingernails trimmed, filed, and maintained so the edges and surfaces
are cleanable and not rough. Food employees shall keep their fingers, nails,
hands, and exposed portions of their arms clean by using a cleaning compound
to lather hands and arms for at least 20 seconds, followed by thorough rinsing
with clean water in a handwashing facility, and hand drying using approved
sanitary towels or other approved hand drying device. Employees shall wash
their hands thoroughly in an approved handwashing facility before starting work.
Food employees shall clean their hands and exposed portions of their arms as
often as may be required to remove soil and contamination; after touching bare
human body parts; after using the toilet room; after caring for assistance
animals; after coughing, sneezing, using a handkerchief or disposable tissue,
using tobacco, eating, or drinking; after handling soiled equipment or utensils;
when changing gloves; after handling money; immediately before engaging in
food preparation including working with exposed food, clean equipment and
utensils, and unwrapped single-service and single-use articles; during food
preparation as often as necessary to remove soil and contamination and to
prevent cross contamination when changing tasks; when switching between
working with raw foods and ready-to-eat foods; and after engaging in other
activities that contaminate the hands. Employees shall not expectorate in rooms
in which food is prepared. All persons, while working in direct contact with food
preparation, food ingredients or surfaces coming into contact therewith shall wear
hairnets, headbands, caps or other effective hair restraints



