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In the previous module, you learned how to properly clean and sanitize equipment, 
utensils and food contact surfaces in your establishment. 
 
You also learned about cross contamination, which is the transfer of harmful substances 
or microbes (contaminants) from something DIRTY to something CLEAN.  
 
Now it is time to learn how and why it is important to practice proper personal hygiene 
when working with food. In lesson 2, we will talk about the elements of personal hygiene, 
including hand washing. 
 
The person you see in the picture is demonstrating good personal hygiene. His is using 
clean clothes that were put on just for cheesemaking, and he is wearing hair and beard 
protection. 

Personal hygiene  
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First, can you tell me what personal hygiene is and why it is important? 
[Let participants answer] 
 
Personal hygiene refers to our habits of cleanliness. Our clothes, hair, hands - everything! One of 
the most important personal hygiene practices is hand washing. 
 
Can you tell me what the basic steps for handwashing are? [Let participants answer] 
There is a method for appropriate handwashing.  

 
Step 1: Wet your hands and arms with warm water. 
 
Step 2: Apply soap. 
 
Step 3: Lather and scrub your hands and arms for about 10-15 seconds. Do not forget the areas 
under your nails and between your fingers, and use a small brush as necessary. 
 
Step 4: Rinse thoroughly with warm water. 
 
Step 5: Dry your hands using a clean paper towel or an approved drying method. 
 
Step 6: When handling any ready to eat food, including the packing of cheese, be sure to wear 
gloves.  

Handwashing  1 2 3 

4 5 6 
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Now that you have learned how to wash your hands properly letôs review when 
handwashing is necessary. You should wash your hands: 

 
Å After smoking. 
 
Å Before packing cheese. 
 
Å After using the restroom. 
 
Å After sneezing or blowing your nose. 
 
Å Every time you return to the cheesemaking room, even if you were only talking on the 
phone or talking to a customer. 
 
Å Before cutting cheese to serve as samples at a farmers' market. 
 
Å After handling money. 
 
Å After picking something up off the floor. 

When should I wash my hands?  
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Sanitizing your hands and arms, after washing them, is as important as sanitizing any 
other food contact surface or utensils. After all, your hands are your main "utensils." 
 
To sanitize your hands and arms, you should dip them up to you elbows in the same 
sanitizing solution you use to sanitize food contact surfaces and utensils. 
 
For this reason, you should have a sink or other container with enough sanitizer to dip 
your hands and arms during the cheesemaking session. 
 
You should sanitize your hands and arms EVERY TIME, before touching the milk, the 
curds or any food contact surfaces, like the hoops. The same care should be taken when 
flipping or otherwise handling pressed cheeses. 

Hands and arms sanitizing  
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Activity: 
Now it is your turn to wash your hands following the guidelines that were just provided. 
[Watch participants wash their hands and remind them as they do it.] 
 
Step 1: Wet your hands and arms with warm water. 
 
Step 2: Apply soap or detergent. 
 
Step 3: Lather and scrub your hands and arms for about 10-15 seconds. Do not forget 
the areas under your nails and between your fingers, and use a small brush as 
necessary.  
 
Step 4: Rinse thoroughly with warm water. 
 
Step 5: Dry your hands using a clean paper towel or an approved drying method. 
 
Step 6: When packing cheese, be sure to wear gloves. 

Handwashing: Activity   1 2 3 

4 5 6 
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It is important to wear a hair net or clean hat, and a beard net, when working with food 
to prevent cross contamination with hair, sweat, or dandruff. 
 
The right photo demonstrates an incorrect practice. The left photo demonstrates a correct 
practice. 

Hairnet and beard net: Incorrect / Correct  
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Always remember to eat in areas away from the food preparation area.  Again, you can 
transmit bacteria from your saliva to your hands or fingers, and ultimately, to the food 
you are handling. Always remember to wash your hands before returning to work. 
 
You should avoid eating curds in the cheesemaking room, but if you do, you should eat 
away from the food prep area and wash your hands afterward. 
 
When you chew, you might spit, and you do not want to contaminate the curds with your 
saliva. Thatôs why, in the pictures, the cheesemaker is tasting the curds away from the 
vat and then she washes her hands before returning to work.  

Eating  
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