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Purpose 

The purpose of this SOP is to describe the proper way to wash your hands in order to 

keep yourself and others safe.  

Policy 

1. Use designated handwashing sinks for handwashing only. Do not use food 

preparation, utility, or dishwashing sinks for handwashing. 

2. You must wash your hands: 

a. After arriving to work 

b. Before departing from work 

c. Before putting on or in between changing gloves 

d. Before and after using a timeclock 

e. Every 30 minutes while working and between each task 

f. After handling raw animal products 

g. When moving between food preparation areas 

h. After all cleaning tasks, such as sweeping, mopping, or disinfecting 

surfaces 

i. After handling: 

i. Dirty dishes, equipment, or utensils 

ii. Trash 

iii. Cash 

iv. Pens, menus, and other contaminated materials 

v. Electronics – cell phones and other personal or shared 

devices 

j. After using the restroom 

k. After sneezing, coughing, or using a tissue 

l. After touching your hair, face, or body 

m. After eating, drinking, smoking, or chewing gum 

n. After interacting with external vendors or guests 

o. Any time you may have come into contact with a contaminated 

object 

3. Using Hand Sanitizers 

a. Hand sanitizers reinforce hand hygiene but should not replace 

washing your hands.  
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b. In the event that handwashing sinks with hot water and soap are 

unavailable (such as while delivering food), use a hand sanitizer 

with between 60-90% alcohol content and rub your hands together 

until they are completely dry.  

c. Handwashing will remove and deactivate the virus from your hands, while 

hand sanitizers kill the virus but will not remove it from your hands. 

 

 

Equipment/Tools Needed: 

Consider new equipment/changes to the physical space that may need to be 

procured, such as: 

- Handwashing Sink 

- Hand Soap 

- C-Folds/Single-Use Paper Towels 

- Garbage Can 

- Paper towel and glove box holders 

- Wall-mounted soap and sanitizer dispensers 

Procedure: 

1. Use a paper towel to turn on the water faucet to run clean, warm water. 

2. Wet hands and forearms with warm, running water and apply a generous 

amount of soap. 

3. Scrub lathered hands, forearms, under fingernails, and between fingers for at 

least 10-15 seconds. Rinse thoroughly under hot running water for 5-10 seconds. 

4. Dry hands and forearms thoroughly with single-use paper towels. 

5. Use a paper towel to turn off the water faucet.  

6. Use a paper towel to open the door when exiting the restroom and discard the 

paper towel in the appropriate trash receptacle. 

7. If you notice that the c-fold or hand soap dispenser is empty, refill the dispenser 

and wash your hands before returning to work. 

 

Supporting Materials (Logs, Signage, Training & Locations, etc) 

- Signage to be placed at all handwashing sinks (HERE) 

 

Accountability (how the SOP will be enforced/managed) 

- Enforced by the Manager on Duty or Safety Manager. 

- Disciplinary action report to be filed if protocol is not followed. 

Sources: 

- https://www.osha.gov/SLTC/covid-19/controlprevention.html  

- https://www.cdc.gov/handwashing/when-how-handwashing.html 

https://drive.google.com/file/d/1rA3ASM2xBtFz8eGuCWn8jqqu9va0gOvi/view?usp=sharing
https://www.osha.gov/SLTC/covid-19/controlprevention.html
https://www.cdc.gov/handwashing/when-how-handwashing.html


 

HANDWASHING                   3 

- https://www.foodsafetyfocus.com/FoodSafetyFocus/media/Library/pdfs/Handw

ashing.pdf 

- NHS 

- WHO Hand Hygiene 

https://www.foodsafetyfocus.com/FoodSafetyFocus/media/Library/pdfs/Handwashing.pdf
https://www.foodsafetyfocus.com/FoodSafetyFocus/media/Library/pdfs/Handwashing.pdf
https://www.youtube.com/watch?v=aGJNspLRdrc
https://www.who.int/gpsc/5may/Hand_Hygiene_Why_How_and_When_Brochure.pdf?ua=1

