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WHY DID WE BUILD THIS HAND 
HYGIENE PROGRAM?  

Let’s look at some Kline Data



CHANGES IN FOODSERVICE DUE TO COVID-19
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Regulatory Developments

l During the pandemic, a number of sources issued guidelines and regulations concerning how 

foodservice operations must be cleaned. These include chemical manufacturers, the CDC, OSHA, 

state and local governments, local departments of health, and trade organizations. Each 

region, depending on local infection and hospitalization rates, has tended to have its own guidance 

about dining room closures or occupancy restrictions, cleaning requirements, masking and social-

distancing requirements for staff and patrons, and how vaccinated staff and patrons might be 

treated differently than non-vaccinated.

l Some manufacturers and distributors of foodservice cleaning products have published guidelines, 

educational materials, and signage to help foodservice operations follow the laws and 

recommendations, clean properly, reopen after a closure, and assure staff and patrons of a relatively 

safe foodservice facility.

l Guidelines for cleaning changed over the year of the pandemic so that by spring 2021, the CDC was 

no longer recommending such stringent disinfection of surfaces and high-touch areas. However, in 

order to reassure staff and patrons, some foodservice facilities have continued heavy surface-

cleaning practices.

RECOMMENDED GUIDANCE AND BEST PRACTICES FOR A FOODSERVICE 
FACILITY TO MINIMIZE COVID-19 RISK, 2020

(SOURCE: US FOODS)



WHO DO WE TARGET WITH THIS 
PROGRAM?   

Let’s Build Our Target Lists 



§ Meat Processors 
§ Dairy Farms & Processors 
§ Bakeries 
§ Food Manufacturing Facilities 

TARGETING:  

FOOD PROCESSING FOOD SERVICE 

§ Restaurants 
§ Fast Food, Fast Casual, Upscale, Bars 

§ Cafeterias 
§ University, Nursing Homes, Hospitals 

§ Grocery Stores 
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THE PROGRAM   
Sell the Program  



COMPLETE PROGRAM TO PROVIDE, REFINFORCE & 
EDUCATE ON HAND HYGIENE 
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§ Decision Maker Brochure
§ Three Sell Sheets

§ Hand Washing Practices
§ Hand Sanitizer 
§ NSF Ratings  

§ Poster – When and How to Wash 
§ Two Videos 

§ Food Service
§ Food Processing 

§ Placards 
§ 5 English & 2 Spanish 



FOOD SERVICE BROCHURE 
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FOOD SERVICE BROCHURE 
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FOOD SERVICE BROCHURE
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FOOD SERVICE SELL SHEETS 
HAND WASHING, HAND SANITIZING, NSF  
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POSTERS  
WHEN TO WASH YOUR HANDS 
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Reinforce & Educate 



FOOD SERVICE PROGRAM
PLACARDS – IN ENGLISH & SPANISH 
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Back of House Placards
Front of House Clings 



TRAINING VIDEOS   
1 for Foodservice & 1 for Food Processing 


