Personal Hygiene 

POLICY 	All Food Handlers will report to work in uniform and practice good hygiene. 

PURPOSE 	To reduce the risk of food borne illness and Food Handler hazards. 

PROCEDURE

1. Food Handlers shall report to work in designated uniforms that are clean, neat and in good repair. Name badge must be worn at all times. 
2. Shoes and socks must be worn at all times. Shoes should have a low heel with a non-skid sole. Canvas shoes, sandals, open-toed or open heeled shoes may not be worn.
3. Jewelry should be limited to wedding bands to allow for safe food preparation practices. Earrings will be tightly secured to ear, post style. No dangling or hoop earrings will be allowed.
4. Aprons must be clean and in good repair.
 Hairnets, bonnets or other hair-covering must be worn at all times in the kitchen. The hair-covering must completely cover the hair.
5. Beards are to be well trimmed and covered with an effective hair restraint. 
6. Fingernails must be kept short and clean. No long nails, sculptured nails or artificial nails. No nail polish. If artificial nails are worn to work the Food Handler must wear gloves and ensure the nails to not rip the glove. 
7. Smoking, chewing tobacco, or dipping snuff are not permitted in the Food Service Department. Smoking paraphernalia of any kind are not allowed in shirt pockets. 
8. Eating, drinking and chewing gum are not allowed in the Food Service Department. Covered beverages for hydration are allowed away from food preparation areas.  Personal food items will be stored in designated area only.
9. Personal items such as purses and coats are to be placed in a designated area away from food preparation. 
10. [bookmark: _GoBack]Daily bathing and use of deodorant are recommended. 

