Whilst watching the PowerPoint on personal hygiene here are some extra details to share.
Good personal hygiene is important to prevent risk of food poisoning.

Before you start preparing or cooking food, there are a number of steps that you need to take to ensure that you are hygienic and safe.

1. Tie back long hair, as it:

* stops hair dangling in food;

* prevents hair from landing in food;

* prevents hair from being caught in equipment.

If you’ve got a hat, wear it!

Imagine a small 25g packet of crisps.  It is a fact that during one day a person sheds up to 25g of hair and skin. It is likely that if you are cooking hair can easily fall into the food that you cook.  In the food industry therefore food handlers wear hats and hairnets to prevent hair falling into food.  Chefs wear tall hats.  When you prepare food for yourself tie back long hair and fringes.

Is hair hygienic ? No, even clean hair holds bacteria.

Hair is not easily digested – it is a fibrous sort of protein.  Hair on animal skin is removed before we eat the meat.

2. Roll up long sleeves

Rolling up long sleeves stops sleeves and cuffs becoming dirty;

• prevents dirt from sleeves touching food

Sleeves or cuffs can catch on handles.  Every year a percentage of accidents in the kitchen occur because cuffs get caught on handles and cause food and equipment to be dropped.  Imagine the consequences of hot water scalds or dropping glass equipment.   Cuffs and dangling sleeves could also catch fire from gas burners as you reach to the back of a stove – Flambé may take on a new meaning!!

3. Wear an apron

Wearing an apron is important, as it: 

• stops your clothes from getting dirty;

• prevents dirt from your clothes touching food

Generally an apron has several functions – it can show that you are a food handler or a nurse!  It can protect the food from you - by covering your buttons, clothes and belts.  It can help keep your clothes free from food splashes that might stain or be greasy.  It is removable and can be cleaned.  It can be durable and re-used or disposable depending on what it is made from.  Aprons are worn all around the world – different styles and shapes but aprons nevertheless.
4. Remove jewellery, as it: 

• stops your jewellery from getting dirty;

• prevents dirt from your jewellery touching food;

• stops jewellery being mixed into food and being lost!

Jewellery can harbour germs – trapped in links of chains and trapped in gem settings.  How many stories of people finding gem-stones in their food have you heard of – not many!  It has long been tradition to remove jewellery prior to cooking along with nail varnish or false nails that could flake off.  If you think about surgeons they never wear jewellery when performing operations for similar reasons

5. Cuts and boils

If you have a cut or boil, then it should be covered with a waterproof dressing. At school you might use blue plasters – similar to what is used in catering.

Cuts and grazes or spots and boils are places where your skin is not perfect and inner layers of flesh are exposed.  In some cases blood vessels may be open and microbes might be present in large numbers.  Two-way protection is needed, firstly for the food to be protected from the possible contamination from the sore skin and secondly, the cut or blemish protected from irritants in the food.

 6 Coughs and sneezes

It is important do not cough or sneeze over food. This spreads microbes onto the food.

Coughs and sneezes originate from mucous membranes in our noses and throats.  If we have a cold the mucus can contain nasty bacteria (Staphylococcus aureus!)  As a sneeze or cough comes out with some force, at approximately 100 miles per hour, it can easily reach the food and remain active for some time.  The unsuspecting person who consumes the food takes in more that they thought!
Viruses are also dangerous – during the SARS outbreaks many people wore face masks to help protect themselves from airborne germs.
7 Wash your hands

Before you start preparing or cooking food, you always must wash your hands, with hot soapy water. Washing helps to remove dirt and microbes.

We all need to wash hands before, during and after cooking - keep your hands clean at all times. Hands must be washed after going to the toilet, blowing your nose or handling waste. If in doubt, give your hands a wash!

Much of the news about hospital hygiene centres round the spread of serious bacteria – (Clostridium difficile and MRSA).   Control measure put in place to prevent the spread are frequently simple – hand washing.  Thorough handwashing can be neglected when we feel we are generally clean but it is vital before handling food.  Just a surgeon would wash hands thoroughly so we should wash all the skin and take care to flush water under the nails.  Drying hands on a dirty cloth is where lack of knowledge can cause a serious problem – a dirty damp cloth carries thousands of germs – under a microscope it would be moving! 
Remember: In the UK the incidence of reported cases of Food Poisoning is still rising!!
