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Did you know that pests have four basic needs
and if you understand them, you can prevent pests
from being a problem in your establishment? Those
key needs are access, food, water and shelter.

“Make life miserable for pests,” says Zia Siddiqi,
director of quality assurance for Orkin Inc., who dis-
cussed ways to do that, in a March 7 presentation
at the Food Safety and Security Summit, in Wash-
ington. D.C.

“We’re talking about how they are getting in, what
they are eating, what they are drinking and where
they live,” Siddiqi says. “We’re talking about pests
you can see—rodents, mice, insects.”

Here are some suggestions:

•  To block access, close up holes, cracks and crev-
ices, gaps in doors and windows, and any other
openings to the outside.

•   Look under and around counter tops for gar-
bage and water accumulation.

•   Some indoor plants can provide food for pests.
Check them.

•  Check on outside shrubbery that is close to
buildings.

•   Look in foods such as flour, where some pests
like to set up house.

•   Keep drains clean.
One way to restrict the water supply for pests

is to quickly repair any plumbing leaks.
Don’t give the pests

conditions they like,
such as dark, wet
places.

Get rid of
pests as soon
as they are
detected, so
they don’t get a
chance to take over.
Look for them in dark
areas of stockrooms, and in the ceiling.

Pest control experts like to use the term Inte-
grated Pest Management. According to Brian Blesi,
a program manager for Target Corporation, this
boils down to four things: cleaning, sanitizing,
product rotation, and maintenance.

Product rotation is important, he says, because
if new bags are put on a retail shelf while older
bags remain in the stockroom, “you will end up
with pests in the bags that sat there too long.”

This “first in, first out” concept is just as
important in foodservice situations.
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Safe Food Starts with Clean Hands
Did you know that your hands are often the dirtiest pieces of serving

equipment in your facility?
“Think about where your hands have been for the last 10 minutes,”

suggests Doris Rittenmeyer, director of safety management services at
FoodHandler Inc.

“Not such nice places, right?” she adds. We touch our face, other body parts,
dirty surfaces, different raw foods, and soiled equipment, leaving an invisible
enemy on our hands.

Hands and fingertips deliver up to 90 percent of the bad bugs that can cause
foodborne illness. And ready-to-eat foods are easily contaminated by dirty hands..

Being ill when you are working or not washing hands after using the restroom
are two of the most common disease routes from hands to food. But there are
lots of others, including sweeping the floor or restocking shelves and not
washing hands before putting on gloves to make a sandwich.

“Don’t think the customer doesn’t notice,” Rittenmeyer says.
“Have you ever made change with a glove on?” she asks. The customer may

wonder if you just did the same thing before using those gloves to prepare their
food. The message is that handwashing and glove use can easily be abused, so
food workers and management must be careful at both of these steps.

No Bare Hands
Many chain restaurants have adopted the “no bare hands” policy for specific

tasks when working with ready-to-eat foods even if state regulations don’t
require it. The 2005 FDA model Food Code calls for no bare-hand contact with
ready-to-eat foods, although specific requirements in state regulations vary.

In most jurisdictions, food handlers are required to frequently wash hands
with a 20 second scrub, concentrating on the fingertips, and to use a barrier such
as disposable single-use gloves, a paper wrap, or a utensil to handle any ready-
to-eat foods, in order to avoid contamination from unwashed or poorly washed
hands.

What’s a Claw Paw?
Rittenmeyer advises food workers to wash fingertips and nails by scrubbing

them in the opposite palm—the “claw paw” method—or by using a soft nailbrush.
Can utensils and single-use gloves be misused? Certainly, she says. Cross con-

tamination can easily occur. Just as with handwashing, the protective tools are
for specific tasks. Employees must be trained to use them and monitored to
make sure they do it properly. Single-use gloves, for example, are not designed
for repeated use. To avoid possible cross contamination, she advises looking
closely at food handling tasks to select the right combination of barriers, in addi-
tion to the normal hand hygiene.

Rittenmeyer urges managers to think of safe food as a three step process

“They sure are getting serious
about no bare-hand contact with
ready-to-eat food.”

see No Bare Hands... page 2
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