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Reality in motion  
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Handwashing: A Game of Chance 
… or a managed, documented system 
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Handwashing is the 
repeated tangible act 

 of commitment, 
coalescing the 

 new culture. 

The Caring Culture 



5 

7 Steps to Sustainable Behavior Change 



Yeah! My bucket’s got a hole in it. 
                                              Hank Williams Jr. 



Plug the ‘Training Bucket’  
before you start 

•  ServeReady Handwashing Quality 
•  SafeLevel Handwashing Frequency 
•  TouchReady Surfaces 

ATP monitored to keep clean hands clean 





Feedback is … 
the motivation for 
sustainability.  

Build into reporting 
cycles. 
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ServeReady  Regimen Selector ™ 
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People Served: Special Care Customers 



Risk Approximation Scale 

Setting risk-based 
 hand cleanliness 

standards. 

What is our acceptable level of risk? 



•  Motivate 
•  Visualize & Personalize 

•  Document 



The Safe Level Concept 
Handwashing Frequency Selector 



Safe Level Employee Worksheet 
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Motivating by Monitoring  

• Feedback to employee 

• Baseline for Continuous   
  Improvement 

• System for proactive  
  auditing 

“What gets measured gets managed.” 



Tired of The Trickler? 



Adds cleaning to kill power of 
sanitizer at remote locations 

SaniTwice  Stations ® 



What Does Your Hand Look Like After SaniTwice? 

Hand Print contaminated with E. coli Hand Print after performing SaniTwice 
with 70% EtOH gel
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SaniTwice  Research ® 
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TouchReady  Surfaces: 26-Week View ™ 

Surface-to-Hand Contamination Safe Level Report 



•  ATP - The 25 second affect on training 

•  Personal Touch - Prioritizes handwashes 

•  Dirty Dozen - Prioritizes surfaces 
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1. Swab      2. Click and mix                 3. Measure 

“Clean to sight & touch is no longer a sufficient standard.” 
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TouchReady  Surfaces: Assessment 

Surface 
Cleanliness 
Monitoring 

™ 



Xchange Zone 



Integrated Hand Hygiene 
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            Management Matters! 
•  Culture of cleanliness & caring 

•  Standards & reporting 

•  Operating System/Continuous Improvement  
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Process Control Matters! 
"Sleep at Night" — Peace of Mind 

Training 

Reproducibility 24/7/365 
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Sustainability Matters! 
Five Restaurants Continue 

•  Implement Safe Levels as standards 
•  Minimize barriers 

•  Modeling the Culture of Caring 

•  Involve Health Inspectors 

•  Present restaurants with patron advisory of hand hygiene leadership 

• Path of Continuous Improvement 



The Caring Culture 

Handwashing is the 
repeated tangible act 

 of commitment, 
coalescing the 

 new culture. 





•  Jim Mann 
•  Executive Director 
•  The Handwashing For Life® Institute 

1216 Flamingo Parkway 
Libertyville, IL 60048 

•  jmann@handwashingforlife.com 
•  1.800.446.3628 


