
 

Topic 3 Personal Hygiene: 

LO 1 Importance of maintaining personal hygiene 

 

 Personal hygiene is the things that you do on a regular basis to keep your body 

clean & healthy.  

 Personal hygiene is very important in any job but it is especially important in 

the hospitality industry because we work with ___food____________ & 

_customers ________.  

 Personal hygiene effects people’s first impressions of you. 

 It is very important for people who work with food to practice good hygiene as 

they can transfer bacteria to the food. The transfer of bacteria is known as  

cross contamination.  

 

LO 2 Personal hygiene standards: 

 

Personal hygiene standards are the rules all staff members have to follow to ensure 

that customers will not get sick when making use of their services.  

 

The following hygiene standards/rules must be followed in order to maintain personal 

hygiene: 

 Wash hands after touching your face or hair. 

 Wash hands after using toilet. 

 Wash hands regularly with soap & warm water. 

 Shower or bath at least once a day. 

 Use deodorant & change underwear daily. 

 Wear a clean work uniform every day. 

 Brush your teeth at least once a day. 

 Have short & clean finger nails 

 Wash hair regularly.  

 

LO 3: Maintaining personal hygiene in accordance with organisational 

guidelines (rules) 

 

Appearance:  

 Bath or shower at least ___once_________ a day to get rid of bacteria like 

sweat & to get rid of ___bad odours_____________. 

 Wash hair at least once a ____week________. Wash hair more often if 

working in a ______hot humid environment________. 

 Do not use perfume to ______hide_ bad_odours__.  

 Wear clean uniform & apron every ___work shift____. 

 __Jewellery____ is not allowed to be worn in the kitchen. You can only wear 

your ___wedding ring_________.  

 Keep ___Moustaches and beards _______ trimmed & clean.  

  

 

 

 

 



Hands: Hands carry a lot of bacteria because they are used for almost every activity. 

Hands must be washed after the following activities: 

 Touching or scratching any part of your body.  

 Blowing your nose. 

 Touching dirty equipment or work surfaces.  

 Handling food 

 Handling money 

 Smoking 

 Washing dishes 

 Eating 

 Using the toilet 

 

No nail polish can be worn when working with food. 

Finger nails must be kept short & clean. 

 

Teeth: Teeth that are not brushed everyday will cause bad breath, tooth decay & gum 

disease. You must follow the following basic dental care rules: 

 Brush teeth every morning & evening. 

 Use dental floss every day to remove trapped food between your teeth. 

 Use an antiseptic mouth wash to reduce bacteria. 

 Visit the dentist at least once a year. 

 

Health:  

 Cover coughs & sneezes with a tissue & always turn away from food when 

coughing or sneezing. 

 Do not work with food if you have any disease, cold, flu or infection. 

 Cover cuts & sores with a plaster. 

 If you cut yourself at work, the cut must be washed, treated with disinfectant 

& cover with waterproof plaster. 

 

Unacceptable habits: 

 Do not smoke or chew gum while on duty 

 Do not sit on working surfaces. 

 

LO 4 Hand washing procedure: 

 

1. Wet hands with warm water 

2. Apply anti bacterial soap 

3. Lather/rub hands to make hands soapy all the way up to your elbow 

4. Scrub between your nails using a nail brush 

5. Rinse hands with warm water 

6. Dry hands with paper towel or hot air dryer.  

 

 

 

 

 

 

 



LO 5 Reporting illnesses that can contaminate food & the food environment: 

 

If any staff member has recently been sick with an illness that caused vomiting or 

diarrhoea the person must make sure that they followed the correct hand washing 

procedure, especially after using the toilet.  

 

It is important that hands are washed in order to prevent the spread of 

__________________. 

 

 

Class activity: 

 

Put the correct disease or illness in the correct box 

 

 Flu 

 TB 

 Colds 

 Influenza 

 Headache 

 Measles 

 Diarrhoea 

 Chicken pox 

 HIV 

 Mumps 

 

Infectious Not infectious 

  

  

  

  

  

  

  

  

  

  

 

LO 6: Procedure to follow if you fall ill & cannot go to work: 

 

1. Call manager to inform them. 

2. Go to doctor if you have been sick for more than 2 days. 

3. Once back at work complete a sick leave form. 

4. Hand in doctor’s note. 

 

 

What to do when you have an IOD: 

1. Notify supervisor of injury or first aid person 

2. Asses seriousness of injury. 

3. Call ambulance if serious. 



4. Record injury in injury book. 

5. Bring back doctors record to work. 

 

LO 7 Correct dress codes in the workplace: 

 

 First impressions are made within __________________ of seeing someone.  

 The staff at any business is the face of that business & must therefore always 

be neat & clean in order to present a positive & professional image to the 

clients. 

 

Correct uniform: A Chefs uniform is designed in order to protect his/her arms, chest, 

legs & feet from injury. 

 

 
 Must have long sleeves to protect arms from burning. 

 Must be double- breasted to protect chest from burning. 

 Must be made from cotton to reduce fire risk. 

 Should be white to show dirt & stains. 

 

 
 Should be worn to prevent hair from falling into the food. 

 Prevents sweat from dripping into the food. 

 



 
 Protects clothes from spillages & stains. 

 

 
 Must be long to protect legs. 

 

 
 Must be closed to protect feet. 

 Must be non slip. 

 

 

 


