
KEY GUIDELINES

HAND HYGIENE
Proper Hand Washing
• Clean hands can be the most powerful weapons on earth for defeating infection – it is vital that hands are cleaned

correctly and thoroughly. Wash your hands frequently and properly, especially after going to the bathroom, before and
after preparing food, after changing a diaper, after touching animals and pets and if someone in your household is ill.
It is important to use soap and water, scrub underneath your nails and the back of your hands and dry
thoroughly with a paper towel.

• Practice good cough and sneeze etiquette to prevent spreading germs to others. Cough into your elbow, rather than
your hands, and sneeze into a tissue to minimize hand contact transmission of germs. Throw used tissues away
immediately and wash your hands.

KITCHEN HYGIENE
Surface Hygiene
• Kitchen sink faucets can harbor germs that spread easily among family members. Regularly spray them with a

disinfectant to kill germs before they spread.
• Clean your cutting boards, dishes, utensils and counter tops with hot soapy water or a food surface sanitizer before

and after preparing each food item.
• To avoid cross contamination, use one cutting board for fresh produce and a different one for raw meat, poultry and

seafood.

Cleaning Cloths and Sponges
• Damp cloths and sponges can harbor and spread bacteria. Consider using paper towels to clean up kitchen surfaces to

avoid cross contamination. If you use cloth towels, wash them often using the hot cycle of your washing machine. If
you use sponges, wash them regularly through the dishwasher.

Watch the Trash
• Damaged trash cans, or food stuck on the outside, can breed bacteria that can transfer to your hands and cause

odors. Use a pedal trash can to avoid touching the lid and ensure that it shuts properly. Trash cans need to be
cleaned and disinfected regularly.

Food Storage
• Separate raw meat, poultry, seafood and eggs from other foods in your grocery cart, grocery bags, and in your

refrigerator to avoid cross contamination. Be sure to use the plastic bags available in the meat and produce sections
of the supermarket.

• Do not allow juices from meat, seafood, poultry, or eggs to drip on other foods in the refrigerator. Use containers
to keep these separate from other foods or put them on the bottom shelf to prevent contamination.

IN THE BATHROOM
Germ-Free Toilets
• A simple tip for avoiding transmission of germs from the toilet is for people to flush the toilet with the lid down,

as germs are distributed during flushing in water droplets that could settle anywhere in the bathroom.
• Clean inside the toilet bowl at least twice a week – daily if someone in the home has a stomach illness – with a

disinfectant or disinfectant toilet bowl cleaner.

Surface Hygiene
• Surfaces in the bathroom, such as the flush handle, toilet seat, faucets, door knobs and trash cans, can all be

contaminated by touching and should be cleaned and disinfected regularly.
• Clean the toilet and sink with separate wipes or paper towels to avoid transferring germs.

Showers and Bath Tubs
• Routinely clean and disinfect all surfaces. This is especially important if someone in the house has a stomach illness, a

cold or the flu.
• Clean showers, tubs and other surfaces at least twice a week – dead skin cells can carry germs.
• Remove all signs of mold and mildew, as these may contribute to allergic reactions.

Learn more at www.lysol.com or www.cdc.gov/ounceofprevention
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