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Touchﬂeady““ TouchReady™ is the application of the Hands-On System to surface
cleanliness as well as a summary of the outcome. TouchReady™ cuts

Surfaces

the risk of outbreaks by providing an integrated process to maintain
Cleanliness cleanliness standards for those surfaces most likely to contaminate

System hands. ATP (Adenosine triphosphate) is the technology of choice to
define success. This system aligns standards with the owner’s

values, level of process control and tolerance for risk.
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1011H ;{21 Dirty Dozen

Surfaces Dirty Dozen is a survey of the facility’s most likely harbors of bacteria and virus that
could lead to an outbreak. It systematically guides the manager and the food safety team

Cleanliness through three separate zones - the kitchen, service area and restrooms - selecting the 12
System highest risk surface-to-hand contact points. From these 36, 12 are selected for the first
yste round of examination where surface cleanliness standards are set, cleaning protocols

and frequencies are established and implemented. Reporting forms are developed as
well as the flow of performance data, with the results reaching from Quality Assurance to
Operations, Risk Management and back to the staff responsible for the cleaning.
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Surfaces Personal Touch is an extension of the Dirty Dozen survey, adding the probability of
. transfer factor. Personal Touch is a combined risk assessment, implementation and
Cleanliness employee training tool. It is a simple chart that helps prioritize those touches that
8ystem should trigger a handwash. It provides a picture of the relationship between two
critical variables. The vertical axis (Y) rises from the clean to the heavily contaminated
surface while the horizontal axis (X) increases in transfer probability from left to right.
The sample template is provided with four high priority touches plotted on the
coordinates to get started. The High-High corner is clearly for the must wash events.
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Table Ready™ — Under Development

TableReady™ narrows the focus of TouchReady™ to a cleaning sub-system
specifically targeting the dining area. It too is a risk-based process to set
safe level standards and package training with implementation and
monitoring. The core of TableReady™ is the marriage of cleaners with
single-use paper towels - replacing the traditional multi-use rag,
maintained in a bucket of poorly controlled sanitizer solution.

Dr. Charles P.Gerba, University of Arizona, demonstrated that “in some cases
the multi-use rag method just moves germs from one spot to another while
giving staff and patrons an impression of cleanliness.” Adding cleanliness
standards can change this picture and help operators move to the TableReady™
method where a spray bottle of fresh sanitizer solution is used in conjunction
with a single-use paper towel.

TableReady™ uses ATP technology to develop a site-specific package:
Risk assessment summary
Safe Level standards & task frequency
Sanitizer

Paper towel & dispenser/s

Training TP

—

Verification & auditing schedule
Report flow, workeyéédback




