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November is …
• Election Day: Nov. 4  

(See Cast Your Ballot article)
• Great American Smoke Out: Nov. 20 

(See Smoke-free, Odor-free article)
• Thanksgiving: Nov. 27  

(See Cast Your Ballot and Don’t Let Food Safety 
Practices Go Down the Drain! articles)

December is …
• World AIDS Day: Dec. 1  

(See Don’t Let Food Safety Practices Go Down the 
Drain! article)

• National Handwashing Awareness Week: Dec. 
7–13  
(See Ask Nancy! and Don’t Let Food Safety 
Practices Go Down the Drain! articles)

• New Year’s Eve: Dec. 31 
(See Cast Your Ballot and Clean Ideas articles)

• Don’t Let Food Safety Practices Go Down the 
Drain! 
Tips for keeping your sink germ-free

• Announcing National Custodian Award  
New award is designed to recognize the 
contributions custodians make to public health

• Smoke-Free, Odor-Free 
Short-term and long-term ways to remove odors

• Cast Your Ballot: Handwashing or Automatic 
Dishwasher? 
What goes in; what stays out

• Laundry Line 
Better laundry practices for better health

• Cleaning Questions? Ask Nancy!

• Clean Ideas: Ten Ways to Minimize Holiday 
Allergies 
Strategies for preventative action

Don’t Let Food Safety Practices Go 
Down the Drain!
Tips for keeping your sink germ-free

Most folks clean their kitchen countertops frequently, 
but the sink – that catch-all for food preparation – 
doesn’t receive the same careful attention. At least 
that’s how people responded to a survey conducted 
on behalf of The Soap and Detergent Association. 
Half of the respondents said that countertops are the 
household surface they have to clean most frequently 
throughout the week. But only 10 percent of 
respondents named sinks. Since sinks and 
countertops go hand-in-hand in food preparation, this 
is an alarming figure.

Preventing foodborne illnesses is important for the 
health of all family members. In this hectic holiday 
season, its symptoms can often be mistaken for the 
flu. And if there are household members who are 
dealing with health challenges that can compromise 
their immune systems, such as HIV/AIDS, diabetes 
or chemotherapy, it’s even more important to be 
vigilant about food preparation practices. According 
to the Centers for Disease Control and Prevention, 
each year in the United States there are 
approximately 76 million incidents of illnesses, 
325,000 hospitalizations and 5,000 deaths, all a 
result of foodborne maladies.

The first step toward preventing foodborne illnesses 
is to keep both hands and food preparation surfaces 
clean. This includes the sink!
                                                                      more
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Sanitary Sinks
In today’s kitchens, sinks are made from a variety of 
materials, each with its own requirements for cleaning 
and disinfecting.

Cast iron: Clean with an all-purpose, antibacterial 
cleaner. Rinse thoroughly and use a soft cloth to wipe 
the product dry after each use. To disinfect, use a 
solution of one part chlorine bleach to 16 parts water.

Ceramic: Use a nonabrasive gel cleaner. For stubborn 
stains, repeat the cleaning with a bit more effort. To 
disinfect, use a solution of one part chlorine bleach to 
16 parts water.

Stainless steel: Clean with hot, soapy water. Avoid 
abrasive cleaners, as they may scratch the surface. If 
the surface looks dull or cloudy, moisten a soft cloth 
with undiluted white vinegar and wipe clean. To 
disinfect, wipe the surface with a solution of one part 
chlorine bleach to one part water. Rinse immediately 
and wipe dry with a soft cloth.

Copper: For basic cleaning, use mild soap and water. 
Because abrasive materials and chemicals can harm 
the copper, avoid letting dirty pots and pans sit in the 
sink for an extended period of time. To help protect 
the surface, treat it periodically with a wax that is 
specially designed for copper. Since copper is a natural 
antibacterial surface, it isn’t necessary to disinfect it.

Don’t Let Food Safety Practices Go Down the Drain! (cont.)

Engineered stone, such as soapstone: Use an abrasive 
or nonabrasive cleanser. To disinfect, wipe the surface 
with a solution of one part chlorine bleach to one part 
water. Rinse thoroughly.

Hygienic Hands
Clean hands are another factor in the prevention of 
foodborne illnesses. Hands should be washed before 
beginning any food preparation, as well as after 
handling raw meats, fish and poultry. Here’s how to 
clean those hands. 

1. Wet hands with warm, running water. Then apply 
soap.

2. Rub hands together vigorously to a make a lather, 
and then scrub all surfaces. Continue for 20 
seconds, which is about how long it takes to sing 
“Happy Birthday” twice through.

3. Rinse well under warm, running water.

4. Dry hands thoroughly, using paper towels or an air 
dryer. If possible, use a paper towel to turn off the 
faucet.
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Cleaning Questions?

This fall, custodians across the country are 
invited to participate in the inaugural National 
C.L.E.A.N. ™Awards program, which recognizes 
the contributions that they make to public health 
in their schools, communities and their profession. 
The award will be presented to a school custodian 
that demonstrates outstanding leadership to school 
cleanliness, and reflects the contributions that 
education support professionals (ESPs) can make to 
public health. 

Up to five awards will be presented annually: one 
top recipient and four runners-up. Applicants will 
self-nominate (they do not have to be nominated 
by their state or local affiliate or administrator to 
apply). The award will recognize a single custodian 
or a team of custodians from one school. Custodians 
employed in a K-12 school(s) located within the U.S. 
are eligible.

C.L.E.A.N. Awards will be presented at the National 
Education Association’s (NEA) National ESP 
Conference in Orlando, Florida in March 2009. 
Award packages will include an all-expense-paid 
trip to the NEA National ESP Conference, cash 
award, products/supplies for the school, one-year 
NEA membership, media recognition and a school 
celebration on National C.L.E.A.N. Day.

The award program is a joint initiative of the 
National Education Association (NEA), the NEA 
Health Information Network (NEA HIN), The Soap 
and Detergent Association (SDA), and Centers for 
Disease Control and Prevention (CDC). Entries 
must be postmarked by December 10, 2008. For 
additional information and application forms, visit 
www.cleaning101.com or contact Nancy Bock: 
nbock@cleaning101.com.

Announcing National Custodian Award
New award is designed to recognize the contributions custodians make to public health
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Smoke-Free, Odor-Free  
Short-term and long-term ways to remove odors

Thursday, November 20th marks the 32nd 
anniversary of The American Cancer Society’s Great 
American Smokeout. Smokers all across the nation 
are encouraged to use this day to reexamine their 
smoking habits. The idea is that if a person can quit 
or smoke less, even if it’s only for this one day, that 
one day can lead to many more. And with smoke-
free laws gaining acceptance nationwide, there has 
never been a better time to quit.

If you or someone you live with is determined to 
kick the nicotine habit, one of the best things you 
can do – for both the smoker and those who live 
with him or her – is to remove the cigarette odor 
from the home. The solutions will depend on how 
pervasive the odor is and how serious the person is 
about quitting, says Nancy Bock, Vice President of 
Education at The Soap and Detergent Association.

Fast-track Techniques
Air: Open the windows. Do this as often as you can 
until the smell dissipates. 

Wash: Launder washable fabric items, such as 
comforters, bed pillows, throw rugs, curtains and 
slipcovers. 

Spray: Fabric items that can’t be washed should be 
treated with a fabric refresher spray. Depending on 
the extent of the odors, dry cleaning or a professional 
cleaning service may be necessary.

Wipe: Smooth surfaces, such as mirrors, floors and 
wood furniture, are repositories for smoke residue. 
Use a surface-appropriate cleaner to get rid of the 
residue. Don’t forget to clean light bulbs. They not 
only attract smoke deposits but every time they are 
turned on, the heat releases the smoke odor back into 
the air. 

In It for the Long Haul
If the person was a heavy smoker and is successfully 
kicking the habit, more aggressive cleaning solutions 
may be necessary.

Scrub: Walls and other hard surfaces, such as 
countertops and floors, should be scrubbed with the 
appropriate cleaner. Read the product labels carefully 
to make sure you’re using the right cleaner for each 
surface.

Paint: Once walls are cleaned, repainting may be 
necessary to completely remove the odor. Use a  
stain-blocking sealer/primer for the first coat, and 
then follow with one or more coats of the desired 
color.

Carpet: Carpets are a natural magnet for smoke 
odors. Shampooing or steam cleaning may solve 
the problem. However, the padding underneath may 
have absorbed the odor. Since carpet cleaning doesn’t 
clean the pad, the ultimate solution may be to replace 
the carpet and the padding.
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What goes in; what stays out

While your “everyday” dishes and glassware are 
probably dishwasher-friendly, that may not be the 
case for the fine silver, china and crystal that grace 
your holiday table.

Much as the harried hostess would love to throw 
everything in the dishwasher and get that cleanup 
over with, the sad truth is that some things are better 
suited to washing by hand. This is because the force 
and heat of the water – and even the detergent – can 
damage fragile pieces. If possible, Nancy Bock, Vice 
President of Education at The Soap and Detergent 
Association, recommends that you check with the 
manufacturer to see if the item is dishwasher safe. 
In the case of older items, this may not be an option. 
So, unless the manufacturer tells you otherwise, 
wash the following items by hand:

• aluminum utensils
• cast iron
• china (hand painted  

or antique)
• crystal
• cutlery 
• decorated glassware 

• hollow-handled 
knives 

• milk glass
• pewter
• plastics
• silver
• wooden items 

Silver cutlery can be put in the dishwasher as long as 
it isn’t washed in the same basket as stainless steel 
cutlery. If the two metals touch, the silver may be 
permanently damaged. However, cleaning fine silver by 
hand may get your vote because its patina is enhanced 
by the rubbing that occurs during the washing and 
drying process. 

Your dishwasher manual may give suggestions for 
the washability of delicate items. Check, too, for 
instructions for loading the dishwasher for maximum 
results and minimum breakage.  
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Laundry Line 
Better laundry practices for better health

In the past 100 years, there have been huge advances 
in laundry practices. In 1910, a patent for the 
swinging, reversible washer was issued. This model 
evolved into the wringer washing machine that 
endured for years. In 1947, the first top-loading 
automatic washing machine was introduced. 
And, until the 1940s, soap was what went into 
these washers. Starting in 1940, laundry products 
converted from soap to detergents. Because the fat 
and oil supplies required for making soap were in 
short supply during WWI and WWII, detergents 
became better and more accessible. Another factor 
in their development was the military’s need for 
a cleaning agent that would work in mineral-rich 
seawater and cold water. 

Today, more new developments, such as smaller 
volumes of water, lower wash temperatures, and 
less use of bleach, can allow bacteria to remain in 

laundered items after standard washing and rinsing. 
Based on the premise that we’re saving electricity, 
there has been a small movement toward returning 
to the age-old practice of line-drying. However, 
Nancy Bock, Vice President of Education at The 
Soap and Detergent Association, cautions that this 
may not be the wisest path to follow. Machine-drying 
after washing and rinsing will help reduce bacteria 
and viruses that haven’t been destroyed during the 
washing process.

For more information about the roles that personal 
hygiene, environmental hygiene and/or household 
cleaning have played in the fight against infectious 
diseases, check out Against Disease, a book recently 
published by The Soap and Detergent Association 
and available at www.againstdisease.com. It’s a 
particularly valuable resource for professionals and 
students in the medical, sanitation, education and 
public health fields. 

Cast Your Ballot: Handwashing or Automatic Dishwasher
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Q: How can I remove pine needles from my 
carpet?

A: Pine needles have a way of working 
themselves into the carpet and emerging 
at unexpected times at a future date! A 
generous (washable or disposable) tree skirt 
will collect the dropped needles during the 
holiday season. If you’ve had the forethought 
to purchase a Christmas tree removal bag and 
install it under the tree, it’ll make discarding 
the tree a snap. Just remove the lights and 
decorations, pull the bag up over the tree and 
all the loose needles are contained. No tree 
bag? Spread an old sheet on the floor, lay the 
tree down on top of the sheet, pull the sheet 
up around the tree, and fasten the sheet’s 
edges together with large safety pins. Take 
the tree to the curb and unfasten the sheet. 
Once the tree is removed, vacuum thoroughly 
to remove any needle residue.

Q: This year, with tight economic times 
at hand, I still want to celebrate the 
tradition of filling stockings and need 
ideas for practical but inexpensive 
items. Can you help?

A: Stocking stuffers don’t all have to 
be whimsical. It’s thoughtful to add a 
few practical items, too. Some ideas to 
consider: handwipes, hand gel, a stain 
stick, laundry detergent in single-load 
size. Even items like spray starch come 
in small sizes. In fact, many of your 
favorite laundry products and personal 
care products are available in mini sizes 
– the perfect fit for a suitcase, gym bag, 
briefcase, glove compartment or dorm 
room, to name a few. If you can’t find 
what you want locally, do an Internet 
search for “travel-size products” and 
you’ll be delighted with what you find.
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Cleaning Questions?

Nancy Bock is Vice President of Education at The Soap and Detergent Association
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1.  Restaurant dining: Take time to check restaurant 
menus before eating out. Call the hostess or 
manager and have them help you identify menu 
items the allergic person can safely eat. 

2. True green: If a live tree is a holiday “must,” 
prep the tree before bringing it in the house. Ask 
if the retailer has a shaking machine, which will 
physically remove some of the allergens from the 
tree. If not, when you get it home, position it in 
a place well away from the house or garage and 
use a leaf blower to remove visible pollen. Before 
bringing it inside, wipe the trunk thoroughly with 
a solution of one part bleach to 20 parts lukewarm 
water.

3. Always green: Even artificial trees can present 
problems. Sometimes it is necessary to avoid those 
with sprayed-on snow.

4. Be prepared: You never know what you’ll 
encounter in the way of triggers, including 
pets, perfume and food, during holiday 
encounters. Don’t leave home without the proper 
medications and equipment, as well as a written 
action plan so others will know what to do in 
case of an emergency.

5. Decoration dust-off: Holiday decorations can 
gather mold and dust while in storage. Clean 
them before you start putting them up. And when 
it’s time to store them away, clean them, seal 
them in plastic bags, and store the bagged items 
in airtight containers or boxes.

6. Forego the fire: It is possible for smoke from 
burning wood to trigger an asthma attack. Gas 
fireplaces can be more allergy friendly!

7. Manage mold: Mold, an allergy trigger, can 
flourish indoors if the humidity is too high. Keep 
indoor humidity below 50 percent, as long as 
everyone is comfortable and allergy symptoms 
are minimal. If symptoms are a problem, keep 
humidity below 45 percent, and preferably about 
35 percent. A hygrometer can be used to measure 
humidity accurately. 

8. Rest up: The stress of the holiday season can 
sometimes trigger an asthma attack. Monitor 
your stress levels. If you do feel stressed, deep 
breathing and relaxation may help.
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Ways to Minimize Holiday Allergies
Strategies for preventative action

If you or a loved one suffers from allergies or asthma, you probably know all too well that with the hustle and 
bustle of the holiday season comes a host of pitfalls that can trigger an attack. Here are some strategies to keep 
these triggers under control.
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