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P
romoting good worker hygiene is one of the most important steps farmers can take to prevent contamination of 
their fruits and vegetables with foodborne disease-causing microorganisms referred to as pathogens. A key step in 
promoting good hygiene is ensuring that there are handwashing stations and toilet facilities available on the farm in 

close proximity (not more than ¼ mile) to the workers.

Setting up a good handwashing station 
Thorough handwashing is a "best practice" for keeping food safe. Thorough washing will cut down on the numbers of 
microorganisms present which in turn helps to enhance the effectiveness of the sanitizer. Hand sanitizers should only be 
used after proper handwashing, not in place of it.

A good handwashing station should be equipped with the following items: 

 � A clean container holding potable water (water that is suitable for drinking). 

 � Single use paper towels.

 � Hand soap or antibacterial soap.

 � Trash receptacle.

Additional tips for a good handwashing station 
 � Use a large, closed, plastic container such as a carboy that has a spigot to hold the potable water. 

 � Use another large plastic container or bucket to catch the wash water.

 � The handwashing station should be located close to where the workers are working in order for it to be easy for them to 
use.

 � If your farm is large enough, house the handwashing station on a trailer so that it can be moved around your farm as the 
workers move from plot to plot. 

 � Include a sign with handwashing instructions or pictures for workers to follow. The instructions should be in English and/or 
Spanish or other native language.

 � The station should be monitored on a regular schedule to ensure that it is clean and stocked with water, soap, paper towels 
etc.

Examples of handwashing stations that farmers have created on their properties 

 Picture 1. The farmer constructed the station on a 
small trailer so that it can be moved around on the property. 
It has a sink with a faucet and mounted soap and paper 
towel dispensers.

 Picture 2. This is a simpler station, with the water con-
tainer sitting on stacked pallets and a funnel collecting the 
wash water into a bucket underneath. A bottle of soap with a 
pump dispenser is on the pallet. Paper towels are stored in 
a covered plastic container beside the pallet.
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