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Policy
It is the policy of St. David’s that Staff/Providers follow established procedures for offering and maintaining a clean and sanitary educational and therapeutic environment. Being the uniqueness of the age group and needs of the population we serve, we must take into consideration cleanliness but also not overexpose harsh chemicals.  

Definitions
"Clean": means free from dirt or other contaminants that can be detected by sight, smell, or touch. 

“Sanitize”: means treated to reduce germs but with a concentration that is safe for food contact.  

"Disinfect": means treated to reduce microorganism contamination after an object has been cleaned. Disinfection must be done by rinsing or wiping with a solution of one-fourth (1/4) cup chlorine bleach plus water to equal one gallon, or an equivalent product or process approved by the Board of Health as defined in Minnesota Statutes, §145A.02, or its designee. 




Procedure
I. General Procedures

A. General Instructions for Cleaning and Disinfecting Activities
i. Each St. David’s program will clearly assign responsibility, and establish a consistent schedule, for routine cleaning and disinfecting.
ii. The frequency of cleaning and sanitizing may need to be increased from time to time to control certain contagious diseases, at the request of local or state health officials. 
iii. Universal precautions apply to the following infectious materials: blood; bodily fluids visibly contaminated by blood; semen; and vaginal secretions. All staff are required to follow universal precautions and sanitary practices, including: 
a. Use of proper hand washing procedure.
b. Use of gloves in contact with infectious materials. 
c. Use of a gown or apron when clothing may become soiled with infectious materials.
d. Use of a mask and eye protection if splashing is possible.
e. Use of gloves and disinfecting solution when cleaning a contaminated surface.
f. Proper disposal of sharps.
g. Use of gloves and proper bagging procedures when handling and washing contaminated laundry.
h. Blood-contaminated material must be disposed of in a plastic bag with a secure tie; and sharp items used for a child with special care needs must be disposed of in a “sharps container.” The sharps container must be stored out of reach of children.

B. Hand Washing and Glove Use (as required by governing bodies) 
i. Because hand washing is the single most effective way to prevent the spread of infections, St. David’s Staff and clients will wash their hands thoroughly with soap and warm running water for at least 20 seconds: 
a. After toileting or a diaper change; 
b. Before and after food preparation or presentation;
c. Before and after administering medication; 
d. After eating, drinking, cleaning, handling garbage, or smoking; and 
e. At any other time Staff’s hands become soiled
ii. Staff are expected to wear single use, disposable gloves when:
a. Handling blood (nosebleeds, cuts) or items, surfaces, or clothing soiled by blood or body fluids
b. If they have open cuts, sores, or cracked skin, or if the client has open areas on the skin
c. Cleaning bathrooms, diapering area or any areas contaminated with stool, vomit, or urine
d. Changing soiled diapers or helping children with toileting
e. Administering first aid and when any form of body fluid might be involved, including apply/changing bandages
f. Food service gloves should be used when handling food
iii. Gloves are not a substitute for hand washing.
iv. All gloves will be disposed of after each use, and staff will wash their hands after each use.  

C. Cleaning Instructions
i. Objects and surfaces will be cleaned by scrubbing with detergent (soap) and fresh water to remove debris.
a. A small amount of detergent in warm water will be sufficient to clean most items. 
ii. Staff will rinse objects under running water, when possible, or use a spray bottle filled with rinse water
iii. Staff will follow cleaning with sanitizing or disinfecting area/objects, whichever is needed. 
iv. Staff will not reuse water that has been standing in pails, basins, or sinks beyond one program day. 	Comment by Matt McNiff: For how long?
v. Laundered items may be cleaned in the laundry machine. Most laundered items do not need to be further sanitized unless specific guidance is given for a space or item. 
vi. Floors will be swept, cleaned, and/or vacuumed daily after program use.

D. Sanitizing Instructions 
i. Objects will be cleaned prior to sanitizing
ii. For dishes and mouthed toys, remove items once done using. Clean using cleaning instructions above.  Then use the dishwasher’s sanitizing cycle.  
a. If the item is too small to stay in they tray of the dishwasher or if a dishwasher with a sanitizing cycle is unavailable, Steramine/Sanitab solution may be used to submerge soak or spray the item(s) for a 10 minute contact time. This solution must be made fresh daily.
iii. No art supplies, glue, glitter, etc. should be placed in the dishwasher. Art containers must be cleaned first and then sanitized with Steramine/Sanitab or sanitizing spray. 
iv. For routine sanitizing of and surfaces, Staff will: 
a. Clean the object with detergent and water immediately prior to sanitizing,
b. Spray the area thoroughly with the sanitizing solution and follow instructions for that solution related to dwell time; 
c. Allow the object or surface to air dry; or wipe after product dwell time	Comment by Jayson Palm: Same, is this accurate?
v. Toys that are in the classroom and treatment room will be washed and sanitized regularly according to frequency of use and decided by program leadership.   
a. Using the dishwasher with a sanitizing cycle or the Zono Sanitizing Closet are the recommended methods for sanitizing these items.
vi. Table tops will be cleaned and sanitized before and after every meal, snack, after arts and crafts, and at the end of the day.
vii. The Zono Sanitizing Closet may also be used for items that cannot be sanitized in the previously mentioned steps, such as pillows, books, stuffed animals, dress up items, art supplies, etc. Training must be completed with Facilities staff prior to using this piece of equipment. 
	Comment by Matt McNiff: Do we need to add in the Zono?
E. Disinfecting
i. Disinfecting is reserved for surfaces in the bathroom and bodily fluid clean ups.  
ii. For routine disinfecting of diaper changing table surfaces, Staff will,
a. Clean the surface with detergent and water immediately prior to sanitizing,
b. Spray the area thoroughly with the disinfectant solution and follow instructions for that solutions related to dwell time; and
c. Allow the surface to air dry or wipe after product dwell time.
iii. Staff working directly with clients or children who becomes ill or extracts bodily fluids such as vomit, urine, feces, salvia or sputum, blood, etc. are responsible for containing the spill and protecting the child/client(s) in the immediate area.
iv. When possible, staff can use disinfecting process listed above. For additional clean up assistance, Staff can call the front desk for assistance - universal precautions will be taken at all times. 
v. If an individual is sick, program notification and sending home will be done by following the Staff and Client Illness Policy.

F. Signage
i. Bleach concentration signs will be posted in the kitchen or bleach mixing stations.
ii. Diaper changing and toileting instruction signs will be placed in all locations where staff change diapers and support toileting.
	Comment by Cara Benoit: Agreed - separate.  Do we want to reference microwave/refrigerator as headings within food prep SOP?	Comment by Cara Benoit: YES - feels like a separate policy - so it is maintained as specific knowledge and to limit length of this meaty policy?
G. Chemicals and Equipment/Quality Control
i. Only sanitizers and disinfectants registered with the U.S. Environmental Protection Agency, that satisfy the requirements for disinfecting established by the Minnesota Statutes, will be used for disinfecting. 
ii. Only sanitizers and disinfectants approved by Facilities will be used. 
iii. Only non-toxic, fragrance-free detergents will be used. 
iv. All cleaning, sanitizing, and disinfecting chemicals will be EPA registered
v. The automated dishwashers at all St. David’s sites may also use a sanitizer setting which maintains an internal surface temperature of an item to 160F and 180F on the machine reading. 
vi. Staff will ensure objects placed in the dishwasher are free from visible residue (i.e., food, etc.) prior to sanitizing. 
vii. Staff will ensure items sanitized are air dried
viii. The laundry machine can be used to clean fabric items. Unless specifically stated in a cycle, laundry machines do not sanitize or disinfect.  
ix. The Zono Cabinet may also be used to sanitize items.  This equipment uses ozone to sanitize items. Staff must be trained to use this equipment prior to using. 
x. A carpet extractor may be used with disinfectant solution to address spills on carpeted areas.  Facilities staff will operate this piece of equipment. 
xi. Material Safety Data Sheets (“MSDS”) for these products are stored in the MSDS book at the Front Desk at each site.
xii. Staff will follow the manufacturer’s directions to ensure the solution’s proper dilution and use. 
xiii. Any chemicals in unmarked spray bottles will be disposed of immediately.

H. Facilities Staff Responsibilities
i. Housekeeping duties and oversight of any outside housekeeping service provider.
ii. Ensuring that linens are stored in such a manner as to prevent the spread of infection by keeping cleaned and soiled linen separate. If linens are cleaned by an outside service, they will be asked to monitor the processing and transportation of linens to prevent the spread of infection. 
a. Designating linen storage and ensuring soiled linen baskets are placed in program spaces to prevent illness or infection exposure.
iii. Ensuring that the premises are free from insects and rodents, including contracting with an outside service provider.
iv. Cleaning and sanitizing or contracting providers to clean and sanitize common spaces including carpets, hard floors, windows, playground equipment, furniture, and gym equipment like mats and vinyl equipment.
v. Organizing and decluttering common spaces such as gyms, package closets, and lobbies.  
vi. Organizing staff cleaning and declutter efforts through collaborative efforts and Building Design Standards 
vii. Training of staff to perform their cleaning responsibilities 

I. Storage Requirements
i. All staff have a responsibility to ensure that hazardous materials are stored and used in a manner that prevents access from clients by keeping the materials secured in a locked cabinet or when in use not accessible to children.  
ii. All staff have a responsibility to prevent child exposure to any hazardous materials.
iii. Products shall be stored in containers with clear labels, identifying the product, any safe handling guidelines, and warnings (as applicable). 




Violation of this Policy or Procedure
No or only partial adherence to this policy or procedure may result in noncompliance with current regulatory requirements and subsequent penalties to St. David’s. Remediation for violators will include, but not be limited to, disciplinary action up to and including termination depending on the circumstances of the situation at the time.
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