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Stop the mop…when it might transmit

pathogens in your restaurants 



My experience outside of the food industry:
Infectious Disease Research and Prevention

Outbreak Investigations
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ALL FOODBORNE DISEASE OUTBREAKS IN THE UNITED STATES- 2017

Top 4 Pathogens

Before this pandemic: foodborne disease 
outbreaks/illnesses needed to be a national priority
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About the same year to year since reporting began

MORE THAN 60% OF ALL
FOODBORNE DISEASE

OUTBREAKS IN THE UNITED
STATES ARE CAUSED BY

RESTAURANTS- 2017



How do the majority of foodborne disease 
outbreaks/illnesses happen in restaurants?

3 categories (Contamination, Proliferation, and Survival) 
covering 32 contributing factors 
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From surfaces and hands/gloves



Dirty, reusable cloth towels can be a source of cross-contamination (BoH)… 
and are poor guest experience (FoH)
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Some of the cleaning and sanitation tools we use in 
restaurants actually contribute to the cross 

contamination of foods when used improperly  
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Some of the cleaning and sanitation tools we use in 
restaurants actually contribute to the cross 

contamination of foods when used improperly  

•Large, cotton-string mop heads are bulky and can be 
difficult to clean, disinfect, and dry after each use

•Single-bucket use can lead to cross-contamination issues 
and the spread of germs if the buckets are not scrubbed out 
after each cleaning cycle, per area

•Additionally, hot water use can increase the rate of growth 
and spread of germs and bacteria within the bucket

•Additionally, cleaning or switching out the single bucket 
after the restroom floor is sanitized to avoid cross-
contamination with a dining or food preparation floor is 
entirely impractical

MOPs?
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How do floors play a role in cross contamination of 
foods when this leads to foodborne disease outbreaks

Reported in 2017 in the 
United Kingdom

• An outbreak from the same 
strain of Salmonella from 
only one restaurant over the 
course of 2 years

• Different employees also 
had illness from the same 
strain

• The same strain was 
isolated from several 
environmental surfaces in 
this restaurant 

2015 2016
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How do floors play a role in cross contamination of 
foods when this leads to foodborne disease outbreaks

The same strain was isolated 
from several environmental 

(drains, floors, equipment, etc.) 
surfaces in this restaurant
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How do floors play a role in cross contamination of 
foods when this leads to foodborne disease outbreaks

• An outbreak from the same 
strain of Salmonella from 
only one restaurant over the 
course of 10 years

• Different employees also had 
illness from the same strain

• The same strain was isolated 
from several environmental 
surfaces in this restaurant 

Sporadic cases of illness over time from the same strain of pathogen from the same 
source of all cases

2008 2019

Reported in 2021 in the 
United States
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How do floors play a role in cross contamination of 
foods when this leads to foodborne disease outbreaks

The same strain was isolated 
from several environmental 

(drains, floors, equipment, etc.) 
surfaces in this restaurant
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How could mops play a role in cross contamination of 
foods when this leads to foodborne disease outbreaks

Spreads pathogens from drains/floors 
to  other areas  

Aerosols 
from 

mopping 
settle on 
surfaces

Aerosols 
from 

plumbing 
settle on 
surfaces 



• Does the sanitizer kill all foodborne 

pathogens (look at the label)

• Does the sanitizer kill pathogens 

quickly (too much time reduces 

compliance)

• Does the sanitizer have a means to 

ensure it remains effective during 

storage

• Are employees cleaning a surface with 

a cleaning agent before sanitizing it
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Select sanitizers that kill foodborne pathogens quickly 

How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks



Restrooms

•Use color coded cleaning tools

•Use Dirty water buckets separate from clean water

•Store tools properly to prevent cross contamination

Kitchen

Kitchen 

areas

Separate and exclude
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How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks

Designate where mops can be used by color coding to reduce 
spread of pathogens from one area to anther 
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Be prepared to clean up body fluid spills properly – never use a mop

The risk
• Employee or customer vomits in 

establishment

• Employee and/or cleaning tools 

contaminated by Norovirus

• Norovirus contaminates food

• Most food contact surface 

sanitizers do not kill Norovirus 

• Large foodborne disease outbreak

Must have an 
Emergency 
Operating 

Procedure (EOP)

How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks

No mop allowed for vomiting event clean up

NO MOPS
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And use 

for all 

body fluid 

spills

How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks
Use single-use mop heads -preferrable microfiber- in areas where 

highest risk of pathogens on floors exist (e.g., kitchen and restrooms) 

NO MOPS
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NO MOPS

How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks
Use single-use mop heads -preferrable microfiber- in areas where 

highest risk of pathogens on floors exist (e.g., kitchen and restrooms) 

To ensure chemical disinfectants retain 
their efficacy 
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The FDA has shown that Food Safety Management Systems (FSMS) 

reduce foodborne illness risk in restaurants

How could restaurant operators reduce the risk of 
cross contamination of foods that can lead to 

foodborne disease outbreaks



1. Ensure employee wellness (symptoms screening) checks at 
each shift (under your Health Policy -all employees know)

2. Ensure personal hygiene controls are in place at all times
• Hand washing and proper hand sanitizer use  
• Proper use of PPE (face coverings and mask use) 
• Proper use of gloves 

3. Ensure environmental contamination controls to reduce 
the risk of virus transmission to both employees and food 
(cleaning and sanitation/disinfection)

4. Ensure use of a Food Safety Management System (FSMS)  
• Defined SOP’s
• Defined training
• Defined monitoring of controls

5. Ensure a Certified Food Protection Manager (CFPM) as the 
PIC at all shifts to manage the FSMS

6. Location (social) distancing of customer seating

The most 
effective 

controls for 
the 

prevention 
of both 
of these 

viral 
diseases in 
foodservice 
are similar 

A focus on 
High-Touch

Surfaces and 
floors
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What do restaurants need to continue post pandemic 
to reduce all foodborne illnesses risk

All of this!



Additional resources

Your Questions?

Thank you


