CNN News Highlights — Handwashing Tech

| 1) chef | 2) combination | 3) foodborne illnesses | 4) gross | 5) outbreak | 6) startup |

Ten second trivia: In the game of poker, what term is used to describe the of cards a player holds?
Deck, flop, bridge, hand.

If you said hand, got to hand it to you, you are correct. Did you know that your two hands make up more
than a quarter of all the bones in your body?

All right, we all know that washing our hands is important, and that is particularly true if you're a or
another restaurant worker handling food, right? But according to the Centers for Disease Control and
Prevention, or CDC, only one out of every three food workers wash their hands like they should. That's not

just , it's dangerous, and possibly quite literally sickening. That could lead to the of
like norovirus, salmonella, and E. coli.
But as you'll see in this CNN report, a new in New York has a potential solution.

| 1) cross-contamination | 2) forcing | 3) for good | 4) heightened awareness | 5) personal objectives | 6) spread |

Not having clean hands could lead to , could lead to illness, could lead to an employee getting sick.

We've all seen these signs in restaurants telling employees to wash their hands, but is the person making

your food actually doing that? It's an important question, not just for the customers but for the business too.

After all, dirty hands touching food can lead to food-related ilinesses, a restaurant to shut down

temporarily or even .

| think that, especially in today's world, the on why contamination is present in our world and our own
as well as responsibility in stopping the of illness is more apparent than ever.

| 1) crevices | 2) franchises | 3) gut biomolecules | 4) implementing | 5) palm | 6) scanner

Here at Just Salad, a restaurant with more than 80 , the company showed CNN how it's
food safety technology that it hopes will lower the risk of foodborne illnesses such as E. coli,
norovirus, and salmonella.

One of its new tools is this hand developed by New York-based PathSpot. The device scans
employees' hands for contamination each time they wash and can detect in just seconds.
And this is what you should do. You need to get in the cracks in these little here inside the

and the nails especially is where we see a lot of times people miss rinsing properly. Turn it off.

| 1) data flow | 2) flip | 3) management teams | 4) real-time | 5) scroll up | 6) spike |

And then you come over to the hand scanner, put your hands underneath. It'll let you know exactly when to
and then it'll let you know you passed.

That then translates back to so they're able to see in , are we hitting our required hand
washes?
If we had a in hand washing contaminations, what actually caused that?

When you come here and you go to scan activity, it's going to let me know how many times each day
they're washing their hands.
It'll let me know how successful they are here.

1) adopting | 2) different aspects of the 3) emphasize | 4) livelihood | 5) micromanaging | 6) monitor
supply chain
All the systems combined help us just everything and make sure everything's working properly. It

allows us not to be in the store all the time and be able to monitor it without being actually physically
present.

While that might sound like , the CDC has found that in the past, restaurant employees are more
likely to properly wash their hands when managers its importance.

Our team members can wash their hands for 20 seconds, but we can find out where they're missing and
coach our team on how to do better.

PathSpot's technology, which the company says is being used in roughly 10,000 food service locations
worldwide, aims to take that a step further.

By this type of tool and technology, it's creating a safer workplace and a safer for so many
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Answers

| 1) chef | 2) combination | 3) foodborne illnesses | 4) gross | 5) outbreak | 6) startup |
Ten second trivia: In the game of poker, what term is used to describe the 2) combination of cards a player
holds? Deck, flop, bridge, hand.

If you said hand, got to hand it to you, you are correct. Did you know that your two hands make up more
than a quarter of all the bones in your body?

All right, we all know that washing our hands is important, and that is particularly true if you're a 1) chef or
another restaurant worker handling food, right? But according to the Centers for Disease Control and
Prevention, or CDC, only one out of every three food workers wash their hands like they should. That's not
just 4) gross, it's dangerous, and possibly quite literally sickening. That could lead to the 5) outbreak of

3) foodborne illnesses like norovirus, salmonella, and E. coli.

But as you'll see in this CNN report, a new 6) startup in New York has a potential solution.

| 1) cross-contamination | 2) forcing | 3) for good | 4) heightened awareness | 5) personal objectives | 6) spread |
Not having clean hands could lead to 1) cross-contamination, could lead to illness, could lead to an
employee getting sick.

We've all seen these signs in restaurants telling employees to wash their hands, but is the person making
your food actually doing that? It's an important question, not just for the customers but for the business too.
After all, dirty hands touching food can lead to food-related illnesses, 2) forcing a restaurant to shut down
temporarily or even 3) for good.

| think that, especially in today's world, the 4) heightened awareness on why contamination is present in our
world and our own 5) personal objectives as well as responsibility in stopping the 6) spread of iliness is
more apparent than ever.

| 1) crevices | 2) franchises | 3) gut biomolecules | 4) implementing | 5) palm | 6) scanner |
Here at Just Salad, a restaurant with more than 80 2) franchises, the company showed CNN how it's

4) implementing food safety technology that it hopes will lower the risk of foodborne illnesses such as E.
coli, norovirus, and salmonella.

One of its new tools is this hand 6) scanner developed by New York-based PathSpot. The device scans
employees' hands for contamination each time they wash and can detect 3) gut biomolecules in just
seconds.

And this is what you should do. You need to get in the cracks in these little 1) crevices here inside the

5) palm and the nails especially is where we see a lot of times people miss rinsing properly. Turn it off.

| 1) data flow | 2) flip | 3) management teams | 4) real-time | 5) scroll up | 6) spike |
And then you come over to the hand scanner, put your hands underneath. It'll let you know exactly when to
2) flip and then it'll let you know you passed.

That 1) data flow then translates back to 3) management teams so they're able to see in 4) real-time, are
we hitting our required hand washes?

If we had a 6) spike in hand washing contaminations, what actually caused that?

When you come here and you go to scan activity, it's going to let me know how many times each day
they're washing their hands. 5) Scroll up.

It'll let me know how successful they are here.

1) adopting | 2) different aspects of the 3) emphasize | 4) livelihood | 5) micromanaging | 6) monitor
supply chain
All the systems combined help us just 6) monitor everything and make sure everything's working properly. It
allows us not to be in the store all the time and be able to monitor it without being actually physically
present.

While that might sound like 5) micromanaging, the CDC has found that in the past, restaurant employees
are more likely to properly wash their hands when managers 3) emphasize its importance.

Our team members can wash their hands for 20 seconds, but we can find out where they're missing and
coach our team on how to do better.

PathSpot's technology, which the company says is being used in roughly 10,000 food service locations
worldwide, aims to take that a step further.

By 1) adopting this type of tool and technology, it's creating a safer workplace and a safer 4) livelihood for
so many 2) different aspects of the supply chain.




