Food Safety in the Kitchen
Where in your kitchen do you find coliform and Staph bacteria, yeast, and
mold? If you guessed your sponge or dish cloth, then you’re right.
According to the NSF International survey of U.S. homes 77% of sponges
and dish cloths contained coliform bacteria, 86% had yeast and mold, and
18% were contaminated with Staph bacteria. These organisms can cause
nausea, vomiting, abdominal cramps, diarrhea, headaches, and general
fatigue.
The FDA Food Code, the Food and Drug Administration’s best advice to promote safe food in
retail and food service, does not allow sponges to be used in restaurants. Sponges contain
hundreds of nooks and crannies where bacteria can multiply, and the wet environment on a sponge
promotes rapid bacteria multiplication. Rinsing and squeezing out the excess water from a sponge
doesn’t remove bacteria picked up from your countertop, stove or refrigerator. Instead of sponges,
restaurants and food retail operations use dish cloths that are kept in a bleach solution and
laundered daily.

The Best Approach: Get
Use a clean dish cloth each time you clean your kitchen countertops.
Rid of Sponges Completely After each use, toss the dish cloth in the laundry and run it through a

hot water cycle on your washing machine. Dry the dish cloths
thoroughly in a hot dryer.
Clean Your Sponge in the
Microwave

The most effective way to kill 99% of the bacteria lurking in your kitchen
sponge is by microwaving a wet sponge at full microwave power for 1
minute. Be sure the sponge is wet before microwaving or it may catch
fire!

Store Your Sponges Safely

Store sponges in a dry location away from the sink to keep harmful
bacteria from quickly multiplying.

Replace Your Sponges

Even when you microwave or launder your sponges every day, replace
them at least monthly.

Don’t Mess with Raw Meat

Use a paper towel to wipe up meat juices and then spray the counter
with disinfectant and wipe up with another clean paper towel.
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