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The dirty dozen 
in infection control
Answer Key (For an explanation 
of why these 12 actions violate 
proper infection control procedure, 
go to www.advanceweb.com/
nurses and look for The Dirty 
Dozen in Infection Control)

 1. Isolation gown worn 
improperly. 

 2. Staff drinking while in room. 

 3. Talking/texting on phone. 

 4. Wearing mask under nose. 

 5. Dressing change done without 
gloves or PPE. 

 6.  Long hair falling onto patient 
and dressing change area. 

 7. Visibly soiled linen is thrown in 
a pile on floor. 

 8. Alcohol gel dispenser not 
secured and easily accessible. 

 9. Trash bin is overflowing with 
bloody gauze. 

 10. Partially filled urinal next to 
patient food tray. 

 11. Full urine drainage bag (Foley) 
is hanging on patient bed pole, 
above patient’s head.

 12. Isolation sign improperly 
displayed. 

The dirty dozen in infection control
Answer Key & Explanation

 1.  Isolation gown should be tied in back, fully covering torso and arms. 
Gloves need to cover gown at wrists. 

 2. No eating or drinking by staff is permitted in patient care areas 
where there is a reasonable likelihood of exposure from contact with 
contaminated items in the environment  

3.  Use of personal phones in patient isolation rooms is not permitted 
due to possible cross-contamination by infectious organisms. Phones 
should be used only when absolutely necessary, and only with a clean 
gloved hand.

 4.  Mask should completely cover both nose and mouth and be secured 
properly to the face.

 5.  Gloves will be worn whenever handling blood, body fluids, secretions 
or items contaminated with blood, body fluids, secretions or 
excretions. In isolation rooms, gloves need to be worn when entering 
the room. Hand hygiene will be performed after removing gloves.

 6.  Hair should be pulled back while performing patient tasks to 
eliminate risk of exposure to blood or body fluids and to prevent 
contamination of the patient’s wound.

 7.  Soiled linens should be properly handled to prevent the transmission 
of infection. No linens (clean or dirty) should ever be placed on the 
floor. 

 8.  Proper hand hygiene is the No. 1 defense against transmission of 
infection in the hospital. Alcohol gel dispensers should be placed 
in appropriate holders or on countertops in the room for easy 
accessibility.

 9.  Per OSHA guidelines, isolation waste such as dressings contaminated 
with blood or body fluids should be placed in the “red bag” or 
biohazard trash receptacles, not in regular trash.

 10. Urine or other contaminated body fluids should be disposed of 
properly and not left on the patient bedside table next to food.

 11. Urinary drainage bags should be kept below the level of the patient’s 
bladder and off the floor, to allow urine to flow unobstructed and 
prevent bacteria from migrating back from the drainage bag. 

 12. Isolation precaution advisory signs should be placed outside 
the patient’s door to alert/advise staff and visitors of the proper 
equipment needed prior to entering the room. 

The dirty dozen 
in infection control
Answer Key (for an explanation 
of why each of these is a 
violation of proper infection 
control procedure, go to www.
advanceweb.com/nurses and click 
on The Dirty Dozen in Infection 
Control)

 1. Isolation gown worn 
improperly. 

 2. Staff drinking while in room. 

 3. Talking/texting on phone. 

 4. Staff wearing mask under her 
nose. 

 5. Dressing change done without 
gloves or PPE. 

 6.  Long hair falling onto patient 
and dressing change area. 

 7. Visibly soiled linen is thrown in 
a pile on floor. 

 8. Alcohol gel dispenser not 
secured and easily accessible. 

 9. Trash bin is overflowing with 
bloody gauze. 

 10. Partially filled urinal next to 
patient food tray. 

 11. Full urine drainage bag (Foley) 
is hanging on patient bed pole, 
above patient’s head.

 12. Isolation sign improperly 
displayed. 

regional 
favorite:
How to Eat BaltimorE  
StEamEd CraBS 

Eating steamed crabs is 
probably one of the only 
past times “… where adults 
are encouraged to wear a 
bib, eat with their hands, 
get food on the table, throw 
their leftovers in a pile, [and] 
generally make a mess,” 
according to a popular 
Baltimore Web site, www.
lpsteamers.com/pickcrabs.
html. 

Baltimore blue crabs 
are traditionally steamed 
in rock salt and Old Bay 
Seasoning, a local all-
spice manufactured in the 
Chesapeake Bay region. 
Eating them can be 
considered an art, yet all you 
need is a mallet, a dull knife 
and plenty of newspaper 
to cover your table. Here’s 
how:

Step 1: Remove the front 
claws and put aside. You 
can come back to them 
later. 

Step 2: Pull off the rest of 
the legs. Sometimes you get 
lucky and crab meat pulls 
out with them. Just enjoy it. 

Step 3: Pull up the apron 
(the small tab on the bottom 
of the crab) and break it off. 

Step 4: Open the crab. 
You can easily pull the hard 
shell off the top of the crab. 

Step 5: Clean the crab. 
Scrape out and discard the 
yellow “mustard” and the 
lungs. 

Step 6: You are now 
down to the main part of 
the crab. Simply grasp it in 
both hands and break it in 
half to expose the sweet 
crab meat. 

Step 7: Eat the crab 
meat! The dull knife helps 
to pull the crab meat out 
from all the little nooks and 
crannies, and use the mallet 
to crack the claws. Enjoy!
Adapted from www.LPSteamers/
pickcrabs.html


