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R ecently, I was excited to attend a cleaning innovation forum 
that drew facility managers from a variety of  industries 
– healthcare, education, transportation and more – and in-

cluded both in-house and out-sourced cleaning operations. A third-
party cleaning consultant who provides services to a broad range of  
clients, the opportunity to discuss the best practices implemented by 
the participants at my table was of  particular interest to me.

While every facility poses its own unique cleaning challenges, these 
managers also faced many common issues. Each was on a continu-
ous quest for technologies to improve cleaning efficiencies, safety and 
public image, and to maintain a high quality of  service, all while facing 
stringent budget restraints.

The key to overcoming these common challenges is to implement 

best practices, the most important of  which are the following five:
1. Standardization. This key component for optimizing clean-

ing operations is too often overlooked by the industry. Things go out 
of  whack and, without regular monitoring, products, equipment and 
cleaning procedures are modified on an ad hoc basis. This leads to 
a disjointed cleaning operation in which it is difficult for cleaners to 
achieve standardized results. Review your operations regularly and 
standardize as much as possible to maintain quality across the board.

2. Documentation. Lack of  documentation when cleaning require-
ments change can lead to unequal distribution of  cleaners’ workloads as 
well as poor efficiencies. When the usage of  a room changes – e.g. from 
an office to a classroom or the flooring is replaced with a new material, 

BY JUDY GILLIES

BUSINESS NOTES
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the amount of  time required to clean 
those areas changes. Fortunately, software 
programs can run this type of  calculation 
at the click of  a button, making it easy to 
distribute workload more effectively. 

3. Formal Inspection. You cannot 
improve what you do not measure. En-
suring quality means having mechanisms 
in place to track performance trends. A 
formal inspection process will spotlight 
which cleaners deserve positive feedback 
and which could benefit from addi-
tional training. You can also use a formal 
inspection process as a tool to demon-
strate to clients that you are engaged in a 
proactive, rather than a reactive, service.

4. Training. The key to successful 
training is making sure your trainers are 
well versed in the cleaning industry’s best 

practices. All too often we find trainers 
who are not up to speed with new, prov-
en technologies and procedures who 
then pass on their outdated knowledge 
on to incoming cleaning personnel. This 
leads to a multitude of  inefficiencies and 
diminishes productivity. If  you haven’t 
done so already, develop a formal train-
ing program and update it as necessary. 
Then train your trainers on new best 
practices before they train your staff. 

5.  Implement Industry Standards. 
Organizations such as ISSA provide 
a wealth of  information for optimiz-
ing your cleaning operation. Tapping 
into these resources helps you quantify 
your operations. The Cleaning Industry 
Management Standard (CIMS) is a great 
tool for measuring the areas where your 

operations need improvement. It is de-
signed to provide a management frame-
work for developing customer-centred 
organizations and is based on universally 
accepted management principles that are 
hallmarks of  successful organizations.

In addition to these steps, meetings 
and conversations with other facility 
managers may provide more informa-
tion on how they have met the various 
challenges of  this ever-changing indus-
try. Learning about best practices that 
have improved performance will propel 
you forward. It is also vital to share your 
own best practices and help other orga-
nizations achieve their goals.

– Judy Gillies is founder and president of  
the Surge Group Inc., a cleaning consulting 
company in Toronto that helps facility manag-
ers improve their cleaning operations. She is 
a co-author of  Behind the Broom. For more 
information, visit www.BehindtheBroom.com. 

Reprinted from CMM Online Resource

CIMS and CIMS-GB certification 
from ISSA link all industry sec-

tors for the first time ever with a co-
hesive, unified system for ensuring a 
higher standard of  quality, service and 
sustainability.

CIMS and CIMS-GB were created 
through a true consensus-based pro-
cess, involving top organizations from 
the cleaning, facility management and 
purchasing communities, in a true col-
laborative effort representing more 
than 100,000 industry constituents. 
Administered by ISSA and the Ameri-
can Institute of  Cleaning Sciences 
(AICS), CIMS and CIMS-GB focus 
on the essential elements of  a profes-
sional organization. 

CIMS is built around six areas of  
management best practices that have 
proven to be the foundation of  high-
performance, customer-focused and 
sustainable cleaning organizations:

• Quality systems.
• Service delivery.
• Human resources.
• Health, safety and 
 environmental stewardship.

• Management commitment.
• Green building and service.
CIMS works because it is based 

on universally accepted management 
principles and applies these elements 
to an entire organization – rather than 
to an individual, product or process. 
The use of  specific products and 
cleaning techniques is not required, or 
even recommended, and each organi-
zation retains the flexibility to choose 
the products and cleaning techniques 
that best suit their needs.

ISSA’s Cleaning Industry Manage-
ment Standard and certification pro-
grams help create greater awareness 
of  effective management principles, 
as well as promoting quality-based 
management in the cleaning industry.

In an effort to roll-out certifica-
tion training in Canada, ISSA Canada 
is hosting the CIMS ISSA Certification 

Expert (I.C.E.) program on May 8 at 
the Richmond Hill Country Club (Re-
gency Room), 8905 Bathurst St., Rich-
mond Hill, ON, and September 11 
at the Croatian Cultural Centre, 3205 
Commercial Dr., in Vancouver, BC. 

Why become CIMS I.C.E. Certi-
fied? Training to become an ISSA 
Certification Expert positions an in-
dividual as an indispensable resource 
during tough times. As one’s custom-
ers or own organization face bud-
get cuts, professionals need real-life 
solutions to help them deal with the 
new challenges. 

Becoming an I.C.E.-certified pro-
fessional arms you with information 
about the critical factors that you can 
use to help your customers – or your 
own organization – meet demands 
from the highest management levels. 
In fact, past attendees have saved their 
customers or their organization more 
than six figures annually by helping 
them comply with CIMS and achieve 
certification to the Standard. 

For more information or to register, 
please visit www.issa-canada.com. 

Uniting the Industry Through Distinction
ISSA’s Cleaning Industry Management Standard & Certification Program
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W hen it comes to the proper 
and effective cleaning of  
commercial kitchens, we 

often find that cleaning tools – the items 
we use to keep the kitchen hygienic and 
healthy – are the very items that spread 
disease. Keeping these tools clean and 
sanitized for use in a commercial kitchen 
raises many concerns. For example, raw 
meats, fish and poultry, and the juices 
produced by these foods can store many 
pathogens until adequately cooked. 
These fluids often find their way on 
to cleaning tools during the cleaning 
process.

Similarly, fruits and vegetables can 
be a source of  contamination until 
effectively washed or cooked and can 
contaminate surfaces and equipment.

When Cleaning Won’t Do
Another contamination issue 

custodial workers need to be aware of, 
especially during the winter months, is 
norovirus. While out-breaks on cruise 
ships garner the most headlines, most of  
these occur on land.

Best Practices for 
Commercial 
Kitchen Cleaning

Whenever someone gets sick in a 
food service establishment or within a 
few hours after eating in one, and there 
is vomiting, the cause is most likely 
norovirus. Assuming this is the culprit 
and taking the proper action helps 
protect the health of  other customers as 
well as the employees who will likely be 
called on to attend to the incident.

In a norovirus situation, all tools used 
to attend to the situation should not be 
cleaned, but rather, properly discarded. 
Place all contaminated or potentially 
contaminated tools in a large trash liner, 
secure the top, and dispose of  them in 
an outside dumpster.

Worker Safety
Just as we should assume a vomit-

ing incident in a food service facility 
is likely caused by norovirus, custodial 
workers must realize that especially after 
continued use, their soiled cleaning tools 
are probably contaminated with germs, 
bacteria and other pathogens. To reduce 
exposure to these, workers should always 
wear personal protective gear.

The most essential items are gloves – 
preferably gloves that come up the arm 
and over the wrist to protect the skin – 
and non-vented goggles. Often chemi-
cals or water are poured over cleaning 
tools to rinse them off. The non-vented 
goggles help prevent chemicals, rinse 
water or contaminated droplets from 
getting in the eyes, which can cause seri-
ous health risks. 

It is also recommended that dispos-
able gowns or aprons be worn when 
washing kitchen cleaning tools. This 
helps protect clothes and the added cov-
ering helps protect skin from chemical 
solutions as well as airborne contami-
nants that can be dispersed during the 
scrubbing process. 

Best Practices
Keeping in mind the above, below are 

some best practices for supervisors and 
other managers to share with workers 
that can help keep microbial contamina-
tion from finding its way into the very 

By MIKE WATT

CLEANING METHODS

... CONTINUED ON PAGE 4
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By ROBERT KRAVITZ

allow them to air dry thoroughly before 
placing them in storage. This includes 
hoses used to spray walls, floors and 
other surfaces. Bacteria thrives in damp 
conditions while wet surfaces attract 
dust, soils and contaminants.

Remove protective equipment 
properly. For example, when remov-
ing gloves, pull on corners and fold the 
outside of  the glove over the hand to 
prevent contaminants from getting on 
fingers and hands. Wash hands again 
once the gloves are removed.

Store equipment off  the ground. 
This allows them to air dry more thor-
oughly and prevents contact with floor 
surface moisture or soils.

Keep tool storage away from food 
areas. Store cleaning tools in a desig-
nated area away – preferably in a closet 
with a door – from food preparation or 
storage areas.

Maintain cleaning carts properly. 
If  using a janitorial cart, the cart must 

also be washed and disinfected. Remove 
all supplies and pay attention to cracks, 
crevices, joints and the wheels of  the 
cart where soil and contaminants can 
build up.

Place chemicals on shelves with 
racks. Wire racked shelves help prevent 
product from falling, potentially causing 
chemicals to splash onto surfaces, food 
or in the eyes and hands of  passersby.

Colour code. Because of  potential 
language issues, develop a colour-coding 
system for each type of  chemical solu-
tion. These designated colours should 
also be on the storage shelves to avoid 
workers using the wrong product for the 
wrong purpose. 

Store chemicals in their origi-
nal, closed containers. This prevents 
airborne pathogens from contaminating 
the solution as well as accidental spills. 

Never pour excess chemicals back 
into the container. The solution can 
quickly become contaminated once out 
of  its container. 

Use approved floor cleaners and 
practices. Mop floors with an anti-slip, 
multi-purpose floor cleaner specifi-
cally designed for cleaning commercial 
kitchen floors. Change the mop head 
frequently and wash after each use; 
waiting to change the mop head once it 
looks soiled, is too late. The mop pole 
and housing must also be washed and 
disinfected.

Use clean cloths. Dish rags and 
towels, whether used by kitchen staff  
or when cleaning the kitchen, become 
highly contaminated quickly. Change 
them frequently, then launder after use. 
Sponges should not be used in a com-
mercial kitchen because they can become 
very contaminated and hide soiling.

Always have two laundry bags. 
Keep one filled with fresh rags and tow-
els and one for soiled.

Pay attention to smaller tools. For 
instance, dust pans can be a source of  
contamination along with small brooms 
and hand pads.

Develop a cleaning tool main-
tenance program. This should be in 
writing and displayed prominently in 
the food service area. Make sure those 
in charge of  keeping the tools clean are 
fully aware of  their responsibilities. 

Custodial workers can never be too 
cautious when it comes to the upkeep 

tools assigned to keep food service areas 
healthy and safe.

Use a portable or wall-mounted 
dilution-control system. Improperly 
diluted chemicals can be wasteful or 
ineffective.

Wash, then disinfect. First, wash 
tools thoroughly to remove grease, oil, 
food residue and soils. Allow them to 
dry, then disinfect them using a U.S. En-
vironmental Protection Agency(EPA)-
registered disinfectant, being sure to 
allow adequate dwell time.

Don’t forget large equipment. If  
you’re using a floor machine, wash and 
disinfect the housing, shroud, wheels and 
squeegee, as well as the hand-control area 
and cord after use. The same applies to 
automatic scrubbers. It is a best practice 
to draw diluted disinfectant through the 
vacuum hose to help disinfect the interior 
walls of  the vacuum hose itself.

Dry before storing. Wipe down 
cleaning tools with a clean cloth, then 

Best Practices for Commercial 
Kitchen Cleaning ... CONTINUED FROM PAGE 3

I SSA is pleased to announce that 
Marius Berger, president of  

Solutions ID2BM Inc., has been ap-
pointed as Quebec Region training 
specialist.

Fluent in both English and 
French, Berger has a strong back-
ground in the health-care and 
environmental sanitation industry. 
Throughout his career, he has been 
involved in numerous initiatives, 
including: 

• Establishing a training program 
for the Ministry of  Health and Social 
Services (MSSS);

• Harmonizing the cleaning prac-
tices of  various healthcare facilities in 
Quebec; and

• Designing, implementing and 
teaching a vocational studies di-
ploma (DVS) course in Hygiene and 
Environmental Services within the 
healthcare industry. 

Additionally, 
Berger provides 
regular lectures per-
taining to the health 
and safety sector, 
and writes technical 
articles for various 
trade publications.

As ISSA Quebec 
Region training specialist, Berger will be 
responsible for presenting such ISSA 
educational offerings such as the CMI 
(Cleaning Management Institute) Train-
the-Trainer, Custodial Technician and 
Supervisor and Management Certifica-
tion Training programs.

“Berger will help us deliver the valu-
able education and certification oppor-
tunities available through the ISSA to 
members and end-users in Quebec,” said 
Mike Nosko, executive director of  ISSA 
Canada. “We are looking forward to 
announcing a full set of  training dates in 
the near future.”

ISSA Appoints Marius Berger 
as Quebec Region Training Specialist

... CONTINUED ON PAGE 6
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C an your vacuum damage carpet 
in your customers’ homes? It 
may be a scary thought, but the 

vacuum you use prior to cleaning carpet 
in homes and in commercial buildings 
may be destroying carpet. 

With carpet sales continuing to de-
cline in favour of  hard surface flooring 
options, taking special care with client 
carpet – especially considering the ad-
vancement of  carpet manufacturing and 
“soft” fibres – is increasingly important.

Proper care and maintenance of  all 
products will ensure they last longer. 
Unfortunately, with the new innovations in 
vacuums over the years, many do not work 
well with the fibres on the market today.

The Carpet-Vacuum Partnership
The first vacuums used a beater bar 

that the Hoover Company advertised 
by explaining, “It beats as its sweeps as 
it cleans.” These vacuums evolved into 
better ones that were easier to manoeu-

Is your vacuum damaging carpet? This equipment 
choice is more important than you might think

vre and worked well for the wall-to-wall 
carpet that became popular in the 1960s. 
Over time, HEPA filters and brush bars 
improved on the design, making them 
more efficient at removing dust and al-
lergens from the environment.

Fibres and Yarns
Wall-to-wall carpeting was first made 

from acrylic yarns. While these replicat-
ed the appearance of  wool – and dyed 
easily – they did not have sufficient resil-
iency and were soon replaced by nylon.

Nylon, at one time, was the most 
common synthetic fibre and is still 
popular as a fibre choice today, more so 
in the commercial market because of  its 
resiliency. Other synthetic fibre types, 
polyester and triexta, are lower in cost 
and eventually edged out nylon as fibre 
leader in the residential market. 

Meanwhile, consumer demand for 
soft-feel carpet has caused manufactur-
ers to produce smaller denier (thickness) 

fibres and yarns to produce a very soft 
carpet. The most prevalent soft-style car-
pet brands are Shaw Caress (nylon) and 
Mohawk SmartStrand Ultra (triexta).

Many of  the modern vacuums are ad-
vertised with statements such as “no suc-
tion lost” or “extreme clean.” While these 
offer appealing ideas, they don’t always 
work with the new carpet that’s available.

The new, soft-style carpet has so 
many fibres packed into a small space 
that there is not much air movement 
from the backing. When this is the case, 
a vacuum that has “no suction lost” will 
suction the vacuum to the face of  the 
carpet, making it extremely difficult to 
push or pull, resulting in a more difficult 
job for the technician.

Some of  the new vacuums available 
have a very aggressive brush bar, some-
times advertised as “extreme clean,” and 
will hurt customer carpet over time. If  

... CONTINUED ON PAGE 6

By JESSICA VIOLAND-BRUNO

TECHNICAL TIPS

Deadly Vacuums
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of  kitchen tools. It’s always better to 
be safe than sorry, especially when the 
health consequences of  negligence can 
be severe.

- Mike Watt is an ISSA Certification Expert 
(I.C.E.) and director of  training and new 
product development for Avmor Ltd., a North 
American manufacturer of  professional cleaning 
solutions for the hotel and hospitality sector. He 
can be reached at mwatt@avmor.com. 
- Reprinted from the February 2018 edition of  

ISSA Today. 

Best Practices for 
Commercial Kitchen 
Cleaning ... CONTINUED FROM PAGE 4

I SSA Canada - Quebec Region will 
host its annual golf  tournament 

on Tuesday, June 19, 2018 at the Club 
de golf  le Blainvillier.

Designed by famous architect 
Graham Cooke, Le Blainvillier is 
among the most challenging golf  
courses in Quebec. Those who con-
sider playing golf  like taking a walk 
through nature will appreciate the 
friendly atmosphere in this course’s 
beautifully-wooded surroundings. 
Whether you are a golf  enthusiast 
or an occasional player, you will be 
delighted!

TRIBUTE TO A PIONEER
For several years, the Quebec 

Chapter has taken this opportunity 
to honor one of  its industry pio-
neers for his / her contribution to 
the growth of  the CSSA (now ISSA 
Canada). This year, the association 
wishes pay tribute to Yves DeMon-
tigny for his contributions over the 
many years he has been involved in 
the business. The following individu-
als have earned this distinction in past 
ceremonies:

Mr. Eugène Paradis 
Mr. Av Morrow
Mr. Marcel Boudreau 
Ms. Lise Laliberté
Mr. Claude Bouchard
Mr. Jean Larose 
Mr. Pierre Hébert
Mr. Pierre Labbé
Mr. Jean Beaulac
Ms. Lyse Paradis
Mr. Robert Gendron
Mr. Robert Ducharme
Mr. Yves Gratton

GUEST INVITATIONS
It has been proven that a round 

of  golf  between clients and suppliers 
reinforces the business relationship 
in a relatively informal fashion. As 
in years past, we remind you that 

ISSA Canada Annual Quebec 
Region Golf Tournament
Tuesday, June 19 • Club de golf le Blainvillier

the ISSA Canada golf  tournament is 
open to end-users who would like to 
participate as a guest.

Why not take advantage of  this 
excellent opportunity – at a rea-
sonable cost – to invite clients to 
discover one of  the most prestigious 
golf  courses in Quebec. Reserve your 
foursome… it’s an invitation that 
won’t be turned down.

SCHEDULE OF EVENTS
8:30 a.m. – Registration.
9:00 a.m. – Contests and enter-

tainment on the practice green.
11:00 a.m. – Shotgun start – Ve-

gas formula – Guaranteed fun for all 
skill levels (Lunch box and surprises 
in the golf  cart).

4:30 p.m. – Cocktail on the ter-
race. Beer and wine courtesy of  your 
association.

5:30 p.m. – Delicious meal of-
fered in a magnificent dining room. 
Super BBQ – a choice menu for all 
tastes!

6:30 p.m. – Award ceremony and 
tribute to Mr. Yves DeMontigny

DRESS CODE
Jeans, Cargo or Capri shorts, and 

running shoes are not permitted on 
the premises. Please dress accord-
ingly.

ON THE GOLF COURSE
Collared shirts with sleeves are 

mandatory for all participants. Crew 
or scoop neck T-shirts, tank tops with 
or without straps, or excessively high-
cut shorts are not permitted.

DRESS CODE IN THE 
DINING ROOM

Men must wear dress pants and 
dress shoes. However, tasteful casual 
attire is appropriate.

For more information, contact ISSA 
Canada or visit www.issa-canada.com. 

you think about the soft-style fibres as 
hair, the aggressive brush bars are like 
a wire brush. These vacuums will cause 
severe texture loss by literally combing 
the twist out of  the yarn and will void 
the warranty on the carpet. 

Safer, Better Choices
The Carpet and Rug Institute (CRI) 

created a Seal of  Approval program to 
help guide buyers to vacuums that will 
work with these new carpet types. To 
earn the CRI Seal of  Approval certifica-
tion, vacuums must pass the following 
independent laboratory tests:

Soil removal: The CRI approves 
only vacuums with soil removal of  either 
30 ounces per square yard of  cut pile or 
loop pile, using x-ray fluorescence tech-
nology advanced by NASA, rather than 
traditional gravimetrix testing.

Dust containment: The CRI ap-
proves vacuums that offer the pinnacle of  
dust confinement, preventing the escape 
of  dust back into the air. Only those that 
release less than 100 micrograms of  dust 
per cubic meter of  air are approvable.

Surface appearance change: For 
CRI approval, a vacuum must not cause 
more than a one-step change over a year 
of  normal use – for the texture of  com-
mercial cut pile carpet, 900 passes.

The Bottom Line
While loyal carpet care customers can 

seem to offer job security, only proper 

DEADLY VACUUMS

... CONTINUED ON PAGE 7
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MAY 8: CIMS I.C.E. Certification 
Training, Richmond Hill, ON.  For more 
information, contact ISSA Canada.

MAY 18 & 19: IICRC House Cleaning 
Technician Certification Training, 
Baltimore, MD.  For more information, 
visit www.arcsi-canada.org.

JUNE 18: ISSA Canada Ontario Region 
Golf Tournament, Brampton, ON.  For 
more information, contact ISSA Canada.

JUNE 19: ISSA Canada Quebec 
Region Golf Tournament, Blainville, 
QC.  For more information, contact ISSA 
Canada.

JUNE 20 & 21: IFMA Facility Fusion 
Canada 2018 Conference & Expo, 
Quebec City, QC.  For more information, 
visit www.ifma.org.

AUGUST 21 - 23: CMI Train-The-
Trainer workshop, Vancouver, BC.  For 
more information, contact ISSA Canada.

SEPTEMBER 11: CIMS I.C.E. 
Certification Training, Vancouver, BC.  
For more information, contact ISSA 
Canada.

OCTOBER 29 - NOVEMBER 1: 
ISSA Show North America 2018, Kay 
Bailey Hutchinson Convention Centre, 
Dallas, TX.  For more information, visit 
www.issa.com.

OCTOBER 29: CIMS I.C.E. 
Certification Training, Dallas, TX.  For 
more information, contact ISSA Canada.

QC Salubrité is published by ISSA Canada 
and is intended to provide news and 
relevant information from the industry, as 
well as details on  ISSA events, programs 
and educational offerings. For more 
information, please contact:

ISSA CANADA
910 Dundas St. W., P.O. Box 10009

Whitby, ON   L1P 1P7
Tel: (905) 665-8001

Toll free: (866) 684-8273
Fax: (905) 430-6418

Email: tracy@issa-canada.com
Web: www.issa-canada.com

CALENDAR
OF EVENTS

care and maintenance of  their carpet can 
ensure they see a lifetime of  perfor-
mance out of  it – and your company get 
plenty of  service calls for it.

Help make sure your customers get 
the most out of  their carpet investment 
because there’s no guarantee they’ll be 
choosing carpet over hard floors when 
the time comes to replace their flooring.

There is a list of  approved vacuums 
at www.carpet-rug.org/vacuums.html.

... CONTINUED FROM PAGE 6

- Jessica Violand-Bruno has been a flooring 
inspector since 2006. She is an IICRC Senior 
Carpet Inspector and holds certifications to 
inspect other floors as well. She is the lead sales 
associate with a flooring wholesaler. She has 
a unique perspective on why consumers choose 
what they want, the limitations that some homes 
and contractors face, and the lack of  education 
for retailers. Contact her at Jessica@Mark-
4Floors.com. 

– Reprinted from Cleanfax

DEADLY VACUUMS

Randy Burke Volunteers as 
ISSA Canada Industry Advisor
ISSA Canada is pleased to announce 

that Randy Burke, chair of  the Cana-
dian Commercial Cleaning Association 
(CCCA), has volunteered to be an indus-
try advisor to the association. 

“Randy has been the voice behind the 
CCCA since its beginning,” said ISSA 
Canada Executive Director, Mike Nosko. 
“Last year he was instrumental in help-
ing to form a strategic alliance with ISSA 
Canada, which was a critical step in help-
ing us identify and understand the needs 
and desires of  the facility service provid-
er (FSP) community across Canada.”

A 30-year veteran of  the Canadian 
commercial cleaning industry, the current 
CEO of  DCS Global Enterprise has vol-
unteered to assist ISSA Canada in uniting 
all sectors of  the Canadian commercial 
cleaning industry.

“This is a critical time for the com-
mercial cleaning industry,” Burke said. 
“The financial stress on the industry is 
like never before. I hope to serve all in-

dustry stakehold-
ers in understand-
ing the challenges, 
and moving for-
ward together 
with solutions that 
work.”

As industry ad-
visor, Burke will 

work in conjunction with ISSA Canada 
to create educational materials and pro-
gramming geared towards property and 
asset managers of  commercial facilities, 
so they can better understand the com-
mercial cleaning industry.

“Randy’s experience working with 
property managers and facility service 
providers will help to guide ISSA Canada 
in the types of  education and certifica-
tion programs which would be beneficial 
to the industry,” Nosko said. “Randy 
shares our vision of  helping to unify the 
cleaning community and changing the 
way the world views cleaning.” 



Find a CIMS Certified Contractor, free checklist, and more at issa.com/standard.

THE CLEANING INDUSTRY MANAGEMENT STANDARD (CIMS) 
is the first unified system for ensuring the highest level of 
well-managed, quality service and sustainability, as certified  
by ISSA, the worldwide cleaning industry association.  

CIMS and CIMS-Green Building (CIMS-GB) Certified 
Contractors deliver efficient, professional performance 
to keep your occupants satisfied, and to help you achieve 
Leadership in Energy and Environmental Design (LEED) 
certification points. It’s a smart investment in getting the 
best for your building and occupants, from the best in the 
business – CIMS Certified Contractors.

HIGHER
STANDARD

HOLD YOUR BUILDING TO A


