Hand Washing &
Food Safety

Huw a re the related? Wash your hands with warm
= soapy water, and scrub
vigorously for 20 seconds.

Use a clean disposable towel
to dry your hands.

Or we'll be back..

Dirty hands can

make us sick and

contaminate our
food

Top Foodborne llinesses A No Bare Hand Contact

1. Wear gloves or
use utensils when
handling ready to
eat foods

2. Wash your
hands before and
after wearing
gloves
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Wash your hands before you...

Prepare food

Start a new task

Wash your hands after you... él

Cough, sneeze, or Handle raw meats, seafood, Touch money or anything soiled
blow your nose or poultry

a Handle garbage or
Touch your face, hair, or body Go to the bathroom cleaning supplies

* Image credit: This is a derivalive of Clean hands by Arlington County, available under Creative Commons Attribution License 2.0 at
hitps:/filic.krip/7zg6G.J.

=3 tmaﬁe credit: This is a derivative of Here fishy fishy by Joseph Mietus, available under Creative Commons Attribution License 2.0 at
https:/llic.kr/p/9BrHGR
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