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CLEAN HANDSCLEAN HANDSCLEAN HANDSCLEAN HANDSCLEAN HANDS

HoHoHoHoHow to w to w to w to w to WWWWWash Handsash Handsash Handsash Handsash Hands
Wash hands and forearms with soap and warm water for at least 20 seconds, rinse thoroughly and dry with
disposable towels or a mechanical hot air dryer.

WWWWWash Hands ash Hands ash Hands ash Hands ash Hands AfterAfterAfterAfterAfter

CCCCCoughing or sneezing, or using a tissue or handkerchief

LLLLLeaving the garbage area

EEEEEngaging in any work

AAAAAfter eating, drinking or smoking

NNNNNose touching

HHHHHandling raw food like meat or poultry and prior to handling or

      preparing ready-to-eat food

AAAAAfter using the restroom

NNNNNew tasks other than handling food

DDDDDisposing of  mop water

SSSSScraping or cleaning food or soil from equipment
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