HANDWASHING

1. Wet hands and 2. Lather hands, wrists 3. Rinse under
apply liquid soap. and forearms, applying running water.
friction, for 20 seconds.

4. Dry with disposable towel. 5. Turn off tap with towel.

Wash BEFORE:

- Starting work

- Putting on gloves

« Preparing food

- Handling ready-to-eat food
- Handling clean dishes
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