FOOD SAFETY
IT°S IN YOUR HANDS

Wash your hands only ina
designated handwashing sink

Tum on the warm running
water and wet your hands |

Apply soap and scrub for at
least 15 seconds

Be sure to wash the back of
the hands, wrists,
between fingers and under
finger nails and wash the
foreanms up to the elbow

{ ‘ “‘*1 Dry hands using a new single-
- ~ use paper towel and dispose
of in a trash receptacle
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