
Wash your hands with warm water and soap… 
 Before handling food 
 Before handling supplies  
 After sneezing or coughing 
 After touching your face, mouth, clothing, etc. 
 After every visit to the toilet (You should always wash in 

the restroom.  You must also wash in 
the kitchen, if there is a separate hand 
washing sink, if you are coming to 
handle food or supplies.)   Yes, that means 

you will wash your hands twice in a row in two separate 
rooms. 

 After every probable contamination. 

Servers: 
 Put apron and hair net on    

  before washing hands. 

 Wash and dry hands 

 Then put gloves on. 


