Why Wash Your Flands? When Must You Wash Your Hands?

Before... After...

Handling high risk area clothing. Handling raw food.
Changing into high risk area clothing.  Handling waste.
Putting on gloves. Using the toilet.
Going into food handling areas. Blowing your nose.

Handling ready to eat food. Carrying out cleaning duties.

HAN DWASHING

How To Wash Your Hanas..

C orrig and in left

back of left, 5 times 5 times vice versa

pa|_m and vice versa, use towel same seque_nce,
When Using Gloves... -
1 Wash and sanitise your hands the line or before handling 5 Dispose of gloves safely.
as above. non-food items. 6 Thoroughly wash, dry and sanitise
2 Puton gloves, taking care not 4 Always change your gloves if hands before re-applying a new
to tear them. there are any holes or tears, and pair of gloves. c A

3 Remove gloves when leaving report them to a line manager. e . e, v © o s oo M oo

(http:/ /www.chilledfood.org/)



