Food Safety. Handwashing
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. Keep away germs! Wash your
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When should you wash your hands?

« Before starting work

« Before, during, and after preparing food

« Before switching between food items

« Before plating, serving, or handling food

« After using the bathroom or blowing your nose

« After handling garbage or waste

« After sneezing, coughing , touching your face, or rubbing
your eyes

GA: I L KES to access a PowerPoint and educational videos for

Health XA restaurant staff training:



https://wilkescounty.net/407/Environmental-Health-Programs

