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Clean hands, safe food

Correct hand washing is important to prevent foodborne illness.

Wash your hands:
e before handling food, especially ready-to-eat foods
o after using the toilet, handling raw meat or eggs, smoking or vaping, sneezing, coughing
or blowing your nose, eating, drinking, or touching your hair, face, or body.

Wet hands with Lather / scrub for
warm water e Apply soap e 20 seconds

0 Rinse hands e Turn off tap G Egse/ \év;tphe? tsclar\:v%le

FA523-2608

Bl Learn more
1

Eed  Scan the QR code or visit www.foodauthority.nsw.gov.au
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