Good Kitchen Hygiene

Wash Hands
Before
Cooking

Use Separate
Cutting
~ Boards

Keep Hair
Tied Back

Use Gloves for
Ready-to-Eat e
Foods ;/2?

Sanitize
Surfaces
Regularly

Good
Kitchen
Hygiene J

/
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Regularly Change
Clean A Dishcloths

Appliqnces . Gnd Sponges
A\Velle Frequently

Touching
Face While
Cooking
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