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How to wash your HANDS ?

BRYIRERBENES
a guide for food handlers
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Wet hands with
warm running water
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Rub hands for 20 seconds
{wash all surlaces homughly,
inciuding foreasme, wiists, palims, back
of hands, fingers and under fingomais)
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BTG RETRE L -
i mecessary, use a nail brush 1o
clean nads. Howewver, tha brush
must ba keot dean and sanfary.
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fﬂ*n?m - Rinse hands thoraughly
i e tap HEFgones
the paper towel (HFETHARBEAN)

Dry hands with a paper towel

(ther peper baweal can han ba wsed fo

tm 54 the ag)

1y B 5 R 2k

Fimnl s Farvireamental Hyghene Department




