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" When it comes to personal hygiene, handwashing is one of the most
important steps in preventing the spread of pathogens and cross-
contamination. It’s also one of the easiest steps! Food handlers must wash
their hands before preparing food or working with clean equipment and utensils. They
must also wash their hands before putting on single-use gloves.

Clearing lables or

eaving and
leaving busing dirty dishes

returning to the

Using the restreom .
kitchen/prep areas

A &

-
Handling chemicals| Ealing, drinking,
that might affect amotkiing, or chewing
food aafety gum or tobacco

L |

w |
Handling raw meat, Touching the body
poullry, or seafood g or clothing

Sneezing, coughing Handling money
or using a lissue

©2017 National Restaurant Association Educational Foundation (NRAEF).
All rights reserved. ServSafe® and the ServSafe logo are trademarks of NRAEF.
National Restaurant Association® and arc design are trademarks of the National Restaurant Association



ServSafe

National Restauran t Association

S lag
Cultura

o] EL LAVADO DE
imentaria LAS MANOS

“"' Cuando se trata de la higiene personal, el lavado de las manos es uno de
los pasos mas importantes para prevenir la propagacion de patdégenos
y la contaminacién cruzada. iY también es uno de los pasos mas faciles! Los
manipuladores de alimentos deben lavarse las manos antes de preparar alimentos
o de tocar equipo o utensilios limpios. También deben lavarse las manos antes de ponerse
los guantes de un solo uso.
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