FOOD SAFETY HANDWASHING —

SEGURIDAD ALIMENTARIA
LAVADO DE MANOS
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WET HANDS WITH APPLY
WARM WATER SOAP
MOJESE LAS MANOS APLIQUE
CON AGUA CALIENTE. JABON.
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RUB VIGOROUSLY FOR 20 RINSE DRY
SECONDS OUTSIDE OF THE WATER HANDS HANDS
FROTESE ENERGICAMENTE DURANTE ENJUAGUESE SEQUESE
20 SEGUNDOS FUERA DEL AGUA. LAS MANOS. LAS MANOS.

WASH YOUR HANDS! LAVESE LAS MANOS!

For more information or questions:
Marion County Public Health Department

Department of Food & Consumer Safety
4701 N Keystone Avenue, Suite 500
Indianapolis, IN 46205




