FOOD SAFETY
EDUCATION
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Surface Cleaning

Proper surface cleaning helps stop the spread of viruses and foodborne pathogens.
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of bacteria on shoes of infections result bacteria transfers from
transfers to the floor. from touch. one surface to another.

Common Surfaces with High Contamination
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FAUCETS FRIDGE HANDLES KEYBOARD MOUSE PHONE VENDING WATERSPOUT

—————————————————————————— O APPLIANCE, DOOR, CONTAINER, ETC.

Clean Floors & Stop S.L.I.P.S.
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SWEEP LOOSEN INFUSE

Sweep to Scrub off grim Soak with Mop W|th
remove floor and stuck-on cleaner for clean water for
debris. debris. 5-10 minutes. - - - squeaky finish.
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Refer to cleaning labels for accurate timing.
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