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Clean Hands
Food safety in your language

© sierat

a w1 5°C a1 oI
E0 |

o ARSI www N7 fFer e fFonw
AAH T

o SIS I, STt AT FAGS 8°C-
a7 QR At Sfvw 3

o ST YIRIF 63°C I 1T &
SINTArT Y|

Why? TARASI ST7ST T ST T AT AT G
3 ¢Its AR

O =
Y= e it

o 23T QI SHISAICE T SR
AfFrsa g
o VI AT forra g

o TGN WIFAFITF TIITS I M
I SF 3T

Why? ST (NS Tiaee 21 ade ST
CISTET (N 510 30|

ATTHISTA TFo TNLH FHA
SREAT HATCE BI SHS FACS
R OF I | ARISASTET FPH R
AN ALTH FPT |

aFAT

Based on Food Standards Agency and NHS advice.
Free to print and share.

Ref CH-IN-BN-2611 - EN: Getting ready for an inspection - Al translation, may contain mistakes



