
•	 Wash your hands after handling raw meat, poultry or fish

•	 Rub your hands together for at least 20 seconds

•	 Use warm running water

•	 Remember your wrists, backs of your hands and fingernails

Ph: (204) 694-7233      

Fax: (204) 956-1700

Email: safety@safehospitality  

Website:  www.safehospitality.com

SAFETY TIP 5:  
Hand washing technique

Ph: (204) 957-7437      

Toll Free: (800) 820-6832

Email: info@mtec.mb.ca  

Website:  www.mtec.mb.ca


