Handwashing Station for Temporary Food Booths

The handwashing station must have warm water, liquid soap, paper towels and a waste receptacle. The water container
must be clean and have a spigot that remains open. (see diagram)

Temporary Hand Washing Station

The temperory hendwoshing station ehall comiist of ot leost @ S-gallen inauleted
centamer with epiget thot provides o continuees flow of weem (00°F~120"F)
ruving water, soop, paper tewels ond o S-gollon bucket

1o collect the dicty water

Washing, Rinsing, & Sanitizing Utensils

Utensils must be washed with soap and warm water. Rinse the utensils with clean water. Sanitize the utensils using a
bleach and water solution. (1 teaspoon of bleach to every gallon of water). Test strips must be available to test the
concentration. All buckets and basins must be properly labeled. The potable water used must be changed frequently or

as needed. (see diagram)

To Sanitize

Pots & Pans  Glasses, Dishes, Utensils
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WASH RINSE IMNERSE IN SANITIZING SOLUTION DRAIN DRY

LAVE ENJUAGUE SUNMERJA EN LASOLUCION SANITZANTE DEJE ESCURRIR



http://www.bing.com/images/search?q=handwashing+stations+for+temporary+food+booths&view=detailv2&qpvt=handwashing+stations+for+temporary+food+booths&id=7C43A688AF19602EFC13A787D9F672AE73864309&selectedIndex=8&ccid=Vf9o93AB&simid=608045440329190254&thid=OIP.M55ff68f770011252a57c5856d6ceaf41o0

