Correct Hand Washing Procedure

1. Wet hands with running water
as hot as you can comfortably
stand (at least 100° F).

3. Vigorously scrub hands and
arms for 10 - 15 seconds.

= —

5. Dry completely with a single- 6. Use a paper towel to turn
use paper towel or air dryer. off the water and to open
the door if in arestroom.
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