


Avoid customer contamination of the food while serving:

Keep food covered to prevent your customers from coughing or sneezing on the food as
they pass your booth.

Hand the samples to the customers, or put out one sample at a time to prevent customers
from touching samples other than their own.

If you have forks or spoons out for self-dispensing, be sure the eating end is face down in
the holder to protect it from contamination.

Wash utensils and dishes properly before, during, and after the event:
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Warm Water & Clean Water at Clean Water Plus (CBI':?:r(i;:l 100ppm
Dish Washing Soap Least 43°C (110°F) Disinfectant at “quats” 200 s
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