GOOD HOUSEKEEPING,
FOOD AND PERSONAL
HYGIENE TIPS
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Conduct daily checks on employees to
ensure that those who are unwell seek
proper medical attention. They should
not be allowed to handle food.

Do not allow non-food handling
personnel in the food preparation
area.

Give customers disposable towels.
Provide common serving spoons for
shared dishes.

Clean premises thoroughly at the end
of the day and remove all food scraps
to keep pests and rodents away.

Tie refuse properly in plastic bags
before disposal into refuse bins with
tight-fitting lids.

Clean toilets regularly. Provide
sufficient toilet paper, liquid soap and
paper towels or hand dryers in toilets.




