
HAND WASHING TECHNIQUE 
Mandatory Protocol for Food Service Safety 

1 

Wet Hands 

Use clean, running warm water (at least 100F / 38C). 

2 

Apply Soap 

Apply enough liquid soap to build a good lather. 

3 

Scrub Vigorously 

Scrub for 10-15 seconds. Clean between fingers, under nails, and up to the forearms. 

4 

Rinse Thoroughly 

Rinse hands and arms under clean, running water. 

5 

Dry Completely 

Use a single-use paper towel or high-velocity air dryer. 

6 

Turn Off Tap 

Use a paper towel to turn off the faucet and open the restroom door. 

Total Process Time: At least 20 Seconds 

Compliance Standards: FDA Food Code & Health Department Regulations  


