A Salad to Die For?

One day, | was doing two things ..then | cut lettuce on the same
atonce. | prepped meat... cutting board without properly
cleaning and sanitizing it first.

By not washing, rinsing, and sanitizing my cutting board, 20 customers got very ill, one
person died, and our restaurant closed.

Protect People Everywhere. Always Wash, Rinse,
and Sanitize Equipment and Utensils Between Uses.




