Handwashing

Wash your hands

When
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How

Before handling food

especially ready-to-eat food

Coming into the kitchen
after a break or the toilet

After any cleaning

After phones and money
door handles, screens and tills too

Wet your hands under
warm running water. Add

liquid soap.

Rub the back of each hand
and along the fingers.

Rub round each thumb,
then your fingertips on
your palms.
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After raw meat, poultry,

fish or eggs
or unwashed veg, or
their packaging

After bins

touching or emptying them

After your face or hair
or blowing your nose

After a cut or dressing
touching or changing it

Rub your palms together to
make a lather.

Lock your fingers together
and rub between them.

Rinse. Dry on a paper towel,
turn off the tap with it, then
bin it.

Also wash before making food for a customer with a food allergy. Gloves
and hand gels don't replace handwashing.

From FSA guidance: Safer food, better business for caterers (Handwashing) and Running a food business

(GOV.UK). England and Wales. Checked 11 October 2026.
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