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1. Make sure that anyone who will touch food
always washes their hands properly using soap
and cloan water.

mbaye anabuniwe kugusa
s mikeni yako kwa maji

Noni jogo duto mamule chiema olwoko wetegl gi
wabun kod pl mater.

2. Do not sleep in any room whers food is prepared
or atored,

Wsilale kwenye chumba chs matayarisho ya
vyakisla.

Kik inindie ot milosoe chismo.
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!-K-P all animals, (even pets), out of the food
not allow animals to stay noar to the
buIﬂInl.

Wanyama na hata ml(\iiw wa nyumbani waguiliwa
Mukaribia vyahula, Wanyama hse warsiliwe

ball na chumba che m ayarishs.

il bwee jamnl kata is mophdhi
osud machiegni gi kas loso chiemo.

brushes and clothes up to dry after work.

Chumbia cha matayarisho wekwe kwenys hall ya
usafi haps kabla na baada ya mayatarisho. Taks
zitupws kil basdn ya muds. Faglo na ngus s
Mupangueis isnikwe mass tu basds ya matumizi

Kar tot chet obed maler hapod kochak tedo,
wkinde tet to kata bang' fot, Chilo duto opuk
wkinde ka kinde kaka dwarore. Gige tich machalo
kaka ywach gi nengni magler mondo omo otwo
bang tich,
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5. Never spit in o food reom, or even near it. Do not
cough aver foads.

Usitemeteme mate wala kukohes ukiwa kwenye
chumba cha mataysrishe,

Kik ing'udh olawo eod tet; kata fwuclo kama
chiomo nitie.

6. Wash all squipment a3 soon
For rinsing use only clean
i likely 1o be contaminal

b
Kwarys mall max
yachemshe maji
Wyembe villvye na itilafu yafas vireksbishwe.

Gigtada duto ma
maler, Lawgl gl pi m
chwmki.

gode mands atwok
Ka ok ingl adiera gi pi to
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7. Make sura that there is a separate
handlers to change thalr clothes and wash thelr
hands betore work.

Makikisha kuws kuna chumba maalum cha
kubadilishia nguo na kunawa mikero kabla ya
hazi.

Joga mamulo chiemo mondo ami ot mabathe
[mathenge) maginyalo lokee lepgi to gi logo
kapok gichaks tich.
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8. Make sure that all equipment is preperly
repaired.
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Process foods a8 these can cause acckdonts as
well as contaminate the food.

Jispushe na hutumia vyombo villvyoshika kutu
s vile villvyavunjiks kwa kuws vyswozas kulats
madhara na hata pla kugandamiza vyakulan
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9. clathing for ing
Talr tiod up to provent contamination of foods.

Hakikishs umewas nguo halisl ya Kutayarishis
ehakul. Fungs nywels il kuzuls kugandamizs
chakula.

10. Keep the fond room snd storeream elen st
all times. Do not let dirt gather on window sills,
around table legs, work surfaces or equipment.
Cloar up spi

s you work.

humba cha kutayarishia chakula kike
wote

1. ummrmmnw»mrwu
the print s polsonaus.

Usitumie magazsti ama karatasi ile
imechaaplstwa hufungla chakula. Wine hiyo
hwenda ikagandamiza chakula na kulets
madharaa

For futher information contact:

room for food |

12 Make sure that your food room has & supply
of clean water for washing equipment and
use in processing. if water is not clean it will
contaminate the food.

Hakikisha kuwa chumba cha matayarishe Kina
maji masafi ya huoshes vyombo. Kama maji haye
31 masafl, yatagandamiza chakula.

13. Do not handle foods if you have a stomach
upset or @ skin dizeass, of even if you are laoking
after someone with these inesses.

Jioupashe na keguza vyakuls kiwa ansugus
ugen|wa wa tumbo; maradhl ya ngezi au ukiva
unamuugars mganfaa.

Kk imuisl chiemo ka ingl two ich kata two del;
kata ka Itwoys jatwo.
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14, Al guts of wounds should be covered by a
waterproof dressing, even if they are not on the
hands.

Vidonda vyote viunikwe na plasta, hata kama
havika mikonen

3 .

™

=

x

5. Da not smake in the foad reom or chow betel
nuts, cola nuts, of

Uslvute sigara wals kutafuna miras au mbogu
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16. Make sure that there is good lightl
vantilatien In the fosd raam ba halp mp
accidents and make work easior,

Hakikisha kuna mwangaza wa hutosha katika
ehumbia eha matayarisho. Mwangaes unasaidia
ki e ayopasl bils matatize.

17. Keep all chemicals, poisons and pesticides
awiay from foad
Hakikisha kemikall, vibaazl na ma
Kunwiirwa wadudu yamewskwa ml

l&mDIIMEMMM fosd roam.
all wastes in covered bims. Do not let wast
on llwn urlna-lnu Toollets should not opem
directly into the food reom.

Hakikisha chakula chote kimofunikwa keenye
chumba cha matayarisho. Funika taka yote.
Vyumba vys kisjiaaldia visiwe karibu na chaumba
cha matayarizho.
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