
 

GERMS ON YOUR HANDS CAN MAKE YOU SICK.   
WASH THOSE GERMS AWAY. 

 
Hands should be washed . . .  
♦ before and after preparing food, especially  
     raw meats, poultry or fish/seafood. 
 

♦ before eating. 
 

♦ before and after touching wounds and cuts. 
 

♦ before and after touching a sick or injured person. 
 

♦ before inserting or removing contact lenses. 
 

♦ after handling pets or their waste. 
 

♦ after handling garbage. 
 

♦ after sneezing or coughing into hands. 
 

♦ after blowing your nose. 
 

♦ after using home or public bathrooms.  
 

♦ after changing a diaper. 
 
 

Teach Children Hand Washing! 
Adults need to . . .  
• teach by example. 
• help children wash their hands. 
• have soap available at all times. 
• make sure children can easily reach the sink.  Provide a stool if needed. 

 
 
 
 
 
 
 
 
 
 

University of Illinois * United States Department of Agriculture  
* Local Extension Councils Cooperating 

University of Illinois Extension provides equal opportunities in programs and employment. 
This material was funded by USDA's Food Stamp Program. 


	Text1: The Food Stamp Program provides nutrition assistance to people with low income.  It can help you buy nutritious foods for a better diet.  To find out more, contact: 
Name:  

Phone number: 
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