BE WISE AND SANITIZE!

CLEAN AND SANITIZE
FOOD-CONTACT SURFACES

RINSE SANITIZE AIR DRY

CLEAN AND SANITIZE
FREQUENTLY TOUCHED SURFACES
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REGISTERS DOOR KNOBS SCREENS PHONES LIGHT SWITCHES

Don' forget-
WASH YOUR HANDS OFTEN!

Wet hands with hot water.

= Apply soap. Dry hands and arms.

Scrub hands and arms Q
for 20 seconds.

Clean under finger nails

and between fingers.

Put on gloves, if applicable.
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MISSION RESTAURANT SUPPLY OFFERS ALL THE ESSENTIAL SUPPLIES YOU NEED!
CALL OR VISIT ANY OF OUR STORES FOR
CLEANING SUPPLIES, SANITIZERS, HAND SOAP, AND MORE!

(\ ® San Antonio Corpus Christi Dallas/Fort Worth
X M I S s I o N (210) 354-0690 (361) 289-5255 (817) 265-3973
RESTAURANT SUPPLY

. . Austin McAllen
www.missionrs.com (512) 389-1705 (956) 467-1295




