
After touching  
garbage or 
chemicals

After 
using the 
bathroom

Before, during, 
and after 

handling food 

After coughing, 
sneezing, 

or blowing 
your nose 

Before and 
after wearing 

gloves 

After handling 
raw meat, 

poultry, eggs, 
seafood, or flour
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W
as

h hands for 20 seconds 

using soap and wate
r

cdc.clean-hands.com

https://www.cdc.gov/clean-hands/about/index.html

