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for Volunteers!

) Volunteers play a huge part in preventing the spread of germs.
CAFE Stone Soup Café is committed to following these guidelines!

When you arrive
at the Café:

1.Cover your hair with a hat,
scarf, or hairnet.

2. Remove watches & jewelry.

3. Push up long sleeves.

4. Wash your hands.

5. Put on a clean apron &
clean gloves.

Change your gloves often!

= When they are dirty or torn.

== Before you begin a new task.

= After handling raw meat or allergens.
= After touching your phone, hair, or face.
= After eating or drinking.

Change your apron after
working with raw meat or allergens.
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Be aware of
cross-contamination:

Properly clean & sanitize surfaces
before using.

Never use the same utensil for raw
& cooked food.

Food contaminants:

—» Bacteria & Viruses (e.g. raw
meat becoming warm,
dented cans)

04 — Chemical (e.g. cleaning fluids
used in food prep areas)
“
— Physical (e.g. foreign objects
ike glove fragments, rubber

pbands, or bones)
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Together, let's do our part to keep each other safe & healthy!




