Can You Guarantee
Your Food Has Been Prepared
with Clean Hands?

Quickly Take Handwashing Compliance in Your Restaurant from
47 % to 99.8% with CLEAN HANDS Advanced Handwashing Monitor

Employees Wash
99 ° 8 % Hands Before
Handling Food with
Clean Hands

Employees Wash
Hands Before
Handling Food
without Clean Hands

A

Implement CLEAN HANDS

47 %

"Handwashing is the single most
important procedure for preventing
nosocomial infections.”

-U.S. Centers for Disease Control (CDC)

CLEAN HANDS Advanced Handwashing Monitors track employee’s
handwashing habits using the latest technology, to ensure clean, safe
handling of food to promote a better experience at eating establishments.
Call us today to find out how you can implement CLEAN HANDS.

CLEAN HANDS COMPANY
@ 10248 Page Industrial Drive
St. Louis, MO 63132
314.890.9910
www.cleanhands.us
rayjohnson@cleanhands.us
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