
Safe  Food  Handling  and  Snack
Time Hygiene Picture This

This image shows a food preparation and snack distribution area
where workers are handling ready-to-eat items for a group setting.
A worker is preparing snacks without washing their hands after
handling raw food and frequently touches shared surfaces like
counters,  containers,  and  utensils.  Nearby,  another  worker  is
using a chemical cleaner on a surface close to uncovered food,
while gloves are either not being used or are being reused between
tasks. The environment appears busy, and the focus is on keeping
up with demand rather than maintaining strict hygiene practices.

In food handling environments, serious incidents don’t always look
dramatic—but they can have severe consequences. Contamination can
occur  in  seconds  through  unwashed  hands,  improper  glove  use,
cross-contact  between  raw  and  ready-to-eat  foods,  or  unsafe
chemical use near food. These breakdowns can lead to foodborne
illness  outbreaks,  allergic  reactions,  or  chemical  exposure
affecting both workers and consumers. Always wash hands thoroughly
before handling food, use gloves correctly and change them between
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tasks, keep cleaning chemicals away from food contact surfaces,
and  follow  strict  hygiene  protocols  at  all  times.  Safe  food
handling isn’t just about cleanliness—it’s about protecting lives.


