Why
Should You

The use of gloves cai...

Protect you from illness

Raw Meats and Produce may occasionally contain
illness causing bacteria and germs. Washing hands
thoroughly and the use of gloves is the best way to
protect yourself. Most importantly, they protect
the food from contamination.

Protect the food Protect your hands Protect from odor
If you have any small cuts
or have a healing wound,
wearing gloves can help
the healing process while
preventing infection. When
Yyour hands are protected,
your food is protected from
contamination.
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