NOROVIRUS MINIMIZE THE SPREAD

Avoid others who are sick
[ Limiting contact with others
who are sick helps prevent
the spread of germs.

Wash hands frequently

Washing hands frequently helps
protect against the spread of germs.

Food handling
Foodservice operators
must be aware of the
Norovirus risks with
some classes of food

Thoroughly wash tableware

Thoroughly washing dishes,
glassware and utensils helps
prevent the spread of germs.
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Clean and disinfect surfaces
Cleaning and disinfecting hand
contact surfaces helps prevent the
spread of germs.

Stay home when sick

The primary control of Norovirus relies .-
on the exclusion of affected individuals
from food and hospitality settings.

ECOLAB

PROTECTION STARTS WITH PREVENTION! Everywhere It Matters:




