® Kichenhygiene
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Hénde grindlich waschen.
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Lebensmittel griindlich
abwaschen.

Zum Abspiilen heiBes Wasser
und Spulmittel verwenden.

10-80°C
min.

Lebensmittel ausreichend kiihlen.

Speisen ausreichend erhitzen.

Kochstelle nach Benutzung

sdubern.
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Lappen und Schwamme Ordnung halten, Sauberkeit

regelmaBig wechseln. wahren.
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Vorsicht mit offenen Wunden.
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Mindesthaltbarkeitsdatum
beachten und rohe und gekochte
Lebensmittel getrennt
aufbewahren.

Bei Insekten- oder Schéadlings-
befall den Hausmeister
informieren.



@ Higjiena e kuzhinés
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Lani duart miré. Lani miré ushqgimet. Pér larje pérdorni ujé té nxehté
dhe solucion.

10-80°C
min.
Ngrohini gatimet mjaftueshém. Pastroni vatrén e gatimit pas
pérdorimit.
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Ndérroni rregullisht leckat
dhe sfungjerét.
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Béni kujdes nése keni plagé té Vini re datén e skadencés dhe Njoftoni administratorin nése ka
hapura. ruajini t& ndara ushqgimet e insekte ose dyndje t& démtuesve
gatuara nga ato té freskéta. té biméve.
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& Kitchen hygi

ne
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Always wash your hands before

touching food.

s

Wash groceries properly.

e

Use hot water and dish liquid.

10-80°C
min.

Refrigerate groceries (especially
meat, fish, milk and dairy
products).

Heat food (especially meat and
fish) long enough to kill germs.

Always clean the stove
after using.

Be careful with wounds.
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Pay attention to the “best
before date” and separate raw
and cooked groceries.
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Change wipes and sponges Always tidy up and keep Separate and dispose waste.
regularly. everything clean.
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Inform caretaker when
discovering insects or vermins.



O Hyg

iene culinaire

Se laver les mains
minutieusement.

( \

Rincer les aliments
minutieusement.

Pour faire la vaisselle, utiliser
de I'eau chaude et du liquide
vaisselle.

10-80°C
min.
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Changer les chiffons et éponges

régulierement.

Faire cuire les aliments
suffisamment.

Maintenir I’ordre et propreté.

Nettoyer I'espace de cuisine
apres utilisation.

Faire le tri sélectif des déchets et
sortir les déchets.

Attention aux plaies a vif.
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Vérifier la date limite d’utilisation
optimale et conserver les
aliments crus et cuits
séparément.

Informer le concierge en cas
d’infections par des insectes
ou par des insectes nuisibles.
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Higijena u kuhin
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Pazljivo oprati ruke. Pazljivo oprati namirnice. Za pranje sudova koristiti toplu
vodu i sredstvo za pranje sudova.

m @ & 10-80°C

min.
Namirnice dovoljno hladiti. Jela dovoljno zagrejati. Posle korisc¢enja ogistiti mesto
kuvanja.
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Redovno menjati krpe i sundere. Odrzavati red i Cistocu. Smece razdvajati i bacati na
propisan nacin.
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PaZljivo sa otvorenim ranama. Voditi racuna o isteku roka U slu€aju pojave insekata i
trajanja i drzati odvojeno sirove StetoCina obavestiti domara.
od kuvanih namirnica.
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© Nadiifinta madbakha
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Gacmahaga si fiican u masax. Khudrada si fiican u maydh.

Si aad u maydho ku dar
shampoo iyo biyo kulayl.

10°C
max.

10-80°C
min.

Raashinka ku daa talaajada. Raashinka sida loogu talo galey

kulayl ka dhig.
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Tuwaalka masaxad mar walba

soo badasha. meesha.

Meeshad wax ku kariso si fiican
u nadiifi.
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Iska ilaali dhawacyada fudud. Wagqtiga cuntadu dhacayso u
firsada iyo waxa gaydh iyo waxa

la kariyey ha isku darina.
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Haddii cayayan meel ku dhasho
u sheeg masuulka meesha



