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mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Hyqgiene - a condition or practice
conducive to the preservation of health, as
cleanliness

Sanitation — a state of being clean,
health-promoting free from disease-
producing- agents, and visible dirt.
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mwazmml,azqwamai’ﬂ
(Hygiene and Sanitation)

Personal Appearance

Body Cleanliness — take a warm cleansing bath daily.

Posture — when standing and walking, hold the body

erect with shoulders and head back, chest up and
abdomen flat

Skin — a good complexion space on good health and
require proper food, plenty of sleep and regular exercise.




mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Hair — hair Is clean, free from dandruff,
odorless, and must be glossy In
appearance.

Hand and nails — wash hands and nails
frequently and always before leaving the
restroom or before and after preparation.
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mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Teeth — brush teeth carefully at least twice a
day, in the morning and in the evening.

Feet — keep the feet clean and toenalils
trimmed

Shoes — shoes are attractive, carefully fitted
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mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Socks and stocking — wear clean socks and

stocking dalily.

Uniform — uniform must well fit, not to loose or

too tight, clean and well pressed

Jewelry — don’t wear jewelry with uniform

except, watch or wedding ring.
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mwazmmquwamaﬁ’ﬂ
(Hygiene and Sanitation)

For women only

- Wear well fit garments for good
appearance and health posture

- Apply cosmetic moderately and neatly




mwazmmquwamaﬁ’ﬂ
(Hygiene and Sanitation)

Avoid bad habits

- Fusing with face, hair, neck and picking at skin blemishes
while on duty.

- Snheezing or cough carelessly.
- Chewing gum or eating candy.
- Combing in the dining room kitchen or pantry

- Smoking while on duty




mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Always be clean.

Always rinse/wash bar equipment like cocktalil

shakers and strainers after use, even between
drinks.

Always wash and dry your hands frequently,
especially after contact with citrus fruit/juices.
This helps prevent hand dermititis.




mwazmmuazqmamaﬁ’ﬂ
(Hygiene and Sanitation)

Look after your hands, especially your fingernails, as
these are always In view. Keep fingernails short, and
If using nail polish, use neutral colours.

Don't smoke or drink while working behind a bar, it is
considered unsanitary and in many countries is also
illegal.

Don't allow a champagne corks to 'pop' on removal,
this Is of bad taste and dangerous.
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