| I use bleach and water to sanitize my
m countertops and the more bleach I

use the more bacteria I kill.

FACT: There is no advantage to using more bleach.
In fact, overuse of bleach can be harmful because it is not
safe to consume. To create a sanitizing solution it is

| recommended that you use 1 tablespoon of unscented

| liquid bleach per gallon of water. Flood the countertop |
| with the solution, allow it to sit for a few minutes, then pat |
| with clean, dry paper towels or allow to air dry. Any
leftover sanitizing solution can be stored, tightly covered,
for up to one week. After that, the bleach has lost its
effectiveness.
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Week’s Highlight Message: e o et |
CLEAN- Wash hands and surfaces often. —

Bacteria can spread throughout the kitchen and get on
hands, cutting boards, knives, and countertops.
Frequent cleaning can keep that from happening.
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