
Washing fresh produce before 
eating is a                          healthful habit
These washing steps should be followed for 
all fresh produce to help remove pesticide 
residues, dirt, bacteria and germs.
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THROW AWAY
THROW AWAY THE OUTER LEAVES OF LEAFY VEGETABLES, 
SUCH AS LETTUCE AND CABBAGE.

CLEAN HANDS  /  UTENSILS
Clean hands, scrub brushes. 
colandars and sink before 
using to wash your fresh 
fruits and vegetables.

WASH
WASH PRODUCE WITH WARM OR 
COLD TAP WATER AND SCRUB WITH 
A BRUSH WHEN APPROPRIATE;  
DO NOT USE SOAP.


