Temporary Handwash Station
In arder to provide for handwashing at a temporary food establishment that is operating for
less than a period of 48 hours a temporary hand wash station may be set up following the
diagram below if a standard sink is not available.
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1. Fill a container that has a spout or dispensing valve with warm water that is at a
comfortable temperature for washing your hands. An insulated container will help to
maintain the water temperature. The dispensing valve should be able to remain
open during the handwashing procedure.

2. Provide a pump dispenser of antimicrobial soap. Hand sanitizers can not be
substituted for soap but can be used in addition to soap.

3. Provide single use paper towels for drying hands.

4. Provide a bucket or other receptacle for collecting the water as hands are washed.
This waste water is to be disposed of in a public sewer or septic system. Do NOT pour
this water into a storm drain or side ditch.



