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Presenter
Presentation Notes
If their dish machine is broken, they have called for service, and they are using only the 3-compartment sink, will we still mark a violation?
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Bacteria on a hand after handling raw chicken
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Bacteria on a hand after touching an old
dishcloth
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Presenter
Presentation Notes
I will take the time to explain how each of these situations leads to a closure, and if it hasn’t already been discussed, talk about how to prevent it.
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Presenter
Presentation Notes
I don’t want to leave them thinking about what they have to do to PASS, I want to leave them with a higher goal to shoot for.
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