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Fruit & salad 
only

Ready-to-eat preparation area.

Green board and designated utensils

01 Keep soil and raw food away
Use the separate vegetable area for unwashed, soil-covered produce.

02 Prepare produce safely
Wash produce where needed before it enters this area. Follow ready-to-eat pack 
instructions.

03 Protect the finished food
Use clean hands and disinfected equipment. Cover and refrigerate prepared salads 
promptly.

Colour allocation must match your site system. Do not rewash produce supplied as ready-to-eat unless the 
instructions require it.
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