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PROFIT

OUR GUIDING PRINCIPLES

y sl

People First Embrace Better Pursue
Openness Together Excellence

| create exceptional | enthusiastically | work across | own, drive, and
experiences for Team embrace openness to boundaries to build deliver winning results
Members and Guests all people and ideas trust and succeed
every day together

BE INTENTIONAL:

Sharing Stories ® Giving Recognition e Seeking Feedback e Creating Experiences




Why Handwashing is Crucial in the Cafes

Protects the 4 key results

Team Prevents illness among TM’'s & BOOStS

morale
Guests Reduces foodborne illness risk & Builds

Guest Trust
Soilee Maintains reputation, Encourages

repeat business, Attracts new guests
profit 1 Avoids costly legal issues, impacts on

labor
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Why Handwashing is Crucial in the Cafes

| Handwashing Can Prevent Many ‘

Washing hands" e R
revents germs |

Foodborne IlInesses, Including:

Norovirus
Salmonella (Non-Typhoidal)

Salmonella (Typhoidal)

E. Coli

| | Hepatitis A
ke ke S | Shigella
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How many germs can live on your
hands at one time?

A. 1,000 B. 10,000

C. 1,000,000 D. 10,000,000 \/

eke'
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True Or False?

———

It doesn’'t matter how long |
wash my hands as long as |
am using soap

Use the reactions:  /=True



True Or False?

———

Hand sanitizer is more
effective than handwashing

Use the reactions:  /=True



True Or False?

——— ———

You should wash your hands
before putting on gloves

Use the reactions:  /=True



True Or False?

———

You don’t have to dry your
hands after washing them

Use the reactions:  /=True



True Or False?

——— ———

You should wash your hands
after handling money or
garbage

Use the reactions:  /=True



When And Where To Wash Your Hands

When and Where to Wash Hands
Wash your hands frequently.
e "q;} ‘
r 5, Y 1
Designated Yl Bathroom sink
handwashing sink * /)
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How To Wash Your Hands
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Food Safety And Quality Control Manual

BRAND STANDARDS

B Food Preparation Manual 102024.pdf
A i

Food Safi and lity Control 102024
HOME B e

UPDATES

1y AND GUAEEE

EQUIPMENT MANUALS

B Brand Service Standards 11202020
Do

SAFE
FOOD 32 ONTROL

B Coffee Inspection Procedure 11202020
o X

OPERATIONAL SIGNS
B Keke's Professional Appearance siandards 02142023-Franchisee
P B .

Tec
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Handwashing isn’t just
about compliance, it’s
about protecting our
Team, Guests, Sales
and Profit.
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“Keeping It Fresh, Keeping It Safe!l”

THANK YOU

keke's
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