
DID YOU KNOW?
• �You should rub your soapy hands 
together for 20 seconds while  
washing them.

• �You could get sick or cause someone 
else to get sick if you do not wash 
your hands properly before  
preparing food.

• �You should turn off the water faucet 
with a towel  because otherwise the 
germs that are on the faucet will get 
back on your hands.

WHAT DOES IT MEAN?
• �Bacteria: single-celled living organisms. 
You can’t see, taste, or smell them, but 
they can make you sick. They can be 
carried by water, wind, insects, plants, 
animals, and people.

WHEN SHOULD YOU WASH YOUR HANDS?
* Before cooking, eating, or handling food
* After using the bathroom
* After sneezing or wiping your nose
* After handling raw or uncooked foods
* After taking care of a sick person
* After playing with pets or animals

? STAYING SQUEAKY CLEAN ?

ACROSS
3. Wash your hands after using the 	         .
5. �Wash your hands before cooking, 	         , 

or handling food.
6. �The most important thing to do to keep from 

getting sick and spreading disease.

DOWN
1. Wash your hands after playing with 	         .
2. Use this with water to wash your hands.
3. �Single-celled living organism that can make 

you sick.
4. �Number of seconds you should wash  

your hands.

Answers for the puzzle.  
See how you did!
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Complete the puzzles using 
the clues below. Good luck!
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