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Do not pour cooking residue into
the drain.

No vierta los residuos de la
preparacion de alimentos en el
drenaje.

Khéng dé can ba thire an vao
cong thoat nwéc.

Wipe dishes, pots, pans, and
cooking equipment before rinsing
or washing.

Limpie los platos, ollas, sartenes
y utensilios de cocina antes de
enjuagarlos o lavarlos.

Lau sach bat dia, ndi, chao va
dung cu nau an trwéc khi trang
hoac rura.

Do not put food waste directly in
the sinks or drains.

No ponga restos de comida
directamente en los fregaderos o
drenajes.

Khong dé chat thai thwe pham
trwc tiep vao chau rira hoac cong
thoat nwéec.

Put food waste in the trash.

Ponga los restos de comida en la
basura.

Bé6 chéat thai thwc pham vao
thung rac.

Do not pour cooking oils into the
sinks or drains.

No vierta el aceite de cocina en
los fregaderos o drenajes.

Khéng dé dau an vao chau rira
hoac cong thoat nwérc.

Collect waste oil and store
for recycling. Clean up spills
immediately.

Reuna el aceite de desecho

y guardelo para reciclarlo.
Limpie la grasa derramada
inmediatamente.

Thu gom dau thai va cat giir dé
tai ché. Lau sach vét tran dau mé&
ngay lap turc.

Do not wash floor mats outside.
No lave los tapetes en el exterior.

Khéng giat tham trai san & bén
ngoai.

Wash floor mats in the utility sink
or mop sink.

Lave los tapetes en el fregadero
utilitario o el lavabo de trapeador.

Giat tham trai san trong chau rira
tién ich hoac bon lau nha.

Do not remove strainers or
screens from drains or sinks.

No quite los cedazos o mallas de
los drenajes y fregaderos.

Khoéng thao lwéi loc hoac lwéi
chan ra khéi cong thoat nwéc
hoac chéau rira.

Keep screens in all drains and
sinks to capture food waste.

Mantenga los cedazos y mallas
colocados en los drenajes y
fregaderos para atrapar los
residuos de comida.

DPat lwéi loc va lwéi chan & tat ca
cac cong thoat nwéc va chau rira
dé thu gom chat thai thwc pham.
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Do not pour cooking residue into
the drain.

He BunuBauTe 3anuilKu ixi B
KaHanisauiro.

B ZIERER N TKIE.

Wipe dishes, pots, pans, and
cooking equipment before
rinsing or washing.

OuuwanTte nocyn, KacTpyni,
CKOBOPigKM Ta obnagHaHHA
ANs NPpUroTyBaHHA Xi nepen
ononickyBaHHAAM abo MUTTAM.

FTEERBR. W, FRWMAZITR
&, RREBHITHEREEEE

Do not put food waste directly in
the sinks or drains.

He Bukugante xap4oBi Bigxoau
6e3nocepeaHbLO B pakOBUHU abo
KaHanisauito.

ENE MR EEERNKESRT
KiE,

Put food waste in the trash.

BukunpganTte xapuyoBi Bigxoan y
CMITHMK.

& B Wi E R NSRS,

Do not pour cooking oils into the
sinks or drains.

He BunuBaunTe oniro ans

NPUroTyBaHHA iXi B pakoBMHN abo
KaHanisauito.

ISR AR E N KBS TKIE,

Collect waste oil and store
for recycling. Clean up spills
immediately.

36upanTe BignpauboBaHe

Macrno Ta 36epirante noro gns
nepepo6ku. HeramHo npnbupante
PO3SIUTUN XKNP.

Wy £5 I e il 1 A SR LU E E i 7 A
37 BPiE T i tH RO RS

Do not wash floor mats outside.

He MnnTe KUNUMKM Ha Bynuui.

B ANEEINERME,

Wash floor mats in the utility sink
or mop sink.

MuinTe KUNIMMKN B KyXOHHIW
pakoBUHi abo pakoBuHI AnsA
lwBabpwm.

2 KRR IR K IE R A,

Do not remove strainers or
screens from drains or sinks.

He 3HimanTe ciTyacTi chinsTpu abo
CiTKM 3i CTOKIB a00 pakOBMH.

i1 T KB Bk E R IR iR 2R BUE
Imo

Keep screens in all drains and
sinks to capture food waste.

TpumanTe cityacTi cinbTpu Ta
CiTKM y BCiX CTOKaXx i pakoBUHax,
LWo6 ynosnoBaTN Xap4oBi
Bigxoau.

R T /KB FIZKAE P B iR 2R 0
TS M SR EE BRI,
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