why fruits and veggies need
tobe wgshed

Raw fruits and vegetables are agricultural products and that means A
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they can be exposed to fertilizers and other chemicals such as a
herbicides and pesticides. Grooves and cracks in the produce can
trap dirt and bacteria
Some fruits and vegetables have a “natural package” where we
remove the skin revealing a clean fruit inside, some have an edible
skin that we need to make sure is clean
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running tap water or scrub with a vegetable piece " art\,egetab\es. \
brush while under running water o BreakaP as proccolt or
neads SU _ core wash! 5

Step 4: shake or pat dry with a paper towel



