LOOK SHARP- STAY SAFE

SHOW PRIDE IN YOURSELF, YOUR COMPANY AND THE FILTA BRAND. BLUE IS THE COLOR OF SERVICE.
A UNIFORM APPEARANCE GIVES THE BRAND A RECOGNIZABLE/FAMILIAR LOOK. PROTECTS YOU
FROM INJURY AND SHOWS YOUR PROFESSIONALISM. INSURANCE REQUIRES IT AND CUSTOMERS
EXPECT TO SEE UNIFORMED SERVICE PERSONNEL AND PROPER SAFETY PRECAUTIONS FOLLOWED.

Frlta Iogo d cap ora harrnet
Gentlemen with facial hair may be
required to wear a beard net. A cap
also helps absorb sweat.

Fog resrstant safety glasses to protect
from food debris and hot oil.

Navy BIue or Dark Green logo'd
polo or t-shirt. Long sleeves or
short sleeves are acceptable.
Specialty FiltaCool and FiltaDrain
t-shirts available.

L ~ BlueorBlack. quurd and vapor
barrier with Filta logo.

tN\r"IRlIJNMENTAL

KITCHEN SOLUTIONS SOLUTIONS

and cut protection to hands and
forearms. Must be dry-heat resistant
to a min of 400°. Worn under
Oil-Proof Hand to Elbow Gloves.

S

BIack or Blue orI -proof and heat
resistant to a minimum of 225°.
Protects hand and forearms from
burns, hot liquids/steam, puncture,
and abrasion. Must be worn over
Kevlar Type Sleeves & Gloves.

}

Blue, Black or Brown O|I and slip
resistant shoes, boots or slip-ons
prevent slip and fall accidents.
Mandatory in all commercial kitchens.

Navy BIue work pants

No shorts or jeans. Cargo pants
optional - but check local
customer regulations.

*EACH FILTA LOCATION IS INDEPENDENTLY OWNED AND OPERATED. THE PPE ITEMS LISTED ARE THE MINIMUM REQUIRED BY THE BRAND, BUT
YOUR LOCAL OPERATOR MAY HAVE ADDITIONAL STANDARDS OR REQUIREMENTS. FULL PPE BRAND STANDARDS CAN BE FOUND ON FILTANET.



