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Please display near water tap
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O Defrost naturally instead of under a running tap
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Please display on refrigerator
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Turn off steam cabinet if not in use
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Please display on steam cabinet
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Serve water only upon customers’ request
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Use powder cleaning agent instead
of water or steam to clean carpet
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Please display at storage
of cleaning tools
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Please display near dual flush button
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Please display on dining table
or any eye-catching area
Target : Customers
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We serve water only upon customers’ request
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We serve water onIy upon customers’ request
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Please display near dual flush button
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We serve water only upon customers’ request
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Please display near dual flush button
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Please display on dining table
or any eye-catching area
Target : Customers
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We serve water only upon customers’ request

‘S’iﬁz%fpplies Department [ﬁllﬂé{% Water Save Dave | Q]

AEE -

AE B BERFAK

We serve water only upon customers’ request
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