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Raw or
undercooked eggs
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Raw or undercooked
meat and offal
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Prepackaged

salad greens
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Raw
milk cheese

Raw and cold
smoked seafood

Qe YR gAardee Food safety tips

4

Ik

Cook thorousghly
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Separate raw

and cooked foods
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Choose wisely
when eating out
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Know
Your
High-risk
Foods

People with weakened
immunity* should avoid
eating raw or undercooked
foods to lower the risk of
food poisoning or
contracting superbugs

Examples
Chronic liver diseases (cirrhosis)

R GltetTeRT e Chronic kidney diseases

AYHg Diabetes

TS GehHT HIV infection ——~
*Wﬁﬂg‘é Malignancies

FHIyoT Malnutrition

SIehIele weigeg® dad T4 On long-term steroids

ST YIRIIOT 9! Organ transplant received

T BeTSTH! Spleen removed
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Handy kitchen
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