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Home » News and updates » News Centre » New advice on eating runny eggs

News and upcates

[ — New advice on eating runny eggs

- onon

» Allergy alerts news
Last updated: 11 October 2017

» Consultations

The Food Standards Agency has e
» Campaigns today announced a change to its
advice about eating eggs - infants, l
children, pregnant women and 1
elderly people can now safely eat
raw or lightly cooked eggs thatare — ® 4
. produced under the British Lion
=" Code of Practice.

» Help shape our policies
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