Do not buy damaged,
swollen or rusty cans

Choose fresh and
wholesome food

Wash hands with soapy water

for 20 seconds Prevent raw food and their

juices from contaminating
other food items

Wash utensils and
worktops with
hot water and detergent

Do not use
food after
its expiry date

Use separate utensils m\ . EE@ §%

to handle raw and QX

cooked food }%v . - él? 4,%
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and put raw food

Do you know?

Do you know? Cleaning hands, utensils and Do you know? below cooked food
Toxic chemicals and worktops regularly can Separate raw food from
dangerous microorganisms prevent the spread of cooked and ready-to-eat
may be present in microorganisms food to avoid
damaged and cross-contamination

mouldy food



Cooked meat and its juices
should not be red
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Bring soups and
stews to a boil and
continue to boil
for at least

1 minute
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Ensure that the
core temperature
of food should
reach at

least 75°C
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Do you know?
Thorough cooking can
kill almost all
microorganisms
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[ Follow five keys
to ensure food safety
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Do not leave cooked food ﬁ@’
at room temperature for
more than two hours

Refrigerate promptly
leftovers and
perishable food

at or below 4°C
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Do you know?
Keep food at safe temperature
can stop or slow down
bacterial growth in food

}6/ e B
Food'and Environmental
Hygiene Department

Keep cooked food piping hot
(above 60°C) prior to serving
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