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X ® ~ Handle eggs and egg products safely Keep food poisoning at bay
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Egg dishes handled improperly can cause Salmonella food poisoning.
Take note of the following steps when working in the kitchen:
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Use pasteurised eggs for dishes Keep hands, utensils and Use pooled eggs carefully
containing raw or undercooked eggs working areas clean within a day
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Cook eggs at 75°C or above Keep hot dishes at above 60°C Keep cold dishes at 4°C or below,

or until the yolks are firm if not to be eaten immediately not at room temperature
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