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http://www.cfs.gov.hk/tc_chi/consumer_zone/consumer_zone_5_Keys_to_Food_Safety.html
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Wash hands with warm soapy water

‘Wash utensils and worktops
with hot water and detergent
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Keep kitchen clean
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Do you know?
Cleaning hands, utensils and
worktops regulary can
prevent the spread of
microorganisms

Cooked meat and its juices

Bring soups and slews to a boil and
continue to boll for at least 1 minute
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Ensure that the core temperature of
food should reach at least 75°C

ﬁ%%0@5g§b

BERRED
] LA#RTE
BREDHED

Do you know?
Therough cooking can
kill almost all microarganisms
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Check refrigerator
Jt tomperature regularly
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