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Tips for Safe Droduction
ot “Doon Choi"
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28 Ensure adequate manpower, food room area and
equipment for “Poon Choi” production

28 Do not entertain orders beyond your capacity
28 Order raw materials from reputable and licensed suppliers
28 Avoid cooking “Poon Choi” too early in advance

2® Cook food thoroughly with the core temperature at 75°C or above for at least 30 seconds
2» Keep ”Poon Ch0|” above 60°C after production and during delivery

28 Remind customers the proper ways to collect, to keep and
to reheat “Poon Choi"

28 Remind customers to consume “Poon Choi” as soon
as possible

28 Provide communal spoons and chopsticks for
customers
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