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Introduction
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Poon choi,a traditional local speciality, is gaining popularity
among Hong Kong people in recent years. Many food
premises are now supplying poon choi in response to the
keen demand.

As poon choi contains numerous ingredients and needs
complicated preparation steps, the risk of food safety
problems is also higher. Therefore, food handlers should
pay particular attention to the various risk factors when
preparing poon choi to ensure food safety.
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Common food safety problems related to poon choi
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Many types of food have to Foods, especially seafood and Foods cooked too far in

be prepared in a short period poultry, are not thoroughly advance are prone to higher
of time with underequipped cooked risk of cross-contamination
facilities and insufficient

manpower

ERABMRERSH > 5§ RIRRIETRE » KA ERAIXREHEER
REMHKZEED EARAANMBEREE A%
%A?%ﬁi‘%ﬁﬁ ’ E& EEE 60 fELXJ: Inadequate reheating before

51;‘;{% Insufficient hot-holding consumption

. iy equipment to keep poon choi
iz e pott_antl_al el or the cooked ingredients
cross-contamination between above 60°C

raw and cooked foods, and

some foods that need post-

cooking handling are more

susceptible to contamination
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Plan carefully in advance
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Ensure that adequate manpower, space,
ingredients and facilities such as stoves,

refrigerators and hot-holding equipment are
available.

Do not entertain orders beyond handling
capacity.
Carefully plan the preparation schedule
so that foods that are perishable or easily
contaminated are not cooked too far in
advance.

Train temporary workers properly if any,
and make them familiarise with the working
environment as soon as possible.
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Tips for Good Hygiene Practices

N3 | . — ==

MR - EREAIET

Regular training: the key to food safety
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cfs.gov.hk/safekitchen

Before the peak seasons for poon choi, food business
operators should train full-time, part-time and temporary
food workers to familiarise them with basic knowledge of
food safety as well as the process of making poon choi.
The Safe Kitchen booklet of the Centre for Food Safety
(CFS) provides informative training resources for new

or experienced food handlers. For details, please visit
cfs.gov.hk/safekitchen

Purchasing and receiving ingredients
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Purchase food ingredients from reliable
suppliers.

Check the food quality on receipt to ensure
the foods are in good conditions, such as
proper packaging, appropriate temperature,
etc.
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Storage facilities and temperature control
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Stick to “first-in-first-out” principle for food
storage.

Cover foods properly and keep food storage
areas clean.

Ensure adequate refrigerating facilities for
storage of cooked and raw foods. Keep chillers
at 4°C or below and freezers at -18°C or below.

Keep raw and cooked food in separate
refrigerators to prevent cross contamination.
Alternatively, keep cooked foods above the
raw ones.
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Tips for Good Hygiene Practices
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Maintain good personal hygiene
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Before handling foods, after using toilets and after

touching face or unclean materials (e.g. after disposing of

rubbish), wash hands thoroughly. Rub hands with liquid

soap for at least 20 seconds.
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When wearing disposable gloves in handling ready-to-eat
food, one should wash hands properly before wearing
and after removing gloves. Gloves should be changed
frequently, e.g. between different jobs and processes or
when they are soiled, and should not be reused.
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Staff with contagious diseases like gastroenteritis or
influenza should not handle foods.
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Preparation
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Cooking
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Wash hands before handling food (see Page 4) 5 = \p
Clean and sanitise all food contacting surfaces |

thoroughly before use.
Defrost frozen foods in chillers (4°C or below) or
under cool running water.

Use different utensils to handle raw food and
cooked food separately.
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Cook foods (especially high-risk foods like seafood - Y 4
or poached chicken) thoroughly until their core

temperature reaches 75°C or above at least 30
seconds.

Keep cooked foods above 60°C.
Cover foods properly to prevent cross contamination.

Avoid preparing poon choi and its ingredients too
far in advance.
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Holding
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Keep hot poon choi above 60°C and chilled poon choi at
4°C or below in the refrigerator till it reaches the customers.

To chill poon choi after cooking, it should be cooled from 60°C

or above to 20°C within 2 hours, and from 20°C to 4°C within

2 hours. The whole process should not exceed 4 hours.

To speed up the cooling process, food can be divided into
817 small portions and placed in shallow containers before being
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Hot holding

Delivery
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=== |f poon choi is to be transported:

.. 3 ® Keep hot poon choi above 60°C and chilled poon choi at 4°C
b / [ J or below.
‘ . ©® Deliver poon choi to the destination as soon as possible and

avoid keeping it under room temperature for prolonged period.

® Transport poon choi in clean and covered thermally insulated
containers.

® Keep the delivery vehicle clean.
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Consumption
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Provide written consumption instruction to remind customers the following:
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Keep hot poon choi above
60°C
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Larger poon choi takes
longer time for thorough
reheating. Cover the
container and stir food
suitably while reheating to
ensure even heating
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Store chilled poon choi in B L > SiedEH
refrigerator at 4°C or below Reheat poon choi thoroughly
until its core temperature
reaches 75°C or above, or

to a complete boil before
consumption
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Consume poon choi

immediately after thorough
reheating in one go
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