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1. Improper washing and room temperature for later use 3. Using non-pasteurised eggs for
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and working areas
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6. Improper cold storage

(e.g. keeping sandwiches in a
FElgerulorﬂ-nut is not cold enough)
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4. Inadequate cooking of 5. Improper hot holding [e.
eggs (e.g. the yolk is still using up\-vapr:l water burE g
runny) than 60°C fo keep cooked aggs]l
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Before

Prepare for emergencies
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48 Freezer: 5 -18°C H/ill Refrigerator: S 4°C
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Keep appliance thermometers in your
refrigerator and freezer.
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Always keep some ice

cubes and gel packs in
your freezer.
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Food Safety Before, During and After a Power Cut
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During

Keep refrigerators and freezers closed
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After

Throw out perishable food in your refrigerator after

4 hours without power

Never taste food to determine if it is safe to eat
When in doubt, throw it out.
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48 IBF Food held at For refrigeration For immediate use
Hours 4°C -80°C to use later and consumption
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- Throw out any foed with an unusal odor, colour, or texture. 2
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