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Hong Kong General Holidays

S{@2H8 Every Sunday 2818 Sun
—HA—B The first day of January 1818 1 Jan £H— Mon
BEFEY)— Lunar New Year's day 28108 10 Feb 287\ Sat

BEFEY= The third day of Lunar New Year 28128 12 Feb £H1— Mon
BESEHIN The fourth day of Lunar New Year 28138 13 Feb S8 Tue
ERER52 2460 Good Friday 38298 29 Mar SHIA Fri

HREfZ#EIZH  The day following Good Friday 38308 30 Mar 287\ Sat

8582 HA— Easter Monday 4818 1 Apr 28— Mon
7B0B81  Ching Ming Festival 4848 4 Apr 2500 Thu
Z58h81  Labour Day 5818 1 May 2H= Wed
s The Birthday of the Buddha 58158 15May  2HI= Wed
G481  Tuen Ng Festival 68108 10 Jun 28— Mon
SBERTHREMIIL 2B HKSAR Establishment Day 7818 1 Jul 28— Mon
kg B The day following the Chinese Mid-Autumn Festival 98188 18 Sep 2= Wed
EIEEB National Day 10818 1 Oct SH” Tue
P70 Chung Yeung Festival 108118 11 Oct S8R Fri
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BOMEBN Christmas Day 128258 25 Dec £HlI= Wed As the second day of Lunar New Year in 2024 falls on a Sunday, the
fourth day of Lunar New Year will be designated as a general holiday in

BfEanE % —@RAB The first weekday after Christmas Day 128268 26 Dec SH0 Thu substitution.
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Longer time is required to reheat poon choi
thoroughly as the dish is typically large in size 28 29 30 31
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Do not eat decorative plants that are not
grown for consumption
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| Mouldy food should be discarded if found
I Simply removing the visible mould on the surface of food 24 25 26 27 28 29 30
‘ is not enough to ensure that it is safe to eat —|—% A T+ A A . e
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Do not pick and eat wild plants and mushrooms
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i Wash hands with liquid soap and water for 20 seconds
before and after wearing gloves or handling food 26 27 28 29 30 31
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The Five Keys to Food Safety are: choose safe raw materials;

keep clean; separate raw and cooked food;
cook food thoroughly; and keep food at safe temperature
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Keep cold food at 4° C or below; hot food at above 60°C
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Use communal chopsticks and spoons
when sharing is needed in a meal
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To reduce the risk of non-communicable diseases,
pay special attention to the amount of fat, 27 28 29 30 31
sugar and sodium in our food e A e HA fth
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Don’t consume raw or undercooked food to
reduce chance of antimicrobial-resistance infections 24 25 26 27 28 29 30
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| Store raw and cooked food separately (i.e. cooked foods on F—1EEE
| upper shelves of the refrigerator, and raw foods on the lower shelves),
‘ arl:g use separate ttools ang utffnsils for handling raw and cooked foods 1%‘?1, EO _:?_1_}%
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