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Keep Cooked and Raw Foo_ds Apar
) Prelfent Cross-contamination from the Start!
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Keep hands and 2%//'
utensils clean / /-?0
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Store cooked or ready-to-eat food in the “
upper compartment, raw food in the
lower compartment of the refrigerator

Use designated utensils
for raw and cooked food

, 2026

HAIE CALENDAR +



+ 202G SELFEN |

General Holidays Hong Kong

SEL£188 Every Sunday EH8  Sun
—BA—8 The first day of January 1818 1Jan EHAm Thu
REE— Lunar New Year’s Day 28178 17Feb EBHIZ Tue
REFMN= The second day of Lunar New Year 2H18H 18Feb EHI= Wed
REFMN= The third day of Lunar New Year 28198 19Feb EHM@ Thu
HRER2 EEN Good Friday 4838 3Apr EBHAR  Fri
(1 3 R S| The day following Good Friday 4848 4Apr B Sat
JARAE R 8 The day following Ching Ming Festival 4868 6 Apr EH— Mon
EiEmEn—18 The day following Easter Monday 4878 7Apr EHIZ Tue
SEnen Labour Day 5818 1May EHER  Fri
HiERra The day following the Birthday of the Buddha 58258 25May EHi— Mon
br 9] Tuen Ng Festival 68198 19Jun EHAR  Fri
FEBFNITHEMILZE HKSAR Establishment Day 7818 1Jul EH= Wed
SHEEE Mid-Auturmn Festval 9R268 265ep EMA Sat
EEB8 National Day 10818 10ct EfiM  Thu
siEEEA The day following Chung Yeung Festival 108198 190ct EH— Mon
EoiEen Christmas Day 128258 25Dec EHIR  Fri

DiighEE—@EAa The first weekday after Christmas Day 128268 26Dec EHI/x  Sat
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Do not eat decorative plants
that are not intended for consumption.
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Do not pick and eat wild mushrooms
as they may contain natural toxins
that can cause poisoning.
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Wash ha:i: wit': liquid soap and water and 25 26 27 25 2(2 30
rub hands for at least 20 seconds before and Ih I+ T= += = +m

after handling food and wearing gloves
as well as after touching dirty items.
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Cold food should be stored at or below 4°C

and hot food should be kept above 60°C.
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Store raw and cooked food separately in the
el e | G -zré 7 # # 2

and raw foods on the bottom shelf in sealed containers
to prevent cross-contamination.
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Young children and the elderly are more
prone to food-related choking.
Chew food thoroughly and eat slowly.
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Before food preparation, ensure all utensils,

equipment and hands are clean.
G
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When enjoying hotpot or barbecue, RWAY ++ +N\ +h o o= TH=

use separate utensils for handling raw
and cooked foods to avoid cross-contamination.
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Cook food thoroughly to a core temperature
of at least 75°C to eliminate pathogens
and antimicrobial-resistant bacteria.
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Suscgptible populatiops, including pregnant women,
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eating raw or undercooked foods,

which may contain pathogens.
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