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Order “Poon Choi” from reputable and licensed suppliers
Avoid collecting “Poon Choi” too early in advance
Reheat “Poon Choi” as soon as possible after collection and keep it above 60°C

Reheat “Poon Choi” thoroughly with the core temperature at or above 75°C for at
east 30 seconds, or until boiling hot before consumption

Use communal spoons and chopsticks

t is best to consume “Poon Choi” within 2 hours after cooking and
finish it in one go if possible

If you have doubts about the temperature of “Poon Choi”
during storage or delivery, or there is abnormal taste
or changes, stop consumption and contact the
suppliers or the Food and Environmental Hygiene
Department immediately

BHELE Enquiry Hotline : 2868 0000
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