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Advice for food safety 
✔ Refrigerate promptly all cooked and perishable food (preferably below 5°C) 
✔ In case you do not have a refrigerator please consume cooked food within two hours after preparation
✔ Separate cooked food from raw meat, poultry and seafood 
 ✔ Cook foods within one hour after thawing

✔ Wash your hands before handling food and after going to the toilet 
✔ Wash and sanitize all surfaces and equipment used for food preparation 
✔ Protect kitchen areas and food from insects, pests and other animals
✔Use separate equipment and utensils such as knives and cutting boards for handling raw foods 
✔ Wash fruits and vegetables, especially if eaten raw 
✔ Do not use food beyond its expiry date
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