Reduce the chance of Salmonella poisoning by Using Eggs Sately

In a batch of product, if a dirty egg shell is in the product,
throw it out or treat it with a lethal process for Salmonella
e.g. cook or equivalent treatment if possible.

If food is kept out of the refrigerator:

Less than 2 hours, it must be refrigerated or used immediately

Between 2 hours and 4 hours, it must be used immediately
and cannot be returned to the refrigerator

More than 4 hours, it must be thrown out
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