Hello!

Please find enclosed some

IMPORTANT

AN EGG SAFETY

important information for using
eggs safely. These instructions
will also advise on how to

reduce the chance of Salmonella

contamination within your egg and

egg products preparation areas.
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BEFORE BUYING OR RECEIVING WHEN HANDLING WHEN PREPARING EGG
EGGS, ENSURE THEY ARE: EGGS AND EGG PRODUCTS: PRODUCTS, YOU SHOULD:

leo) Sl

a

WHEN EGGS ARE RECEIVED, In a batch of product, if a dirty egg shell is in

the product, throw it out or treat it with a lethal
ENSURE THEY ARE: process for Salmonella e.g. cook or equivalent
treatment if possible.
' If food is kept out of the refrigerator: \\‘3‘\\
Less than 2 hours, it must be refrigerated b
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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