Eggs are a common ingredient for cooking and baking. Shell eggs
may contain Salmonella bacteria that can cause food-borne ilinesses.
Observe the following good practices when handling eggs.

ﬁﬂ}lﬂ Ensure that egg shells are clean and not

cracked upon receiving. Bacteria can enter
eggs through the cracks in their shells.

Wash your hands thoroughly with soap and
water before and after handling eggs.

Pooling of eggs poses higher risk of
contamination. Pool the number of eggs you
require just before use and cook them thoroughly.
Consider using pasteurised liquid egg when you
need large quantities of liquid egg mixture.

Cook eggs thoroughly until both the yolk and
white are firm.

Use pasteurised egg products for food that
would be lightly-cooked or uncooked. Store
these egg products as recommended by the
manufacturers.
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