
Food is fun but getting sick from it isn’t. 

 
of food poisoning happens at home.
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Eggs sometimes carry bacteria 
that cause food poisoning so 
avoid cracked or dirty eggs, and 
never wash them. If you have 
backyard chooks, just brush the 
dirt off. Cook eggs until firm 
and if you use raw eggs in foods 
such as desserts and mayonnaise, 
refrigerate immediately and 
consume in 24 hours.

Chicken can carry bacteria 
that can cause food poisoning 
so make sure you cook it 
thoroughly, until there’s no 
pink meat inside and the 
juices run clear. Never wash 
raw chicken as this spreads 
bacteria around your kitchen. 
 

Always wash your fruit ‘n’ 
veg under running water 
before eating or cooking 
them, even the pre-bagged 
ones from the supermarket. 
 
 
 

The majority of food poisoning  
happens at home. Separate raw 
meat, chicken and eggs from  
ready-to-eat food and use separate 
utensils and chopping boards to 
prevent cross-contamination.  

Bacteria on raw meat, chicken, eggs and 
fruit’n’veg can spread from your kitchen 
to your food, making you sick.Simply clean 
your hands, utensils and benchtops with 
hot, soapy water before, during and after 
cooking to prevent food poisoning.    

Cook meat, chicken, eggs and seafood 
thoroughly to kill bacteria that can 
make you sick. When cooking meat, 
ensure the juices run clear and there’s 
no pink inside. Only reheat food once, 
and until it’s steaming hot. 

Bacteria that cause food poisoning 
grow best between 5ºC and 60ºC, known 
as the temperature danger zone. So, 
keep cold foods cold (below 5ºC) and 
hot foods hot (above 60ºC). Anything 
left in the danger zone for more than 
four hours should be thrown away.

11195034_Food_Safety_DL_6pg_Rollfold_Flyer_v3.indd   2 8/11/19   2:52 pm


