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What are the signs that | may have gotten
sick from mishandling of egg products?

Symptoms of sickness
may appear 6-48 hours
after eating the
contaminated food

Symptoms include
diarrhoea, fever and
stomach ache

If your symptoms
persist or worsen you
may visit your doctor

The elderly, children and
people with weakened
immune systems are more
likely to get sick



Recipes containing raw eggs,

such as chocolate mousse,

Caesar sauce, home-made
mayonnaise, tiramisu and
pasteurized eggs, should

be used. If you decide to ‘
use normal eggs, be sure

to consume the same day

Never leave cooked eggs
outside for more than 2 hours

Clean kitchen utensils and
counters after handling
eggs and egg products




When cooking them

Wash your hands thoroughly
before and after handling
the eggs

Hard cooked eggs are
safe to eat for everyone

\ It is recommended that
\ eggs are cooked until both

the yolk and whites are firm
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What advice should | keep in mind
when | want to store my eggs at home?

Store promptly in a clean
refrigerator at a temperature
of approximately 4 degree
Celsius or below

‘ Store them in the coldest
part of the refrigerator

Refrigerate and consume
any food cooked with eggs
within 3-4 days

Do not wash eggs
because you remove
the protective coating

Clean your kitchen
counter before and
after use
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What about after | buy them &
want to take them home?

Ensure that you store
the eggs in a safe place
in your car so that they
don’t break

(!

Do not leave them in a car
that is not air conditioned
for long periods of time

Take eggs

home quickly to
prevent heat from
affecting them
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How do | make sure the eggs
| buy are safe?

Always Buy Well
Refrigerated Eggs

Don’t Buy Dirty
and Cracked Eggs

Check Date of Production
for Maximum Freshness

Buy Eggs from
Trustworthy Sources



Eggs are a healthy and tasty part of
our diet. We cook them in a variety of
ways (scrambled, boiled, poached and
sunny side up). They are also a main
ingredient in some of our favourite
tasty recipes (such as tiramisu,
chocolate mousse, cakes, pancakes,
quiches, mayonnaise, garlic paste and
Hollandaise sauce

It is important that we fully cook any products that
contain eggs to prevent the possibility of any foodborne
illnesses. However, not all of us like the eggs well cooked,
and some of the traditional recipes require raw eggs to be
used as an ingredient in a product that is not well cooked.

Prevention starts from the moment you choose your eggs
at the supermarket, until you eat them. It is vital that you
understand the safety procedures associated with every
step of the egg journey to your home.

Here is how you can enjoy eggs and products made with
eggs and also keep you and your family safe.
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