AVA

P icnicking With 3 ey Spos
an Unwelcome Guest?

Be food-safety smart. Whatever the occasion, remember to pay attention.

e Keep food covered and wrapped well in an insulated container until it is served.

o Place raw food in sealed plastic bags or containers to prevent raw juices from
dripping onto cooked and ready-to-gat food.

¢ Do not use the same plates or utensils to hold or handle raw and cooked food.

¢ (ook food thoroughly before consumption. Undercooked food can cause food
poisoning.

¢ Do not leave cooked food at room temperature for more than 2 hours.

ogether
Safe!

e Food satery O ¢ Avoid over-catering to prevent wastage

Agri-Food and Veterinary Authority of Singapore 5 Maxwell Rd #03-00 Tower Block MND Complex Singapore 069110 Tel: 6325 7625 Fax: 62206068  WWwWW.ava.gov.sg



AVA

Agri-Food & Veterinary

Having Steamboat ===
with a Trespasser?
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Be food-safety smart. Whatever the occasion, remember to pay attention.

o \Wash your hands thoroughly with soap before handling or consuming food.
o se separate tongs and utensils to handle raw and cooked food.

o (ook food thoroughly before consumption. Undercooked food can cause food
poisoning.

o Avoid putting raw and cooked food on the same serving plate.
o Avoid consuming food items before soup base comes to a boil.
ST o Avoid over-catering to prevent wastage.

Together
Let's Keep
Food
Safe!
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Barbecuing AVA
with an Intruder?
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Be food-safety smart. Whatever the occasion, remember to pay attention.

e Keep raw food in sealed plastic bags or containers to prevent raw food juices
from dripping onto cooked and ready-to-gat food.

Cook food thoroughly before consumption. Undercooked food can cause food
poisoning.

Together
Let's Keep
Food
Safe!

Do not use the same plates or utensils to hold raw and cooked food.

Keep cold food on a bed of ice or in an insulated container with ice or ice packs.
Wrap hot food well and place it in an insulated container until it is served.

¢ Avoid over-catering to prevent wastage.
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Partying with
a Gatecrasher?

® Request for food to be delivered at most 1 hour before mealtime.
This is to prevent food from being kept under room temperature for too long.

e Consume catered food upon receipt or by the time indicated on the time stamp.

o Keep food hot by using a heat source (e.g. warming trays, Slow cookers, c.).
Place cold food in containers with ice or ice packs.

e Engage licensed caterers. Avoid over-catering to prevent wastage.

Together
Let's Keep
Food
Safe!

ot
" Faod safety O™

Agri-Food and Veterinary Authority of Singapore 5 Maxwell Rd #03-00 Tower Block MND Complex Singapore 069110 Tel: 6325 7625 Fax: 62206068  WWwWW.ava.gov.sg



