
Food Safety Tips 
for Entertaining 

eg. Bu�ets and Parties

Keep Cold Foods Cold!
Foods on a bu�et can be kept cold by 
placing food trays in larger bowls of ice. 

Rather than serve food from one large 
serving dish, arrange food on several 
small dishes.
Refrigerate trays of food until it is time to serve, 
and rotate food trays within two hours.

Follow the two-hour rule!
Chill leftovers within two hours. Keep the 
refrigerator at 4 °C or below and use a refrigerator 
thermometer to check the temperature. 

Keep Hot Foods Hot!
Hot foods on a bu�et can be kept hot with cha�ng 
dishes, crock pots, and warming trays and should 
be at 60 °C or warmer.

CHECK
fresh produce for signs of cuts or 
bruising, where harmful bacteria 
can breed

SEPARATE
produce from raw meat, seafood, poultry, 
eggs and household chemicals

THROW AWAY
bruised, damaged or potentially 
cross-contaminated produce

CLEAN
hands, surfaces and utensils to
prevent contamination

RINSE
fresh fruits and vegetables just before 
eating

CHILL
cut fresh produce within two hours to 
prevent bacteria growth

Check that the fresh fruits and vegetables you buy are not 
bruised or damaged.

When choosing pre-cut fruits and vegetables like packaged
salads and sliced melons, check that the product is 
refrigerated or on ice.

Just before use, rinse the fruit or vegetables that you intend 
to eat under running water

Firm-skinned fruits and vegetables should be scrubbed with 
a clean brush while rinsing under running tap water.

Packaged fruits and vegetables labeled “ready-to-eat,” 
“washed” or “triple washed” should not be washed.

Dry fruits and vegetables with a clean cloth or paper towel.

Keep your refrigerator at or below 4°C.

Refrigerate all cut, peeled or cooked fresh fruits 
and vegetables within two hours of preparing.

Wash hands under running water with soap for at least 20 
seconds before and after handling fresh fruits and vegetables

Clean all surfaces and utensils with hot water and soap, 
including cutting boards and knives, before and after preparing 
fresh fruits and vegetables.

In your shopping cart and in bags at checkout, separate fresh fruits and 
vegetables from household chemicals and raw meat, poultry, seafood and 
eggs.

In your refrigerator, keep fresh fruits and vegetables separate from raw 
meat, poultry, seafood and eggs.

When preparing food, keep fresh fruits and vegetables separate from raw 
meat, poultry seafood, and eggs. Do not use the same cutting board for 
raw meat and vegetables. 

If you have to use the same cutting board, clean with hot water and soap in 
between use. Always cut the fruit and vegetables �rst before using the 
cutting board for raw meat. 

Throw away any fresh fruit and vegetables that have not been refrigerated 
within two hours of cutting, peeling or cooking.

Remove and throw away bruised or damaged portions of fruits and 
vegetables when preparing to cook them or before eating them raw.

Throw away any fruit or vegetables that have touched raw meat, poultry, 
seafood or eggs.

If in doubt, throw it out!
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Eat leftovers within 3-4 days.
Reheat solid leftovers to 75 °C, as measured 
by a food thermometer or till steam is 
observed. Reheat liquid leftovers to a rolling 
boil. 

TO PREVENT FOOD BORNE
ILLNESS, ALWAYS

KEEP CLEAN

COOKED OR
REHEATED FOOD
MUST BE PIPING HOT

USE SAFE AND 
CLEAN WATER TO 
WASH HANDS,
PLATES AND UTENSILS

KEEP FOOD AT SAFE
TEMPERATURES

SEPERATE RAW AND
COOKED FOODS

Tips of safe temperatures
Refrigerate or freeze meat, poultry, eggs and other 
perishable items as soon as you get them home 
from the store. 

Freezing food slows bacterial growth almost to a 
complete halt, though frozen food does not remain 
safe inde�nitely. 

Storage in refrigerators
The refrigerator temperature should be 4°C or 
colder. Always store refrigerated food in covered 
containers or sealed storage bags. The 
cooked/ready-to-eat foods should be stored on the 
upper shelves of the refrigerator.

Raw meat and poultry should always be stored at 
the lowest part, with no food item stored below it, to 
prevent cross-contamination from any dripping 
juices from the meat.

Defrosting
Do not defrost/thaw foods at room temperature 
or on the counter top. There are three ways to 
defrost food: using settings on your microwave, in 
the fridge or under running water in a sealed 
container. 

Defrosting on the counter top exposes the food to 
the temperature danger zone. Do not, under any 
circumstances, re-freeze defrosted food.

FOOD SAFETY TIPS FOR PRODUCE
As you enjoy fresh fruits and vegetables at home, 
follow these safe handling tips to help protect 
yourself and your family from 
food poisoning. It is 
important to be 
consistent in 
practicing safe food 
handling at home. 


