
ENSURING SAFE FOOD: THE ROLE OF THE CONSUMER – FAQs 

 

MARKET PLACE 

Q. 1. Why should I be concern about the safety of the food in the market? I will be cooking 

the food to kill the germs any way. 

Safety is essential at all stages of food preparation. Chemical contamination cannot be eliminated 

by any of the cooking methods. Also, not all microorganisms(germs) may be destroyed by the 

different cooking methods. Toxins are produced by some of these microorganisms andsome of 

these toxins cannot be destroyed by heat. These toxinscan be detrimental to the health of 

consumers.Unsafe food can lead to food borne diseases, food poisoning and consequently death. 

 

Q. 2. So, what should I do or look out for when buying food stuff at the market? 

 Avoid foods produce displayed near rubbish/filth, toilets, choked opened gutters/drains 

etc.  

 Buy wholesome raw materials; avoid buying rotten food stuff because of the presence of 

hazards 

 Buy from suppliers you can trust 

 Buy from vendors who do not display their food stuffs directly on the floor 

 Avoid foods products such as fruits/vegetables, cooking oils, drinks etc. that are 

displayed directly under the sun since temperature affect the quality/safety of these foods.   

 

Q. 3. Talking about hygiene of food, can I buy the meat/fresh fish that are display in glass 

sieves since they are protected from flies? 

YES it must be protected from flies but NO if not displayed on ice. Ensure that the meat/fish are 

refrigerated or displayed on ice. Such products need to be stored on ice to prevent proliferation 

of microorganisms and subsequent spoilage. 

 

Q. 4. So,is it ok if I transport my food stuff in the boot of a taxi or my car? 

YES, but it should be protected from contamination. Ensure food is properly packaged or 

wrapped and where necessary segregated. Frozen food should be transport on ice; e.g. put ice 

blocks in an ice chest and transport foods such as meat, fish. 

 

Q. 5. I was told by a friend not to take my shopping directly into my kitchen but to sort them 

out first before. Is that practice ok and why? 



Excellent practice! So that the probability that pest, dirt particles etc. that may have been picked 

up from market or on the product will not be introduced into the kitchen. 

 

IN THE KITCHEN 

Q. 6. How can I control pest in my kitchen? 

 Keep pest out via frequent cleaning “clean as you go”. Never leave the kitchen dirty 

overnight. 

 Block and screen all possible entry points into the kitchen.  

 Waste must not be left in the kitchen overnight. 

 Dirty utensils must not be left in the sink overnight. 

 All leftover foods must be properly covered and stored. 

 

Q. 6. What is the effective way of washing my dishes? 

 

Effective washing can be done using appropriate tool and soap. First remove all food debris from 

dishes before washing with soap or in soapy water.  Always remember to rinse properly. The 

recommended soap should be dish washing soap e.g. liquid soap.Avoid washing directly on the 

floor and always allow the utensil to air dry properly. 

 

Q. 7. Why do I have to use separate chopping boards for raw and cooked foods? 

 

This is to avoid cross contamination. Raw foods have relatively high microorganisms than the 

cooked foods. Using the same chopping boards will result in the transfer of microorganism from 

the raw food to the cooked food. This could lead foodborne diseases, since the cooked food may 

be consumed without further cooking. 

 

Q. 8. So, what if I cannot afford separate chopping boards, what do I do? 

 

If unavailable, thoroughly wash the chopping board with soap and water after chopping raw food 

and before using it for cooked foods. 

 

 

MY REFRIGERATORS 

 

Q. 9. I have only one standing fridge for storing both my raw and cooked food. How can I 

keep the items in it so I don’t cross contaminate them? 

 

Demarcate space in fridge for items. Raw foods including fish, eggs meat and poultry should not 

come into contact with ready-to-eat foods e.g. cooked rice, pastry etc. Always store ready-to-eat 



foods above raw foods.All cooked foods should be stored in containers or wrapped to 

avoid/prevent contact between raw and cooked foods. 

 

 

Q. 10. I bought a new fridge but lately I see some black patches inside and on the seals. What 

are these? 

 

They are signs of mould growth as a result of accumulation of filth/food debris. This will imply 

that cleaning is not done frequently and if done not effective. 

 

 

Q. 11. How can I clean my fridge effectively? 

 

Frequent cleaning is key to food hygiene and safety. All items need to be removed from the 

fridge and placedinto another fridge, ice chest or a barrel with ice. Ensure that the main power 

source is turned off. Remove food debris and dirt from fridge.Use food grade soap and an 

appropriate tool to clean the fridge. Pay attention to the corners and seals of the fridge. 

Remember; Don’t break the cold chain. 

 

 

Q. 12. How can I keep leftover can products that are opened? 

 

The best and recommended practice is to empty contents into a container with cover or a 

transparent polyethylene bag and store in the fridge. 

 

 

Q. 13. I don’t have a fridge; how can I still keep my leftover foods safe? 

 

Avoid cooking in bulk. Cook quantities that you can consume for the day.Cover all leftover 

foods and reheat all leftovers well before eating. 

 

MY FOOD HABITS 

Q. 14. How can I ensure that my food is properly reheated? 

 

Reheating can be done on any form of heat source e.g. microwave, stoves, ovens etc.  Always 

ensure food is piping hot after reheating. Observe to seesigns of vapour/steam. When using the 

microwave, always check the middle/core of food to ensure its hot. 

 

Q. 15. Is it safe to eat cooked chicken or meat that has reddish juice or blood stains in it? 

 



Depends on one’s preference, but one does it at his/her own risk. Reddish juice or blood stain on 

the bone indicates it’s not properly cooked hence may still have some microorganisms present in 

it. Consuming such food increase your probability of getting foodborne diseases. 

 

Q. 16. I am always advised to wash my hands after visiting the toilet. So, is it the only time I 

have to wash my hands? 

 

NO! Hand washing is an important aspect of food safety and hygiene. Hand washing should be 

done at all times especially when handling food, after handling rubbish, scratching your body, 

picking your nose, sneezing into your palm/hand etc. 

 

 

Q. 17. How can I ensure my children have washed their hands properly? 

 

Proper hand washing steps include: 

 Wet hands thoroughly  

 Used approved soap 

 Rub palms together  

 Rub fingers and thumb 

 Rub back of the hands 

 Rinse hands thoroughly 

 Use paper towel for drying 

 Turn off tap with the used paper towel 

 

FDA CONTACTS 

Telephone Lines: 

(+233) – 302-233200/ 235100 

(+233) – 0299802932/3 (Hotline) 

0800151000 (Toll free) 

Fax: +233-302-229794 

WhatsApp: (+233) 0206973065 

Email: fda@fdaghana.gov.gh  

Facebook: Food and Drugs Authority-GH 

Twitter: @FDA_GH 

 

ALWAYS REMEMBER, YOU ARE WHAT YOU EAT, AND SO LET’S MAKE FOOD SAFETY 

OUR LIFESTYLE AND COLLECTIVE RESPONSIBILITY. 

mailto:fda@fdaghana.gov.gh
https://twitter.com/GH_FDA

