


Friendly reminder:
Besides finding a decent restaurant for hot-potting, always use two sets of tableware to handle 

raw and cooked foods during hot-potting to avoid cross-contamination. Certainly, the food items 
must be cooked thoroughly for safe eating and a worry-free meal.

Winter is around the corner, making it a great time for hot-potting where friends and families 
gathered for some steaming-hot food to drive away the cold. Meanwhile, we have to make sure that 
the food items are thoroughly cooked for safe consumption. Do you have any idea how to enjoy 
hot-potting without worries?

Well, all we have to do are practicing the ‘Five Keys to Food Safety in ABCDE’.

5 Keys to Food 
Safety in ABCDE

Avoid Cross 
Contamination

Raw and cooked foods must be 
placed separately and handled 

with different utensils.

Buy Right
Buy food and ingredients 
from reputable shops in 
good hygiene condition 
and check their expiry 

dates. Buy in moderation 
and do not store food in 

large quantities.

Clean and Cook 
Completely

Always wash your hands thoroughly 
before eating and handling food. 

Avoid eating undercooked food to 
ensure food safety.

Danger 
Temperature Zone
Never leave food at room 

temperature (between 5°C 
and 60°C) for more than 2 

hours. Always defrost food in 
a refrigerator or chiller at 
temperatures below 5°C.

Efforts to Maintain 
Macao Food Safety

It requires the concerted efforts 
among the Government, food 
sector and general public for 

safeguarding food safety in Macao.
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