
  

Food safety – a guide for staff  
 Over 500 people a day catch a foodborne illness. It is estimated that 40% of these cases could have been prevented 

by following simple food safety guidelines. 
 Summer brings warmth and moisture – which bugs love. Take extra care with food in hot weather.  
 Higher risk foods include: raw meat, seafood, cooked rice and pasta. 

Cover any food left out, until it is served for eating or put in storage. 
Children’s bags (lunch boxes) should be kept in a cool area, away from direct sun.  


