BLUE MOUNTAINS
CITY COUNCIL

USING EGGS
SAFELY IN FOOD
PREPARATION
The NSW Government has introduced a food safety law called the Egg Food
Safety Scheme (the Scheme). It was developed to ensure whole eggs
continue to be safe and to minimise the risk of foodborne illness associated
with foods that contain raw or lightly cooked egg and prohibits the sale of dirty
or broken eggs for human consumption.
Eggs can be a nutritious part of your diet, but like all fresh perishable food they
need careful handling to keep them safe. They are very susceptible to
Salmonella Enteritidis and there is no evidence that eggs from caged, barn or
free-range hens are at greater or less risk.
There are a number of important ways to keep your eggs safe from
Salmonella:
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Check eggs
When buying eggs, always:
Buy eggs in cartons that are correctly labelled (i.e. with name of the
food, the supplier’s name and address, and lot identification or date
marking)
Choose eggs that are supplied in clean packaging
Check the eggs are clean, free from visible dirt and feathers, and
the shells are not cracked or leaking.
Make sure the eggs have not been stored in the sunlight.
Safe handling and storage
When storing the eggs you should:
Ensure whole eggs are stored at or below 15°C prior to use and use
by the ‘best before’ date. Preferably store them in the refrigerator in
their own carton, or in a special container for eggs away from other
food.
Store eggs so the oldest eggs get used first. If you have any doubt
about the safety of eggs that are past their ‘best before’ date, throw
them away.
Do not wash eggs; this makes them more susceptible to
contamination
Minimise the contact between the shell and the contents of the egg
when breaking them.
Once eggs are broken, immediately use them in food. Do not store
liquid egg product.
Check that the temperature in your refrigerator is 5oC or below.
When handling eggs you should:
Wash and dry hands before and after handling eggs.
Keep kitchen surfaces, utensils and bowls clean and dry.
Use a clean separate container for each batch. Do not top up
sauces, mayonnaise or egg butter.
Discard unused foods that contain raw or lightly cooked egg within
48 hours of preparation.
Use fresh eggs (a fresh egg will sink in water, but a stale one
won’t).
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Using your own eggs
Collect eggs at least twice a day – especially in warmer weather. The shorter
the time an egg remains in the nest, the lower the risk of Salmonella.
If you come across a nest of eggs that you didn’t previously know about, throw
them away - you have no idea how old the eggs are.
Throw away any broken, cracked or dirty eggs. If an egg is cracked or dirty it’s
more likely that Salmonella can get into the egg.
Don’t wash eggs in water – it can make the shell more porous and that
increases the risk of any Salmonella bacteria on the outside of the shell getting
into the egg. If you need to clean an egg before storing, use fine steel wool or a
dry cloth. Replace steel wool or cloth frequently so it doesn’t spread bacteria
from one egg to another.
If making raw egg products, good food handling is essential
If Salmonella is present on the egg shell, it could be spread throughout the kitchen and
onto other foods with your hands. So, to prevent this happening, when separating eggs:
Wash and dry hands before and after handling raw eggs
Do not separate eggs with bare hands
Avoid separating eggs using the shell. Preferably use a sanitised egg
separator.
If you have to crack and separate eggs using the shell minimise contact
between the shell and the contents of the egg.
Cooking eggs
cook eggs until the white is firm and the yolk begins to thicken.
Consumption of raw or undercooked eggs should be avoided, especially by
young children, elderly persons, and persons with weakened immune systems
or debilitating illness.
For more information visit: www.foodauthority.nsw.gov.au

