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Notification No. : <<<>>>
<<<PROPRIETOR>>>
<<<TRADING NAME>>>
<<<ADDRESS>>>
<<<ADDRESS>>>

<<<ADDRESS>>>
Dear <<NAME>>
FOOD ACT 2008 – FOOD SAFETY RISKS ASSOCIATED WITH RAW EGG-BASED PRODUCTS
I refer to an assessment of your food business at <<<ADDRESS>>> on <<<DATE>>> by Authorised Officers from << <COUNCIL>>>.   The assessment identified that your food business currently prepares <<<FOOD PRODUCT>>>.   using raw (uncooked) shell eggs, which is not subject to a kill step.

Risk Associated with Foods Containing Raw Egg

The external shell of eggs may contain Salmonella.  Salmonella is a bacterium that can be found in the intestines of birds and other animals.  When a person eats food that has been contaminated with Salmonella, they can become sick with vomiting and diarrhoea.  A chicken that is infected with Salmonella can leave the bacteria on the shell of an egg when the egg is laid.  The Salmonella can then contaminate food when the egg is cracked or the yolk separated using the shell or hands that have come into contact with the shell.  Although Salmonella can be killed by heating food (68oC for 15 seconds), this kill step does not occur when you make your <<<FOOD PRODUCT>>>.
Safer Alternatives

<<< LG >>> recommends that you consider the risk associated with the use of raw shell eggs in the preparation of your <<<FOOD PRODUCT>>>.  The following alternatives are recommended to eliminate or reduce the risk associated with handling raw egg-based products;

1) Risk Elimination

a. Instead of preparing your own <<<FOOD PRODUCT>>>.   you could use a commercially prepared variety.  This eliminates the risk associated with handling shell eggs and preparing the <<<FOOD PRODUCT>>>.   .

b. If you wish to continue to prepare <<<FOOD PRODUCT>>>.   at your food business, <<<LG>>> strongly recommends the use of a pasteurised egg product.  Pasteurised eggs are an excellent, quality replacement for shell eggs and are available in liquid, frozen or dried forms.  Pasteurised egg yolk, egg white or whole egg are commercially available and can be purchased with or without added sugar and salt.  A list identifying producers of pasteurised egg is attached for your information.
2) Risk Control

Should you continue to use shell eggs in the preparation of <<<FOOD PRODUCT>>>.   you are advised that there is a high risk that food may be contaminated with Salmonella or other food poisoning bacteria.  <<<LG>>> recommends, as a minimum, that your food business implements the following steps to control the risks in preparing <<<FOOD PRODUCT>>>.;

a) Only purchase shell eggs that are free from visible cracks, dirt, faeces and feathers.  It is against the law for a food business to sell you eggs that are cracked and dirty. All eggs must be stamped with the grower’s unique identification and you should not accept unstamped eggs.
b) Visually inspect eggs before use.  Do not wash dirty eggs, as this may contaminate the egg by washing bacteria into hairline cracks.  Do not use dirty or cracked eggs.

c) Wash hands before commencing preparation of the <<<FOOD PRODUCT>>>.   .

d) Do not separate eggs by running yolk through bare hands.  Do not separate by transferring yolk between shells.  It is strongly recommended that an egg separator is used.

e) Only use equipment to make the <<<FOOD PRODUCT>>>.  that has been cleaned and sanitised prior to use.

f) Refrigerate your ingredients prior to making <<<FOOD PRODUCT>>>. and minimise the amount of time the product is kept outside refrigeration during manufacturing.

g) Reduce the quantity of <<<FOOD PRODUCT>>>.   that you produce at any one time.  It is safer to produce fresh batches of <<<FOOD PRODUCT>>>.   on a daily basis rather then making large quantities which are only replenished every few days.

h) Store and display <<<FOOD PRODUCT>>>.   at or below 5oC.  Do not store <<<FOOD PRODUCT>>>.   in large containers as this can make it difficult for you to keep it under 5oC.

i) Acidify the yolk to pH 4.2 or below before blending with other ingredients (e.g. during preparation of aioli and mayonnaise), to prevent growth of pathogenic microorganisms that may have transferred from the egg shell.
j) Store <<<FOOD PRODUCT>>>.   in multiple small containers rather than one large container.  It is recommended the <<<FOOD PRODUCT>>> is stored in the same type of container that would be used when it is displayed.  This way you minimise handling the <<<FOOD PRODUCT>>>.   more than is necessary.

k) Identify the date that the <<<FOOD PRODUCT>>>.   was prepared to ensure that you use the food in the order that it was made.  This will minimise the risk of old <<<FOOD PRODUCT>>>.   being kept longer than is safe to do so. 
l) Don’t mix, or top up, old batches of <<<FOOD PRODUCT>>>.   with new batches.

Sale of unsafe food

You are reminded that you have a legal obligation to ensure that the food produced and sold by your food business is safe to eat.  Your legal requirements are set out in the Food Act 2008 and the Australia New Zealand Food Safety Standards Code (the Code).  Penalties apply for the sale of unsafe food - up to $100,000 for individuals or $500,000 for a corporation.  You are encouraged to obtain a copy of the Code at http://www.foodstandards.gov.au/foodstandards/foodstandardscode.cfm .  Further information and assistance to industry is provided through the Department of Health WA website at https://ww2.health.wa.gov.au/Health-for/Environmental-Health-practitioners/Food.  Please contact the undersigned on <<<TELEPHONE NUMBER>>>if you wish to discuss this matter further.

Yours sincerely

Producers of Pasteurised Egg Products

You should check with you own distributor to find out whether they can supply you with pasteurised egg product that meets your individual needs.
The following food businesses are examples of known producers of pasteurised egg product.  There may be other producers that you may wish to use, which are available locally in WA.  These businesses are in no particular order and are not associated with <<<LG>>>.  <<<LG>>> does not recommend one producer/supplier over another.
	Company
	Range of products
	Form of products

	Farm Pride
	Whole eggs

Egg whites

Egg yolk

Scrambled eggs

Peeled boiled eggs

Fried eggs

Omelettes

Crepes
	Liquid (chilled/frozen)

Powder

	Frutex
	Whole eggs

Egg white albumen

Egg white mix

Egg yolk sugared
	Liquid (frozen)

Powder

	Golden Eggs
	Whole eggs

Egg whites

Egg yolk
	Liquid (chilled/frozen)

	Icon Foods
	Egg whites
	Liquid (chilled)

	Pace Farm
	Whole eggs

Egg white albumen

Egg white mix

Egg white powder (high whip)

Egg yolk

Scrambled eggs

Peeled boiled eggs

Fried eggs

Omelettes
	Liquid (chilled/frozen)

Powder

	Sunny Queen
	Whole eggs

Egg white albumen

Egg white mix albumen

Egg yolk sugared & reduced solid

Omelettes

Poached eggs

Scrambled eggs

Meal solutions (24 varieties of fritters, chopped eggs & baked eggs)
	Liquid (chilled/frozen)


