
Take care with raw 
egg dishes, such as:

• uncooked cake batter �
• �chocolate mousse/ 

raw desserts 
• milkshakes/smoothies
• mayonnaise/aioli

sahealth.sa.gov.au/FoodSafety

Don’t wash dirty eggs:
Egg shells are porous, 

making it easy for 
bacteria from the shell  

to get inside.

DON’T USE IF 
CRACKED OR DIRTY

WASH YOUR  
HANDS AFTER 
HANDLING

REFRIGERATE RAW  
EGG PRODUCTS  
+ CONSUME  
WITHIN 24 HOURS

If an egg is cracked or dirty, 
THROW IT OUT!

EGG-CELLENT EGG-CELLENT  
eggy tips


