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What are the risks involved in
using shell eggs?

Shell eggs are often contaminated
with Salmonella. There is a much
greater risk of cracked or broken
eggs being contaminated.

The shells and packaging may be
contaminated as well as the
contents.

Both clean and dirty eggs can
carry Salmonella.

If eggs are not properly stored
Salmonella can multiply
increasing the risk of
contamination.

Salmonella on the surface of eggs
and on packaging can
contaminate hands and protective
clothing and can be spread to
other foods.

Cracking or whisking eggs can
create airborne particles which
can spread a considerable
distance contaminating other
foods or equipment.

When should raw eggs not be
used?

Raw eggs should not be used for any
of the following:-

Making mayonnaise or ice cream.

As a building for sandwich fill-
ings

Deserts such as tiramisu, za-
baglione, mousses.

Baked alaska, hollandaise
sauce or other dishes where
the egg is only lightly cooked.
Icing on cakes.

Drinks such as ‘egg nogg.’

What are the alternatives to
shell eggs?

Many dishes such as mayon-
naise, tiramisu, and mousses
have been traditionally made
with raw shell eggs. Recent food
poisoning outbreaks have shown
that this is not safe.

A suitable alternative is pas-
teurised liquid egg.

This is widely available as whole
egg, egg yolk, and egg white in
various sizes of container, includ-
ing 1 litre packs. A number of
companies also supply frozen
scrambled egg, which simply
needs to be microwaved before
serving.

See back page of leaflet for local
suppliers.



