Some Tips for Safe Storing, Handling and Cooking

· Keep eggs refrigerated.

· Discard cracked or dirty eggs.

· Wash hands, cooking utensils and surfaces with soap and water after contact with raw eggs.

· Eat eggs promptly after cooking.  Do not keep eggs warm for more than 2 hours.

· Refrigerate unused or leftover egg-containing foods.

· Avoid eating raw eggs in foods like cookie dough, cake or browning mix, homemade ice cream, mayonnaise or eggnog.  Commercially manufactured ice cream, mayonnaise and eggnog are made with pasteurized eggs and are safe.

