N\
NUHS "

STEAMBOAT ETIQUETTE TO it
KEEP STOMACH FLU AT BAY

In consultation with Dr Shirley Bong, Associate Consultant, Division of Gastroenterology, Department of Medicine,
NTFGH and Associate Consultant, Division of Gastroenterology & Hepatology, Department of Medicine, NUH.

oon't use the same
cutlery and utensils to

Add in ingredients that handle raw, uncooked
take longer to cook first. and cooked food.
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Thaw frozen food X : 4 - ; / Whether raw

in the refrigerator

or microwave, and
not at room
temperature, I

or not, fresh
ingredients can
have "germs" too.

w'
Clear meat Juices \
indicate that the
meat has been
cooked thoroughly.

oon't place raw
and cooked

ingredients on the
same plate or

beside each other.
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5 ’ \ Handle all ingredients
> K \ with good hygiene. Wash
It's not just about H S your hands thoroughly
cooking time. Hygiene H R with soap before starting
and storage matter. % \‘ food preparation.
Ensure broth has Avoid putting in too
boiled before adding  pyqany ingredients into
ingredients. the hotpot at once.

Gastroenteritis is contagious, Sharing utensils or sauces increases the risk of
contracting gastroenteritis, and transmission can also occur through touching
contaminated surfaces or direct contact with an infected individual.

-- Dr Shirley Bong
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