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Food safety week advice

Food hygiene information

Here are a few tips on handling and cooking food
outside this summer.

Light the barbeque well in advance and make
sure you have enough charcoal. Wait until coals
are glowing red before cooking

Store raw meat in the bottom of the fridge
before cooking

Make sure meat is defrosted before cooking
Cook burgers and sausages until they are piping
hot and not pink in the middle

Wash hands thoroughly after handling raw meat
Use separate utensils for raw and cooked meat
Don’t let cooked meat touch raw or partially cooked
meat on the barbeque

Use cool boxes and ice packs to keep food cold
Wash hands or use wet wipes to clean hands
before eating

Wash fruit, salads and vegetables before use
Protect food from insects, birds and pets, which
carry bacteria and can contaminate food

he Council is issuing

advice to residents
during Food Safety Week
(June 9-13) to reduce
outbreaks of food poisoning
during barbecue season.

This year's Food Standards
Agency campaign is based on
the four Cs — cooking, cleaning,
chilling and cross contamination
it aims to highlight the
importance of food safety and
hygiene in the home.

Many cases of food
poisoning occur in the home as
a result of poor hygiene and are
usually preventable.

There is usually a rise in
cases of food poisoning during
the summer months because
bacteria grow faster in warm
conditions and picnics and
barbeques give plenty of
opportunity for things to go
wrong.

Food poisoning is a horrible
experience so the Council is

issuing advice to residents to
help them avoid contracting it,
or giving it to others.

As part of the Council's Food
Safety Week initiative free food
hygiene training sessions are
available for representatives of
voluntary groups.

The two-hour sessions will
cover the basics of food hygiene
and how to run fundraising
activities such as fetes, socials
and barbeques safely.

more info:

For more information log on to: www.food.gov.uk, or ring the Council’s
food safety team on 020 8496 3000

A fowl night for a barbecue

hirty four-year-old Mark

from Leyton, learned the
hard way that food safety
is particularly important at
this time of year.

“The plan had been for a few
mates to come to my house on
a Friday night, have some beers,
watch England play football
and cook on a disposable
barbecue,” Mark told wfm.

“By the time we'd finished
cooking it was dark. The
following morning the stomach
cramps, diarrhoea, vomiting and
sweating started and continued
throughout the weekend.

"Keeping food down was
completely out of the question

and | couldn’t face drinking
anything other than water.

"All'in all, a truly horrible
experience that typically only
stopped in time for me to
go back to work on Monday
morning. | realised the last
piece of chicken, thrown onto a
cooling barbecue had probably
been to blame.

“No one else had beenill,
but because it was dark | hadn't
been able to see if the meat
was properly cooked. Now
I do my cooking in daylight
and part cook raw meat in the
oven before it even sees the
barbecue.”

Meat must be cooked properly

Open Days In Local Care and Nursing Homes

As part of Older Citizen’s Week, the Age Concern Waltham Forest
Family Support Service has arranged a selection of long term care /
nursing homes in the borough to open to anyone who would like to

Older Citizen’s week -
Healthy Lifestyle Open Day

To mark Older Citizen’s Week Waltham Forest PCT will be holding
an event between 12 30 to 2 pm on Friday, 27th June at
Chingford Health Centre, York Road, Chingford, London E4
to provide advice and information on Diabetes, stopping smoking,
menopause, specific gynaecological issues in relation to women’s
health, screening for cervical cancer, breast screening and
screening for prostate and bowel cancer.

see the facilities provided.

It offers the opportunity for older people and / or their carers to see
the homes, discuss care with staff and talk to current residents.
These homes provide care to those who have nursing needs, are
suffering from dementia / Alzheimer’s, or becoming frail.

You do not need an appointment to visit, refreshments
will be provided.
Please visit www.walthamforest.

Please visit www.walthamforest.gov.uk/older-
citizens-week.htm for more information.

gov.uk/older-citizens-week.htm
for more information.

wfm www.walthamforest.gov.uk
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Our ambitions...
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Between January and March 2008, Our ambition for the future
the ‘Our Place in London’ consultation Of t]fl e b Ol’OL'lg’].’l

provided an exciting and unique
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. . residents. Jobs, the relevant skills and good access to them,
(SUC].’] as the Police and Health Serv1ces) are the priority. The borough’s Sustainable Community

and the community to get involved in Strategy sets out what we need to do and how increasing
diSCUSSil’lg the future of Waltham Forest. prosperity will change life in Waltham Forest for the better.

We recognise the vital role of residents O biti
and local businesses in helping us to B4 GLUINOHNION
shape Waltham Forest into a borough

we can all be proud to be a part of. borough in London

We are vital to
London’s future
success

We are the greenest

We have listened to what you told us,
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None of our residents
live in poverty

have helped to develop the borough's
Sustainable Community Strategy. This

sets out our ambition for the next 20 Vulnerable people
get what they need

People aspire to live
in Waltham Forest

years - to make the most of London
opportunities and growing prosperity for
all our residents now and in the future.

Here you can find out about our Our g U.ldll’lg’ principles /
ambitions to make your borough abetter  t( help achieve our /

place to live, work in and visit - and how
we will maximise Our Place in London.

ambitions

Our population will definitely grow in the future and it
will become increasingly diverse. This means we need to

manage the population growth and change to support and /
benefit everyone. /
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