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+ All high risk ready-to-eat food is
defrosted under refrigeration

+ High risk ready-to-eat food items
are not defrosted at ambient
unless stipulated by the
manufacturer

« Wash hands thoroughly after
handling raw foods

» Defrost raw items in a
container to contain melt
water

Food defrosted in a microwave
must be cooked or served

immediately

Defrosted food is not refrozen

» Suitable microwaveable
containers are used when
defrosting in a microwave

» Defrost setting is used when
defrosting in a microwave



