
These guidelines should be followed throughout treatment, whether at home or in hospital, to 
minimise the risk of food-related infection.

Basic food hygiene

•   Wash hands thoroughly with hot soapy water before preparing or eating food.

•   Tea towels must be washed at high temperatures, changed regularly and properly dried before use.

•   Keep pets away from food, dishes and work surfaces.

•   Keep your kitchen clean. Wipe kitchen work surfaces with hot soapy water before preparing food. 
Remember to keep your cooker, microwave and fridge clean, inside and out.

Storing food and drink

•   Check that your fridge is at the correct temperature. This should be between 0°C and 5°C.

•   Take chilled and frozen food home and put away quickly. Frozen food that has defrosted must not 
be refrozen.

•   Prepare and store raw and cooked foods separately, keep raw meat and fish at the bottom of your 
refrigerator away from cooked food.

Preparing food and drink

•   Always wash your hands, work surfaces and utensils, between handling raw and cooked food.

•   Check the best before and use by dates on all products. Use food and drink within the 
recommended date.

•   All food must be thoroughly cooked. Follow package cooking instructions carefully.

•  Serve cooked food immediately.

•   Keep hot food hot and cold food cold – don’t leave it standing around.

•   Food heated or cooked in a saucepan or microwave should be thoroughly heated until piping hot. 
Stir food during cooking to make sure that it is properly heated through.

Food and drink for babies, 
children or teenagers who are 
immunocompromised
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Reheating food

•   Avoid reheating home cooked food. Ready meals are acceptable if correctly stored and reheated.

•   Freshly cooked food can be allowed to cool and then frozen straight away. It can then be thawed 
and thoroughly re-heated once. Do not reheat left overs of anything.

•  If offering raw fruit and vegetables as finger food, ensure they are well washed and peeled.

•  Check the best before and use by dates on all products. Use well within the recommended period. 
Seals on jars should be checked. Look to see that the button on the lid of jars is still depressed.

•  Ensure tins of food are not dented.

•   Once opened, packets of dry food and biscuits should be stored in airtight containers and used with 
28 days of opening.

•   Opened jars of food can be stored in the refrigerator for up to 24 hours as long as the content has 
not previously been heated.

•   The contents of opened cans should be emptied into a container, covered and stored in the fridge 
for up to 24 hours.

Take aways

•   These should be cooked fresh, collected and eaten immediately. Do not reheat left overs – throw 
them away.

•  You should check restaurant hygiene ratings at ratings.food.gov.uk

BBQ’s

•   Particular care is required when cooking chicken and sausages. All food that is cooked on a BBQ 
should be cooked thoroughly.
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Food group                                        

Avoid                                             Alternatives

Meat Raw and undercooked meat, poultry  
or fish; such as meat which is still pink 
Smoked meats, such as salami Any 
type of unpasteurised pâté (meat or 
vegetable)

Well-cooked meat, poultry and fish.

Tinned meat and fish

Vacuum-packed cold meats, such as 
turkey and ham stored below 3°C 

Pasteurised pâté and paste in tins or jars 
that do not need to be refrigerated

Fish and seafood Smoked salmon, raw sushi, caviar, 
oysters or lightly cooked shellfish

Cooked salmon 

Well-cooked shellfish, such as in risotto, 
stir-fry or curry 

Cooked dishes containing smoked 
salmon

Dairy products Mr whippy ice creams, Ice-cream from 
large tubs 

Milkshakes from a Mr Whippy type 
dispenser All unpasteurised dairy 
products, such as milk sold on local 
farms 

Soft cheeses made with unpasteurised 
milk, such as feta and parmesan

Mould-ripened cheeses such as 
camembert, brie and goat’s cheese

Blue veined cheeses such as Danish blue 
and Stilton

Probiotic or ‘bio’ foods, drinks or 
supplements such as YakultTM, ActimelTM 
and ProVivaTM

Yoghurt which is described on the label 
as ‘bio’ or ‘probiotic’

Ice-cream from reputable sources, in 
individual portions, wrapped or in small 
pots.

Any pasteurised milk, soya milk, jersey 
milk or UHT milk

Cheeses made with pasteurised milk

Processed cheese such as DairyleaTM, 
KraftTM, PhiladelphiaTM, and halloumi

Pasteurised cheeses such as pasteurised 
parmesan, pasteurised mozzarella and 
pasteurised goat’s cheese.

Vacuum-packed pasteurised and hard 
cheeses, such as cheddar and Edam

Yogurts labelled as being made with 
live bacteria; or plain, Greek and 
fruit yogurts - as long as they are not 
described as ‘bio’ or ‘probiotic’.

Egg and egg products Raw eggs or undercooked eggs such 
as homemade mayonnaise, homemade 
ice cream, mousse, egg-nog, meringue, 
hollandaise sauce and béarnaise sauce

Any dressing containing raw eggs such 
as Caesar salad dressing

Only use eggs with the lion mark on 

Hard boiled eggs 

Scrambled or fried eggs (but the whites 
and yolks of the eggs must be solid)

Shop-bought mayonnaise and other 
products made with pasteurised egg
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Food group                                        

Avoid                                             Alternatives

Fruit (including juice) 
and vegetables

Raw unpeeled fruit or vegetables 
including salad items, stuffed vine 
leaves, fattoush and tabbouleh 

Raw dried fruit or products containing 
this such as muesli, Bombay mix and 
confectionery

Damaged or over-ripe fruit or veg

Uncooked herbs, spices and pepper

Slices of fruit in drinks 

Good quality fruit and vegetables that 
are well cooked or peeled Cooked 
dried fruit such as in fruit cake, 
flapjacks or cereal bars

Tinned fruit

Cooked herbs, spices and pepper

Pasteurised smoothies

UHT (ultra-high temperature 
processing) products

Water and juices Non drinking water 

Water from wells

Unpasteurised or freshly squeezed fruit 
or vegetable juice, or smoothies

Bottled water

Carbonated water 

Unpasturised smoothies

Water from coolers, domestic water 
filters and water fountains

Ice made away from home such as ice 
in restaurant drinks and slushed drinks 
such as Slush Puppies

Freshly running tap water

Pasteurised smoothies

Long-life fruit juices in cartons or jars

Drinking water

Rarely there can be outbreaks of a bug called cryptosporidium in water supplies. This causes severe 
diarrhoea in people receiving chemotherapy. Guidance from the government has suggested that all 
people who are immunocompromised should only drink water that has been boiled and allowed to 
cool. Even if you buy bottled water you should still boil and cool it.

•  Cooled boiled water should be kept refrigerated and any unused water discarded after 24 hours.

•   To avoid having to regularly boil and cool water on the ward, we have a specially fitted filter on  
the tap. This cannot be purchased for home use.

•  You should not use home filter jugs. 

Please speak to your doctor, nurse or community nurse if you have any questions. 
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