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Compliance Strategy for Enforcement Agencies —
Handling and Sale of Raw Egg-based Products

The sale and consumption of foods containing raw egg hav been linked to recent food borne illness
outbreaks in WA.

To reduce the incidence of foodborne illness and improve compliance in food businesses in WA, it
is important for authorised officers to be aware of the potential risk associated with the use and
manufacture of these products and focus on critical food handling practices within the food
business.

Examples of foods containing raw egg
The foods linked to recent outbreaks are often condiments, sauces, or desserts and include;

* raw egg mayonnaise, aioli and hollandaise (made on premises)
* Vietnamese pork/chicken roll (made on premises) and
» deserts containing raw egg such as fried ice cream, mousse, tiramisu

Examples of premises selling these foods

» Restaurants (hollandaise, aioli, fried ice cream and other desserts)
» Asian style bakeries with sandwich bars (egg butter and raw egg mayonnaise)
» Cafes (salad dressing, desserts)

Safer Alternatives

Food businesses should reconsider the use of raw eggs in foods that do not receive further
processing to render them safe (such as cooking). Safer alternatives to raw or lightly cooked egg
products are available to food businesses and include; use of commercially available mayonnaises
and sauces, use of pasteurised egg pulp in the manufacture of the sauces, desserts, and other
foods.

Correct handling

If a business persists with the use of raw or lightly cooked eggs in food products, it is essential that
correct handling and preparation is used. Safe and correct handling involves;

* temperature control (storage, processing and display)

e control over cross contamination

» cleaning and sanitizing (ideally a chemical sanitiser, correctly applied) of food contact
surfaces

* good personal hygiene

» use of suitable ingredients (use of clean — no dirt or feathers - and uncracked eggs)
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Assessment items (see Assessment Checklist — Raw Egg Use)

Where an authorised officer identifies that raw egg-based products are manufactured or sold within
the food premises, the assessment checklist identifies both legal minimum requirements and best
practice controls to assess.

Compliance Options

A number of strategies can be utilised by an authorised officer to improve compliance and food
safety within businesses selling raw egg-based products. The level of intervention should be based
on risk and/or compliance history. Options include;

If correct food handling controls are in place:

* Education — use of WA Department of Health Food Unit Notice, Advisory Letter and
discussion of risks and alternatives

If correct food handling controls are not in place (use checklist), options include;

* Improvement notice (eg temp control, hygiene, sanitising, cross contamination)
» Infringement notice (as a deterrent, should be coupled with improvement notice)

» Prohibition order (on sale of raw or lightly cooked egg products) — until any defects identified
are rectified
* Prosecution

(A worked example of a Prohibition Order is available).

Enforcement action should be graduated (unless serious breaches are observed, as per the
Regulatory Guideline). An improvement notice with a short compliance timeframe generally
achieves better outcomes than an infringement notice on its own.

For more serious breaches, or where there is a history of non-compliance, improvement notices

(with a short compliance timeframe) coupled with an infringement notice can be used. For more

urgent matters where a number of serious breaches are observed, or those scenarios outlined in
the Regulatory Guideline, prohibition orders can be used.

A flowchart is enclosed to assist authorised officers with decision making processes.

This document can be made available in alternative formats
on request for a person with disability.
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Authorised Officer Raw Egg-based Flow Chart

Identify Salmonella Risk

Control Salmonella Risk
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There is a risk a pathogen may be present in eggs.
Remove, Substitute or use aProcess Step to CONTROL.

ASK
Which foods contain eggs?
Which foods are not cooked?
Do you make your own sauce/dressing?
How do you make ... ?
Do you receive egg-related customer
requests? Such as ‘runny yolk’

REMOVE
Use a safer alternative
e Commercially ‘bought-in’ product
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SUBSTITUTE
Use a safer alternative
e  Pasteurised egg product
e Non egg-based ingredients

OBSERVE
Look for raw eggs in the:
e Food preparation area;
e Store;
e Refuse; and
e Paperwork

PROCESS STEP
e Acidification
e Cook/Kill Step

MENU
Look at the menu for:
Sandwiches & burgers;
Banh mi thit (VPR)
Salads — dressings
Hot chips with sauces
Home-made butter

cream

Deserts — mousse, tiramisu, deep fried ice-

Supporting Programs

e  Processing monitoring (pH/time/
temperature)

e Records management

e Use compliant eggs

e  Storage (post-preparation contamination
& temperature)

e Cross-contamination during processing
(physical/time separation)

e Cleanliness of premises/specific
equipment

Assess FSC Compliance »  Follow-up (Enforcement)
N(_)T SERIOUS DANGER IMPROVEMENT NOTICE (IN)
el Sty T FSC non-compliances identified
Food not protected by contamination| P> p

Poor storage

Poor hand washing

Ineffective cleaning & sanitising
Unknown supplier

Using cracked or dirty eggs
Poor storage

No sanitising solution

No acidification

Poor temperature control
Operating 2/4hr rule with no records
Poor personal hygiene

Not using an egg separator
‘Topping Up’

Pooling large batches

Storage >24hrs

Key Message
At every assessment/inspection Identify,
Assess & Follow-up:
e Raw egguse;
e  Skills & knowledge in general; and
e  Skills & knowledge for cleaning and
sanitising.

Review
FB to review menu and recipe if I

ingredient is changed

SERIOUS DANGER
Raw-egg based product suspected to
be part of a foodborne illness
outbreak — Epidemiological linkage
data & Confirmed clinical cases
Salmonella spp. detected by
laboratory analysis of RTE raw egg-
based product intended for sale

—
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NOT a serious danger to public
health

—

Compliant Non-compliant
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PROHIBITION ORDER
e  Poor controls in place when
making raw egg-based products
e  Non-compliance with IN
Extent of PO - making raw egg-based
product OR entire premises

|

Clearance
Certificate
Issued

A 4

FURTHER
ASSESSMENT

4

of raw egg-based
product not
required*
|

*Until next routine assessment



