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“RIRARIRED CRNEZRAL HOLIDAYS HOME RONG

'&1@ 2396 Every Sunday s

— B — B The first day of January 71B18 7 Jan
B BF W —  Lunar New Yoar's Day 78296 29 Jan
BBFMWZ  The sccond day of Lunar New Vear 71B3068 30 Jan
B RBF M The third day of Lunar New Year 71B3160) 371 Jan
HOPED  Ching Ming Festivae 4846 4 Apr
AR Z I  Good Friday 4B186) 18 Apr

AR ZBHL O The day following Good Friday 4B196) 19 Apr

BT 22— easter Monday 4B216) 21 Apr

'ﬁ'i’.’ ﬁ'ﬁ Labour Day 5816 71 May
Hut 74 Birthday of the Buddba 5856 5 May
WF B Tuen Ng Festival 5B316) 31 May
AHENITHEKRZL T E  HKSAR e€stablishment Day 7B16) 1 Juty
B A& 6  Nationat Day 10B78  70ct
KB B B The day following the Chinese Mid-Autumn Festival 10876 7 Oct
TE5%H Chung Yeung Festival 7108296 29 Oct
F U  christmas Day 72B 256 25 Dec
FRPAF—IBDE B 74c first weehday after Christ 712P 266 26 Dec
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HAERENAD  TERDLTLEA -

Decorative plants are not edible
as they are not grown for consumption.
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BEXLERABRBEMALZELWE -
BROFERK - AIBRWASHREER -

Poon Choi should be Hmro ghlu rellealed lo complete boil
bef consumption. The red reheating time increases
with the size of the Poon Choi
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ARRARBELFES 204 -
BIERE - RALfRMBAER -
Wash hands thoroughly with liquid soap and water for

at least 20 seconds before handling food.
Keep the kitchen, utensils and equipment clean.
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Bel‘ore p vcll se, carefully nspect the food =

e that the packaging i tact
and pau uﬂenl ion to the expiry dute 28
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ARAABTENEDT
ALEBER  BEFRARETE -

Dress hand wounds properly and
use protective gloves before handling raw food.
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RABEFTHRAVAL -
FREQBABEILABRY AERAT
KREMNET | SARRT -

Regularly check the refrigerator temperature. The chiller
compartment temperature should be maintained at 4°C
or below; the freezer compartment at -18°C or below.
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A5CHIRARAREEL TR ahdE -

Do not pick and eat wild taro and mushrooms as
they may contain natural toxins that can cause food poisoning. 2 q
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BREAEARE  TRABNVNERE LRS-
Kale L RIERDESE -

Carefully read the nutrition labels of food products to
understand its nutritional content in order to
make healthy food choices.
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EERABEABBALRALERLE LY -

Susceptible populations such as pregnant women, young children,

the elderly a dp ople with weal Il ed immunity
should avoid eating high-risk foods*

i#t&k#ih&i&&t&

*High-risk foods mean raw or undercooked food.
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FRABBBE

BREAREBHEFSEZ
ZHETHBRIG K
NIERHKA B RIRAFagian -

Cook food thoroughly to a core temperature of
at least 75°C to eliminate disease-causing bacteria
and antimicrobial-resistant bacteria.




EHAELBAERAA - WkHELA
AEBLBABROOARE
HRMERBBRY ARAT -

Cooked food should be c d as soon as
If not immediately served,
keep hot food at above 60°C: cold food at 4°C or below.

M) I" I

= weD

DTHU

A FRI

S SAT 8§°))

3
+o

4
+2

70

-

1

=

17

18
¢+

26

N

26

1+

cFuHY O

BB I" I

) -" I




| SERESDe. |










) AUniPLLLEDPLALEDIPLMLEDIPLJLGDiPL LGP
¥ I wess8a8n. |

%WWMWWMWWMWWMWWMWP




MAY 05

MO TU WE

19 20 21
%6 27 28

SEP 09

MO TU WE

3
10
17
24

4
"
18
25

5
12
19
26




