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Cook food thoroughly, cool food quickly
If you want to cook hot dishes for an elderly person, 
you must ensure that it is cooked thoroughly, all the 
way to the centre. Check to ensure that all meat and 
poultry is not rare or pink and has no blood at the end 
of the cooking time, and that egg products are well set. 
If you are unsure if food has been cooked thoroughly 
it is a good idea to use a thermometer to check the 
temperature. Check that the thickest part of the food 
has reached 75ºC.

If you plan to take chilled or frozen food you have cooked 
yourself, make sure that the food is cooled quickly in 
your refrigerator; never at room temperature. Food will 
cook quicker if you pour it into a shallow dish (less than 
10cm deep) or cut it into smaller portions.

Please note that food can only be reheated once, and 
then must be discarded.

Don’t leave food in resident’s rooms
Make sure you discard all food after one hour, and 
remove all leftovers from the resident’s room. If you 
leave the food behind, they may forget how long the 
food has been there and eat it later.

Food which causes food poisoning may not look, smell 
or taste spoiled, but can be dangerous within 4 hours 
if left at room temperature.

Store cold food in a refrigerator
All cold food must be either eaten by the resident 
within one hour, or stored in a designated refrigerator. 
This food must be clearly labelled, and used within  
24 hours.

Before bringing food in for your relative or friend, check 
with staff at the facility for specific requirements. When 
bringing food into the facility, please advise the relevant 
‘Food Handling’ staff who will label and date the food. 
Anglican Care reserves the right to refuse food you have 
prepared if they deem it to be unsafe or unsuitable for 
the resident.

If you are worried about handling food safely, we ask 
that you leave the cooking of high risk foods to the 
facility and avoid bringing those foods into facilities. 
If you would like more information about food safety 
within Anglican Care residential aged care facilities, 
please contact the Hotel Services Co-ordinator within 
your facility.  For our Day Therapy Centre clients, please 
talk to the Day Therapy Centre Supervisor.

Further information on food safety is also available via 
Food Standards Australia New Zealand (FSANZ).



Do you provide food for an 
elderly relative or friend? 
This brochure has been prepared to provide information 
and act as a guide to family and friends of Anglican Care’s 
residents on food safety.

It is a lovely gesture to show you care by bringing special 
food to share with your friend or family member living in an 
aged care facility. However, people living in care are more 
vulnerable to illnesses, including food poisoning. 

As we get older our immune systems get weaker. Our stomachs 
also produce less acid which makes it easier for harmful 
germs to get through the digestive system and invade our 
bodies. If elderly people do get food poisoning, they are also 
likely to suffer more severe consequences. Older people also 
take longer than most of us to recover from food poisoning.

Because of these factors, we need to take extra special care 
when preparing food for family or friends that are living in a 
residential aged care facility.

When you bring food into an aged care facility for a relative 
or friend, it is you (and not the staff) who are responsible for 
its safety. High risk foods not produced by the facility will not 
be stored by the facility.

We ask that where possible you avoid bringing food into 
Anglican Care’s facilities. We reserve the right to refuse food 

For more information about Anglican Care, please visit our website at www.anglicancare.com.au

Other dairy products – unpasteurised dairy products  
(e.g. cheese or yoghurt made from raw milk)

Raw or undercooked eggs – foods made with raw egg 
such as home-made egg mayonnaise, hollandaise sauce, 
uncooked cakes and desserts, custards and egg-nog

Don’t prepare food if you are sick
When you are sick, you may have dangerous bacteria or 
viruses in your body that can be transferred in food. If you 
are sick, do not prepare or handle food that will be given to 
a resident. You might make them seriously ill. In particular, 
do not handle food for at least two days after you have had 
vomiting or diarrhoea.

Wash your hands
Always wash your hands well under warm running water 
with soap and dry thoroughly before handling food, and in 
between tasks. Wherever possible, use clean utensils and 
tongs instead of touching food with your bare hands.

Defrost food in the fridge, not on the bench

Keep raw and ready-to-eat foods separate
Raw food, especially raw chicken, has dangerous bacteria 
that can make you sick. Make sure you keep these food 
items separate. If you touch raw food items with your 
hands or with tongs/utensils, make sure you wash them 
thoroughly before you use them again.

Keep your kitchen and utensils clean

Transport food quickly
If you are bringing hot or cold food to the facility, you must 
transport it quickly so there is less time for bacteria to 
grow. As a rule, make sure you can transport food within 
one hour. Cover all food securely. If transporting cold food, 
store in a clean esky with an ice brick. If transporting hot 
food, use a thermal container or flask.

coming into any of our facilities that you have prepared if we 
deem it to be unsafe or unsuitable for the resident.

The following information will help you understand how to 
reduce the risk of food poisoning if you want to prepare food 
for your family member or friend.

Avoid high risk foods
Food such as dry biscuits, cakes without cream filling, 
chocolates and lollies are good examples of low risk foods 
that are suitable to bring to residents. High risk foods are 
outlined below. These foods must be cooked thoroughly, and 
never left at room temperature. Make sure you store all these 
foods in the fridge.

Highest risk foods to avoid
Cold ready-to-eat meats – cooked or uncooked, packaged 
or unpackaged, e.g. roast beef, ham, etc.

Cold cooked chicken – purchased whole, portions, sliced or 
diced

Pate – refrigerated pate, liverwurst or meat spreads

Salads – non-prepared or pre-packaged fruit or vegetable 
salads, e.g. from salad bars, smorgasbords, retail outlets 
etc. Also avoid bean-sprouts and alfalfa

Chilled seafood – raw or smoked ready-to-eat e.g. oysters, 
sashimi, sushi or smoked fish

Prawns – pre-cooked peeled prawns, e.g. in prawn cocktails 
and prawn salads

Cheese – pre-packaged and delicatessen soft, semi soft 
and surface ripened cheeses, e.g. brie, camembert, ricotta, 
feta and blue

Ice cream – soft serve

To avoid food poisoning 
eat hot, eat fresh, keep clean


