TIPS FOR PILGRIMS ON THE CAMINO DE SANTIAGO.
PREPARING FOOD SAFELY

Wash your hands befor
eating and also after

using the toilet

Wash vege
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thoroughly
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Wash and disinfec
drinking container

(water flasks,
water bottles)
regularly, using
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Do not leave food
or drink in the sun

Check the label to see
storage indications and
! expiry date of
| [ packaged foods

Wrap sandwiches ¢ i
aluminium foij] or cli:;rglcrtr:’:::‘d
eat w-ithin twenty-foyr hours
Avoid eating undercooked .
Omelettes,

8 T

\""’-

Avoid preparing foods which
require refrigeration, especially

if they contain egg. (Russian salad,
mayonnaise, sauces, smoked fish,

cream and desserts)
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