










Safe2Eat social media copies 2025
Key Messages 

Origin

X/Bluesky
🌍🥗 Enjoying locally produced ingredients? In the EU, we ensure food safety no matter if your food is local or imported. 
Learn more with #Safe2EatEU: https://www.efsa.europa.eu/en/safe2eat 

Instagram/Facebook
🌍🥗 Love locally sourced foods like a fresh caprese salad? In the EU, your food is safe whether it’s local or imported. Enjoy your meals with confidence, knowing they're #Safe2EatEU.
Want more info? Visit our website. Link in bio! ☝️

LinkedIn
Do you favour locally sourced meals like caprese salad? 🌍🥗 In the EU, we ensure food safety for all choices, local or otherwise. Enjoy your food in the knowledge that it's #Safe2EatEU.
Find out more about our food safety measures: https://www.efsa.europa.eu/en/safe2eat 
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Food allergens

X/Bluesky
Trying to avoid allergens? 🏷️🥜
EU regulations ensure that allergen information is clearly provided on all food packaging and menus.
Learn more with #Safe2EatEU: https://www.efsa.europa.eu/en/safe2eat 


Instagram/Facebook
🗓 🚫🥜 Allergic to nuts, soybeans, or other foods? 
European legislation ensures allergens are clearly marked on food labels, helping you easily identify them and make safe choices. 
Discover more about food allergens in the EU. Link in bio! ☝️ #Safe2EatEU

LinkedIn
Navigating food labels to avoid allergens like nuts, soybeans, or eggs? 🏷️🥜
Science-backed European regulations require that allergen advice is provided on all food packaging and menus.
Our scientists continually update and refine allergen advice to keep you informed. 
Discover more about food allergens and how to make #Safe2EatEU choices👉 https://www.efsa.europa.eu/en/safe2eat/allergens 
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Handling food safety 

Food poisoning
X/Bluesky
🍗🤮 Ever had food poisoning? 
Basic hygiene during food prep is essential to prevent foodborne diseases. EU-wide efforts help control Salmonella in poultry & reduce contamination. 
Learn how to prevent food poisoning with #Safe2EatEU: https://www.efsa.europa.eu/en/safe2eat/food-poisoning  

Instagram/Facebook
🍗🤮 Ever had food poisoning from meat or poultry like chicken? 
To prevent foodborne diseases at home, basic hygiene rules during food preparation are essential. 
EU-wide efforts help control Salmonella in poultry and reduce contamination. European scientists also study pathogens like Salmonella in foods such as leafy greens and vegetables.   
#Safe2EatEU shows you can you help prevent them with proper food handling. Link in bio for more! 

LinkedIn
🍗Have you ever suffered from food poisoning in meat or poultry? 
Basic hygiene rules during food preparation are crucial to prevent foodborne illnesses at home.  
European scientists study the risks posed by pathogens, such as Salmonella, in other foods too like leafy greens and vegetables.  
Cooperation between EU Member States and organisations has led to successful programmes to reduce contamination. 
Learn tips and information about how to prevent food poisoning with #Safe2EatEU 
👉 https://www.efsa.europa.eu/en/safe2eat/food-poisoning
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Proper food handling
X/Bluesky
🏡 What food hygiene practices should we follow at home to keep our families safe? 
 
#Safe2EatEU provides you with a list of basic food hygiene rules: https://www.efsa.europa.eu/en/safe2eat/proper-food-handling  

Instagram/Facebook
🏡 What food hygiene practices should we follow at home to keep our families safe? 
 
🧼 Wash your hands  
🔪 Separate raw and cooked food  
🍳 Cook thoroughly  
❄️ Store food safely. Refrigerate cooked food. 
🌡️ Defrost food properly 
🚰Use clean and safe water 
 
These steps can help you reduce the risk of foodborne diseases while still enjoying seasonal products. Get your kitchen checklist in the link in bio! ☝️  
 #Safe2EatEU 

LinkedIn
What food hygiene practices should we follow at home to keep our families safe? 🏡 
 
Unsafe food can be contaminated with harmful bacteria, viruses, parasites, or chemicals, leading to over 200 diseases, according to the World Health Organization (WHO). 
 
There are many practical things we can do at home to minimize the risk of foodborne illnesses: 
 
🧼 Keep clean: wash your hands 
🔪 Separate raw and cooked food to avoid cross-contamination 
🍳 Cook thoroughly, especially meat, poultry and sea food 
❄️ Keep food at safe temperatures 
🌡️ Defrost food properly: check packaging for food instructions 
🚰Use clean and safe water 
  
Follow these basic food hygiene rules with some simple steps provided by #Safe2EatEU 👉 https://www.efsa.europa.eu/en/safe2eat/proper-food-handling
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