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Firth’s Focus
When we travel abroad one of

the pieces of advice we’re often

given to try and avoid stomach

upsets is ‘don’t have ice in your

drinks’. But it’s safe in the UK

isn’t it? Well, not necessarily. A

study of the microbiological

quality of ice cubes served in

bars and restaurants, including

premises the in Babergh district,

revealed that almost half did not

meet the required standards

recommended for human

consumption due to poor

hygiene when they are handled.

Dr Suzanne Surman of the

Health Protection Agency’s

Specialist and Reference

Microbiology Division said “ice-

cubes have been found to cause

outbreaks of gastrointestinal

disease in the past and to

prevent this from happening

again it is important that they

meet the required standards. In

this study we took samples from

both ice buckets and ice

machines in various outlets and

found that 44% of samples

contained coliforms, 5%

contained E.coli, and 10% of

samples contained enterococci”.

Of 18 samples taken from

premises in Babergh in August

2003, 12 were unsatisfactory

due to the presence of coliform

bacteria. These types of bacteria

are normally associated with

human intestines. They can

contaminate ice if your staff do

not wash their hands after going

to the toilet and then go on to

touch ice machines, ice buckets

or handling utensils. This  type of

contamination has the potential to

cause illness in customers who

are served drinks containing

contaminated ice.

So what can you do to ensure

your ice is safe? The

Environmental Health

Departments in Suffolk have

produced a leaflet ‘Safe Ice for

Drinks’, which gives detailed

advice on safe preparation and

handling of ice. Some of the main

issues to be aware of are:

● Ice machines should be

located in a food room, away

from potential sources of

contamination such as

cleaning chemicals. They

should be connected directly to

a mains supply, and serviced

and cleaned according to the

manufacturers instructions.

Ice - Make Sure Your Drinks are Safe!

please turn to page 2

Welcome to the third issue of

FoodWise – the newsletter aimed

at keeping food businesses up-to-

date with health and hygiene

issues.

The public’s awareness of some

food safety issues has probably

never been higher. Recent local

court cases, including the one

involving a Salmonella outbreak

at a Chinese restaurant in

Wickham Market (page 4), bring

the issue of food hygiene firmly

into the wider public domain.

Salmonella contamination of eggs

is a well known food safety issue.

But did you know that ice can

become contaminated with

harmful bacteria? That is why in

this issue we have included a

major article on how you can

ensure that any ice you use is

safe (pages 1 & 2) – particularly

topical with spring and summer

not that far away!

please turn to back page
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 Food Registration

STOP PRESS:
Salmonella case
goes to crown
court

The East Anglian Daily Times

have reported that the proprietor

of a Chinese restaurant has been

sentenced at the crown court and

could face a period in jail as

Ipswich magistrates felt that they

had insufficient powers to deal

with it themselves.

A total of 28 people were

confirmed as suffering from

Salmonella food poisoning in July

and August 2002 after eating at

the New Peach Bower restaurant

in Wickham Market.  A two-year

old girl and a 26-year old man

needed hospital treatment, the

court heard.

The source of the infection was

found to be egg-fried rice, which

had been lightly cooked at 3-4pm

and then left out at room

temperature until 8 or 9pm,

resulting in survival and growth of

Salmonella bacteria to levels able

to cause illness.

The proprietor of the restaurant

pleaded guilty to selling food unfit

for human consumption, failing to

keep his premises clean, and

failing to undertake an adequate

and appropriate hazard analysis

of the food operation.

The court heard that since the

outbreak the restaurant’s

business has decreased by 50%

and the number of staff has been

reduced from six to four.

Have you recently taken over the

running of a food business? If

you are the new proprietor of a

food business you need to

register with us – it’s a legal

requirement. All you have to do is

fill out a Food Premises

Registration form (you can
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The article has been prompted

by a number of samples taken

by Babergh’s Environmental

Health Team which found that

two-thirds of them contained

coliform bacteria – usually found

in human intestines! Not

pleasant and potentially very

damaging both to your

customers and to the reputation

of your business.

As ever, we hope you find this

issue of FoodWise of use.
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FOUNDATION

CERTIFICATE IN FOOD

HYGIENE

Presented by Babergh District Council in

conjunction with the Chartered Institute

of Environmental Health

This qualification, which is appropriate for all who

handle open high risk foods through the course of

their work activities, is recognised as satisfying

the legal requirement for training as set out in the

Food Safety (General Food Hygiene) Regulations

1995

The course fee of £50 per person includes a copy

of the course text ‘Food Safety – First Principles’

Courses are run in Hadleigh and Sudbury

regularly through the year, and in-house courses

can be arranged on request.

For further details or to request a booking form,

call Julie Wallis on 01473 825705

download this from our website,

or email

foodwise@babergh.gov.uk) and

send it or email it to us. It doesn’t

cost anything, but it keeps our

database up to date, and keeps

you on the right side of the law!
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