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ISSUE 2 BABERGH’S FOOD SAFETY AND HYGIENE NEWSLETTER

Firth’s Focus

Which type of bacteria do you
think causes the most cases of
food poisoning each year in the
UK? Salmonella? It used to be
but not any more. E.coli O157?

No, it causes serious illness but
nowhere near as many cases as
the number one bug. Give up? It’s
Campylobacter.

If you have never even heard of
this bacterium, you’re not alone.
Thanks to Edwina Currie everyone
knows about Salmonella, and the
Lanarkshire outbreak in 1996
which resulted in 21 deaths
certainly brought E. coli into the
limelight. So if Campylobacter is so

Welcome to the second issue
of FoodWise – Babergh
District Council’s newsletter
for local food businesses.

To start, I would like to thank
everyone who took the trouble to

give us feedback on the first issue.
It was very helpful to us and
suggests that the information we
have provided is of real use to you.

Secondly, in this issue, we focus
upon the little known but wide-
spread problem of Campylobacter
infection. We detail how this
bacterium can be spread and give
hints as to how you can ensure
that it doesn’t cause a problem in
your food business.

We also show how Babergh and
food businesses can work more

efficiently together when an out-
break of food poisoning occurs.
Whilst an outbreak is obviously
stressful for all concerned, there
many things you can do to help
the investigation and minimise
the impact on your business.

Finally, we provide a quick test
for you to see if your basic food
hygiene knowledge is still up to
scratch or whether it might be
time to book onto a refresher
course!

Malcolm Firth

Malcolm Firth
Head of
Environmental
Services

Campylobacter
common, why isn’t it better known?
Probably the most important
reason why Campylobacter is
less well known than other types
of food-poisoning organisms is
the fact that it rarely causes
outbreaks, and therefore does not
tend to grab the headlines.
However if the Food Standards
Agency are to meet their target of
reducing the number of food
poisoning cases by 20% by 2006,
we must tackle Campylobacter.

Food-borne disease in England and Wales

OrganismCases in 2001Cases in 2002
Campylobacter56,42046,484
Salmonella16,17414,607
Food-borne viruses  1,604  3,640
E coli O157     693     573

4FoodWiseIssue 2Summer 2003 ● ●

Printed by Keith Avis and published by
Babergh District Council

Talking point: should Talking point: should Talking point: should Talking point: should Talking point: should
information on food information on food information on food information on food information on food

enforcement be enforcement be enforcement be enforcement be enforcement be
available to the public? available to the public? available to the public? available to the public? available to the public?

You’ve just had a really good
inspection. The EHO is pleased

with standards of hygiene on
your premises. Should Babergh

be able to make that
information available to the

public – perhaps by publishing
a ‘league table’ of food

businesses in the district on it’s
website? It would be a really

good selling point for your
business. Another premises

may be subject to a number of
Improvement Notices as

satisfactory standards are not
being maintained. Do the public
have a right to know how well

the food businesses in the
district comply with food

hygiene legislation? Or should
such matters always remain
private between the business
and the inspector? How would

you feel if problems found
during an inspection of your

business could be made
public? At present we have to

maintain such matters
confidential, and there is no

sign that this will change in the
near future. But is that how it

should be?

Email your views and
opinions to

foodwise@babergh.gov.uk

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

AnswersAnswersAnswersAnswersAnswers
1. Diarrhoea
2. One and a half hours
3. 8oC
4. A rat infestation
5. No, it is an offence to use or keep for use food that has passed
its Use By date
6. 63oC
7. Spores are a resistant phase of bacteria that protects the
bacteria from adverse conditions such as heat or chemicals.
Because spores can survive cooking, food must always be either
eaten straight away, kept hot (see Q6) or cooled rapidly (see Q2),
otherwise they may turn back into bacteria which can cause food
poisoning.
8. A sanitising chemical (eg Dettox) or hot water (over 80oC)
9. 48hrs after you have been free of symptoms (without taking
any medication)
10. –18oC

ENVIRONMENTAL
SERVICES

3FoodWise Issue 2 Summer 2003● ●

the illness was spread person
to person rather than via the
food. In any case, the EHO is
going to want to know what
types of food you serve or sell.

● Records of staff training. Which
staff were in on the day(s) in
question? Have they received
training in food hygiene and if
so can you prove it? Written

records of on-the-job training
as well as certificates are
valuable to demonstrate that
staff are competent to handle
food safely.

● Lists of suppliers / invoices.
From where do you buy the
foodstuffs that you sell or use
as ingredients? It could be the
case that something you
bought in was already contam-
inated. But if you can show that
you bought the food in good
faith from a reputable supplier,
you will not be to blame.

● Recipes / cooking instructions.
Do staff follow any written
instructions for food preparation?
Particularly for larger premises,
where any one of a number of
different staff may have
prepared a particular foodstuff,
it is useful to be able to
demonstrate that they all
adhere to safe methods of
preparation.

● Temperature records 1. Can
you show that chilled foods

It’s your worst nightmare. You
receive a phone call from the
EHO ‘Hello, is that Mrs Smith at
the Red Lion? It’s Environmental
Services at Babergh District
Council. I’m calling as we’ve had
a number of cases of suspected
food poisoning reported to us
over the last day or so, and there
appears to be a link to your
premises. Can I come over and
see you in about an hour to
discuss it please? Good, see you
in an hour then. Bye’.

What do you do whilst you’re
waiting for the EHO to arrive?
Panic and pace around the
premises? Probably, and that’s
understandable under the circum-
stances. But is there anything
more productive you could be
doing? What might you be able to
show the EHO to help them with
the investigation and ideally
demonstrate that the food
prepared on your premises is not
to blame? The following is a
checklist of items that the EHO is
probably going to want to see,
and which if you have available
could well help you to demon-
strate that the food that you have
sold was safe:

● Booking records / guest lists –
particularly useful if the
outbreak is thought to be linked
to a particular function. But
even a booking diary may be
useful to check who ate at the
premises during the period in
question.

● Menus / product ranges – again
very useful for functions. Does
there appear to be a common
foodstuff between those that
are ill? If not, it could be that

 Is your business ready?
Outbreak!

were delivered and stored at
safe temperatures? Records of
deliveries of high risk foods and
daily refrigerator and freezer
logs can show that whilst the
food was on your premises it
was safe. Then if the food
poisoning seems to be due to
temperature abuse, this must
have occurred either before
you received the food, or after it
had left your control.

● Temperature records 2. Do you
check the temperatures of any
foods after cooking or reheating,
or whilst they are being held
hot? If so, do you ever record
the temperatures found? Don’t
try to probe and record every-
thing – it’s not practical and not
necessary, but  recording a
sample of temperatures each
week can help to show that
your cooking/reheating/hot
holding is adequate.

● Other records which you might
have that could be relevant
include pest control, cleaning
schedules and maintenance
records.

In short you are trying to build up
a picture of how you ensure that
you business sells safe food. This
is known in food safety law as the
defence of due diligence. If you
can demonstrate that you did
everything that could reasonably
be expected of you to ensure that
the food would be safe to eat,
then even if something has gone
wrong, you are unlikely to face
legal action. I hope that you never
have to face such a scenario as
that described above, but if you
do, you’ll be very glad that you’ve
got your documentation available
ready to show to the EHO.
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Campylobacter -
The Facts:
● Carried by many animals and

birds, and in stream and river
water contaminated by sewage.

severe stomach pains
● It is thought that as few as 100

bacteria may cause illness
(compare Salmonella, where
you usually need at least
100,000).

● Can be found in soil which has
been contaminated with bird or
animal faeces, so putting your
hand to your mouth whilst
gardening for example can
result in infection.

Campylobacter -
how to prevent it
So what can we do to prevent
cases of Campylobacteriosis?
Fortunately, like Salmonella and
E. coli O157, it is easy killed  by
heat, therefore thorough cooking
of foods, particularly meat and
poultry, is an important control
measure. But because only a
small number of Campylobacter
bacteria are required to cause
illness, prevention of cross-
contamination is also of paramount
importance. So remember to:

1.1.1.1.1. What is the mostWhat is the mostWhat is the mostWhat is the mostWhat is the most
common symptom ofcommon symptom ofcommon symptom ofcommon symptom ofcommon symptom of
food poisoning?food poisoning?food poisoning?food poisoning?food poisoning?

2.2.2.2.2. According to goodAccording to goodAccording to goodAccording to goodAccording to good
practice, what is thepractice, what is thepractice, what is thepractice, what is thepractice, what is the
maximum length of timemaximum length of timemaximum length of timemaximum length of timemaximum length of time
that food should be left tothat food should be left tothat food should be left tothat food should be left tothat food should be left to
cool before placing it incool before placing it incool before placing it incool before placing it incool before placing it in
the refrigerator orthe refrigerator orthe refrigerator orthe refrigerator orthe refrigerator or
freezer?freezer?freezer?freezer?freezer?

3.3.3.3.3. If a refrigerator containsIf a refrigerator containsIf a refrigerator containsIf a refrigerator containsIf a refrigerator contains
high-risk food, what ishigh-risk food, what ishigh-risk food, what ishigh-risk food, what ishigh-risk food, what is
the maximum tempera-the maximum tempera-the maximum tempera-the maximum tempera-the maximum tempera-
ture it should run atture it should run atture it should run atture it should run atture it should run at
according to the law?according to the law?according to the law?according to the law?according to the law?

● Use separate work surfaces,
utensils etc for raw and ready-
to-eat foods

● Wash hands thoroughly
between handling raw and
ready-to-eat foods

● Use a food-grade sanitiser
(anti-bacterial) chemical
regularly on food-contact and
hand-contact surfaces. If you

use a chemical which must be
diluted, ensure that it is being
used at the right concentration.

● Avoid putting your hand to your
mouth when handling raw meat
and poultry – it is surprisingly
easy to infect yourself with
Campylobacter!

4.4.4.4.4. You notice some greasyYou notice some greasyYou notice some greasyYou notice some greasyYou notice some greasy
smears on the skirtingsmears on the skirtingsmears on the skirtingsmears on the skirtingsmears on the skirting
boards. What might thisboards. What might thisboards. What might thisboards. What might thisboards. What might this
indicate?indicate?indicate?indicate?indicate?

5.5.5.5.5. A pot of cream in theA pot of cream in theA pot of cream in theA pot of cream in theA pot of cream in the
‘fridge has yesterdays‘fridge has yesterdays‘fridge has yesterdays‘fridge has yesterdays‘fridge has yesterdays
date on it. Can you stilldate on it. Can you stilldate on it. Can you stilldate on it. Can you stilldate on it. Can you still
use it?use it?use it?use it?use it?

6.6.6.6.6. What is the minimumWhat is the minimumWhat is the minimumWhat is the minimumWhat is the minimum
temperature for hottemperature for hottemperature for hottemperature for hottemperature for hot
holding of food?holding of food?holding of food?holding of food?holding of food?

7.7.7.7.7. When subjected to highWhen subjected to highWhen subjected to highWhen subjected to highWhen subjected to high
temperatures, sometemperatures, sometemperatures, sometemperatures, sometemperatures, some
bacteria form spores. Whatbacteria form spores. Whatbacteria form spores. Whatbacteria form spores. Whatbacteria form spores. What

Would you still pass your Basic Food Hygiene certificate?Would you still pass your Basic Food Hygiene certificate?Would you still pass your Basic Food Hygiene certificate?Would you still pass your Basic Food Hygiene certificate?Would you still pass your Basic Food Hygiene certificate?
So, you got your certificate several years ago and it has pride of place over the counter to
impress your customers. But if you sat the exam today, would you still pass?! Try the quiz

below then look at the bottom of the back page to see how you got on…

are spores, and how do theyare spores, and how do theyare spores, and how do theyare spores, and how do theyare spores, and how do they
affect the safety of cookedaffect the safety of cookedaffect the safety of cookedaffect the safety of cookedaffect the safety of cooked
foods?foods?foods?foods?foods?

88888..... After you have cleaned aAfter you have cleaned aAfter you have cleaned aAfter you have cleaned aAfter you have cleaned a
surface, what could yousurface, what could yousurface, what could yousurface, what could yousurface, what could you
use to ‘reduce bacteria to ause to ‘reduce bacteria to ause to ‘reduce bacteria to ause to ‘reduce bacteria to ause to ‘reduce bacteria to a
safe level’safe level’safe level’safe level’safe level’?????

9.9.9.9.9. If you have had a stomachIf you have had a stomachIf you have had a stomachIf you have had a stomachIf you have had a stomach
upset, how long should youupset, how long should youupset, how long should youupset, how long should youupset, how long should you
remain off work?remain off work?remain off work?remain off work?remain off work?

10.10.10.10.10. According to good practice,According to good practice,According to good practice,According to good practice,According to good practice,
at or below whatat or below whatat or below whatat or below whatat or below what
temperature should youtemperature should youtemperature should youtemperature should youtemperature should you
operate your freezers?operate your freezers?operate your freezers?operate your freezers?operate your freezers?

Cases have been reported from
drinking doorstep delivery milk
which has been pecked by
birds!

● Found in unpasteurised milk,
poultry, red meat, shellfish.

● A Food Standards Agency
survey in 2001 found 50% of
chickens on retail sale in the UK
to be contaminated with
Campylobacter.

● Illness begins 2-11 days after
eating contaminated food.

● Causes diarrhoea and often


