
• Wash your hands after cleaning up 
and after cleaning the toilet. 
 

• If you have two toilets it is a good idea 
to designate one for only the patient to 
use and clean it every time they use it. 
Flushable toilet cleaning wipes are ideal. 
Start with the washbasin taps; clean the 
basin, then the toilet handle, and then 
the toilet. Dispose of the wipe after use. 
 

• Regularly clean the house, especially 
anything that people touch frequently 
such as the TV remote control, light 
switches, door handles etc. Be sensible - 
use a disposable anti-bacterial wipe if 
you can, and never get electrics wet. 
 

• If young children are unwell wash their 
soft toys (check labels first), or wipe with 
a disposable wipe. This is particularly 
important when children are teething. 
 

• Wash soiled clothing or bedding in the 
washing machine on the hottest setting 
suitable for the fabric, if possible 60°C or 
higher. 
 

• Never share towels, flannels or a bath 
with someone who is unwell. 
 

• Wash towels, flannels, clothing and 
bedding regularly. 
 

• Don’t let people with food poisoning 
prepare food for anyone else. 
 

• Wash all plates and cutlery in very hot 
water (wear rubber gloves) or on the 
hottest dishwasher setting. 
 
 

 
 
 
 
 

What to do when you feel better 
 

Food Handlers 
If you prepare or handle food for other 
people as part of your work or 
voluntary activities you must tell your 
manager as soon as you become ill. 
You must never return to work whilst 
you still have food poisoning 
symptoms as you may pass the illness 
on to someone else, but you may 
return once you have been symptom 
free for 48 hours. However, some 
doctors or employers may require that 
a number of negative stool (poo) 
samples be obtained, in addition to the 
above 48 hour rule, before you return 
to work.  
 

Non food handlers 
Return to work as and when you feel 
better. 
 

If You Require Further Information 
Please Contact: 
Environmental Health, 
South Somerset District Council, 
The Council Offices, Brympton Way, 
Yeovil, Somerset, BA20 2HT 
Tel: 01935 462462 
E-mail: 
food.safety@southsomerset.gov.uk
 

If you would like this document 
translated into another 
language or Braille, large print, 
or CD please telephone or  
e-mail us. 
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Why have you been contacted by the 
Environmental Health Department?   
 

Certain infections are ‘notifiable’ and 
this notification system is very important 
for the control of serious infections such 
as food poisoning. Individual case 
reports are shared only with health care 
professionals caring for the patient or 
those investigating the source of an 
infection or managing an outbreak, 
such as local environmental health 
officers. 
 

The notification that the Environmental 
Health Department receives provides 
no information on what the specific 
cause of the infection is or might be, 
and this is why you have been 
contacted. 
 

Salmonella 
 

Salmonella is a commonly reported 
bacterial cause of infectious intestinal 
disease in England and Wales. 
Typical symptoms include: 
• Watery diarrhoea (possibly bloody) 
 

• Severe abdominal pain 
 

• Fever 
 

• Nausea 
 

• Vomiting 
 

• Headache 
 
 
 
 
 
 
. 
 
 
 

Where does it come from?   
 

Salmonella is commonly found in the 
gastro-intestinal tract of birds 
(particularly poultry) and reptiles. It can 
also be found in animals such as cattle 
and domestic pets. The infection can 
be picked up by eating raw or 
undercooked meat, especially poultry, 
unpasteurised milk and dairy products. 
It can also be found in raw eggs. 
Person to person spread is possible if 
hygiene is poor, so it can be passed 
on within families. 
 

Incubation period 
 

It can take from 12 to 72 hours 
between consuming the infected food, 
to when the first symptoms start. 
 

How long does it last? 
 

The illness usually lasts approximately 
5 to 7 days, although you may recover 
in a longer or shorter period of time. It 
is also possible for some individuals to 
carry the bacteria in their system even 
when their symptoms have gone. 
 

How to prevent a Salmonella 
infection in the future 
 

• Cook poultry, ground beef, and eggs 
thoroughly before eating. Do not eat or 
drink foods containing raw eggs, or 
raw unpasteurised milk. 
 

• Prevent cross contamination in the 
kitchen by using separate chopping 
boards for raw meat and other foods.  
 

• Thoroughly disinfect all chopping 
boards, worktops and utensils after 
preparing raw meat with a product that 
is suitable for use on food preparation 
surfaces. 
 

• Avoid using unpasteurised milk and 
dairy products. 
 

• Make sure that persons with 
diarrhoea, especially children wash 
their hands carefully and frequently to 
reduce the risk of spreading the 
infection. 
 

• Avoid direct or even indirect contact 
between reptiles (turtles, iguanas, other 
lizards, snakes) and infants or 
immunocompromised persons. 
 

• Wash hands with soap after handling 
reptiles or birds, or after contact with  
pet faeces (poo). 
 

• Wash hands, kitchen work surfaces, 
and utensils with soap and water 
immediately after they have been in 
contact with raw meat or poultry. 
 

• Be particularly careful with foods 
prepared for infants, the elderly, and 
the immunocompromised. 
 

• If you are served undercooked meat, 
poultry or eggs in a restaurant, don’t 
hesitate to send it back to the kitchen 
for further cooking. 
 

Preventing the spread of infection 
 

Because of the nature of the above, any 
infection that causes these symptoms 
can pass from person to person, and 
may also cause a person to become ill 
more than once. It is therefore very 
important that steps are taken to prevent 
the spread of the infection. The following 
steps should therefore be taken: 
 

• Clear up any accidents very carefully – 
use rubber or disposable gloves and 
throw away or wash any soiled cloths 
after use. 
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