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Cooking Tips:  Who's Afraid of Salmonella?

Should you be concerned?

Yes!  Each year in the United States, approximately 40,000 cases of salmonella poisoning (samonellosis) are reported to the Centers for Disease Control and Prevention.  It is believed that as many as 100 times more cases go unreported.

Salmonella, a bacterium that thrives in the intestinal tract, can cause food poisoning, gastrointestinal inflammation, typhoid fever or septicemia (blood poisoning).  It is the most common cause of food poisoning reported in the United States, accounting for almost half of all food-borne illnesses combined.

People get salmonellosis from eating food contaminated with live salmonella bacteria.  Salmonella, which can survive digestion, reproduces in the small intestines and causes illness.
Where does salmonella come from?
From our food supply...
Our food can become contaminated with salmonella when animals used for food production ingest contaminated feed and fertilizer.  Then, because of improper handling or inadequate cooking the bacteria are not destroyed.  Commonly susceptible foods include raw and under cooked eggs and egg products, raw milk and raw milk products, raw meat and poultry.

To safeguard against salmonella poisoning, all foods from animal sources should be thoroughly cooked or pasteurized.  Leftover foods should be refrigerated promptly.  When susceptible foods are left at room temperature for extended periods of time, bacteria can grow.

From the soil...
Because salmonella is found in human and animal feces and often contaminates soil, foods grown on the ground, such as cantaloupes, lettuce and tomatoes may become tainted with salmonella bacteria.  Such foods should be thoroughly washed and rinsed to prevent the spread of salmonella to the edible parts.

From person to person...

Intestinal infections can pass from one person to another via food and water if good personal hygiene is not followed, such as when an infected person whose hands are contaminated with salmonella bacteria handles food.

[image: image2.jpg]



From cross contamination...
Salmonella can be spread during food preparation if hands, cutting boards and utensils are contaminated by infected foods.

Wash hands after contact with raw food of animal origin.  Disinfect cutting boards and utensils between uses with an EPA-registered disinfectant such as a germicidal cleaner, which kills salmonella and other dangerous bacteria. 

From household pets...
Household pets, including cats, dogs, turtles, reptiles and chicks, often have salmonella, which can spread from pets to children.

