
 

 
 

 

SALMONELLA 
 

 
What is Salmonella? 
 
The bacterium (germ) called Salmonella is a very common cause of illness both in Britain and 
abroad.  The common symptoms are diarrhoea, stomach pain, nausea, fever and sometimes 
vomiting. 
 
How could I have caught it? 
 
Salmonella is commonly found in foods such as raw meat and poultry and unpasteurised dairy 
products. 
 
Eggs may also be contaminated and cause illness if eaten raw or inadequately cooked, or if 
they are used in foods which are lightly cooked. 
 
Salmonella may also be spread in the kitchen from contaminated raw meat.  This is called 
cross contamination, which can be caused by: 
 

• Storing raw meat above cooked / ready to eat food in the fridge e.g. meat juices dripping 
onto cooked food. 

 

• Using the same knife or cutting board for raw and cooked food without washing them in 
between use. 

 

• Not washing hands thoroughly after handling raw meat. 
 
If an infected person preparing food for others doesn’t wash their hands properly after visiting 
the toilet the infection can sometimes be passed onto other people. 
 
When did I catch Salmonella? 
 
You were probably infected with Salmonella 12 to 72 hours before your symptoms began.  Very 
occasionally incubation periods can be longer than this. 
 
How long will I be ill for? 
 
Most people with Salmonella infections are unwell for between 7 and 14 days and then make a 
full recovery.  It is important to be aware that even after feeling better, the Salmonella bacteria 
may still be present in you faeces (motions) for a further period of weeks or even months, so 
continued good personal hygiene is still important. 
 
Whilst you have diarrhoea it is important to drink plenty of fluids to prevent dehydration. 
 



 
Is there anything I should do whilst I am ill? 
 

• Wash hands with soap in warm running water and dry thoroughly, especially before 
preparing food and after using the toilet.  If possible avoid preparing food for other people. 

 

• Do not share towels or flannels. 
 

• Clean toilet seats, flush handles, door handles and taps frequently with hot soapy water and 
then a disinfectant solution. 

 

• Soiled clothes and bedding should be washed on their own in the washing machine on the 
hottest cycle. 

 

Will I need to stay off work or keep my child away from school? 
 

If your work involves handling food or drink or you work in health care (e.g. nurse, health care 
assistant, nursery staff) you should not return to work until 48 hours after your diarrhoea has 
stopped.  Children under 5 should stay away from school until 48 hours after the diarrhoea has 
stopped. 
 

In all other cases people with Salmonella should stay away from work until they are symptom 
free. 
 

If your work involves handling food, nursing or working with the young, sick or elderly, you must 
tell your employer. 
 

How can I avoid catching Salmonella again? 
 

• All meat, meat products and eggs should be thoroughly cooked before eating.  Cook meat 
thoroughly until the juices run clear.  If you have a meat thermometer this should read 75

o
C 

when it is placed in the middle of the thickest part. 
 

• Do not allow drips from thawing chickens and other raw meat to get onto other foods.  Store 
raw meat at the bottom of the fridge.  Ensure work surfaces and equipment are washed and 
disinfected before use. 

 

• Do not handle raw meats and then touch foods which will receive no further cooking without 
washing your hands in between. 

 

• Hands should always be thoroughly washed after touching meat.  This is especially 
important if you are also caring for a baby.  (Generally adults need to be infected with quite 
a large number of bacteria to make them ill, babies only need a few). 

 

Should you require further advice or information, please do not hesitate to contact the 
Environmental Health Division, Commercial Section. 
 

North East Derbyshire District Council, 
Council House, 
Saltergate, 
Chesterfield, 
Derbyshire, 
S40 1LF 
 
Tel:  01246 231111 
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