
Newsletter
August 2019
Issue 36, Vol. 1

SAVE THE DATE
Salmonella and Food



2 American Home Health Newsletter | August 2019

You may know that Salmonella can contaminate poultry and eggs, but it also sneaks 
its way into many other foods. Learn what you can do to make your food safer to eat.

Continues on page 3

Salmonella is a bacteria that commonly causes 
foodborne illness, sometimes called “food poi-
soning.” CDC estimates Salmonella causes 1 
million foodborne illnesses every year in the 
United States. During the past few years, out-
breaks of Salmonella illness have been linked 
to contaminated cucumbers, pre-cut melon, 
chicken, eggs, pistachios, raw tuna, sprouts, 
and many other foods.

Five Facts That May  
Surprise You
Don’t let Salmonella make you or your loved 
ones sick. Learn these five facts – and tips for 
lowering your chance of getting a Salmonella 
infection.

1. You can get a Salmonella infection 
from a variety of foods. Salmonella can 
be found in many foods including beef, 
chicken, eggs, fruits, pork, sprouts, veg-
etables, and even processed foods, such as 
nut butters, frozen pot pies, chicken nug-
gets, and stuffed chicken entrees. When 
you eat a food that is contaminated with 
Salmonella, it can make you sick. Con-
taminated foods usually look and smell 
normal, which is why it is important to 
know how to prevent Salmonella infec-
tion.

2. Salmonella illness is more common in 
the summer. Warmer weather and unre-
frigerated foods create ideal conditions for 
Salmonella to grow. Be sure to refriger-
ate or freeze perishables (foods likely to 
spoil or go bad quickly), prepared foods, 
and leftovers within 2 hours. Chill them 
within 1 hour if the temperature is 90°F 
or hotter.

3. Salmonella illness can be serious and 
is more dangerous for certain people. 
Symptoms of infection usually appear 
6–48 hours after eating a contaminated 
food, but can take much longer. These 
symptoms include diarrhea, fever, and 
stomach cramps. In most cases, illness 
lasts 4–7 days and people recover with-
out antibiotic treatment. Some people 
may have severe diarrhea and need to be 
hospitalized. Anyone can get a Salmonella 
infection, but some groups are more likely 
to develop a serious illness: older adults, 
children younger than 5, and people with 
immune systems weakened from medical 
conditions, such as diabetes, liver or kid-
ney disease, and cancer or their treatment.

4. Salmonella causes far more illnesses 
than you might suspect. For every one 
case of Salmonella illness confirmed by 
laboratory tests, there are about 30 more 

cases of Salmonella illnesses that are not 
Most people who get food poisoning usu-
ally do not go to the doctor or submit a 
sample to a laboratory, so we never learn 
what germ made them sick.

5. To avoid Salmonella, you should not 
eat raw eggs or eggs that have runny 
whites or yolks. Salmonella can contami-
nate eggs, even perfectly normal-looking 
ones. But these eggs can make you sick, 
especially if they are raw or lightly cooked. 
Eggs are safe when you cook and handle 
them properly.

Check Your Steps
Remember to follow the Clean, Separate, 
Cook, and Chill guidelines to help keep you 
and your family safe from food poisoning. 
Be especially careful to follow the guide-
lines when preparing food for young chil-
dren, pregnant women, people with weak-
ened immune systems, and older adults. 

Clean
• Wash hands with warm, soapy water 

for 20 seconds before and after han-
dling uncooked eggs, or raw meat, 
poultry, and seafood and their juices.

• Wash utensils, cutting boards, dishes, 
and countertops with hot, soapy water 
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after preparing each food item and be-
fore you go on to prepare the next item.

• Don’t wash raw poultry, meat, and eggs 
before cooking. Germs can spread to 
other foods, utensils, and surfaces.

• Sanitize food contact surfaces with a 
freshly made solution of one table-
spoon of unscented, liquid chlorine 
bleach in one gallon of water.

Separate
• Keep raw meat, poultry, seafood, and 

eggs separate from other foods in your 
grocery cart and in your refrigerator. 
Keep eggs in the original carton and 
store them in the main part of the re-
frigerator, not in the door.

• Keep raw meat, poultry, and seafood 
separate from ready-to-eat foods, such 
as salads and deli meat.

• Use separate cutting boards and plates 
for produce and for raw meat, poultry, 
seafood, and eggs.

• Never place cooked food on a plate 
that previously held raw meat, poultry, 
seafood, or eggs.

Cook
• Use a food thermometer to ensure that 

foods are cooked to a safe internal tem-
perature:

 R 145°F for beef, veal, lamb, and fish 
(let the meat rest for 3 minutes before 
carving or eating)

 R 145°F for pork and ham (let the meat 
rest for 3 minutes before carving or 
eating)

 R 160°F for ground beef, ground pork, 

ground veal, and ground lamb
 R 160°F for egg dishes
 R 165°F for poultry (chicken, turkey, 

duck), including ground chicken and 
ground turkey

 R 165°F for casseroles
 R Microwave food to 165°F or above.

Chill
• Keep your refrigerator at 40°F or colder.
• Refrigerate or freeze perishables, pre-

pared foods, and leftovers within 2 
hours (or 1 hour if the temperature is 
90°F or hotter).

More Information
For more information about Salmonella, food-
borne illness, and food safety, call 1-800-CDC-
INFO, submit a question, or visit these web-
sites:

• CDC Feature: Salmonella and Eggs
• CDC Factsheet: Salmonella pdf 

icon[1.38 MB]
• CDC Vital Signs: Making Food Safer 

to Eat
• Food Safety Information for Consum-

ers
• Food Storage and Cooking Chartsex-

ternal icon

Source: 
https://www.cdc.gov/features/salmonella-food/index.html

Salmonella and Food



4 American Home Health Newsletter | August 2019

SAVE THE DATE

AURORA, IL 

SEP 201923-27

SKILLS FAIR


