Scenario 1
This scenario relates to an actual recent outbreak of food poisoning. 

A party of thirteen people ate at a Chinese style buffet restaurant, and within 24 hours seven of them were suffering symptoms of food borne illness. Five of the seven submitted samples for microbiological examination and all five tested positive for an unusual strain of Salmonella Enteritidis.

Three other separate cases were established for the exact same pathogen who had eaten in the restaurant the next day from the party above.

During investigations at the restaurant, observations indicated generally good standards of hygiene and safety, with controls being demonstrated at many of the critical stages. Information gathered included set procedures relating to the handling, preparation, storage and display of chicken breast. The following flow of activities was established: -
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Very briefly:

Had the business taken all measures to prevent such outbreak?

Could this procedure have contributed to the outbreak of Salmonella?

If so, identify two activities in the process that you think may be of concern. Why do they concern you?
What advice would you give to the business operator regarding these two activities to offer better control in future and how would you address any training need?

Raw chicken breasts taken from chill and trimmed on red chopping board in raw meat area





Chicken breasts transferred to cooking pot of boiling water and batch cooked





Chef checks sample of chicken breast for core colour change to ensure thorough cooking





Batch of cooked chicken breast transferred to red chopping board and cooled to room temp in a safe time period





Half the batch is chopped, transferred to sanitised containers for storage in the cooked food chill (probed at 4ºC)





Half the batch is sliced and transferred to the cold self serving customer buffet (probed at 14ºC) in sanitised container 





Chopped cooked chicken is added to different sauces for dishes on order, and reheated in woks to very high temperatures (probed at 85ºC)





Each batch of cold sliced chicken breast is displayed on buffet for a maximum of two days, and is stored overnight in the cooked food chill (probed at 4ºC)








