
‘Baz’ Cereus
AKA: Bacillus cereus
Last Seen: Rice, pasta – ‘vomiting’ strains; meats, milk 
and dairy products, fish, vegetables – ‘diarrhoeal’ strains.

Bounty Hunters’ Advice:
• Strict control of time and temperature in cooking, cooling, 
   chilling and reheating
• Particular care is needed in the storage and reheating of 
   cooked rice
• Keep raw and cooked or ready-to-eat foods separate
• Clean food contact surfaces and equipment 
   thoroughly

Sheriff Spud

Keep raw and cooked or ready-to-eat foods separate

Food safety and healthy eating advice at www.nbbcfood.info 


