
‘Steph’ Aureus
AKA: Staphylococcus aureus
Last Seen: Foods requiring a lot of handling in their 
preparation e.g. cooked meats (especially hams), poultry 
products, bakery goods with cream filling, sandwiches, 
cream and cheese.

Bounty Hunters’ Advice:
• Thorough cooking of food
• Ensure adequate hot holding (63 C) and refrigeration 
   temperatures (below 8 C)
• Reduce the time from handling food to its
   consumption to a minimum
• Good standards of personal hygiene 
   (hands and skin) Sheriff Spud
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Food safety and healthy eating advice at www.nbbcfood.info 
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