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           Food and Environmental Proficiency Testing Unit 

	Laboratory identification no.  (check):
	Please enter your laboratory number

	Dispatch date:
	23 February 2015

	Final date for return of results:
	10 April 2015
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The Organisers - FEPTU

Public Health England
61 Colindale Avenue, 

London, NW9 5EQ, UK.        

Fax:     +44 (0) 20 8200 8264      

Tel:      +44 (0) 20 8327 7119    

e-mail: foodeqa@phe.gov.uk
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	www.gov.uk/government/collections/external-quality-assessment-eqa-and-proficiency-testing-pt-for-food-water-and-environmental-microbiology#public-health-scheme




	Public Health Scheme - Request/Report form for food samples

	Distribution No:
	PH6
	​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​​Sample No:
	PH0032

	Download the sample instruction sheet: www.gov.uk/government/publications/public-health-scheme-sample-instruction-sheets
Download the safety data sheet: www.gov.uk/government/publications/safety-data-sheet-for-lenticules

	If you cannot examine this sample tick this box and return the form to the organisers      (


	Outbreak Details:
	On the 23 February late afternoon, 13 people visited the local emergency department complaining of gastrointestinal illness with on-set 2-3 hours after attending a birthday meal. All 13 had reported chills without a fever, five had nausea and 12 had vomiting. The emergency department contacted the local public health department, who initiated an outbreak investigation. The meal was held at a local Community Centre and was attended by 50 people. The food was made by an external catering company. The duration of the illness was about 11 hours.

Leftover food samples were collected for microbiological examination from the Community Centre and a number of swabs were collected from various areas of the catering company. It was noted at the catering premises the food handlers did not wear gloves. 

	Sample type:
	Chicken and sausage stew containing onions and seasonings. Stew was made the evening of 22 February and left at room temperature overnight. On the 23 February the stew was transferred to a slow cooker for re-heating and fresh herbs were added prior to consumption.

	
	

	Request:
	Examine samples following your routine protocol for the above outbreak – enter the examination carried out and the results obtained below


	Examination for pathogens (up to five can be listed)
	
	Enumeration results (*cfu g-1)
	
	Detection results

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	

	Hygiene Indicator organisms (up to three can be listed)
	
	Enumeration results (*cfu g-1) 
	
	Additional details

enter the method used  (e.g. VRBG/37(C/pour)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


* colony forming units per gram 
	General comments:

	Authorised by:
	Date reported:
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