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WRONGFUL DEATH LAWSUIT FILED
AGAINST SHELBYVILLE, KY EATERY

ILLNESS LINKED TO TOXIN IN HAM
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Baked ham is often linked to Staphylococcus
aureus outbreaks, usually due to post-baking
contamination.

Outbreaks often occur after food has been
prepared in bulk and stored for more than 4
hours at ambient temperatures.

To avoid Staphylococcus aureus toxin
keep hot food above 140°F and cold food
below 40°F.

For more information contact Ben Chapman benjamin_chapman@ncsu.edu or Doug Powell dpowell@ksu.edu




