
4 4 EUROSURVEILLANCE  Vol .  12 ·  Issues 1–3 ·  Jan–Mar  2007 ·  www.eurosurveillance.org

O u t b reak  re p o r t

N Calvert (nigel.calvert@clhpu.nhs.uk)1, L Murphy1, A Smith2, D Copeland2, M Knowles3

1. Cumbria and Lancashire Health Protection Unit, Health Protection Agency, Carlisle, UK 
2. Allerdale Borough Council, Cumbria, UK 
3. North Cumbria Acute Hospitals NHS Trust, Cumberland Infirmary, Carlisle, UK

Salmonella

Salmonella

Salmonella

S



  EUROSURVEILLANCE  Vol .  12 ·  Issues 1–3 ·  Jan–Mar  2007 ·  www.eurosurveillance.org 4 5

S
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Odds ratios (with 95% confidence levels) for items on the 
menu

Food item Odds ratio 95% confidence 
limits

Significant 
(95% confidence 

limits)

Starters

Homemade vegetable 
soup

1.15 0.23 – 5.65 No

Smooth paté with 
Cumberland sauce and 

Melba toast

1.67 0.37 – 7.48 No

Chilled melon cocktail 
topped with Fresh 

fruit

0.38 0.07 – 2.10 No

Egg mayonnaise with 
crisp salad

1.09 0.26 – 4.55 No

Main courses

Roast topside of 
beef with Yorkshire 

pudding

0.83 0.22 – 3.03 No

Roast pork 1.28 0.18 – 8.66 No

Roast breast of 
chicken with stuffing

0.92 0.07 – 11.16 No

Poached salmon in 
creamy seafood sauce

1.5 0.28 – 7.80 No

Homemade vegetable 
bake

0.92 0.07 – 11.16 No

Desserts

Chocolate roulade

0.92 0.07 – 11.16 No

Sherry trifle An odds ratio cannot be calculated as no cases 
had eaten this item  

Strawberry Pavlova 0.92 0.07 – 11.16 No

Orange cheesecake An odds ratio cannot be calculated as no cases 
had eaten this item  

Lemon cheesecake 0.42 0.04 – 4.122 No

Tiramisu 00 Fisher exact p = 
0.0000000009

Yes

Apple crumble An odds ratio cannot be calculated as no cases 
had eaten this item
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Max Incubation
Period 72 hr

GP reports first two cases and investigations begin

Other local practices alerted and enhanced surveillance begins

Practices throughout Cumbria alerted
1st Outbreak Control Meeting

Case-control

Study

   begins
2nd Outbreak

Control Meeting 3rd Outbreak

Control Meeting,

Outbreak Closed

Sunday

Lunch

F i g u r e

Epidemic curve and key events 
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