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National outbreak of Salmonella Enteritidis (t5.9411) in the UK

Information summary for food industry audiences – 18 August 2026
The FSA and UKHSA will today publish information in connection to a Salmonella Enteritidis outbreak, based on the current working hypothesis is likely linked to imported eggs.
The FSA issues communication to Las on 17 August 2026 to seek their support in raising awareness of good egg handling practices with Food Business Operators (FBOs), set out in Annex A below.
Situation
A national outbreak of Salmonella Enteritidis is under investigation in the UK. As of 13 August 2026, 207 confirmed cases have been identified, almost all reported during 2026. Cases have been reported across the UK, with most in England, particularly London and Yorkshire and Humber. Most people experienced gastrointestinal illness, but a significant proportion of cases with available information were admitted to hospital, two people developed bloodstream infections, and one death has been associated with the outbreak.
The investigation has not identified international travel as a likely explanation. Epidemiological and food chain investigations are ongoing, but food eaten outside the home is a prominent feature among interviewed cases. Five food businesses have been identified where two or more independent cases reported eating in the week before becoming unwell. Egg consumption is currently the strongest food signal, with some cases reporting dishes made with eggs. Food chain work indicates that affected premises were supplied with eggs from multiple sources, including egg importers. At present, there is no identified link to UK-produced eggs or poultry.
For food businesses, particularly caterers, restaurants, wholesalers, and businesses handling or serving egg-based dishes, the key message is to reinforce food safety management controls. This includes checking supplier assurance for eggs and egg products, maintaining robust traceability, preventing cross-contamination between raw and ready-to-eat foods, following appropriate temperature and cooking controls, and ensuring staff understand safe handling practices. Local authority Environmental Health teams are providing advice where issues have been identified.
For importers of eggs, the FSAs reminds these food business of our existing advice. Ensure:
1. good supplier assurance practices are in place and working effectively
2. good hygiene and safety of eggs being imported
3. the traceability controls are in place and working effectively. Local Authorities may require traceability information to be provided on demand, as set out in the legislation. In the event of an outbreak, it is essential that food businesses can therefore demonstrate they are able to comply with the legislative requirements. Delay in providing traceability information may pose preventable impact on human health. 
The outbreak strain is genetically related to a 2025 outbreak that was also linked to imported eggs. UKHSA, APHA, FSA and the Devolved Administrations are collating evidence across both outbreaks to understand whether there are wider risks associated with imported eggs and to identify any preventative action needed.
On 26th May 2026, the Gastrointestinal Infections, Food Safety & One Health (GIFSOH) division at UKHSA identified an increase in the number of cases of Salmonella Enteritidis caused by a single strain using whole genome sequencing (WGS) data. UKHSA has initiated an outbreak investigation, working with public health and food safety agencies in the UK, including the FSA, and Devolved Administrations, and Animal & Plant Health Agency (APHA). 
UKHSA will publish a health protection report today, once that is published, we’ll share this additional information with you as Food Industry Liaison Group, (FILG) member who may have members directly or indirectly affected by this issue.
As of 13th August 2026, 207 confirmed cases between 11th August 2025 and 1st August 2026 have been detected within this outbreak, all within the same 5-Single Nucleotide Polymorphism (SNP) single linkage cluster based on WGS, indicating a common source of contamination. The majority of cases (206 out of 207) in this cluster were reported in 2026. Cases were resident across each country of the UK.

Annex A
Advice on the safe storage, handling and use of eggs for catering businesses
The following guidance should be read alongside the Safer food, better business for caterers - GOV.UK.
Eggs and Salmonella
Some eggs can contain Salmonella bacteria inside or on their shells, so it's important to be careful how you handle and use them.  Salmonella can cause very serious illnesses, particularly in young children, pregnant people, older adults, and those with an underlying health condition (for example, cancer, diabetes, liver or kidney disease). In severe cases, Salmonella food poisoning can cause death.

Source eggs safely
Caterers should always buy eggs from reputable suppliers who can demonstrate the traceability and provenance of their products.
Due to the risk of Salmonella, it is best practice to purchase UK hen eggs. These should be sourced from a reputable supplier which uses eggs from chickens vaccinated against Salmonella.  This reduces the chance that the eggs they produce will have Salmonella inside or on the shells.
When you receive an egg delivery, you should conduct a spot check on their quality. You should reject eggs that you find are damaged, dirty or not to the required standard. This is because dirt or bacteria might have gotten inside the eggs which may indicate a higher risk of Salmonella.
The FSA considers eggs produced under the British Lion Code and Laid in Britain assurance schemes to present a very low risk of Salmonella.  The risk of their contamination is very rare but cannot be excluded. This is different to the risk being 'negligible', which means it's so rare that it does not merit consideration.
Infants, young children, pregnant people, older adults and those who are unwell, can safely eat raw or lightly cooked hen eggs, or foods containing them, if they have a British Lion mark or are produced under the Laid in Britain egg assurance scheme.
No egg can be guaranteed to be free from Salmonella, whatever the source or brand. Good hygiene and food handling practices should therefore always be followed.
Raw and lightly cooked hen egg dishes
Extra care should be taken when preparing or serving foods containing raw or lightly cooked eggs, including eggs with runny yolks, fresh mayonnaise, mousses, soufflés and similar dishes.
If you prepare foods containing raw or lightly cooked eggs and are likely to be serving people who may be more vulnerable to infection, you should use eggs produced under the British Lion Code or Laid in Britain assurance schemes.
If you cannot verify that eggs are produced under either assurance scheme, you should ensure that egg dishes are thoroughly cooked or prepared using pasteurised egg products.
Serving vulnerable consumers
Important: This advice does not apply to people who are severely immunocompromised and require medically supervised diets. Medical advice should always be sought when preparing food for these individuals.
Caterers should consider the people they are preparing food for and whether any consumers may be more vulnerable to infection. This is particularly important when preparing foods that contain raw or lightly cooked eggs. 
People who may be more vulnerable to infection include infants, young children, pregnant people, and older adults.
If you are serving foods containing raw or lightly cooked eggs to these groups, eggs produced under the British Lion Code or Laid in Britain assurance schemes should be used.
If you cannot verify that eggs are produced under either assurance scheme, you should ensure that egg dishes are thoroughly cooked or prepared using pasteurised egg products.
Serving people who are in good health
People who are in good health (meaning those who are not vulnerable to infection) are unlikely to experience food poisoning through the consumption of raw or lightly cooked UK hen eggs which are produced from Salmonella-vaccinated flocks.
Handle and store eggs safely
Bacteria may be present on egg shells as well as inside the egg. This bacteria can spread to foods, hands, utensils, and worktops. The following list contains tips to reduce the risk of cross-contamination and avoid spreading bacteria when you are handling eggs:
· wash and dry hands thoroughly before and after handling eggs, eggshells and egg packaging
· clean and disinfect surfaces and equipment after handling eggs
· keep eggs away from other foods, both when they are still in the shell and when you have cracked them open
· store eggs in a cool, dry place, ideally keep refrigerated until use
· keep storage areas clean with regular maintenance
· do not use eggs beyond their best before date
· do not use eggs that are cracked, damaged or dirty
· dispose of eggshells promptly and clean surfaces thoroughly
· be careful not to splash raw egg onto other foods, surfaces or dishes
· carry out all your work with raw eggs at one time
· serve egg dishes straight away, or cool them quickly and keep chilled
For further advice please refer to Food hygiene for businesses: Overview - GOV.UK.
Using pooled eggs
If eggs are cracked for later use, keep the liquid egg refrigerated, take out small amounts as needed, and use it as soon as possible. Use all 'pooled' liquid egg on the same day and don't add new eggs to top it up.
Pasteurised egg products
Pasteurised egg products are suitable for foods that will not be cooked or will only be lightly cooked. They are commonly available as chilled liquid whole egg, egg white or egg yolk, as well as frozen and powdered egg products. Commercially produced mayonnaise and similar products are often made using pasteurised egg. Using pasteurised egg products can help reduce food safety risks when preparing foods containing raw or lightly cooked egg.
Duck, goose and quail eggs
Eggs from species other than chickens carry a higher risk of Salmonella and should not be used in raw or lightly cooked dishes. They should always be cooked thoroughly before being served.
Egg safety checklist
· buy eggs from reputable suppliers
· do not accept or use damaged or dirty eggs
· follow good hygiene practices
· refrigerate eggs where possible
· do not use eggs beyond their best before date
· take extra care with raw or lightly cooked egg dishes
· aways be mindful of who you're cooking for, especially if there's a risk your consumers could be vulnerable
· use pasteurised eggs, Lion Code or Laid in Britain assured eggs when serving vulnerable consumers
· Keep pooled liquid egg refrigerated until use, never top up with new eggs and use on the same day
· always cook non-hen eggs thoroughly
· serve egg dishes straight away, or cool them quickly and keep chilled                                                                                                
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