
Frequently asked questions 

FAQs for Linke’s recall and 
consumer advice 
What is the issue?  

South Australians are advised not to consume a range of loose, pre-packed and ready-to-eat 

meat products following the detection of Listeria in products made at Linke’s Central Meat 

Store in Nuriootpa.  

What products are affected? 

The meat products include ready to eat meat products sold directly from Linke’s Central Meat 

Store in Nuriootpa, pre-packaged Leberwurst sold at Foodland Nuriootpa and Linke’s with Use 

By dates of 14/9/20 and 21/9/20 which have been recalled, and boneless ham sold from the 

service deli at Foodland Tanunda, Linke’s and other food business, which have been removed 

from sale. 

Consumers are asked to check their fridges for any products purchased from Linke’s and 

dispose of them or return them to where they were purchased. 

FSANZ recall information: 

https://www.foodstandards.gov.au/industry/foodrecalls/recalls/Pages/Linke's-Central-Meat-

Store-Leberwurst.aspx 

Are there certain foods that are more likely to have Listeria? 

Some foods are more at risk of having low levels of Listeria monocytogenes on them, and they 

include: 

 cold meats from delicatessen counters and sandwich bars, and packaged, sliced ready-to-

eat meats (e.g. ham, corned beef/silverside, chicken, roast beef) 

 cold cooked ready-to-eat chicken (whole, portions, or diced) 

 rockmelon (whole or cut) 

 pre-prepared or pre-packaged fruit or vegetable salads, including those from buffets and 

salad bars 

 chilled seafood such as raw oysters, sashimi and sushi, smoked ready-to-eat seafood and 

cooked ready-to-eat prawns 

 soft, semi-soft and surface-ripened cheeses such as brie, camembert, ricotta, blue and feta 

 refrigerated paté or meat spreads 

 soft serve ice cream 

 unpasteurised dairy products. 

More information about Listeria and food can be found on the FSANZ website 

http://www.foodstandards.gov.au/consumer/safety/listeria/Pages/default.aspx  

What is a Listeria infection? 

Listeria is a type of bacteria that can cause a serious illness called listeriosis in some people. 

While Listeria infection is uncommon and causes few symptoms in healthy people, it can be 

very serious for people with a weakened immune system. This is why they are advised to avoid 

the types of food listed above. 

People at higher risk of severe disease include: 

 pregnant women, their unborn and newborn children; 

 older people (generally considered to be persons over 65-70 years); 
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 people of all ages whose immune systems have been weakened by disease or illness, for 

example cancer, leukaemia, HIV, diabetes, liver or kidney disease; and 

 anyone on medication that can suppress the immune system, for example, prednisone or 

cortisone, including organ transplant patients. 

In persons at risk, symptoms may include fever, headache, tiredness, aches and pains and 

gradual onset of confusion or decreased alertness. Less common symptoms are diarrhoea, 

nausea and abdominal cramps.  

Symptoms in pregnant women may be mild, but listeriosis can result in miscarriage, premature 

birth or, in rare cases, stillbirth. 

The usual time it takes from eating a contaminated food to becoming unwell is 3 weeks (but it 

can range between 3 days–70 days). 

Further information on listeriosis is available in the FSANZ Agents of Foodborne Illness publication.  

What should I do? 

Not every person who eats the affected ready to eat products will get sick as Listeria generally 

doesn’t affect healthy people, and causes few or no symptoms.  

Infection is more serious when it occurs in pregnant women and their babies, the elderly, and 

people with weakened immune systems. 

If you are feeling unwell and suspect you have consumed affected product, please seek 

medical attention.  

I thought keeping food in the fridge made it safe? 

Unlike many other bacteria, Listeria monocytogenes are unusual because they can grow in the 

refrigerator.  

Can I cook these items to make it safe? 

Yes – ready to eat meats can be heated to make it safe, but ensure that it reaches at least 

75°C core temperature before consuming.  

Are there any other products that I should be concerned about? 

Only the ready to eat products from Linke’s are of concern. These include ham, cooked 

chicken, bung fritz and cooked beef Products such as raw meat or bacon that would be cooked 

before consumption are not affected by this recall. 
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