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More than 250,000 Syrians have lost their lives in almost five years of conflict, which began with

anti-government protests before escalating into a brutal civil war. More than 11 million people

have been forced to leave from their homes as the military stay loyal to President Bashar al-Assad.

All parties to the conflict have used siege warfare, encircling populated areas, preventing people

from leaving. Shortages of food, water, medicine, electricity and fuel have led to malnutrition and

deaths among.
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After a generous meal we normally end up with leftover food. Reheating food seems like a good

way of cutting down on waste and expenditure, but it’s dangerous. On the other hand, none of us

are keen to risk a bout of food poisoning. If you've ever been poisoned by food, you will know

how gruesome the whole experience can be. Typically it involves vomiting, diarrhea and

stomach cramps. The biggest culprit is not that well known but it is very widespread. It's called

Campylobacter. A recent survey found it on 6% of the outside packaging of supermarket chickens.
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