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Specific Objectives  
•  Identify foods at greater risk for 

causing a foodborne illness. !
•  Recognize factors that contribute to 

the risk for foodborne illness from 
these foods.!

•  Consider potential risk of the 
operation causing a foodborne 
illness outbreak.

Identify the foods most often associated with foodborne illness, 
and the foodservice practices that can prevent the spread of 

foodborne pathogens when handling these foods.

Goals for Today 

•  Identify two foods prepared in 
YOUR operation that can 
cause FBI.


•  List two procedural changes 
that can be made in YOUR 
operation to reduce the risk of 
a FBI.
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48 Million  
Cases Reported Annually 

  
(1 in 6 Americans)


128,000 
Annual Hospitalizations


3,000 
Deaths


Statistics Per cdc.gov


FBI Outbreak In The US 										
•  Under Reporting of Illnesses

•  Researchers have identified 250+ foodborne diseases

•  Disease causing mirco-organisms are called pathogens

•  Most are infections from bacteria, viruses, and parasites

•  Other causes include harmful toxins and chemicals

•  Glitch anywhere along the food chain 


Foodborne Illnesses 

•  Production!

•  Processing!

•  Distribution!

•  Preparation!

•  Service !
Image Source: cdc.gov!

•  Human Factors  
–  Health Issues!
–  Hygiene Practices!
–  Best Practices not followed!
	

•  Environmental Factors  
–  Intentional Contamination!
–  Contamination!
–  Cross-Contamination!
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•  Onset Times: 30 minutes to days!
•  Pathogen specific symptoms/onset times !
•  Stool sample needed to confirm an FBI   !

   Common Symptoms 
–  Diarrhea!
–  Vomiting !
–  Nausea!

How Do I Know? 

–  Stomach Pain!
–  High Fever (101°F)!

•  Seek medical attention !
•  Take a stool sample!
•  Contact health department and location of !

consumption/sale!
•  Epidemiology and Environmental Investigations !

–  Identify outbreaks!
–  Stop the spread!
–  Learn how to prevent the next one!

!

•  Research with consumers and !
healthcare professionals!

•  Surveys and Focus Groups!
•  Findings identified need to 

create a social media 
campaign !
–  Emoji of Ralph!
–  Hotline Number!
–  Iowa Sic!

	

Arendt,  Rajagopal, Strohbehn, Stokes, Meyer, & Mandernach. 2013.!
Reporting of Foodborne Illness by U.S. Consumers and Healthcare 
Professionals. International Journal of Environmental Research & 
Public Health 2013, 10(8), 3684-3714; doi:10.3390/ijerph10083684!
Image Source: https://inanews.com/resources/psa/!

•  EVERYONE!  

•  Some groups of people  
more susceptible: 
–  Pregnant women (specific pathogens)!
–  Young children!
–  Older adults!
–  People with chronic illness!
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Norovirus!

Salmonella!

Clostridium Perfringens!

Campylobacter!

Staphylococcus Aureus!

•  Causes half of FBI outbreaks!
•  Very easily spread 

•  Hardy “shelf life”!
•  Low infectious dose!

•  Symptoms: Projectile vomiting, 
cramps, diarrhea!

•  Incubation: 12 to 48 Hours!

•  Special cleaning protocols 
 
•  Foods implicated:  

–  Fresh Produce!
–  Shellfish !

!

•  Foods Implicated: 
–  Eggs!
–  Raw or undercooked poultry or meat!
–  Unpasteurized milk or dairy products and 

juice!
–  Sprouts !
–  Raw fruits and vegetables!

•  Symptoms: Diarrhea, Fever, !
Stomach Cramps, Vomiting!

•  Incubation: 12 to 72 Hours!
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•  Foods Implicated: 
–  Beef or Poultry!
–  Gravies!
–  Dried or precooked foods!

•  Symptoms: Sudden, short-term 
diarrhea and stomach cramps!

•  Incubation: 6 to 24 Hours!

•  Foods Implicated: 
–  Contaminated water!
–  Raw or undercooked poultry!
–  Unpasteurized milk/dairy!

•  Symptoms: Diarrhea (often 
bloody), Stomach Cramps/Pain, Fever!

•  Incubation: 2 to 5 Days!

•  Throat and Nasal !
Passages and Open Cuts!

•  Foods Implicated: 
–  Ready-To-Eat Foods!

•  Symptoms: Diarrhea, Nausea, 
Stomach Cramps, Vomiting!

•  Incubation: 30 Minutes to 6 Hours!

•  Other germs don’t cause high numbers of illness, BUT 
illnesses are more likely to lead to:!
–  Hospitalization!
–  Long-Term Health Problems!
–  Death!

•  Those germs include: 
–  Clostridium botulinum (botulism)!
–  Listeria monocytogenes!
–  Escherichia coli (E. coli – Shiga toxin or STEC)!
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•  Del Monte Fresh Produce  
Vegetable Trays 
–  237 Lab confirmed cases In 4 states !
–  7 people hospitalized !
–  Investigation is ongoing !

•  McDonalds Salads  
–  90 cases !
–  Five midwest states!

Image Sources: Del Monte / McDonalds!

•  Usual Suspects: Raw Foods of 
Animal Origin !
–  Raw or undercooked meat and poultry!
–  Raw or lightly cooked eggs!
–  Unpasteurized (raw) milk!
–  Raw shellfish!

 

•  Fresh Fruits and Vegetables 
–  Sprouts!
–  Cut Tomatoes!
–  Sliced Melons!
–  Leafy Greens (Washed and Chopped)!

•  Rice and grain products 
•  Any Food improperly handled !

in the field, during processing, 
while in transit, or other links in the 
food chain, including your 
kitchen!!
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Processed Luncheon Meats!
Bagged Salad Greens!
Canned Green Beans!
Cantaloupes!
Raspberries!
Raw Milk!
Flour!
Sprouts!
Tomatoes!
Cabbage !
Peppers !

Frozen Vegetables!
Ice Cream!

Seafood!
Raw Shellfish !
Soft Cheeses!

Shell Eggs!
Beef!
Pork !

Chicken !
Turkey!

Crackers!
Peanuts !

Foods In Notable Outbreaks 
•  Unsafe Sources!

!
•  Time-Temperature Abuse!

(TDZ=41°F to 135°F) !
!

•  Poor Personal Hygiene!
!

•  Cross-Contamination!
!

•  Improper Cleaning !
and Sanitizing!
	

•  Health and Hygiene !
of Staff!

•  Time and Temperature 
Controls!

•  Cleaning and 
Sanitizing Practices!

https://www.fda.gov/downloads/Food/
GuidanceRegulation/
RetailFoodProtection/FoodCode/
UCM595140.pdf
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Ideal Characteristics  
of Foodservice Staff 
 

•  Enthusiastic!
•  People persons!
•  Organized !
•  Efficient!
•  Thrifty!

•  Tammy the waitress is in charge for !
the next two hours. !

•  We don’t really need to follow the !
rules – here is a shortcut. !

•  Rules, schmules.!

•  They don’t pay me to do that.!

•  That’s not my job. !

Sound Familiar?  
	

•  Proper Handwashing  
–  When, Where and How!

•  Correct Glove Use 

•  Worker Attire 

•  Symptoms of Illness 

81082_EH&HygieneHandbook.indd Sec1:3781082_EH&HygieneHandbook.indd   Sec1:37 1/12/09 9:46:11 AM1/12/09   9:46:11 AM       

FORM 1-B Conditional Employee or Food Employee Reporting Agreement 

Preventing Transmission of Diseases through Food by Infected Conditional Employees 
or Food Employees with Emphasis on Illness due to Norovirus, Salmonella Typhi, 
Shigella spp., Enterohemorrhagic (EHEC) or Shiga Toxin-producing Escherichia coli   
(STEC), or Hepatitis A Virus 

The purpose of this agreement is to inform conditional employees or food employees 
of their responsibility to notify the person in charge when they experience any of the 
conditions listed so that the person in charge can take appropriate steps to preclude the 
transmission of foodborne illness. 

I AGREE TO REPORT TO THE PERSON IN CHARGE: 

Any Onset of the Following Symptoms, While Either at Work or Outside of Work, Including 
the Date of Onset: 

1. Diarrhea  

2. V omiting 

3. Jaundice  

4.  Sore throat with fever 

5.  Infected cuts or wounds, or lesions containing pus on the hand, wrist, an exposed body 
part, or other body part and the cuts, wounds, or lesions are not properly covered (such 
as boils and infected wounds, however small) 

Future Medical Diagnosis:   

Whenever diagnosed as being ill with Norovirus, typhoid fever (Salmonella Typhi), 
shigellosis (Shigella  spp. infection), Escherichia  coli O157:H7 or other EHEC/STEC infection, 
or hepatitis A (hepatitis A virus infection) 

Future Exposure to Foodborne Pathogens: 

1.  Exposure to or suspicion of causing any confi rmed disease outbreak of  
Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other EHEC/STEC  
infection, or hepatitis A.  

2.  A household member diagnosed with Norovirus, typhoid fever, shigellosis, illness 
due to EHEC/STEC, or hepatitis A.  

3.  A household member attending or working in a setting experiencing a confirmed 
disease outbreak of Norovirus, typhoid fever, shigellosis, E. coli O157:H7 or other 
EHEC/STEC infection, or hepatitis A.   

37 

•  Big Six Illnesses  
–  Food worker diagnosed!
–  Exposure (Household Member)!

•  Communicated? 
–  Orientation!
–  Employee Handbook!
–  SOP!
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Use batch cooking or just-in-time preparation 
https://www.foodhandler.com/food-safety-resources/!

Cleaning and 
Sanitizing  

•  Cleaning: the	removal	of	
food	or	soil	from	the	surface	
to	which	it	clings.	

•  Sanitizing: a	reduc?on	of	the	
microbial	popula?on	on	
equipment,	utensils	or	work	
surfaces.	

Cleaning & Sanitizing Nuts and Bolts 
•  Rinse / Scrape / Soak

•  Wash

•  Rinse

•  Sanitize

•  Air Dry

•  Avoid recontamination by hands
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Recap 

Control Risks at Each Step 
of Food Flow: 

•  Employees Health and Hygiene!
•  Temperature abuse  !
•  Cleaning and Sanitizing!

Goals for Today 
•  Identify two foods prepared in 

YOUR operation that can 
cause FBI.


•  List two procedural changes 
that can be made in YOUR 
operation to reduce the risk of 
an FBI.
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OCT 17 –   Glove Do’s and Don’ts 
        Presented By: Jeannie Sneed, PhD, RD

NOV 14 –   Holiday Health and Food Safety 
                          Presented By: Catherine Strohbehn, Ph.D., R.D., CP-FS

 

Each are preapproved 
for 1 hour of 
Continuing Education 
Credit by the School 
Nutrition Association 
(SNA) and the 
Certifying Board for 
Dietary Managers 
(CBDM)!

REMAINING 2018 WEBINARS 

JAN 16   Shiga-Toxin Producing Escherichia Coli!
MAR 27   Workforce Development in Food Safety!
MAY 15   Food Storage
SEPT 11  Communication!
OCT 16   Controlling Costs!
NOV 13   Preparing For An Emergency/Disaster!
 
                          

 

Each are preapproved 
for 1 hour of 
Continuing Education 
Credit by the School 
Nutrition Association 
(SNA) and the 
Certifying Board for 
Dietary Managers 
(CBDM)!

2019 WEBINARS 

Certificates will be mailed out  
within 5-7 business days,  
following today’s webinar.  
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Videos 
•  Handwashing!
•  Why To Glove!
•  When To Glove!
•  How To Glove!

 

Documents 
•  Daily Temperature Logs!
•  Temperature Chart For Safe Food!
•  Refrigerator Storage Chart!
•  Food Safety Doesn’t Happen !

By Accident!

Past Blogs 
•  Temperature Control!
•  Produce Safety!
•  The Culture of Food Safety!

 

Upcoming Blogs 
•  Food Defense!
•  Politics of Food Safety!
•  Norovirus!
•  Employee Health!


