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EXECUTIVE SUMMARY

In the United States, foodborne illness has been estimated to cause 5,000 deaths and 76
million illnesses per year. Responsibility for food safety is divided among at least ten federal
agencies involved in monitoring, surveillance, inspection, enforcement, outbreak management,
research, and education. Despite recent improvements, significant gaps in the federal food-
safety structure remain that put consumers at risk. To help fill one of these gaps, the Center for
Science in the Public Interest (CSPI) maintains a database of foodborne-illness outbreaks that
have been linked to specific foods.

Findings
CSPI tracked atotal of 3,529 outbreaks, representing 118,670 individual cases, of
foodborneillnessthat occurred between 1990-2003. Thetop five single-food vehicles
causing outbreakswere:

Seafood and seafood dishes, with 723 outbreaks and 8,071 cases of illness.
Produce and produce dishes, with 432 outbreaks and 25,823 cases.

Poultry and poultry dishes, with 354 outbreaks and 11,894 cases of illness.
Beef and beef dishes, with 343 outbreaks and 10,872 cases of food poisoning.
Eggs and egg dishes, with 309 outbreaks and 10,750 cases.

Multi-ingredient foods (such as salads, pizza, and sandwiches) where the
contaminated ingredient was not identified werelinked to 601 outbreaks and 18,006
cases of food poisoning.

Foodsregulated by the Food and Drug Administration (FDA) werethe vehiclesin
two-thirds of the outbreaksin CSPI’s database, while foods (meat, poultry)
regulated by the U.S. Department of Agriculture (USDA) were the vehiclesin one-
fourth of the outbreaks.

Recommendations
The Centersfor Disease Control and Prevention (CDC) should continueto improve
outbreak reporting and surveillance. The CDC has made improvementsin its
reporting and surveillance system, but gaps still remain. For example, seven states don't
have basic laboratory capacity. Those gaps are particularly troubling, given current
concerns about bioterrorism.

Congress should passlegidation to form a unified, independent food-safety agency
with increased authority. Outbreaks occur, in part, because of inadequate regulatory
authority, inadequate monitoring, and inadequate funding. Those problemswill not be
corrected until the underlying government structure is fixed. Congress needs to create a
single food-safety agency, and to invest that agency with greater authority (such asthe
ability to recall food from the market and to penalize companies that produce
contaminated products) than existing regulatory agencies have.



INTRODUCTION

In recent decades, changes in food production and consumption have had an impact on the
safety of food. The food industry has evolved from being local to one in which production and
processing are centralized in different parts of the country and world. Such large-scale “farms”
and feedlots can be breeding grounds for pathogens that are further dispersed in fast-paced
slaughterhouses and processing plants that spread germs from carcass to carcass and into large
volumes of contaminated meat. I mproved transportation has given consumers greater access to
produce imported from around the world, but that can also introduce new hazards. Furthermore,
some foodborne pathogens have become more virulent, while our population is aging and
increasingly vulnerable to foodborne illness.*

Unsafe foods cause an estimated 76 million ilInesses and 5,000 deaths each year inthe
United States? Although people from all walks of life can develop foodborne illness, those who
are most at risk include the elderly, young children, pregnant women and their fetuses, and the
immuno-compromised. While most illnesses occur asisolated cases, outbreaks of food poisoning
are clusters of illness that result from ingestion of acommon contaminated food. A single
outbreak can affect hundreds, or even thousands, of people.

Foodborne-illness outbreaks are primarily investigated by state and local health
departments. These local officials sometimes call on the federal Centers for Disease Control and
Prevention (CDC) to help investigate large or multi-state outbreaks. The CDC is also responsible
for nationwide surveillance of outbreaks and for tracking new and emerging pathogens. But
many, perhaps most, outbreaks fall through the cracks, because the states are not required by law
to report food-poisoning outbreaks to the CDC.

In Outbreak Alert!, CSPI seeksto summarize what is known about outbreaks, by
contacting the states for outbreak information, searching scientific and medical journals and
newspapers for outbreak reports, and gathering information from the CDC, in order to compile
the most compl ete information available about foodborne-illness outbreaks linked to specific
foods. CSPI’s database identifies the food vehicles most likely to be linked to an outbreak.

In the United States, at least ten federal agencies have jurisdiction over some aspect of
food-safety regulation. That highly fragmented system divides regulatory responsibility based on
food products. However, the CDC’s system for reporting outbreaks does not synchronize easily
with the regulatory system. Instead of emphasizing the foodsthat cause outbreaks, the CDC's
lists of outbreaks are organized by pathogen and include outbreaks with unknown etiology and
foods. Linking outbreaks to specific foods, as CSPI does in Outbreak Alert!, serves
to alert consumers to food-safety hazards and gives policymakers, legislators, and public-health
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officials better information to help them design risk-based hazard-control plans.

The primary agencies that inspect and regulate food are the United States Department of
Agriculture (USDA), which oversees meat, poultry, and processed-egg products, and the Food
and Drug Adminigtration (FDA), which isresponsible for all other foods. Although FDA-
regulated foods are linked to two-thirds of the outbreaks with known causes, the FDA'’s budget is
just 31 percent of the total federal budget for food-safety inspections.® Because of limited
funding, the FDA inspects only two percent of the estimated five million shipments of imported
food each year.* And while meat-processing plants are inspected by USDA daily, plants
processing potentially contaminated seafood, eggs, produce, or processed foods containing less
than two percent meat are inspected by FDA on average just once every five years.® When
foodborne-illness outbreaks do occur, neither the USDA nor the FDA has the power to order
recalls of contaminated food. They must ask food companies to voluntarily remove foods from
the market, although USDA can threaten to withdraw inspectors. This system can delay the recall
and increase the number of illnesses in an outbreak. In addition, recent lawsuits brought by the
meat industry have curbed USDA'’ s ability to close down plants producing contaminated meat.
The regular occurrence of food-poisoning outbreaks in the U.S. today is evidence that the current
food-safety system needs to be improved. In March, 2003, USDA Secretary of Agriculture Ann
Veneman said that USDA was “working under aMeat Inspection Act that pre-datesthe Model
T."®

The following isalist of the most common causes of outbreaks, together with suggested
food-safety interventions for each type of food. That information is followed by the findings
from the 2004 Outbreak Alert! database and CSPI’s recommendations for improving the safety of
America s food supply.



Foods M ost Frequently Linked to Foodbor ne-l1l1Iness Outbreaks

Seafood

Seafood is one of the leading causes of food-poisoning outbreaks in the U.S. Outbreaks
can result from naturally occurring toxins, such as scombrotoxin and ciguatoxin in finfish, and
microbial hazards, such as Vibrio bacteria and Noroviruses, in shellfish. In finfish, harvesting
conditions or improper handling after harvest can cause toxinsto form. Once formed, the toxins
are not destroyed by cooking.” Shellfish can become contaminated with bacteria and viruses in
harvesting beds. If not refrigerated shortly after harvest, levels of pathogens can increase. For
example, the deadly bacterium Vibrio vulnificus can grow in shellfish to numbers 10 to 100 times
higher over several hoursif the shellfish are not refrigerated after harvest.?

To help keep seafood safe, the FDA should increase its ingpection of processors and
implement testing programsto verify that firms are controlling the hazards in their products.
Consumers can help protect themselves by not eating tropical or subtropical reef fish like
barracuda, by refrigerating all seafood, and by only eating cooked shellfish or raw shellfish that
have been treated to eliminate pathogenic bacteria.

Produce

Although dietsrich in fruits and vegetables provide clear health benefits, those foods
occasionally carry harmful microorganisms, including Salmonella, Noroviruses, and Escherichia
coli. Pathogens can jump from animals to produce via contaminated irrigation water, direct
application of inadequately processed manure to soil, or even cross-contamination from raw
meats in the kitchen. Infact, around 40 percent of the produce outbreaks identified by CSPI were
caused by pathogens commonly found in meat and poultry. Viruses, like Norovirus and Hepatitis
A, often are transferred to produce from human sources. Pathogens can adhere to the rough
surfaces of fruits and vegetables, so consumers should take precautions, such as washing produce
under running water. Despite the risk posed by fruits and vegetables, consumers should still eat
plenty of produce. But with better farm-based controls, consumers could enjoy the benefits of
raw produce with lessrisk of food poisoning.

In November 2003, green onions imported from Mexico were the source of a multi-state
Hepatitis A outbreak. The imported onions were served at arestaurant in Pennsylvaniaand
resulted in approximately 555 illnesses and 3 deaths. At least 13 of the cases were restaurant
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employees, and 75 were residents of six other sates who dined at the reaurant. Green onions
imported from the same farm in Mexico had caused outbreaks in three states prior to the detection
of the larger, deadly outbreak.

Eggs

Eggs and egg dishes cause large numbers of outbreaks every year. The primary hazard
associated with the consumption of raw and undercooked eggs is Salmonella Enteritidis (SE).
The USDA estimated that in 1998, approximately one egg in 20,000, or about 2.3 million eggs
annually, contained SE.° To better protect consumers, government oversight should be increased
on the farm, including ensuring that chicken flocks aretested for SE, increased immunization of
flocks, and ensuring that eggs from SE-contaminated flocks are pasteurized prior to sale. Inthe
meantime, consumers can protect themselves by fully cooking eggs and egg dishes; by avoiding
foods containing raw eggs, such as Hollandaise sauce and raw cookie dough; or by using
pasteurized eggs.

Beef

E. coli O157:H7 and Salmonella spp. are the biggest hazards in beef. Those bacterialive
in the intestines of animals without causing illness, but if they infect humans, they can cause
diarrhea, vomiting, painful abdominal cramps, and sometimes kidney failure and death. Many
beef outbreaks listed in Outbreak Alert! might have been avoided if the government and the beef
industry were more vigilant about keeping hazards out of meat, and increased their testing of beef
products. Consumers can help protect themselves by cooking all beef to 160°F, using a meat
thermometer, to ensure all bacteria are killed.

Beef and beef dishes have caused many large, well-publicized outbreaks of foodborne
illness and recalls.™® In July 2002, an outbreak of E.coli 0157:H7 led to the nation’s second-
largest recall of beef. Nineteen million pounds of beef potentially contaminated with E. coli
0157:H7 were recalled by ConAgra Foods, Inc. OnJune 17 and 19, USDA test results showed
that beef shipped from the ConAgra slaughterhouse in Greeley, Colorado, was contaminated.
However, the USDA failed to inform ConAgra for almost two weeks. During that time, the bad
meat continued to be sold at supermarkets, served at countless restaurants, and grilled at outdoor

barbecues nationwide.



Poultry

Hazards commonly linked to poultry outbreaks include Salmonella spp., Clostridium
perfringens, and Staphyloccocus aureus. Campylobacter jejuni is a hazard frequently associated
with raw poultry, however virtually al illnesses occur as sporadic cases and not as part of large
outbreaks. Thus, the effects of that pathogen are not captured in outbreak data. Farm practices,
such as crowding and the use of antibiotics, also can affect the safety of poultry products.
Farmers and processors must recognize the critical role they play in maintaining a safe food
supply. Government food-safety programs should be expanded to improve conditions on farms,
aswell asin the daughter plants. During the summer of 2002, an outbreak of Listeria
monocytogenes caused over 120 illnesses and 13 deaths. In the aftermath of that outbreak,
Wampler Foods recalled 27.4 million pounds of fresh and processed poultry products, the largest
recall in history. Consumers can decrease the risk from contaminated poultry by avoiding cross-

contamination when handling raw poultry and by cooking all poultry thoroughly.

Multi-1ngredient Foods

Multi-ingredient foods, including pizza, salads, and sandwiches, cause alarge number of
outbreaks. Pathogens of concern include Salmonella and Noroviruses. Many practices in home
and restaurant kitchens can make multi-ingredient foods hazardous, including cross-
contamination, under-cooking, inadequate cooling and storage, and worker contamination. Some
states and counties have adopted grading systems to inform consumers about restaurants
compliance with health codes and to encourage resaurants to improve their practices. At home,
consumers can protect themselves by cleaning al cutting boards, utensils, hands, and other
surfaces that touch raw meat before using them to prepare or serve other foods; by cooking foods

thoroughly; and by refrigerating leftovers promptly.



DATABASE OF FOODBORNE-ILLNESSOUTBREAKS

To help identify food hazards linked to specific foods, CSPI maintains a database of
foodborne-illness outbreaks, which is analyzed and updated periodically in thisreport. As of
January 1, 2004, the database contains over 3,500 outbreaks that are organized by the implicated
food and the agency that regulates it —the FDA, USDA, or both (available online at
http://www.cspinet.org/foodsafety/reports.html).

M ethodology

Incidents of foodborne illness were only included in CSPI's database if they met the
definition of an outbreak,™ had an identified pathogen and food vehicle,** and were reported by a
reliable source.

CSPI’ s database was compiled from CDC'’ s Foodborne Disease Outbreak Line Listings,
1990-2001, CDC's* E. coli 0157 Summaries,” CDC’s “Salmonella serotype Enteritidis Outbreak
Summaries,” other government publications, and scientific journals. Additional outbreaks (about
9 percent) were discovered in health-department postings and in newspaper and Internet reports
verified by CSPI’s callsto public-health officials. Once an outbreak report was found to meet
CSPI’'scriteria, it was further evaluated to determine whether it was already listed in the database
or represented a new outbreak. If the new report simply updated information already in CSPI’'s
database, the database was changed to reflect the most recent information. A report was added as
anew outbreak, however, if it had areliable source and did not duplicate an outbreak already
included in the database.™® Each outbresk is sorted first by food, then by pathogen, and is given a

reference number. References follow the complete listing, available online.

Outbreaks and Illnesses Not Included in CSPI’s Database
For several reasons, the outbreaks included in this report represent only a small percentage

of actual foodborne illnesses that occurred over the reporting period:

. CSPI’ s database includes only the outbreaks for which we could obtain complete
information from a government, scientific, or public-health source.

. The database only includes outbreaks that could be linked to afood, so it includes fewer
outbreaks than comparable CDC lists. (The CDC Line Listing for 1990-2001 included
over 5,000 outbreaks that had no identifiable etiology or vehicle. Those are excluded
from Outbreak Alert!.)
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. Sporadic (individual) cases of foodborne illness are dismissed, ignored, or not
investigated. That excludes most cases of several well-known food hazards, such asV.
vulnificus in shellfish and Campylobacter in poultry.

. Outbreak Alert! includes only a small portion of total outbreaks, because foodborne iliness
is vastly under-reported. That isdue, in part, to the number of steps involved in outbreak
reporting: People who become ill may not seek medical care; doctors may not order
diagnostic tests; the tests may not be sensitive enough to detect low numbers of
organisms; the cause of the outbreaks may never be identified; or diagnosed illnesses may
not be reported to public-health agencies. Any of those failures in the process mean that
information about those outbreaks will never enter the public record and is, therefore, not
included in CSPI’ s database.

Finally, although CSPI’ s database includes the most current data available, outbreaks are
still not reported on a“real-time” basis. Even the most recent outbreaks listed are several months
old. Real-time outbreak reporting would help state and local public-health officials curb ongoing
outbreaks and prevent contaminated foods from reaching the public. However, only a federa
agency such asthe CDC is capable of tracking and reporting on its Internet site outbreaks as soon
asthey are identified.

Findings
The following is a summary of findings from CSPI’ s database of outbreaks.

. A total of 3,529 outbreaks, involving 118,670 cases, was recorded between 1990-2003
(see Appendix A). Thoseoutbreaksinclude all of the outbreaks on the CDC
outbreak listings where both the hazard and the food were identified. In addition,
the database includes outbreaks separately identified by CSPI.

Figurel
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. FDA-regulated foods were linked to 2,353 outbreaks with 72,418 cases; USDA-regulated
foods were linked to 935 outbreaks with 32,427 cases; and 241 outbreaks with 13,825
cases were linked to foods regulated by both FDA and USDA.

Figure 2

Figure3
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. The top five food categories, not including multi-ingredient foods, linked to food-
poisoning outbreaks were seafood, produce, eggs, beef, and poultry. Seafood, with
723 outbreaks, made up 20 percent of total outbreaks. Produce, with 432 outbreaks, made
up 12 percent; poultry, with 354 outbreaks, comprised 10 percent; beef, with 343
outbreaks, made up 10 percent, and eggs, with 309 outbreaks, comprised 9 percent. Those
five sources were responsible for 61% of all outbreaksin CSPI’s database.

Figure4

Top Five Single-Food Vehicles of Outbreaks, 1990-2003
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FDA-Regulated Foods

. 723 outbreakswith 8,071 cases were linked to seafood, including finfish, molluscan
shellfish, other shellfish, and seafood dishes. 463 outbreaks with 2,519 cases were
linked to finfish, and 112 outbreaks with 2,956 cases were linked to molluscan shellfish,
including oysters, clams, and mussels. Other seafood, such as crab and shrimp, were
linked to 48 outbreaks with 653 cases. Seafood dishes were linked to 100 outbreaks with
1,943 cases. The seafood category had an average of 11 cases per outbreak. Hazardsin
seafood included scombrotoxin and ciguatoxin in finfish and Vibrio and Norovirusesin
shellfish. The majority of seafood outbreaks were caused by natural toxins, rather than by
bacteria or viruses.

Figure5
Seafood Outbreaks, 1990- 2003
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. 601 outbreakswith 18,006 cases were linked to multi-ingredient foods. Of those

foods, 142 outbreaks with 6,513 cases were linked to salads. Contaminated multi-
ingredient ethnic foods, such as Italian, Mexican, and Chinese, caused 136 outbreaks with
2,597 cases. 125 outbreaks with 3,371 cases were linked to rice, beans, stuffing, and pasta
dishes, and 72 outbreaks with 2,146 cases were linked to sandwiches. Contaminated
sauces, dressings, and oils caused 42 outbreaks with 1,547 cases, and 84 outbreaks with
1,832 cases were linked to such other foods as soups, puddings, and dips. The multi-
ingredient-food category had an average of 30 cases per outbreak. Salmonella and
Noroviruses were the most common hazards in the multi-ingredient food category.

Figure 6

Multi-I ngredient Food Outbr eaks, 1990-2003
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. 432 outbreaks with 25,823 cases were linked to produce and produce dishes.
Vegetables were linked to 161 outbreaks with 8,858 cases, while fruits were the vehicle in
82 outbreaks with 9,066 cases. Of the 82 outbreaks caused by fruit, 22 were dueto berries
and 13 were dueto melon. Produce dishes were linked to 189 outbreaks with 7,899 cases.
The produce category had an average of 60 cases per outbreak. In produce, Salmonella,
Noroviruses, and E. coli were the most common hazards.

Figure7

Produce-related outbreaks 1990-2003
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. 309 outbreaks with 10,750 cases were linked to eggs and egg dishes. Egg-based dishes
such as French toast, omelets, and egg salad, were linked to 249 outbreaks with 8,837
cases, and eggs themselves were linked to 60 outbreaks with 1,913 cases. The egg food
group had an average of 35 cases per outbreak. In eggs and egg dishes, Salmonella
Enteritidis was the most common hazard, causing 88 percent of outbreaks.

. 122 outbreakswith 4,795 cases were linked to dairy products, including cheese,
pasteurized and raw milk, and ice cream. Milk was the vehicle in 44 outbreaks with
1,032 cases, cheese in 35 outbreaks with 1,564 cases, and ice cream in 30 outbreaks with
1,525 cases. The dairy-products category had an average of 38 cases per outbreak. In
dairy foods, Salmonella and Campylobacter were the most common hazards.
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Figure 8

Dairy Outbreaks, 1990- 2003
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. 91 outbreakswith 2,782 cases were linked to breads and other bakery items.
23 outbreaks with 809 cases were linked to breads, while 68 outbreaks with 1,973 cases
were linked to other bakery items, such as cake, pie, and cheesecake. The bread and
bakery category had an average of 31 cases per outbreak. Salmonella and Noroviruses
were the most common hazards in bread and bakery items.

. 53 outbreakswith 2,035 cases were linked to beverages. 20 outbreaks with 1,158 cases
were linked to juice, and 33 outbreaks with 877 cases were linked to other beverages such
as soda, punch, coffee, tea, and beer. The beverage category had an average of 39 cases
per outbreak. Contamination from chemicals, Salmonella, and E. coli O157:H7 werethe
most common hazards in beverages.

. 22 outbreakswith 156 cases were linked to game. This category includes walrus, bear,
MOOSse, venison, and cougar meats. The game category had an average of 7 cases per
outbreak. In game, the parasite Trichinella was the most common hazard.
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USDA-Regulated Foods
Figure9

Meat and Poultry Outbreaks, 1990-2003
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. 354 outbreakswith 11,894 cases were linked to poultry. Chickenwas linked to 132
outbreaks with 2,801 cases, while turkey was the vehicle in 69 other outbreaks with 4,162
cases. Five outbreaks with 104 cases were linked to other kinds of poultry, such as duck,
game hen, and goose. Poultry dishes were linked to 148 outbreaks with 4,827 cases. The
poultry category had an average of 34 cases per outbreak. The most significant hazards in
the poultry category were Salmonella spp., Clostridium perfringens, and Saphyl ococcus
aureus.

. 343 outbreakswith 10,872 cases were linked to beef. 124 outbreaks with 2,615 cases
were linked to ground beef, and 128 outbreaks with 5,552 cases were linked to other types
of beef such asroast beef, veal, and beef jerky. Beef dishes such as casseroles, gravies,
and stews were linked to 91 outbreaks with 2,705 cases. The beef category had an
average of 32 cases per outbreak. In beef products, the most common hazards were E. coli
0157:H7, Clostridium perfringens, and Salmonella.

. 132 outbreakswith 5,009 cases were linked to pork. Ham wasthe vehiclein 38
outbreaks with 1,829 cases. Other types of pork were linked to 77 outbreaks, which
accounted for 2,541 cases. Pork dishes accounted for 17 outbreaks with 639 illnesses.
The pork category had an average of 38 cases per outbreak. The most common hazard
was Staphylococcus aureus.

. 106 outbreaks with 4,652 cases were linked to other meats. Of these, 35 outbreaks
with 619 cases were attributed to hot dogs and such other ready-to-eat luncheon meats as
bologna and salami. 26 outbreaks with 2,030 cases were linked to other meats, such as
lamb, goat, and sausage. Meat dishes were linked to 45 outbreaks with 2,003 cases. The
other-meats group had an average of 44 cases per outbreak. Clostridium perfringenswas
the most common hazard in the other-meat category.
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Foods Regulated by Both FDA and USDA

241 outbreaks with 13,825 cases were linked to meals containing foods regulated by
both FDA and USDA. These foods included such meals as chicken served with salad,
pork with coleslaw, and ground beef with potatoes. This category had an average of 57
cases per outbreak. Infoods regulated by both the FDA and USDA, Salmonella was the
most common hazard.

Figure 10
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* This graph shows the average size of each outbreak in a product category. For example, produce
outbreaks tend to be larger, with 60 individual cases per outbreak. While seafood is the most
frequent cause of foodborne-iliness outbreaksin the U.S,, the average size of each outbreak is
significantly smaller, at 11 cases per outbreak. The remaining food categories cause an average
number of illnessesin the range of 30 to 50 cases per outbreak.
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RECOMMENDATIONS

With the continuing occurrence of foodborne illnesses and more recent concerns about
bioterrorism, changes are needed in government systems to increase public-health protections.
I mplementing the following recommendations would help close holes in the federal food-safety
net and, ultimately, decrease the number of illnesses and deaths caused by contaminated food.

The CDC Should Continue To Improve Outbreak Reporting and Surveillance

Outbreak information serves several important functions. It can alert consumers to food-
safety hazards and help policymakers and public-health officials to (1) identify emerging
problems, (2) evaluate existing programs, and (3) set goals and priorities for food safety. Having
atimely and comprehensive inventory of food-poisoning outbreaks would allow policymakers
and the food industry to monitor trends, issue consumer alerts, and improve production practices.
Historically, the CDC’s foodborne-ilIness outbreak-reporting and surveillance programs have
fallen short of meeting those goals, but in the past several years CDC has made several
improvements.

. The CDC has dramatically increased its use of the Internet to gather foodborne-iliness
outbreak reports. The agency’s website offers state public-health officials an outbreak-
investigation tool kit and on-line reporting forms.

. The CDC has resumed publishing its line listing of foodborne-illness outbreaks, a practice
that was ended in the mid-1980s due to funding constraints.** Inthe last four years, the
CDC has published new outbreak information on its website, including new line listings
for 2001 and an E. coli O157 Summary for the same year, representing several thousand
outbreaks.

. Reporting by the states has also increased. Asaresult, the CDC updated its line listings
for 1990-1997 to include over 500 outbreaks that were not on the older version of the
listings.®

. The CDC has expanded systems such as FoodNet and PulseNet, which provide
information needed for faster nationwide tracking of foodborne illness.

Those improvements are important, but the CDC also should mandate reporting by states,
provide real-time reporting of outbreaks, and organize outbreaks by food hazard to increase the
utility of its information. Those gaps are particularly troubling, given the new threat of
bioterrorism to our food supply.

While better monitoring and reporting of food-poisoning outbreaks are important, the
most important goal isto develop a preventative system that reduces the toll of foodborne

illnesses.
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The Recipe for Safe Food: A Unified, Independent Food-Safety Agency

Currently, food is regulated by at least ten different federal agencies and 35 different
statutes. A single, independent food-safety agency — administering a unified statute — could better
address the problems with food-safety inspection and regulation, including gaps in consumer
protections, inadequate coordination, conflicting public-health standards, regulatory redundancies,
and slow approvals of new technologies. A strengthened food-safety net should help decrease the
numbers of foodborne illnesses and provide better protection against bioterrorism.

A 1998 National Academy of Sciences (NAS) report on food safety called for the
consolidation of food-safety responsibility under a single statute, with a single budget and single
leader. The NAS report concluded that the “ current fragmented regulatory structure is not well
equipped to meet the current challenges.”*® In October 2001, the General Accounting Office
reported that:

A single food-safety agency responsible for administering a uniform set of laws is needed
to resolve the long-standing problems with the current system; deal with emerging food-
safety issues, such asthe safety of genetically modified foods or deliberate acts of
contamination; and ensure a safe food supply.*’

Tom Ridge, Director of Homeland Security, raised questions about the current regulatory
system:

We need to see whether the system that has developed over the last few decades is

the one we need in the future .. . . whether or not we need multiple agencies dealing
with food-safety responsibilities.*®

Making the transition to a new and more effective federal agency that would offer more

comprehensive protectionsto public health requires both organizational and statutory changes.

Organizational Changes

The Bush Administration and Congress should unify all of the federal food-safety
activitieswithin a single, independent agency — the Food Safety Administration (FSA). That
agency would be responsible for setting food-safety and labeling standards, approving new food
technologies, conducting food-safety inspections, and enforcing the relevant laws. A
presidentially appointed, congressionally confirmed Administrator should lead the new agency.
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The FSA should integrate units from numerous federal departments, including:

. USDA's Food Safety and Inspection Service and the egg-inspection program of USDA’S
Agricultural Marketing Service;

. FDA'’s food regulatory components (including the Center for Food Safety and Applied
Nutrition, the human-food-safety components of the Center for Veterinary Medicine, and
the food-related laboratory and field resources of FDA'’s Office of Regulatory Affairs);

. Environmental Protection Agency’ s pesticide-tolerance-setting program; and
. Department of Commerce’ s voluntary seafood-inspection program.

The non-regulatory, foodborne-illness-surveillance program of the CDC should remain
separate to provide ongoing information on the nature and magnitude of food-safety hazards.
Similarly, food-safety-related research activities conducted by the National Institutes of Health,
Agricultural Research Service, and other research agencies should not be incorporated into the
FSA, but should provide research responsive to the needs of that agency.

Statutory Changes

The food-safety and inspection provisions of the Federal Food, Drug and Cosmetic Act,
the Federal Meat Inspection Act, the Poultry Products I nspection Act, and the Egg Products
Inspection Act need to be replaced by a unified and modernized food-safety statute. The new
statute would build on the strengths of the existing laws, while modernizing the mandates and
authorities of the new FSA. The unification of the food-safety system should be accomplished
over aseveral-year period, with full participation by many stakeholders, including the food and
agriculture industries, scientists, and public-health experts. Key elements would include:

. Clear definition and empower ment of the roles of government, consumers, and the food
industry, including: (1) the food industry’ s responsibility to produce safe products by
using up-to-date preventive process controls; (2) the government’ s authority to establish
and oversee compliance with food-safety standards, such as limits on pesticide residues
and performance standards for reducing microbial pathogens; (3) the government’s
responsibility to use its regulatory tools in waysthat systematically reduce the risk of
foodborne iliness; and (4) consumers' right to transparent government decision-making
and accountability.*

. A modernized mandate for food inspection to: (1) require that inspection resources be
allocated across the food supply based on risk; (2) set a minimum frequency of inspection
for food-production establishments, taking into account the food-safety risks and
companies’ past performances; (3) establish a statutory mechanism to ensure that
inspection resources are increased as needed to allow for risk-based reallocation and that
future funding levels are adequate to meet the modernized inspection mandate; and (4)
coordinate inspections and resource allocation with state and local food-safety agencies.
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. Enhancement of enforcement authorities and other tools of accountability, including: (1)
authority to mandate recalls of contaminated food; (2) adequate civil and other penalties
for repeat or egregious violators of food-safety standards; and (3) citizen-suit provisions
to enforce food-safety statutes.

. Strengthened oversight of imported foods to ensure they are at least as safe as U.S-
produced foods, including: (1) authority to ensure that imported foods meet U.S. safety
standards; (2) increased ingpection of foreign food-production establishments, especially
in countries whose food-safety regulatory systems have not been demonstrated to be
equivalent to the U.S. system; and (3) increased border inspections of imported food.

. Refinement of the procedures for evaluating and approving new food technologies, for
example, carcass treatments to reduce bacteria, in order to: (1) maintain high scientific
standards; (2) increase opportunities for public participation; (3) expedite the availability
of technologies that can improve food safety.

. A mandate to regulate animal production practices that cause or contribute to human
illness, including (1) the authority to require feedlots, factory farms, and other producers
to raise and transport livestock in ways that prevent or minimize pathogen contamination;
and (2) abroad mandate to address the misuse and overuse of antibiotics in livestock
production.

While creating a single food-safety agency with new authorities must be done
thoughtfully, it also must be done expeditiously. Gaps in current systems are leaving consumers
vulnerable to outbreaks of food poisoning from both bioterrorism and unintentional
contamination. Consumers cannot afford to walit years or even decades for the agenciesto
resolve their competing agendas. It istime for the government to enhance CDC programs and
create asingle food-safety agency that enforces a modernized and unified food-safety statute.
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Line listing available online at http://www.cspinet.org/foodsafety/reports.html

APPENDIX A: Outbreak Database
Summary of Outbreaksand Cases 1990-2003

FDA
Category Food Outbreaks Cases Category Food Outbreaks Cases
Seafood Finfish 463 2,519 Dairy Milk 44 1,032
Molluscan
Shellfish 112 2,956 Cheese 35 1,564
Other Seafood 48 653 Ice Cream 30 1,525
Seafood Dishes 100 1,943 Other Dairy 13 674
Total 723 8,071 Total 122 4,795
Breads and
Eggs Eggs 60 1,913 Bakery Breads 23 809
Egg Dishes 249 8,837 Bakery 68 1,973
Total 309 10,750 Total 91 2,782
Produce Fruits 82 9,066 Multi-Ingredient Ethnic Foods 136 2,597
Vegetables 161 8,858 Salads 142 6,513
Produce Dishes 189 7,899 Rice/Beans 125 3,371
Total 432 25,823 Sandwiches 72 2,146
Sauces 42 1,547
Other Foods 84 1,832
Beverages | Juices 20 1,158 Total 601 18,006
Other Bev. 33 877
Total 53 2,035 Game Total 22 156
| Total Outbreaks 2353 Total Cases 72418 |
USDA
Category Food Outbreaks Cases Category Food Outbreaks Cases
Beef Ground Beef 124 2,615 Pork Ham 38 1,829
Other Beef 128 5,552 Other Pork 77 2,541
Beef Dishes 91 2,705 Pork Dishes 17 639
Total 343 1,0872 Total 132 5,009
Poultry Chicken 132 2,801 Other Meats Luncheon 35 619
Turkey 69 4,162 Other Meats 26 2,030
Other Poultry 5 104 Meat Dishes 45 2,003
Poultry Dishes 148 4,827 Total 106 4,652
Total 354 11,894
| Total Outbreaks 935  Total Cases 32,427 |
Both FDA and USDA
‘ Total Outbreaks 241 Total Cases 13,825 ‘
Grand Total
| Total Outbreaks 3529  Total Cases 118,670 |
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ENDNOTES

! The terms “food poisoning” and “foodborne disease’ are often used interchangesbly. However, the term
“foodborne disease” reflects three kinds of causes: foodborne intoxications (from ingestion of foodborne
poisons); foodborne infections (caused by foodborne pathogenic microorganisms such as Salmonella that,
when ingested, cause infections); and foodborne toxicoinfections (from foodborne pathogens such as E.
coli O157:H7 that, once ingested, produce harmful toxins). Morton Satin, Food Alert! The Ultimate
Sourcebook for Food Safety 16-17 (1999).

2 Paul S. Mead, €. a. Food-Related 11Iness and Death in the United Sates, 5 Morbidity and Mortality
Weekly Report 607-625 (Sept.-Oct. 1999). Foodborne illnesses and deaths are caused by viruses, prions,
bacteria, parasites, toxins, and metals that contaminate foods.

% General Accounting Office, Food Safety: Overview of Federal and State Expenditures 2-3 (2001)
[hereinafter GAO Food Safety Expenditures]; U.S. Department of Agriculture, Office of Budget Program
and Analysis, USDA FY 2004 Budget Summary, available at <http://www.usda.gov/agency/obpa/Budget-
Summary/2004/master2004.pdf>; Food and Drug Administration, FY 2004 Justification of Estimates or
Appropriations Committees, available at < http://www.fda.gov/oc/oms/of m/budget/2004/1Foods.htm >.

* This estimate is based on the new resources the FDA received in the FY 2002 bioterrorism supplemental
appropriations. Hearing on FY 2003 Food and Drug Administration Appropriations Before the
Subcommittee on Agriculture, Rural Development, FDA and Related Agencies of the House Committee
on Appropriations (written responses of Lester M. Crawford, Deputy Commissioner).

®> GAO Food Safety Expenditures, a 12, 16.

® Remarks of Secretary of Agriculture Ann M. Veneman, Food Safety Summit and Expo, Wednesday,
March 19, 2003, available at www.usda.gov/news/rel eases/2003/03/0092.htm.

" National Academy of Sciences Institute of Medicine, Seafood Safety 88 (1991).

8 Center for Science in the Public Interest, Petition for Regulatory Action to Establish a Standard for Vibrio
vulnificus in Raw Molluscan Shellfish of Undetectable Levels 10 (1998), citing Letter from Patricia S.
Schwartz, Food and Drug Administration, to Ken B. Moore, Interstate Shellfish Sanitation Conference,
Aug. 17, 1995.

® Food Safety and Inspection Service, USDA: Salmonella Enteritidis Risk Assessment. Shell Eggs and Egg
Products. 1998 Available at < http://www.fsis.usda.gov/OPHS/risk/index.htm>

1% Recently, in July 2002, there was a 19 million pound recall and at least 38 illnesses dueto E. coli
0157:H7 in ground besef.

' A foodborne disease outbresk is defined as an incident in which two or more people experienced a
similar illness after ingestion of a common food. Before 1992, the exception to this rule was botulism
where one illness was considered an outbreak. After 1992, the CDC garted omitting outbreaks of botulism
with only one case from itsline listings. CSPI’ s database reflects these changes.

2 The CDC’s U.S. Foodborne llIness Outbreaks, 1990-2001 contained about 5,000 outbreaks with

unknown etiology or vehicles that were not included in CSPI’s database. (Outbreaks wereincluded in
CSPI’ s database if a suspected vehicle was identified.)
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31n 2001, CSPI’s entire database was screened for repeated entries. An entry was considered to be a
duplicateif it could, with certainty, be identified asarepeat entry. During this review, approximately 80
outbreaks found to be duplicates were removed from the database. That analysis also revealed duplicates
in the CDC lists, which were acknowledged by the CDC in a conference call with Dr. Paul Mead on May
1, 2002

“T1d ephone conversation with Dr. Patricia Griffin, Chief of Foodborne Diseases, Foodborne and
Diarrheal Branch, Division of Bacterial and Mycotic Diseases, National Center for Infectious Diseases,
Centers for Disease Control and Prevention, Atlanta, GA, January 14, 1999.

1> CSPI obtained the older, unpublished version of the 1990-1997 line listings by submitting a Freedom of
Information (FOIA) request to the CDC.

16 National Academy of Sciences, Institute of Medicine, Ensuring Safe Food From Production to
Consumption 12 (1998).

" Food Safety and Security: Fundamental Changes Needed to Ensure Safe Food: Hearings Before the
Subcommittee on Oversight of Government Management, Restructuring and the District of Columbia of
the Senate Committee on Governmental Affairs (testimony of the General Accounting Office), October 10,
2001, p. 1.

18 Speech by Tom Ridge, Director of Homeland Security, at the National Food Processors Association
meeting, March 12, 2002.

9 Although food-poisoning victims and their families can sue food firms for product liability, most do not
because of the difficulty of linking the illness to a definitive food source, according to the U.S. Department
of Agriculture s Economic Research Service. Jean C. Buzby et al., Economic Research Service, Product
Liability and Microbial Foodborne Illiness 24 (2001). Citizen suits, in which citizens or citizen groups sue
firms that violate laws or regulations, might be a more effective remedy. Such provisions also allow
citizens to sue the government for neglect of certain duties. Whilethe major environmental statutes
(including the Clean Water Act, 33 U.S.C. 8§1365) authorize citizen suits, none of the food laws contain
such provisions.
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Multi-Ingredient

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Tortellini

Egg roll

Tacos

Lasagna

Lasagna

Stuffed shells

Lasagna

Spaghetti

Manicotti

Mexican food

Mexican food

Sushi

S. Typhimurium

S. aureus

C. perfringens

(sus.)

C. perfringens

S. Enteritidis

S. Enteritidis

S. Enteritidis

Salmonella spp.

S. Enteritidis

S. aureus

S. Heidelberg

C. perfringens

Hepatitis A

S. flexneri

12

115

11

11

10

28

54

11

NJ

NY

WA

MA

CT

NY

MA

FL

WA

10

12

1992

1992

1992

1993

1993

1993

Quiche (possible
eggs) (sus.)

1993

1994

1994

1994

1995

1996

1996

[N

=
o

[N

[y

[y

[y

10

w

[N

[N

[y

[y

[y



37

39

52
53

59

61

63

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Beans; tacos;
enchiladas

Enchiladas;
salad

Chili rellenos
(sus.)

Mexican food

Taco

Ethnic style food;

rice

Ethnic style food

Burrito

Ethnic style food

Chili relleno; rice;

beans

Stuffed shells

Ethnic style food

Lasagnha

E. coli 027:H7

Norwalk/ Norwalk:

like virus

S. Enteritidis

S. Manhattan

Salmonella
Group B (sus.)

B. cereus (sus.)

C. perfringens
(sus.)

S. aureus (sus.)

S. aureus (sus.)

S. Enteritidis

S. Enteritidis

B. cereus (sus.)

C. perfringens

(sus.)

B. cereus (sus.)

18/FL

36 GA

10

1997

1998

1998

1998

1998

1998

1998

1998

1998

Spaghetti

1999

1999

[ay

[ay

[uy

[ay

[y

[y

[uy

[uy

[uy

[y

[y



65
66
67

69

71

73

75

77

78

79

80

81

85

87

89

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Pizza Chemical (sus.) 3

Lasagna,; ravioli | S. Enteritidis 33

Ethnic style food; Campylobacter
unspecified spp. (sus.) 2

Pizza S. aureus (sus.) 16

Ethnic style food;
sushi; shrimp

S. aureus (sus.) 2

Taco S. aureus 50

Egg rolls S. aureus 3

Norwalk/ Norwalk:
Ethnic Foods like virus

Norwalk/ Norwalk:

Pizza like virus 9

Chili relleno S. Enteritidis

Norwalk-like
Tortilla, Taco virus 19

Ethnic Style S.aureus (sus)

Pizza Gas or Kerosene 5

WA 3

Wi 11

FL 2

FL 1

FL 9

TN 3

OH 4

CA 5

FL 2

OH 5

1999

Multi-Ingredient

1999

1999

1999

1999

1999

1999

1999

1999

2000

2000

2000




91

92

93

95

97

99

101

105
106

107

115

116
117
118

119

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Pizza, Soda

Stir-Fry

Cheese Burrito

Pizza

Ethnic Style

Chili Relleno

Chili Relleno

Ethnic Style

Buffet

Ethnic style
buffet

Burrito

Empanadas

Norwalk-like
virus (sus.)

Norwalk-like
virus (sus.)

C.perfringens
(sus.)

Norwalk-like
virus (sus.)

B.cereus(sus)

B.Cereus

S.Montevideo

S.Enteritidis

S.Enteritidis

s.aureus

Norovirus

c.spp (sus.)

c.perfringens

c.perfringens
(sus.)

S.cubana (sus.)

73 CA

40 MA

18/0OR

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

2001

2001

2001

2001

2001

[ [ [ [ [ [ [ [ [ [ [ [ [

[y

[y




121

123

125

127
128
129

131

133

135

137

139

140

141
142
143
144
145
146

147

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Ethnic Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Pizza

Chow mein, egg
rolls

Taco Pizza

Stir-fry, fried rice

Wonton Soup

Burrito

Ethnic style
buffet

Ethnic Style
Buffet

Instant banana

pudding

Chocolate
fondue; fresh
fruit

Peanut-flavored,
savory shack

Pureed diet

Soup

Popcorn

s.aureus (sus.)

s.aureus

Viral

b.cereus

s.aureus

s.muenchen

s.newport

S. Enteritidis

Unsp. virus
(sus.)

S. Agona

S. Enteritidis

C. perfringens

Chemical (sus.)

22

29

48

MD

FL

MN

TN

FL

CA

NY

MN

CA

NY

multi-
state

NY

HI

FL

2001

2001

2001

2001

2001

2001

2001

2001

1991

1992

1994

1995

1998

1999

[ay

[uy

[y

[y

[y

[y

[y

[

[y

= ©

[y

[y




148

149

150

151

152

153
154
155
156
157
158
159

160
161
162
163
164
165
166
167

168

169
170
171
172
173
174

175

Multi-ingredient Other Foods Tapioca pudding ' S. Heidelberg m 1999

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Soup

Specialty
Dessert

Multiple Foods

Multiple Foods

Napoleon
dessert

C. perfringens

Norwalk-like
virus

Viral (sus.)

Norwalk-like

virus (sus)

S.aureus

10

87

11

47

Wi

OH

WA

FL

11

12

1999

2000

2000

2000

2000

[ay

[y

[y

[y

[y

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Multiple foods

Multiple Foods

Jelly

Multiple foods

Pancakes

Multiple Foods

Mutliple Foods

Multiple Foods

G.lamblia

Norwalk-like
virus (sus.)

Norwalk-like
virus

Norwalk-like
virus (sus.)

C.perfringens,
(sus) b.cereus
(sus.)

Norwalk-like
virus (sus.)

Norwalk-like
virus (sus.)

Salmonella spp.

82

14

NY

Ml

FL

10

10

2000

2000

2000

2000

2000

2000

2000

2000

[y

[y

[y

[y

[y

[y

[y

[y




177
178

179

181

183
184

185

187

189

191
192
193
194
195
196

197

198

199

200

201

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Multiple foods

Macaroni and

Cheese, Fish

Stew or Chili

Multiple foods

Multiple foods

Lemon head
candy

Multiple Foods

Multiple Foods

Multiple Foods

Multiple Foods

Multiple Foods

Pastry, tomato,
goat,
chees/chevre

Multiple cold
food items;
salad, fruit,
vegetables

S.sonnei

S.Enteritidis

S.Typhimurium

S.Heidelberg

Norovirus (sus.)

Other Chemical
(sus.)

Norovirus

Norovirus

s.enteritidis

Norovirus

b.cereuus (sus.),
c.perfringens
(sus.)

Norovirus (sus.)

Norwalk-like
virus

31

32

35

26

14

44

27

64

SC

NM

NY

FL

FL

WA

MD

NY

CA

MA

MN

11

12

2000

2000

2000

2000

2001

2001

2001

2001

2001

2001

2001

2001

2001

[uy

[ay

[Eny

[y

10

[y

[y

[y

[y

[y

[ay

[uy

[




203 Multi-Ingredient

205 Multi-Ingredient

207 Multi-Ingredient

209

Multi-ingredient

211 Multi-Ingredient

213 Multi-Ingredient
214
215 Multi-Ingredient
217 Multi-Ingredient

218

219 |Multi-Ingredient

220

221 Multi-Ingredient

222

223 | Multi-ingredient

224

225 Multi-Ingredient

226

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Other Foods

Rice/Beans/Stuffing/P

asta Dishes

Rice/Beans/Stuffing/P

asta Dishes

Buffet

Gumbo

Multiple Foods

Infant formula

Multiple Foods

Punch, salad,

sandwich

Multiple foods

Almonds

Infant Formula

Rice pilaf (sus.)

Rice/Beans/Stuffing/P | Dark rice; egg

asta Dishes

Norwalk-like
virus

c.perfringens

s.typhimurium

E. sakazakii

s.enteritidis

Norovirus

Norovirus

s.enteritidis

s.saintpaul

121

MN

CA

NY

NY

CA

NY

wv

WA

2001

2001

2001

2001

2001

2001

2001

2001

2001

= =

[y

[ [ [ [ o

[y

1990
1990
! 1990



227

228

229

230

231

232

233

234

235

236

237

238

239

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Pinto beans;

grated cheese

Beans; rice;
potato salad

Rice

Fried rice;
shrimp eggs

Macaroni and
cheese

Spanish rice
(sus.)

S. Enteritidis

S. Typhi

B. cereus (sus.)

S. Enteritidis

S. Enteritidis

C. perfringens
(sus.)

111

OH

1990

1991

1991

1992

240_

241

242

243

244

245

Multi-Ingredient

Multi-Ingredient

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Refried beans

Cornbread
dressing

B. cereus

S. Montevideo

1993

1993

[

Multi-Ingredient

Rice/Beans/Stuffing/P
asta Dishes

Dressing

S. Enteritidis

210 WA




246

Rice/Beans/Stuffing/P
247 Multi-Ingredient asta Dishes B. cereus

248

Rice/Beans/Stuffing/P
249 Multi-Ingredient asta Dishes Pasta bar S. aureus 32/IN 10 1995 1

250

Rice/Beans/Stuffing/P | Macaroni with
asta Dishes cheese

251 Multi-Ingredient S. Heidelberg 10 AL 7 1995 1

252

Rice/Beans/Stuffing/P
253 | Multi-Ingredient asta Dishes Stuffing (sus.) |S. Enteritidis

254

Rice/Beans/Stuffing/P
255 Multi-Ingredient asta Dishes Minute rice Heavy metals

256

Rice/Beans/Stuffing/P
Multi-Ingredient asta Dishes Fried rice B. cereus

Rice/Beans/Stuffing/P
Multi-Ingredient asta Dishes Stuffing B. cereus 400/CA 12 1997 1

Rice/Beans/Stuffing/P | Stuffing; mashed
asta Dishes potatoes

261

Multi-Ingredient C. perfringens 56 NJ 4 1997 1

262

Rice/Beans/Stuffing/P
263 Multi-Ingredient asta Dishes Fried rice B. subtilus

264



Rice/Beans/Stuffing/P C. perfringens
265 | Multi-ingredient asta Dishes Baked beans (sus.)

266

Rice/Beans/Stuffing/P
267 | Multi-ingredient asta Dishes Pasta Other viral (sus.) 1998

268_

Rice/Beans/Stuffing/P
asta Dishes

269 | Multi-ingredient Spanish rice S. aureus (sus.) 4/ FL 4 1998 1

270

Rice/Beans/Stuffing/P
271 |Multi-Ingredient asta Dishes Fried rice . Heidelberg
272

Rice/Beans/Stuffing/P
273 Multi-ingredient asta Dishes Yellow rice . cereus (sus.)

274
Rice/Beans/Stuffing/P

275 Multi-Ingredient asta Dishes Fried rice . cereus 1998

276_
Rice/Beans/Stuffing/P

277 Multi-ingredient asta Dishes Fried rice cereus (sus.) 1998

278_
Rice/Beans/Stuffing/P

279 | Multi-ingredient asta Dishes Refried beans . cereus (sus.) 1998

280_
Rice/Beans/Stuffing/P

281 | Multi-ingredient asta Dishes Rice B. cereus (sus.) 50 FL 2 1998 1

282
C. perfringens
Rice/Beans/Stuffing/P (sus.); B. cereus
283 | Multi-ingredient asta Dishes Beans (sus.) 8 CA 5 1999 1




284

Rice/Beans/Stuffing/P
285 | Multi-Ingredient asta Dishes Baked beans S. Enteritidis

286

Rice/Beans/Stuffing/P Norwalk/ Norwalk

287 | Multi-ingredient asta Dishes Rice like virus (sus.) 20 CA 5 1999 1

288

Rice/Beans/Stuffing/P | Rigatoni and
asta Dishes sauce C. perfringens 27 MD 4 1999 1

289 Multi-ingredient

290

Rice/Beans/Stuffing/P
291 Multi-ingredient asta Dishes B. cereus (sus.)

292

Rice/Beans/Stuffing/P
293 | Multi-ingredient asta Dishes B. cereus (sus.)

294

Rice/Beans/Stuffing/P C. perfringens
Multi-ingredient asta Dishes Baked beans (sus.)

Rice/Beans/Stuffing/P
Multi-ingredient asta Dishes B. cereus 6 1999 1

Rice/Beans/Stuffing/P
299 | Multi-Ingredient asta Dishes Yellow Rice B.cereus (sus.) 2 FL 2 2000 1

300

Rice/Beans/Stuffing/P S.perfringens
301 Multi-Ingredient asta Dishes (sus.)

302



303

304

305

306

307

308

309

310

311

312

313

314

315

317

318

319

320

321

Multi-Ingredient

Multi-ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-Ingredient

Multi-ingredient

Multi-ingredient

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Rice/Beans/Stuffing/P
asta Dishes

Taco

Yellow Rice

Mostaccioli

Stuffed Shells,
caesar salad

Refried Beans,

rice

Rice

Beans

Refried Beans,

C.perfringens
(sus.)

B.cereus (sus.)

Norwalk-like
virus (sus.)

S.aureus (sus.)

B.cereus (sus.)

Norwalk-like
virus (sus.)

C perfringens(su

B.Cereus

C. perfringens

24

188

Ml

10

2000

2000

2000

2000

2000

316_

Multi-Ingredient

Rice/Beans/Stuffing/P
asta Dishes

Refried Beans

C.perfringens
(sus.)

10




322

C.perfringens
Rice/Beans/Stuffing/P (sus.) b.cereus
323 Multi-Ingredient asta Dishes (sus.),

324

Rice/Beans/Stuffing/P
325 Multi-Ingredient asta Dishes Fried Rice, soup | S.Enteritidis

326

Rice/Beans/Stuffing/P
327 |Multi-Ingredient asta Dishes White Rice b.cereus (sus.)

328

Rice/Beans/Stuffing/P
Multi-Ingredient asta Dishes Norovirus (sus.)

Rice/Beans/Stuffing/P
asta Dishes

331

Multi-Ingredient Stuffed shells Norovirus (sus.) 11 OH 7 2001 1

332

Rice/Beans/Stuffing/P c.perfringens
333 Multi-ingredient asta Dishes Beans (Sus.) 4/CA 7 2001 1

334

Rice/Beans/Stuffing/P
335 | Multi-ingredient asta Dishes Refried Beans | c.perfringens

336

Rice/Beans/stuffing/P c.perfringens,
337 Multi-Ingredient asta Dishes Rice and Beans b.cereus

338

Rice/Beans/Stuffing/P
339 Multi-Ingredient asta Dishes fried rice b.cereus

340



Rice/Beans/Stuffing/P
341 Multi-ingredient asta Dishes Refried beans | c.perfringens

342

Rice/Beans/Stuffing/P | Rice and tomato
343 Multi-ingredient asta Dishes sauce meal C. botulinum 2 ME 1 2002 1

o

344

C. perfringens
345 Multi-ingredient Salads Potato salad (sus.) 40 NM 11 1990

[y

346

Macaroni; potato
347 Multi-Ingredient Salads salad B. cereus 87 CA 7 1991

[y

348
Carrot salad;
349 Multi-Ingredient lasagna S. Enteritidis 12 NY 5 1991 1
350 wiingredent  Saads  poaossed  SEmewds  74DE 8 o1 1
Potato salad
351 Multi-Ingredient Salads (sus.) S. Enteritidis 10 NJ 9 1991 1

352

Potato salad;
353 Multi-Ingredient Salads greens S. Muenchen 13/MO 10 1991 1
354

Potato salad;

Swiss cheese;
355 Multi-Ingredient Salads black olives S. Typhimurium 15/IL 5 1991 1

356

Tuna, chicken,
357 Multi-Ingredient Salads egg salad S. Enteritidis 130/NH 8 1992

[y

358

Pasta salad; au
359 Multi-Ingredient Salads gratin potatoes | C. jejuni 34 IN 9 1992

[y

360

Potato salad and

361 Multi-ingredient chicken salad | Salmonella spp.

Multi-Ingredient E. coli 0157:H7

367 Multi-Ingredient Potato salad




369 Multi-Ingredient Potato salad E. coli O157:H7 l 1994

370

371 Mulingredent  Sads  Mulplesaads S.anews | BONY | 6 1994 1

372

Norwalk-like
373 | Multi-ingredient Salads Coleslaw virus 32/IL 5 1994 12

374

375 Multi-Ingredient Potato salad S. Infantis m 1995

376

Salads; dips;
Multi-Ingredient dressings E. coli (ETEC)

Potato salad or | Norwalk virus
Multi-ingredient fruit (sus.)

Norwalk/ Norwalk
Multi-Ingredient Salad bar items | like virus

Muliingredent Salads  Sads  S.edw | saL 9 07 1

[uy

389 Multi-Ingredient Salads Macaroni salad | E. coli O157:H7 5NY 8 1998

Coleslaw
Multi-ingredient (cabbage) E. coli 0157:H7 33/IN 5 1998

N

393 Multi-Ingredient Salads Macaroni salad | E. coli O157:H7 11 NY 8 1998

N

w
[{]
D

Norwalk/ Norwalk
395 Multi-Ingredient Salads Pasta salad like virus 93 CA 6 1998

[uy




Norwalk/ Norwalk:
397 Multi-Ingredient Salads Salad bar like virus (sus.) 11 FL 1998 1

398
309 Mubingredent  Saads  pasasaad  S.somei | 3MN | 3 1998 1

400

402

Norwalk/ Norwalk:
403 Multi-Ingredient Salads Salad bar like virus (sus.) FL 5 1999 1

Mulingieden.  Saads potatosaad

Macaroni salad,;
407 |Multi-ingredient Salads potato salad S. sonnei 7 1999 1

Mulingeden Salads  Pasasasd  S.arews | 7MN | 10 1099 1

Norwalk/ Norwalk:

411 Multi-ingredient Pasta salad like virus (sus.)

412

Norwalk/ Norwalk:
like virus (sus.)

413 | Multi-ingredient Coleslaw

414

Norwalk/ Norwalk:

Multi-ingredient Potato salad like virus 11 OR 1 1999 1

Macaroni salad,;
Multi-Ingredient ice Norwalk virus 18/FI 7 1999 10

Calicivirus,
Norwalk virus
Multi-Ingredient Potato salad (sus.) 191/ AK 11 1999 6

421 Multi-ingredient Salads Potato salad B. cereus (sus.) 4|FL 7 1999 1




Mulingeden Salads  Coesaw  Booeeus | 8FL 5 199 1

425 Multi-Ingredient

Multi-ingredient

429 Multi-Ingredient

Multi-Ingredient

435 Multi-Ingredient

Multi-Ingredient

439 | Multi-ingredient

Salads

Salads

Salads

Salads

Seven-layer Norwalk-like
salad virus 76 OH 4 2000 1

Norwalk-like

Salad Bar virus 259 TN

Norwalk-like

Macaroni Salad | virus 114 NY 5 2000 1

Norwalk-like
Coleslaw virus

Salad, multiple | Norwalk-like
foods virus 31 OH 6 2000

[

Norwalk-like
Pasta-Salad virus

Norwalk-like
Salad virus (sus.) 14/CO 8 2000

[y

Pasta salad
(sus.); crab
salad (sus.) S. Enteritidis 11 2000 10

447 Multi-Ingredient

448

Tuna salad, egg

salad (egg salad

sandwich),

coleslaw Norovirus (sus.) 52 CA 12 2001 1

Pasta-based
449 Multi-ingredient Salads salad Norovirus (sus.) CA 2 2001 1

450
451 Multi-Ingredient

Norovirus




Other Chemical
Multi-Ingredient (sus.)

Other chemical
Multi-ingredient Restaurant/Deli | (sus.) 9 2001

[uy

457 Multi-Ingredient Salad Bar s.aureus (sus.)

Multi-ingredient Multiple Salads | salmonella (sus.)

460

461 Multi-Ingredient Potato Salad
462

Norovirus (sus.)

Egg salad, tuna
salad, chicken

463 | Multi-ingredient salad s.enteritidis

464

Multiple salads,
Multi-Ingredient Salads sandwich

[y

465
466

467 Multingidien.  Salads Saads  via 4w | 1 200 1

468

470

471 Muliingredert  Salads  poatoSald  ciewm | 2NE | 6 2001 1

472

Norwalk-like
473 Multi-ingredient Salads Pasta salad virus CA 2 2001 12
Muli-ngredint  Salads  Waldor Salad 200 1

Lettuce-based

Norovirus (sus.) 2|FL 5 2001

salad, other

food, fajita
477 Multi-Ingredient Salads sandwich Norovirus 64 MN 5 2001 1
478 Muiingredient  Salads  MutipleSalads Nowvus  200TN. 3 2001 1

Enterotoxigenic
479 Multi-Ingredient Ethnic Foods Quesadilla E.coli 21 WI 7 2001 1




480

485 Multi-Ingredient

487 Multi-Ingredient

Multi-Ingredient

Salads

Sandwiches

Seafood Salad,
Caesar Salad

Potato salad,
chicken salad

Pre-wrapped
sandwiches

s. Group D1

s.aureus

Hepatitis A

95

SD

2003

[y

491 Multi-Ingredient

Multi-Ingredient

495 Multi-Ingredient

Sandwiches

Sandwiches

Sandwiches

Peanut butter
and crackers

Sandwiches

Sandwich

Hepatitis A

Hepatitis A

S. Enteritidis

WA

1992

497 Multi-Ingredient

499 Multi-Ingredient

501 Multi-Ingredient

Sandwiches

Sandwiches

Sandwiches

Sandwiches

Submarine
sandwiches

Norwalk/ Norwalk:
like virus

Submarine
sandwich

Submarine
sandwich

Sandwich; fruit;

Norwalk/ Norwalk:
like virus

Norwalk/ Norwalk:
like virus

75

OH

NC

MN

1997

1998

1998

[N

[N

[N

503 Multi-ingredient

pasta

Other viral (sus.)




Submarine .
505 Multi-Ingredient Sandwiches sandwich B. cereus 25 1998 1

Multi-ingredient

Multi-ingredient

Sandwiches

Sandwiches

Sandwich

Submarine
sandwich

C. perfringens
(sus.)

Norwalk/ Norwalk:
like virus

Multi-ingredient

513 Multi-ingredient

514

Multi-ingredient

Sandwiches

Sandwiches

Sandwiches

Submarine
sandwich

Submarine
sandwich

Sandwich

Hepatitis A

C. perfringens
(sus.)

Norwalk-like

virus (sus.)

MN

1999

[N

517 Multi-ingredient

519 Multi-ingredient

521 | Multi-ingredient

Multi-ingredient

Multi-Ingredient

527 Multi-Ingredient

Sandwiches

Sandwiches

Sandwiches

Sandwiches

Sandwiches

Sandwiches

Speciality
sandwich

Cuban sandwich

Sandwich

Submarine

Sandwich

Submarine
Sandwich

Vegetable
sandwich

Viral (sus.)

S. aureus (sus.)

Viral (sus.)

Norwalk-like
virus

Norwalk-like
virus (sus.)

Norwalk-like

virus

17

40

12

1999

2000

2000

[N

[y

[y



Submarine Norwalk-like
529 | Multi-Ingredient Sandwiches Sandwich virus 26/ OH 7 2000

[uy

530

Submarine Norwalk-like
531 | Multi-Ingredient Sandwiches Sandwich virus 25 WI 12 2000

[y

Tuna or chicken
salad Group A
533 Multi-ingredient Sandwiches sandwiches rotavirus 108 DC 3 2000

o

Submarine Norwalk-like
535 | Multi-Ingredient Sandwiches Sandwiches virus 13 OH 12 2000

[

Focaccia
sandwiches;
537 Multi-ingredient Sandwiches cantaloupe Calicivirus 33 MN 6 2000/ 10

Submarine Norwalk-like
539 Multi-Ingredient Sandwiches Sandwich virus (sus.)

38 CA 7 2000

[y

Specialty

541 Multi-ingredient Sandwiches Sandwich

Norovirus (sus.)

543 Multi-Ingredient Sandwiches Sandwich Norovirus 10 NY 9 2001

[y

544

Submarine
545 | Multi-Ingredient Sandwiches Sandwich Norovirus (sus.) 13/CA 2001 1

546

Submarine
547 Multi-ingredient Sandwiches Sandwich s.aureus (sus.) FL 7 2001 1

548

Submarine
549 Multi-Ingredient Sandwiches Sandwich Norovirus (sus.) 5FL 2001 1

550

Submarine
551 Multi-Ingredient Sandwiches Sandwich Viral 22 11 2001 1

Submarine
553 Multi-Ingredient Sandwiches Sandwiches




555 Multi-Ingredient

557

Multi-Ingredient

559 Multi-ingredient

561 Multi-Ingredient

563 | Multi-Ingredient

565 | Multi-Ingredient

Multi-Ingredient

569 | Multi-Ingredient

571 Multi-Ingredient

572

573 | Multi-ingredient

574

Sandwiches

Sandwiches

Sandwiches

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Submarine
Sandwich

Deli Sandwich

Submarine
sandwiches

Hollandaise
sauce (sus.)

Caesar dressing
(sus.)

Caesar dressing

(sus.)

Tahini sauce

Cream sauce

Norovirus

l.monocytogenes

Norwalk-like
virus

S. Enteritidis

Spaghetti sauce |Unsp. chemical

S. Enteritidis

S. Enteritidis

S. Brandenburg

C. perfringens

Spaghett sauce

WA

2001

2001

2002

560_

1995

570_

1996

54_




575 |Multi-ingredient

576

577 |Multi-ingredient

579 |Multi-Ingredient

581 Multi-ingredient

583 Multi-ingredient

585 Multi-ingredient

587 Multi-Ingredient

589 | Multi-Ingredient

591 | Multi-Ingredient

592

593 | Multi-Ingredient

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

Sauces/ Dressings/
Oils

French dressing

Cream sauce

Spaghetti sauce

Ranch dressing

Tomato sauce

Salad Dressing

Blue Cheese
dressing

Blue cheese
dressing

Sauce

C. perfringens
(sus.)

B. cereus (sus.)

C. perfringens

Other viral (sus.)

Norwalk/ Norwalk:

like virus (sus.)

C. perfringens

Norwalk-like
virus (sus.)

Staphylococcus

(sus.)

B.cereus (sus.)

C.perfringens

78 VA

10

1998

578_

1998

586_

2000

2000

590_

2000

588_

[




594

Sauces/ Dressings/ | Hollandaise
595 Multi-Ingredient Oils Sauce S.Typhimurium

596

Sauces/ Dressings/  Barbecue sauce,
597 Multi-Ingredient Oils other food b.cereus 28 TX 3 2001 1

598

Sauces/ dressings/ | Chicken
Oils dressing

Norovirus (sus.) 27/1L 12 2001 1

599 Multi-Ingredient

600

Sauces/ Dressings/
601 |Multi-Ingredient Oils

Podwce  Fuis  Tomaoes  SJmena | 164 | 6 190 9
Podwce  Fuis  Feshiut  Gonestnals | 20MN 3 e 1

23/Can
8 Produce Fruits Cantaloupe S. Poona 400 . 1991

9

12Prdce  Fuis  Tomaces  S.Momeveo | 104 6 103

Tomatoes
Produce Fruits (diced) Hepatitis A

14

16 |Produce Raspberries C. cayatenensis FL 1995 1

oeae  mws smeers owsoass  ©m 5 e 1

21/ON
18 |Produce Fruits Raspberries C. cayatenensis 1465 T, QUE 5 1996




19

20Poice  Fuis  Feshfut Pamste(us) | 81 6 o6 1

21

2

23

Melon; lemon
24 Produce Fruits bars E. coli 0157:H7 5 1997 1

25

26Podce  Fuis  Fu repasA w3 07 1

27

Strawberries
28 Produce Fruits (frozen) Hepatitis A 29 TX 10 1998 1

Strawberries
Produce Fruits (frozen) Hepatitis A

31

Strawberries; Norwalk/ Norwalk
32 |Produce Fruits honeydew mellon like virus 41 SC 8 1998 1

33

34

35

Blackberries;
raspberries;
36 Produce Fruits strawberries C. cayatenensis 94 FL 5 1999 1

37

38

39

Norwalk/ Norwalk:
40 Produce Fruits Red grapes like virus 15 11 1999 1

41

22

43

Norwalk/ Norwalk:
like virus (sus.)

44 Produce Cantaloupe




Honeydew;
46 Produce Fruits watermelon S. Enteritidis 82/CA 7 1999 1

47

Produce

50 Produce

51

Fruits

Melon;
watermelon;
pineapple

Fruit Salad,
Multiple cheeses

Norwalk/ Norwalk:
like virus

49_

Norwalk-like
virus

52 Podce  Fuits  Suaberes HepaisA | 8MA | 3 2000 1

53

Raspberries,
54 Produce Fruits blackberries C.cayatenensis 19 GA 5 2000 1

Produce

Produce

Fruits

Fruits

Cherry tomatoes;

dip

Cantaloupe

Calicivirus

S. Poona

CO,
NV,
NM,
OR,
WA

6:CA,

Podwce  Fuis  Men  Sredebeg | 4CO | 6 2000 1

Produce

66 Produce

68 Produce

70 Produce

Fruits

Fruits

Fruits

Fruits

Pineapple,
honeydew

Avocado

Fresh sliced fruit
and strawberries

Fresh Fruit

Norovirus
(sus)

Norovirus (sus.)

Viral (sus.)

Norwalk-like
virus

MN

2001

2001

8 S e e

2001

oPanes  fue  cwes s 208 1 am 1

2001

[N




Meodce  Fws T stz mewy 5 20 1

72
73

74
75

76

78

Produce

Produce

Produce

Produce

Fruits

Fruits

Fruits

Fruits

Tomatoes, other
foods

Grapes (green)

Fresh pineapple
and fresh
cantaloupe

Cantaloupe,
honeydew,
pineapple,
grapes

S. flexneri

S. Senftenberg

Norovirus

Norovirus

886

NY

MN

2001

2001

2001

2001

[oe]

[N

[N

Podwce  Fuis  wamo  ssampal | ML | 2 o0 1

Podwce  Fmis  Canlowpe  spooa | sOML | 4 2000 10

84

86

87
88
89
90

91
92

94
95
96
97
98

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Homemade
salsa

Caesar salad

Salad

Salad
(vegetable)

Tossed salad

Mashed potatoes

C. botulinum

S. Enteritidis

S. Montevideo

Hepatitis A

C. botulinum

S. Enteritidis

S. flexneri

Unsp. virus
(sus.)

31

320

39

46

108

CA

NJ

WA

CA

KY

Ml, OH

NY

10

10

1990

1990

1990

Salad

1990

Garlic ail (sus.)

1991

1991

1992

1992

[N

[N

[N

11

[N

w

©

10




99
100
101
102
103
104

105

106
107
108
109
110
111
112

113

114
115

116

118

119

120

122
123

124

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

E. coli (ETEC)

Salad O6:NM

Vegetable salad

Tossed salad

Baked potatoes
used in adip

E. coli O157:H7

Viral (sus.)

C. botulinum

Salad C. jejuni

Fruits and
vegetables

E. coli O11:H43

Salad S. flexneri

Corn casserole;
macaroni; green
beans

Pico de gallo

Mashed potatoes

C. perfringens

Other viral (sus.)

S. sonnei

S. aureus

Raspberries in a | C. cayatenensis

cake (sus.)

Baked potato;
chives

(sus.)

Hepatitis A

168 NH; RI

100WA

89 IL

30 TX

100WA

25 MN

16 AL

65 IL

22 OK

11

10

10

12

1993

1993

1993

1994

1994

1994

1994

1995

1995

1995

1996

1996

[

[N
[N

[N

11

N

11

[y

[y

[N

[N

[Eny




126

130
131
132
133

134

135

136

137
138
139
140
141

142

143
144
145
146

147

148

149

Ranch dressing;
Produce Produce Dishes salad Unsp. virus 150 1997 1

Garden salad Norwalk virus
Produce Produce Dishes (sus.) (sus.)

Norwalk virus
Produce Produce Dishes Salad (sus.) 12 Fl 9 1997 10
Produce Produce Dishes Salad S. Enteritidis 11 CA 10 1997 1
Norwalk/ Norwalk:
Produce Produce Dishes Salad like virus 34 Ml 11 1998 1
Norwalk/ Norwalk:
Produce Produce Dishes Green salad like virus (sus.) 22 FL 5 1998 1
Produce Produce Dishes Salad Other viral (sus.) 21 CO 1 1998 1
Produce Produce Dishes Salad Other viral (sus.) 18 VA 9 1998 1
Baked potato
Produce Produce Dishes with cheese S. Enteritidis 8/IL 7 1998 1

Salmonella spp.
Produce Produce Dishes Salad (sus.) 3/FL 5 1998 1
Produce Produce Dishes Salsa S. sonnei 318 CA 9 1998 1
Norwalk/ Norwalk:
Produce Produce Dishes Salad like virus 67 VA 4 1998 1




150

151

152

153

154

155

156

157

158

159

160

161

162

163

164

166

168

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Mesclun mix
salad

Relish tray

Mixed vegetables

Caesar salad

Fruit salad

Lettuce-based

salad

Vegetable tray;
cheese

Lettuce-based
salad

Norwalk/ Norwalk:
like virus

Norwalk/ Norwalk:
like virus (sus.)

Norwalk/ Norwalk:

like virus

Norwalk/ Norwalk:
like virus (sus.)

Norwalk/ Norwalk:
like virus (sus.)

Norwalk/ Norwalk:
like virus (sus.)

Norwalk/ Norwalk:
like virus

Norwalk/ Norwalk:
like virus

Norwalk/ Norwalk:
like virus

12

16

37

OH

MN

wv

MD

12

11

10

1999

1999

1999

1999




Fruit; vegetable  Norwalk/ Norwalk

170 Produce Produce Dishes

171

172 Produce Produce Dishes Salad; sandwich |Hepatitis A 1999
174 Produce Produce Dishes Salad Hepatitis A 1999
176 Produce Produce Dishes Salad (sus.) E. coli O111:H8 1999

177

178 Produce Dishes Salad lettuce  E. coli 0157:H7 OH, IN 1999

179

181

G2poare pomomes swaree s | owe 4 o

183

184 Produce Produce Dishes Salad Viral (sus.) 1999

Strawberries on
186 Produce Produce Dishes aflan S. sonnei (sus.) 1999

Lettuce; potato
188 Produce Produce Dishes chips S. flexneri 1999

189
191

Norwalk/ Norwalk
192 Produce Produce Dishes Salad; ice like virus (sus.)

193
Lettuce-based | Norwalk-like
194 Produce Produce Dishes salad virus (sus.)




195
196
197
198
199
200
201
202
203
204
205
206
207
208
209

210
211
212
213
214
215
216
217
218
219
220
221
222
223

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce dishes

Produce dishes

Produce Dishes

Produce Dishes

Produce Dishes

Green Salad

Lettuce-Based
salad

Vegetable-based
salad

Guacamole,
Salsa

Mashed
Potatoes

Green Salad

Caesar Salad,
Spinach Salad

Cherry Tomato,
vegetable dip

Lettuce-Based
salad

Lettuce-based
salad, pasta

Multiple fruit,
potato

Pickles, water

Lettuce-based

salad

Salad

Norwalk-like
virus

Norwalk-like
virus

Viral (sus.)

Hepatitis A

E.coli 0157:H7

Norwalk-like
virus (sus.)

S.aureus (sus.)

Norwalk-like
virus

Norwalk-like
virus

Norwalk-like
virus

Norwalk-like
virus

Norwalk-like

virus (sus.)

Norwalk-like
virus

B.Cereus

300

35

27

43

115

55

PA

OH

WA

GA

CA

FL

OH

Ml

CA

OH

TN

N

N

[uy
N

w

[¢)]

[oe]

[y

[¢)]

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

2000

[ay

[ay

[y

[uy

IN

[y

[y

[y

[y

[y

[y

[y

[y

[y



224

225

226
227
228
229
230
231
232

234

236

238
239
240
241
242
243
244
245
246
247
248
249

250

Produce

Produce

Produce

Produce

Produce

Produce

Produce dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Mixed
Vegetables,
Waldorf Salad

Green chili

salsa, chili sauce

Raspberries in a
cake

Five-layer dip

Pico de Gallo

Strawberries,
banana bread

Norwalk-like
virus

C. cayatenensis

S. sonnei

Norwalk-like
virus (sus.)

31 WA

96 AR

100 CA

12

2000

B.cereus(sus.)

2000

2000

2000

S.Newport

2000

2000

[y

[ay

~

=
N

[y

[y

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Produce Dishes

Potato Salad

Strawberry
shortcake

Green Pea Salad

Green Salad

Lettuce-based
salad, bread

Mashed potato

with gravy

House Salad

Green salad

S.Enteritidis

Norovirus (sus.)

Norovirus

Norovirus

Norovirus (sus.)

S.aureus

Norovirus (sus.)

Norovirus (sus.)

42 CA

14 1L

23/IN

17 WA

37 OR

12

12

10

2000

2001

2001

2001

2001

2001

2001

2001

[y

=
o

[y

[y

[y

[y

[y

[uy




251

Lettuce-based
252 |Produce Produce Dishes salad Norovirus (sus.) 43 WA 9 2001

[N

253

Lettuce-based
254 |Produce Produce dishes salad Norovirus 5/WA 4 2001

[N

255

256 |Produce Produce Dishes Vegetable Salad | Viral 40/MN 10 2001 1
257_
258 |Produce Produce Dishes Green Salad s.sonnei 11 WA 1 2001 1
259_
Caesar salad,
green salad,
260 |Produce Produce Dishes carrots s.sonnei 7 CA 12 2001 1
261_
House Salad,
262 |Produce Produce Dishes water Norovirus 15 KS 3 2001 1

263

Lettuce-based
264 |Produce Produce Dishes salad Norovirus 34/CT 6 2001

[y

265

266 |Produce Produce Dishes Green Salad Norovirus 89 OR 1 2001

[y

267

268 |Produce Produce Dishes House Salad Norovirus 51/KS 2 2001

[y

270|Produce Produce Dishes Salsa S. Enteritidis 123|TX 3 2002 12

271

Home-canned
272 Produce Vegetables asparagus C. botulinum 2 1 1990 1

273

Home-canned
274 Produce Vegetables corn C. botulinum 1TN 1990 1

275

276 Produce  Vegetabes Lewce  WepaiisA | 130MO | 12 1990 1

277




278 | Produce

Home-canned
Produce Vegetables pumpkin C. botulinum

Home-canned
282 |Produce Vegetables vegetables C. botulinum 1 NY 9 1991 1
23 puoe  Veemes  Grenbews  Clowmm  iwi 6 w1
Home-canned
284 Produce Vegetables peppers C. botulinum 8 1991 1

285

Produce Vegetables Vegetables E. coli O157:H7

Steamed Unsp. virus
vegetables (sus.) 39 NY 10 1992 10

288 |Produce Vegetables

Carrots; celery
292 | Produce Vegetables sticks Hepatitis A 17 2 1993 1

293

Home-canned
294 Produce Vegetables beets C. botulinum 3 WA 5 1993 1

295

206 Poduce  Vegetes lewce  S.Thompson | l6MN | 4 1094 1

297

Home-canned
298 |Produce Vegetables asparagus C. botulinum 2 WA 1994 1

299

Pseudomonas
300 Produce Vegetables Seaweed and Vibrio 7 Hi 1994

301

302 Vegetables Alfalfa sprouts | S. Newport mm 1995

303

304 Vegetables Alfalfa sprouts | S. Stanley 1995



306

326
327

328
329

330
331

332
333
334

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Produce

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Vegetables

Lettuce leafy
green, red,
romaine

Home-canned
asparagus

Home-canned
carrots

Lettuce

Mushrooms

Alfalfa sprouts

Lettuce mesclun;

red leaf

Mushrooms

Home-canned
asparagus

Home-canned
eggplant

Sprouts

Mesclun lettuce

Glazed carrots

Lettuce

(mesclun)

E. coli O157:H7

C. botulinum

C. botulinum

E. coli O157:H7

Mushroom
poisoning

S. Stanley

E. coli O157:H7

Mushroom
poisoning

C. botulinum

C. botulinum

S. Senftenberg

C. cayatenensis

C. perfringens
(sus.)

Cyclospora spp.

VA

CT, IL,

CA

multista
te

FL

FL

1995

1995

1995

1996

1996

1997

1997

1997

1997

[uy

[uy

[y

[y

[EnY

[y




335

Mushrooms Mushroom
336 Produce Vegetables (sus.) poison (sus.) NY 1997 1

337

Mushroom
338 Produce Vegetables Mushrooms poisoning OH 1997 1

339
340

Produce

342 Produce

344 Produce

345

Vegetables

341_

Vegetables

Vegetables

Home-canned
beets

Basil

Onion

C. botulinum

C. cayatenensis

B. cereus (sus.)

MD

1997

1997

1998

346 Produce  Vegeabls Lewce  Cjem | H0MN | 6 1998 1

347

Alfalfa and clover
348 |Produce Vegetables sprouts E. coli 0157:NM CA, NV 1998 1

Poduce  Vegetabls Green onions  Hepais A

Produce

Produce

Produce

364 Produce

Vegetables

Vegetables

Poi (ground
vegetable)

Vegetables

Parsley

Mushrooms

S. sonnei

Mushroom
poisoning

S. aureus

4/ALB

Alfalfa/clover CO,
362 Produce Vegetables sprouts S. Typhimurium 119 CT 1 1999

1998

1998

1999




365 Produe  Vegetables  Cloversprous  S.Sainpaul  36CA 6 1009 1

366
367

368

369

370

371

372

373

374

375
376
377
378

Produce

Produce

Vegetables

Vegetables

Alfalfa sprouts

Onion; green
beans

S. Muenchen

Norwalk/ Norwalk:

like virus (sus.)

38 CA

10

1999

1999

Produce

Produce

Produce

Vegetables

Vegetables

Vegetables

Lettuce

Lettuce;

tomatoes

Lettuce; tomato

Norwalk/ Norwalk:
like virus (sus.)

Norwalk/ Norwalk:

like virus (sus.)

Norwalk/ Norwalk:

like virus

20 CO

127 GA

115 WA

1999

1999

1999

Vegetables Lettuce iceberg | E. coli O157:H7 1999

Poduce  Vegetabls Vegetable C. perfingens

Produce

Produce

Produce

Produce

Produce

Vegetables

Vegetables

Vegetables

Vegetables

Potato, peas

House salad,
Mesclun mix

Mashed Potato

Cucumber

C. cayatenensis

B.cereus (sus.)

Vegetables

Methomy!

S.javiana (sus.)

Norwalk-like
virus

39 TN

12

10

10

2000

2000

2000

2000

21




391

Norwalk-like
392 Produce Vegetables Tomato virus 31 OH 12 2000 1

393

Green beans;
394 |Produce Vegetables beer Calicivirus 30 11 2000/ 10

395

396 Vegetables Tomato, Squash | C.Botulinum 2000

397

308 Prodice  Vegetables RedChii  |SMomievdeo | 27CO | 6 2000 1
399

Home-canned
400 Produce Vegetables pepper C.Botulinum 3 OH 4 2000 1

401

Mixed
402 Vegetables Vegetables S.Enteritidis l 2000

403

404 produce  Vegetables Boccol  Noovns | 13N | 12 2000 1

405

406
407

Produce Vegetables Cabbage Salad |Norovirus (sus.)

408 Produce Vegetables Vegetable Tray | Norovirus (sus.) 18 MN 12 2001 1

409

410|Produce Vegetables Vegetable Tray | Norovirus (sus.) 33/NY 6 2001 1

411

b.cereus (sus.),
c.perfringens
412 |Produce Vegetables Vegetable (sus.) 4/CA 7 2001 1

413

414 Produce Vegetables Celery Norovirus (Sus.) 19 CA 7 2001 1

415
Lettuce-based
salad,
416 |Produce Vegetables garlicbread Norovirus (sus.) 96 MA 6 2001 1

417



Green pea salad,
vegetable-based
418 |Produce Norovirus (sus.)

420 produce Vegetabls
422 produce Vegetabls

423

424 Vegetables Alfalfa sprouts | Salmonella spp. 2001

425

426

427

428 Prodce  Vegeabls  Clano  snewpon | 8CA | 5 a0 1

429

Norwalk-like
430 Produce Vegetables Asparagus virus 85 CA 3 2002| 12

431

432 produce Vegetabls Green Orions  Hepais A

1

2Seatood  Fnfsh  wanmah  Scomboon | e | 4 10 1
Seood  Fnfsh  Tumasesk  Scomboon | 6N) | 6 1090 1

Seood  Fnfsh  Guefnuwna  Scomboon | 6OR | 10 1090 1

12 Sesood  Fnfsh  awacwa  Ciguaos | W 6 190 1

13

14 Seatood s Greyspper Cigiaon | 3 9 180 1

15

16

17

18 Seatood  Fnfsh R Ciguon | 2 9 180 1

19



20 Seafood

21

Norwalk/ Norwalk
22 | Seafood Finfish Orange roughy | like virus (sus.)

23

24

25

26

27

29

Scombrotoxin
30 Seafood Finfish Dried aku (sus.) |(sus.) 2 Hi 1991 1

31

32

33

34/sealood  Fnfsh  ack  Ciuaoin | sH | 9 101 1

35

36Seood  Fnfsh  Tua  Scombooin | 2N | 6 1901 1

37

Bsearos eww  wems _cowon | mra o m

39

40Sestood  [Fmish  wupefsh  Cguaoin | aW 9 s 1

41

Steamed roi
42 | Seafood Finfish bass Ciguatoxin 10[HI 4 1991 1

43

45

46/Setood  Fmish  wain  Scomboown | 2wA | 9 s 1

52

53

Flounder; crab
cakes; clam
54 Seafood Finfish bake; scallops | S. Enteritidis

56 Seafood Tuna steak Scombrotoxin




57

58

59

60

61

Salt-cured
62 Seafood Finfish moloha C. botulinum 5NJ 5 1992 1

63
64 Seaood  Fmish  kng  Cguaon | BFL | 6 12 1

65

Goseaoos s o) cowmoncs) 2w 9 1w

67

Bseaoos s o) cowmoncs)  aw o om0

69
70

71

72

73

74

75

77

e rws  wees  cowoncs) a9 o

79

80/Sealood  Fnfsh [Grileduna

81

82

83

Scombrotoxin
84 Seafood Finfish Mahi mahi (sus.) |(sus.) 3|CA 12 1993 1

85

Fermented white
Seafood Finfish fish C. botulinum 2 AK 11 1993 1

87
88/Seaood  [Fmish  Ambejeck  Cgwaoin | 6FL | 2 e 1
89
Q0 Seaood  [Fmish  Seabass  Cguaoin | 4W | 9 18 1

91

Blue spotted
92 Seafood Finfish grouper Ciguatoxin 3 HI 4 1993 1

93

st ewm  bwo  cowonw) a9 i

95
96 Seafood




97 Seafood
98 Seafood
99 Seafood

100 | Seafood
101 Seafood
102 | Seafood

103 Seafood
104 Seafood
105 Seafood
106 Seafood
107 Seafood
108  Seafood
109 Seafood
110 Seafood
111 Seafood
112 Seafood
113 Seafood

114 Seafood
115 Seafood
116 Seafood
117 Seafood
118 Seafood
119 Seafood
120 Seafood
121 Seafood

122 |Seafood
123 Seafood
124 |Seafood

125 Seafood
126 | Seafood
127 Seafood

128 Seafood
129 Seafood
130 Seafood
131 Seafood
132 Seafood
133 Seafood
134 Seafood
135 Seafood
136 Seafood

137 Seafood
138 Seafood
139 Seafood
140 Seafood
141 Seafood
142 Seafood

Finfish
Finfish
Finfish

Finfish
Finfish
Finfish

Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish

Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish

Finfish
Finfish
Finfish

Finfish
Finfish
Finfish

Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish
Finfish

Finfish
Finfish
Finfish
Finfish
Finfish
Finfish

Rock cod
Lethrinus
Grey snapper

Blue spotted
grouper
Surgeon
Ulua jack
Fermented white
fish

Other fish
Barracuda
Barracuda
Barracuda
Kumu

Other fish
Sea bass
Ulua

Ulua jack
Ahi tuna

Table bass
Ahi tuna

Ulua jack

Ahi tuna

Ahi tuna

Ahi tuna

Ahi tuna steak
Albacore tuna

Dried yellow-fin
tuna

Fried ahi
Ono

Yellow-fin tuna
Fried ahi
Swordfish

Yellow-fin tuna
Marlin

Mahi mahi
Mahi mahi
Mahi mahi
Fried aku
Mahi mahi
Wahoo ono
Ulua

False parrot fish
Goat fish
Golden perch
Grouper

Papio

Papio

Ciguatoxin
Ciguatoxin
Ciguatoxin

Ciguatoxin
Ciguatoxin
Ciguatoxin

C. botulinum
C. botulinum
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Scombrotoxin

Ciguatoxin (sus.)
Scombrotoxin
Ciguatoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin

Scombrotoxin
Scombrotoxin
Scombrotoxin

Scombrotoxin
Scombrotoxin
Scombrotoxin

Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Scombrotoxin
Ciguatoxin

Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin
Ciguatoxin

5CA
4/HI
2 HI

4 HI
2 HI
4 HI

2 AK
2/AK
6 OH
2DC
10 FL
2/HI
2FL
2/HI
17 HI
2/HI
2 CA

2/ HI
3 NY
3/ HI
3 HI
7 HI
6 NC
2/ HI
3 HI

2/ HI
2 Hi
4 HI

2 Hi
7 HI
7 OH

13 CA
5 MN
2 CA
5FL
2/ HI
2 Hi
2/ HI
2 HI
2/ HI

2 Hi
5HI
3 HI
2/ HI
2 Hi
5HI

11

W 0 N O

10

o 01U o g o

g oON W

10

©

10

11

10
11

10

12

1993
1993
1993

1993
1993
1994

1994
1994
1994
1994
1994
1994
1994
1994
1994
1994
1994

1994
1994
1994
1994
1994
1994
1994
1994

1994
1994
1994

1994
1994
1994

1994
1994
1994
1994
1994
1994
1994
1994
1995

1995
1995
1995
1995
1995
1995

e e e s e S e e

e e e = R

= e

[ N s N N =

e e
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143

144 Seaood  Fofsh U Ciguaos | 2w 6 195 1

145

146

147

148 Seaood  Fnfsh  Rawsashimi S, Sanpau

149

150

151

152

153
154 Sesfood  |Fnfish  Tua  |Scombromwn | 6Az 11 1995 1
155
Scombrotoxin
156 Seafood Finfish Mahi mahi (sus.) |(sus.) 2 FL 5 1995 1

157

Scombrotoxin

158 Seafood Finfish Tuna (sus.) (sus.) 2 Hi 7 1995 1
159
160 Seafood Finfish Yellow-tail tuna | Scombrotoxin 2 CA 10 1995 1
161
162 Seafood Finfish Yellow-fin tuna | Scombrotoxin 10[HI 1 1995 1
163

164

165

166 Sesod  Fnfish  Tua  Scombooan | 2Nv 6 199 1

167

168

169

170 Sesood  Fnfsh  Tua  Scomboon | 2WA | & 196 1

171

172 Sesood s Omerfsh  Scomboion | 2NY | 6 1o 1

173

174 Sesood  Ffsh  Grower  Ciguos | 2 9 1o 1

175

176 Seaood  Fnish  whefin

177

178

179

180 Sewood  Fnfsh  ogsnepper Civeoin | 4FL 8 199 1

181

182 Sesood  Fnfsh  Main  Scombooin | 40M 10 199 1

183

184

185

186 Sesicod  Fnfish  Escome  Scombooin | 2WA 4 199 1

187



188 Seafood Scombrotoxin
189

190

191

192

193

195

196 Sesood  Fnfsh  Main  Scomboon | 2 5 097 1

197

198

199

200

201

202 Sesfood  Fnfsh T Scomboon | 3R 6 097 1

203

204 Sesicod  Fmish  Tua  Scombooin | &vA 7 1097 1

205

206 Sesicod  Fmish  Tuna  Scombooin | 2w o 1097 1

207

209

210 Sesfood  Fnfsh  Sinkheads  Cobouim | 3A | 8 1097 1

211

212 Sesicod  Fmish  Goafsh  Cguaoun | 2w 8 1097 1

213

214

215

216 Seatood  Fnfsh  Amberack

217

218 Sesood  Fmish  Fsn  Cguwon | 4W 1 10 1

219

220 Sesood Fish  Grower  Cguaon | 6FL 5 10 1

221

222

223

22 Sesood  Fmish  Rockeod  Ciguaoin | 3W 1 10 1

225

226 Buefnuna Scombroon | 2W | 10 1007 1

227

20 ot s pwtnamon s rypamnin

229

230 Sesood  Fish  Swgeon  Ciguaomn | 2m 9 1097 1

231

s e loworn s o | ca | 4w




234 |Seafood Scombrotoxin
235

236 Seafood  Fnfsh  Gufeo  rafdsese | 4cA | 3 197 6

237

238 Seafood  Fnfsh  Tgergower Ciguaon | 3R 9 097 1

239

240

241

243

244

245

246

247

248

249

Scombrotoxin
250  Seafood Finfish Ahi (sus.) 2 HI 12 1998 1

251

Scombrotoxin
252  Seafood Finfish Mahi mahi (sus.) co 1998 1

253

254 Sesfood  Fnfsh  Swodfsh  Scomboon | 4 8 o8 10

255

256 | Seafood Finfish Salmon; grouper |S. aureus (sus.) 3/FL 4 1998 1

257

258  Seafood Finfish i Ciguatoxin (sus.) 1998 10

259

260 Seafood Finfish Ciguatoxin (sus.) 1998 10

261

262 Finfish Wahanui Ciguatoxin (sus.)

263

264 Seafood Finfish Ciguatoxin (sus.)

265

266 Sealood  Fnfsh  Amuwna  Scombooan | 2HI | 1 1998 1

267

268 Sesood Fmish  Swodfsh  Scombrowun | 2W 3 18 1

269




270|Seafood Scombrotoxin
271

272Sesfood  Fnfsh  Abwna  Scomboon | 3CA | 6 %8 1

273

274

275

276

277

278

279

Hallucinogenic
280 Seafood Finfish Yellow weke fish toxin (sus.) 2 HI 12 1998 10

281

282 Seafood  Fnfsh  Swod  Ciuaon | 8CA | 5 8 1

283

284 Seafood  Fnfsh  Amberack

285

286 Seafood  Fnfsh  Garacwa  Ciguaon | 6FL | 5 98 1

287

288

289

200 Seafood  Fnfsh  Fshegs  Ciguaoan | 6 | 10 88 1

291

202 Sesfood  Fnfsh  Fsh  Cooumm | 3AC | 6 %8 1

293

204

295

296 Seafood Finfish Barracuda Ciguatoxin (sus.)

297

298  Seafood Finfish Grouper Ciguatoxin (sus.) 10 FL 7 1998 1

299

300 Seafood Finfish Kole Ciguatoxin (sus.) 2 HI 10 1998 10

301

302 Seafood Finfish Omilu Ciguatoxin (sus.) 2/HI 3 1998 10

303

304
305

Seafood Finfish Palani Ciguatoxin (sus.)

306 Finfish Ciguatoxin (sus.)

307

308 Sealood  Fnfsh ko Ciuaoin | 4W | 8 199 1
309




310 Seafood

311
312 1009 1
313
315

C. perfringens
316 |Seafood Finfish Grouper (sus.) 2 FL 12 1999 1
317
318 Sealood  Fnish  Whiefish 1009 1
319
320 1099 1
321

Scombrotoxin
322 Seafood Finfish Tuna steak (sus.) 4 HI 12 1999 1
323

Scombrotoxin
324 Seafood Finfish Tuna (sus.) 3INY 4 1999 1
325

Scombrotoxin
326 |Seafood Finfish Mahi mahi (sus.) 3L 12 1999 1

327

Scombrotoxin
328 |Seafood Finfish Flounder (sus.) 4 FL 9 1999

[y

329

330 Seslood  Fnfsh  Tuasea  Scombrooin | 2NY | 8 1999 1

331

332 Sesood  Fmish O Scombowun | 3W 9 1m0 1
333

isws e cwtn o 2 o o s

335

336 Sealood  Fnfsh  Pao  Ciuaoin | 3W | 1 1999 1

337

338 Sealood  Fnfsh  Sesbass  Ciuawin | 2W | 3 1999 1

339
340 Sealood  Fnfsh  wain  Scombooan | 2HI | 5 1999 1

341

342 Sealood  Fnfsh  mahiman  Scombooin | 6HI | 12 1999 1

343

344

345

346

347




348 Seafood Scombrotoxin
349

Scombrotoxin
350 Seafood Finfish Tuna steak (sus.) MA 12 2000 1

351

352 Sealood  Fnfsh  ackfsh  cguaoin | 7FL | 6 200 1

353

354

355

356

357

s sos e ouanewson

359

360 Seatood  Fnfsh  wllplefish

361

Other
362 chemicalsrroxins zooo

363
364 Sealood  Fnfsh  Dophn  Ciuaoin | 4FL | 5 200 1

365

366

367

368
369

370

371

372

373

374/Sesood  Fmish AN Scombowun | 4W 5 2000 1

375

376 Sesood  Fmish AN Scombooun | 7W 7 200 1

377

378 Sesood  Fmish AN Scombooun | 2WA | 8 200 1

379

380 Sealood  Fnfsh  Tua  Scombooin | 2wA | 9 200 1

381

Scombrotoxin
382 Seafood Finfish (sus.)
383
Scombrotoxin
384 Seafood Finfish (sus.) 10 2000 1
385_
Scombrotoxin
386 Seafood Finfish Tuna (sus.) 9 MD 10 2000 1

387



388 Seafood

Seafood

396 Seafood

w
©
~

398 Seafood

400 Seafood

Seafood

404 Seafood Finfish Escolar Scombroid (sus.) 41 NY 2001
405
206 Black Groupe 201 1

Finfish

Finfish

Finfish

Finfish

Finfish

Finfish

Mahi mahi

Escalore

Surgeon fish

Stuffed Flounder

Swordfish

Scombrotoxin
(sus.)

Scombrotoxin(su
s.)

Ciguatoxin (sus.)

Scombrotoxin
(sus.)

S.Enteritidis

Scombroid (sus.)

PA

2000

2000

w
©
©

2000

Escolar
408 Seafood Finfish (imported) Scombrotoxin 3 FL 4 2001 1

409

GOsows e o omemaes) e o am

411

413

415

416 Sestood Fmish  whiefsh

417

418/Sealood  Fnish  Groper  Cuaea | 6CO | 9 20 1

419




420 Seafood
421

422 ealood  Fnfsh el Ciuaea | 3W | 9 a0 1

423

424

425

426 Sealood  Fnfsh  ngfsh  Ciuaea | 7FL | 8 2000 10

427

428

429

430 Sealood  Fnfsh  Escaoe  samne | om | 4 2000 1

431

432

433

434

435

436

437

438

439

440

441

442 Sestood Fmish ko Cgwaoin | 2m | 6 20 1

443

Ad4seatood  Fnfsh  paacwa  Civaera 2RI | 6 201 1

445

Fish, weke
446 Seafood Finfish (goatfish) Ciguatera 3 7 2001 1

447

448 Seatood Fnfsh ko Ciuaea | 3m | 7 20 1

449

450/Sealood Fnish  Grouper  Ciuaea | 4CA | 8 20 1

451

452 Sestood Fmish T Scombod | 4CA | 9 20 1

453

454 Sesood Fmish  mbscoe  Scombrowwn | 20 9 201 1

455

456 Sestood  Fmish  an Scombowwn | 6HI | 6 200 1

457

458 Sestood Fmish  Pao  Cguaea | 2m 5 20 1

459

460 Sestood  Fmish  RoiFsr  Cguaea | 3W 4 20 1

461

462 Sestood  Fmish  Fen  Cguaea | 4W 4 20 1

463

Paralytic shellfish
464 Seafood Molluscan Shellfish | Blue mussels | poison MA 5 1990 1




466 Seafood Molluscan Shellfish S. Typhi

467
468
469
V.
470 Seafood Molluscan Shellfish Oysters parahaemolyticus 9WA 7 1990 1

471

472 Seafood Molluscan Shellfish Raw oysters V. vulnificus 2 GA 4 1990

[N

473

474

Seafood

Molluscan Shellfish Scallops Shigella spp.

475

Paralytic shellfish
Razor clams poison

476 Seafood Molluscan Shellfish

477

Unsp. virus
478 Seafood Molluscan Shellfish | Clams (raw) (sus.) 17 NY 3 1992 10
479

Barbecued V.

480 Seafood Molluscan Shellfish | oysters parahaemolyticus 3 WA 8 1992 11
481_

Norwalk-like
482 Seafood Molluscan Shellfish | Raw oysters virus 45 FL 11 1993 1

483

Oysters; clams;
Molluscan Shellfish prawns Unsp. virus

484 Seafood

V.
486 Seafood Molluscan Shellfish | Raw oysters parahaemolyticus

Paralytic shellfish
488 Seafood Molluscan Shellfish Mussels poison




Norwalk/ Norwalk
490 Seafood Molluscan Shellfish | Lapas; limpets |like virus

Norwalk-like
Molluscan Shellfish ~  Oysters virus

494 Seafood Molluscan Shellfish | Raw oysters parahaemolyticus 7 1994 11

495

Norwalk-like
Seafood Molluscan Shellfish Oysters virus (sus.)

FL, LA,

Molluscan Shellfish ~  Oysters Norwalk virus

Norwalk/ Norwalk: AL, FL,
500 |Seafood Molluscan Shellfish | Oysters like virus 493 GA, LA 12 1996

[y

501

502 |Seafood Molluscan Shellfish | Shellfish Scombrotoxin 2 FL 6 1997

N

503

504 | Seafood Molluscan Shellfish | Shellfish Ciguatoxin 3 FL 9 1997

N

505

Norwalk/ Norwalk:

506 | Seafood Molluscan Shellfish | Shellfish like virus 3 FL 1 1997

[N

507




510

516

518

519

520

521

522

524

526

528

Seafood Molluscan Shellfish | Shellfish Scombrotoxin 1997

V.
Seafood Molluscan Shellfish  |Clams parahaemolyticus

V.
Molluscan Shellfish | Raw oysters parahaemolyticus

V.
Seafood Molluscan Shellfish | Raw oysters parahaemolyticus

V.
Seafood Molluscan Shellfish | Raw oysters parahaemolyticus

Paralytic shellfish
Seafood Molluscan Shellfish ~ |Mussels poison 1997

V.

Seafood Molluscan Shellfish parahaemolyticus 2|0R 7 1998 1

Raw oysters

V.

parahaemolyticus
Seafood Molluscan Shellfish | Raw oysters (sus.) TX

V. NY,
Seafood Molluscan Shellfish parahaemolyticus 23 NJ, CT

V.
parahaemolyticus

Seafood Molluscan Shellfish | Raw oysters




529

530 Molluscan Shellfish  Raw oysters C. jejuni

531

532 Seafood Molluscan Shellfish | Oysters Norwalk virus 171 CA 5 1998 1

533

Paralytic shellfish
534 |Seafood Molluscan Shellfish  Mussels poison 6 WA 10 1998 1

535

536 |Seafood Molluscan Shellfish | Oysters parahaemolyticus 4 CA 6 1998 1

537

Norwalk/ Norwalk
538 Seafood Molluscan Shellfish | Raw oysters like virus (sus.) 6 FL 4 1999 1

539

V.
parahaemolyticus
540 Seafood Molluscan Shellfish Oysters (sus.) 3 WA 7 1999 1

541

543

Raw oysters; hot Norwalk/ Norwalk

544 Seafood Molluscan Shellfish sauce like virus (sus.) 5LA 11 1999 1

545_
Steamed Paralytic shellfish

546 |Seafood Molluscan shellfish ~ 'mussels poisoning

547

Norwalk-like

548 Molluscan Shellfish | Raw Oysters virus

Paralytic shellfish
550 Seafood Molluscan Shellfish ~ Mussels poisoning




551
552
553

554
555
556
557
558
559
560
561
562
563
564
565
566
567
568
569
570
571
572
573
574
575
576
577

578

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Molluscan Shellfish

Other Seafood

Other Seafood

Raw Oysters

Steamed
mussles, wine

Oysters

Raw Oysters

Raw Oysters

Raw Oysters

Steamed

Mussels

Raw Oysters

Raw Oysters

Raw Oysters

Raw Oysters

Raw Oysters

Whale (sus.)

Shrimp scampi

Norwalk-like
virus

Paralytic
Shellfish

Norwalk virus

Norovirus

s.aureus (sus.)

Norovirus

Norovirus

Norovirus

Norovirus

C. botulinum

(sus.)

S. sonnei

Poisoning (sus.) 3

Norovirus (sus.) 13

Norovirus (sus.) 2

30

28

52

OH

WA

FL

FL

GA

FL

FL

MA

CA

WA

AK

OH

2000

2000

2000

2001

2001

2001

2001

2001

2001

2001

2001

2001

1990

1990

[N

[N

=
N

[y

[y

[Eny

[y

[y

[y

[y

[y

[y

[y

[y




579

B0 sestos _ovrssowd _cmes oo | w4

581

E2seitos  ovwrsows _owew) sams | v | 4w

583

Campylobacter

584 | Seafood Other Seafood Shrimp; water | spp.

585

586 | Seafood Other Seafood Shrimp Salmonella spp. 9 NY 6 1993 10

587_
E. coli O157:H7

588 Seafood Other Seafood Shrimp (sus.) 21 MN 11 1995 1

589

590 Seafood Other Seafood Seafood S. Typhimurium 2 WA 6 1996 11
591_
V.
parahaemolyticus
592 Seafood Other Seafood Shell fish (sus.) 2 FL 11 1997 1

593

594 Seafood Other Seafood Shrimp B. cereus 118 WV 12 1998 1

595_
Scombrotoxin

596 | Seafood Other Seafood Dolphin (sus.) 1

597

598 | Seafood Other Seafood Baked crab V. cholerae 6 CO 10 1998

[N

599

V. NY,
Seafood parahaemolyticus

600 Seafood Other Seafood

601

V.
parahaemolyticus
602 Seafood Other Seafood Other seafood | (sus.)




604 Seafood Other Seafood Shrimp; lobster

605
V.
Raw shrimp; parahaemolyticus
606 | Seafood Other Seafood shrimp scampi | (sus.)

607

Scombrotoxin
608 | Seafood Other Seafood Lobster; shrimp | (sus.) 9 FL 1 1999

[N

609

610 |Seafood Other Seafood Lobster S. aureus (sus.) 2|FL 5 1999 1
V.

612  Seafood Other Seafood Crab parahaemolyticus 4 1999 1

613

Other Chemical
614 Seafood Other Seafood Crab (sus.) 2|FL 12 2000

[y

615
Salmonella group

616 Seafood Other Seafood Gifilte fish 1 (sus.) 13/ MD 7 2000 1
S.enteritidis

618 |Seafood Other seafood Multiple fish (sus.) 25 PA 10 2000 1

619

620 |Seafood Other Seafood Crab legs Hepatitis A 8 AK 12 2000

=
o

621

622 Seafood Other Seafood Gifilte Fish S.Enteritidis 68 NY 9 2000

[N

623

[y

624  Seafood Seafood Dishes Conch salad B. cereus (sus.) 26 PR 5 1990

625
626

627

628  Seafood Seafood Dishes Tuna salad




629
630
631
632
633
634
635
636
637
638
639
640
641

642

643
644
645
646
647
648
649

650

651
652
653
654
655

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Shrimp creole

Tuna burger

Baked, stuffed
sole

Shrimp with egg
batter

Seafood salad

Tuna burgers

Tuna burgers
(sus.)

S. Enteritidis

Scombrotoxin

S. Enteritidis

Salmonella spp.

B. cereus

Scombrotoxin

Scombrotoxin
(sus.)

105

166

10

1991

1992

1992

1992

1993

1993

1993

w

[N

w

=
o

[y

=
o

[y

Seafood

Seafood

Seafood

Seafood

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Mixed seafood
pasta

Shrimp creole

Noodles with
shrimp

Salmon patties
with hollandaise
sauce

Unsp. virus
(sus.)

C. perfringens

E. coli O157:H7

S. Enteritidis

164

21

WA

10

1993

1994

1994

1994

10

[y

11

[N




656 | Seafood Seafood Dishes Tuna burger Scombrotoxin 2/IL 11 1995 1

657

658 | Seafood Seafood Dishes Tuna burgers Scombrotoxin 3 NY 7 1996 1

659

660 | Seafood Seafood Dishes Seafood lasagna ' S. Heidelberg 7 ME 6 1996 1

661

Crab cakes
662 Seafood Seafood Dishes (sus.) S. Enteritidis 2 PA 3 1997 1

664 | Seafood Seafood Dishes Crab fluff S. Enteritidis 6/ MD 4 1997 1

666 Seafood Dishes Stuffed shrimp | S. Enteritidis l 1997

667

Tuna-spinach
668 Seafood Seafood Dishes salad Scombrotoxin PA 12 1998

670 Seafood Dishes Shrimp dishes | E. coli (EAggEC) 1998

671

672 |Seafood Seafood Dishes Shrimp creole | S. aureus (sus.) 2/FL 6 1998 1

673

674 Seafood Seafood Dishes Tuna burger Scombrotoxin 2 NY 6 1998 1

675

676 Seafood Seafood Dishes Tuna burger Scombrotoxin 3/NC 7 1998 1

677

Scombrotoxin
678 |Seafood Seafood Dishes Tuna; sauce (sus.) 2/ FL 1 1998 1

679

Tuna salad, Norwalk/ Norwalk:
680  Seafood Seafood Dishes bagel like virus (sus.) 38 CA 11 1999 1




681

682
683
684

685

686

687
688
689
690
691
692
693
694
695
696
697
698
699
700
701
702
703
704
705
706

707

Seafood

Seafood

Seafood

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood salad

Sushi

Shrimp dishes

V.
parahaemolyticus
(sus.)

S. Enteritidis

Norwalk/ Norwalk:
like virus

43 OR

1999

1999

1999

[uy

[ay

[uy

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood Dishes

Seafood Dishes

Seafood dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Tuna dishes

Tuna burger

Tuna burger

Tuna Burgers

Tuna Salad

Lobster roll

sandwich

Tuna burgers

Gifilte Fish

Salmon, seafood

dish

Tuna Salad

Histamine

Scombrotoxin

Scombrotoxin

Scombrotoxin
(sus.)

Scombrotoxin
(sus.)

V.parahemolyticu

s (sus.)

Scombrotoxin

S.Infantis

S.Enteritidis

Norovirus (sus.)

28 MA

20 NY

36 IL

1999

1999

2000

2000

2000

2000

2000

2000

2000

2001

[ay

[ay

[ay

[y

[y

[y

=
o

[y

[uy

[ay




708
709
710

711

712
713

714

718

720

721

722

Seafood

Seafood

Seafood

Seafood

Seafood

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Seafood Dishes

Shrimp Salad

Crab Cakes

Seafood
Chowder

Shrimp Salad

Tuna Croissant

Norovirus

s.enteritidis

Norovirus (sus.)

Norovirus (sus.)

67

10

23

MD

FL

FL

12

11

2001

2001

Neurotoxic
shellfish poison
(sus.)

2001

2001

[N

[N

[N

[N

Seafood

Seafood

Seafood

Beef

Beef

Beef

Seafood Dishes

Seafood Dishes

Seafood Dishes

USDA-Regulated Foods- Beef

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Tuna Salad

Fish Sandwich

Sushi

Beef and noodle

casserole

Meatballs

Meatballs

Meatloaf

Scombrotoxin

Scombroid

s.aureus,
b.cereus

S. aureus

Hepatitis A (sus.)

S. Enteritidis

C. perfringens

13

166

2001

2001

2001

1990

1991

1992

[y

[y

[y

[y

w

[y




10
11
12
13
14
15
16
17
18
19
20
21
22
23

24

25

26
27

28

29
30
31
32
33
34
35
36

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Spaghetti with
meat sauce

Pasta with beef

sauce

Marinated beef

Beef stroganoff

Beef stew

BBQ beef

sandwich

Beef tacos

Beef stew (sus.)

Spaghetti sauce
with meat

Beef gravy

Beef stew

Cheeseburger

Meatballs

Beef fajita

S. aureus

C. perfringens

Heavy metals

(sus.)

C. perfringens

C. botulinum

Campylobacter
spp.

S. Heidelberg

C. perfringens
(sus.)

S. Newport

C. perfringens
(sus.)

C. perfringens
(sus.)

S. aureus (sus.)

Salmonella

Group D2

S. sonnei

40 NY

11 Wi

1992

42|NY

1993

1993

1994

1995

1995

1996

1997

1997

1998

1998

1998

1998

1999

[ay

=
o

=
o

[y

[y

[y

[y

=
o

=
o

[y

[y

[y

[y

[y




Norwalk/ Norwalk:
Beef Beef Dishes Meatballs like virus 20/W1 11 1999 1

Ground beef with| Norwalk/ Norwalk:
Beef Dishes salsa; ice like virus

46 Beef Beef Dishes

E. coli 0157:H7 5/MN 6 1999

[uy

Sloppy joe

47

48 Beef Beef Dishes Beef sandwich | C. perfringens 10 1999

[ay

49

C. perfringens
50 Beef Beef Dishes Beef stew (sus.) 8 VA 9 1999

[ay

51

[uy

52 |Beef Beef dishes Beef Burrito C.Perfringens 8 2000

53

[ay

54 Beef Beef Dishes Cheeseburger | Salmonella (sus.) 2 FL 4 2000

55
E.coli 0157:H7

56 Beef Beef Dishes Cheeseburger  (sus.) 43/NY 3 2000 1
57_
Roast Beef
Sandwich, Norwalk-like
58 Beef Beef Dishes Turkey virus (sus.) 8 CO 6 2000 1

59

60 |Beef Beef Dishes Beef casserole | E. coli 0157:H7 18/MN 3 2000

N

61

C.perfringens
62 |Beef Beef Dishes Beef Goulash | (sus.) 24/CA 10 2000

[y




63
64
65
66
67
68
69
70
71
72
73
74
75
76
77

78

79

80
81

84

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef Dishes

Beef dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Dishes

Beef Burrito,
Beef Taco

Beef Lasagna

Beef Taco

Beef Taco

Beef Lasagna

Steak Sanwich

Cheeseburger

Beef Sandwich

Meatloaf

Roast Beef
Sandwich

Beef Stew

S.flexneri

C.Perfringens

S.Enteritidis

S.Enteritidis

s.aureus (sus.)

s.spp (sus.)

s.aureus (sus.)

b.cereus (sus.),
s.aureus (sus.)

s.aureus

c.perfringens

40

15

18

FL

FL

FL

FL

MN

12

10

11

2000

2000

2000

C.Perfringens

2000

2000

2001

2001

2001

2001

2001

2001

[N

[N

[N

[N

[N

[N

[N

[y

[y

[y

[y




90
91

92

94

96

98

99
100
101
102
103
104
105
106
107
108
109
110
111
112
113
114
115

116

Beef

Beef

Beef

Beef Dishes

Ground Beef

Ground Beef

Roast beef
sandwich, beef
sandwich

Ground beef

Ground beef

E.coli 0157:H7

E. coli O157:H7

E. coli O157:H7

12

MA

WA

2001

1991

1991

[uy

[
[N

[ay

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Hamburger

Hamburger

Ground beef

Ground beef

(sus.)

Hamburger

Ground beef

Ground beef

Ground beef

Ground beef

Ground beef

Ground beef
(rare)

E. coli O157:H7

E. coli 0157:H7

(sus.)

E. coli O157:H7

E. coli 0157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli 0157:H7

21

20

WA

PA

NY

WA

OR,
WA

CA

CT

VA

11

10

11

1992

1993

1993

1993

1993

1994

1994

1994

1994

1994

1994

11

[ay

[ay

[uy

=
o

[y

N

[ay

[y

N

[y




117

118

119
120
121
122
123
124
125
126
127
128
129
130
131
132
133
134
135
136
137
138
139
140
141
142
143
144

145

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Raw ground beef

Ground beef

Ground beef

Ground beef

Ground beef

Ground beef

Hamburger

(sus.)

Ground beef

Ground beef

Hamburgers

(sus.)

Ground beef

Ground beef

Ground beef

S. Typhimurium

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

158

12

15

34

Wi

GA, TN

NY

WA

NY

SD

TX

PA

CcO

FL

12

10

1994

1995

1995

1995

1995

1995

1995

1996

1996

1996

1997

1997

1998

[y

N

[uy

[
[N

[y

IN

[y

IN

IN

[y

[y

IN

[y



146
147

148

149
150

151

152
153
154

155

156

158

Beef

Beef

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground beef

Ground beef

Ground beef

Hamburger

Ground beef

E. coli O157:H7

S. aureus (sus.)

E. coli O157:NM
(H-)

S. aureus (sus.)

Norwalk/ Norwalk:
like virus

E. coli O157:H7

7'NH; NY

3|FL

27 1A

1998

1999

1999

Hamburger

1999

1999

[ay

[

[y

[ay

[ay

160

162

164

166

168
169
170

171

Beef

Beef

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground beef

Ground beef

Hamburger; stew

Ground beef

Ground beef

Hamburger

E. coli O157:H7

C. perfringens

E. coli O157:H7

(sus.)

E. coli O157:H7

E. coli O157:H7

E.coli
0157:H7(sus.)

19/FL

10/MN

12

1999

1999

1999

1999

1999

2000

[uy

[y

[y

[y

[y

[y




Ground Beef

Ground Beef

E.coli

0157:H7(sus.)

176

178

179

180

181
182
183
184
185
186
187
188
189
190
191
192
193
194
195
196
197

198

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground beef

Ground beef

Ground beef

Hamburger

Hamburger

Ground beef

Ground beef

Ground beef

Hamburger

Hamburger

Hamburger

Ground Beef
Patties

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

E. coli O157:H7

S. Thompson

E. coli O157:H7

E. coli O157:H7

E.coli 0157:H7

E.Coli 0157:H7

s.aureus

E.Coli 0157:H7

E.coli 0157:H7

12

10

50

PA

MN

MN

ML

MA

FL

MN

11

2000

2000

2000

2000

2000

2000

2000

2000

2000

2001

2001

2001

IN

IN

IN

N

©

IN

IN

[y

[y

[y

IN

IN




199

202
203
204

205
206
207
208
209
210

211

214

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Hamburger

Meatballs

Ground beef

E.coli 0157:H7

c.perfringens

E. coli O157:H7

NY

2001

2001

[N

[N

Beef

Beef

Beef

Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Ground Beef

Hamburger

Hamburger

E.coli 0157:H7

E.coli 0157:H7

c.perfringens

E.coli 0157:H7

E. coli O157:H7

MI,IL

WA

2001

2001

2002

[y

[N

[N

Bel  Omerbeel  Deefbisket  S.Bea | 8CA | 8 1090 1

Get  OmerBeel  Comedbeef S Emenids | 3NY 0 1980 3

Other Beef Beef; ham; pork |C. perfringens 1991
Roast beef
Beef Other Beef (sus.) C. perfringens 43 1L 12 1991 1




Other Beef Corned beef S. aureus (sus.)

Roast beef
Beef Other Beef (sus.) S. Braenderup 91 12 1991 1

Chopped beef | Campylobacter
Beef Other Beef liver spp. 3 NY 1992 10

Bel  Omerbeel  Comedbeel  C.peftngens | 8ovA | 3 1093 1

Roast beef;
Beef Other Beef gravy C. perfringens 30 WA 7 1993 11

246
247

248
249
250

252

C. perfringens
Other Beef (sus.)

Beef Other Beef Steak fingers E. coli O157:H7 20 NM 11 1994 1

Other Beef Raw beef S. Typhimurium

Beef Other Beef Steak E. coli O157:H7 2 WA 9 1994 1

Beef Other Beef Roast beef E. coli O157:H7 31 MN 8 1995 4

256

258

S. Typhimurium;
Montevideo;
Other Beef Beef jerky Kentucky

Beef Other Beef Beef; veal E. coli O157:H7 2 NY 10 1995 1

Other Beef Smoked beef




Chicken fried
Beef Other Beef steak S. Enteritidis 30/NV 2 1996 1
Bef  OtherBeet Roastbeel  (C.perfingens | 40CA | 2 1096 1

C. perfringens
Beef Other Beef Beef brisket (sus.) 37 FL 1996 1

Bel  Omerbeel  Dectbubaoa S.Agona | 2L 8 097 1
Bel  Omerbeel  Romstbeet  C.pefmngens | GIND | 2 1097 10

Roast beef;
Beef Other Beef turkey B. cereus 19 PA 7 1998 1

Bel  Omerbeel  Romstbeet  C.pefmngens | S2ND | 12 108 1

286

287

Beef

Other Beef

Other Beef

Other Beef

Other Beef

BBQ beef

Prime rib

BBQ beef

C. perfringens
(sus.)

C. perfringens
(sus.)

Salmonella spp.
(sus.)

Salmonella spp.

1998

[y

Get  OmerBeel  Bectupe S Thompson | 47FL | 6 19 1

294

296

298

Beef

Beef

Beef

Other Beef

Other Beef

Other Beef

Roast beef;
unspecified

Roast beef;
unspecified

Beef

S. aureus

E. coli O157:H7

E. coli 0157:H7

1999

1999

1999




299
300
301
302

303

312
313

314

316

Beef

Beef

Beef

Beef

Beef

Other Beef

Other Beef

Other Beef

Other Beef

Other Beef

Other Beef

Other Beef

Other Beef

Roast beef;
unspecified

Corned beef

Beef ribs

Roast beef;
unspecified

Roast beef
(sus.)

Roast Beef

Prime Rib

Roast Beef

C. perfringens
(sus.)

C. perfringens
(sus.)

C. perfringens
(sus.)

C. perfringens

C. perfringens
(sus.)

C.perfringens
(sus.)

S.aureus (sus.)

C.perfringens(su
S.)

FL

1999

1999

2000

2000

2000

[y

[y

[y

Get  OmerBeel  Beef(see) Boamvais | 2uN | 8 200 6

Roast Beef and
Beef Other Beef gravy c.perfringens 10 2001 1




330
331

332

334

336

9

10
11
12

13

Beef

Beef

Other Beef

Other Beef

Beef, other beef

Meat

s.typhimurium

c.perfringens

c.jejuni, s.aureus

Wi

Beef Other Beef Beef Jerky var Copenhagen 6/CA 2 2001 1
Roast beef with
Beef Other Beef gravy c.perfringens 22 1A 12 2001 1

2001

2001

[ay

[y

Bel  Omerbeel  RoamstBeel  cpefrngens | 49pA | 7 o0 1

Fully cooked
charbroiled beef
patty

E.coli 0157:H7

2001

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon

Luncheon

Luncheon

Luncheon

Pastrami

Pastrami (sus.)

Dry-cured salami

Lunch meat

(sus.)

S. aureus

S. Typhimurium

E. coli O157:H7

S. Enteritidis

Norwalk/ Norwalk:

like virus

1990

1990

1996

[y

[y

[y

. 1997

Multiple deli
Luncheon/Other Meats Luncheon meats Other viral (sus.) 22 FL 11 1998 1

Luncheon/Other Meats

Luncheon

Multiple deli
meats

Y. enterocolitica




14
15

16

17

18
19

20

21

22

23

24

25

26
27
28
29
30
31
32
33

34
35
36
37

38

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

luncheon/other meats

luncheon/other meats

luncheon/other meats

luncheon/other meats

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Luncheon

Hot dog

Hot dog

Hot dog

Ham sandwich;
turkey sandwich

Turkey, ham,
and roast beef
deli meat

Deli Meats

Hot dog

Mixed meat

hotdog

Salami

S. Enteritidis

monocytogenes

Salmonella spp.
(sus.)

L.

monocytogenes

Viral (sus.)

L.
monocytogenes

Hepatitis A

C.perfringens

(sus.)

s.aureus

s.aureus (sus.)

32 AR

10

11

10

12

1998

1998

1998

1999

1999

1999

2000

2000

2001

2001

[ay

[uy

[ay

[uy

[y

[y

[y

[y

[y

[y

Multiple deli

luncheon/other meats | Luncheon meats Norovirus FL 2001 1
Beef and

Luncheon/Other Meats Meat Dishes chicken tacos | C. perfringens 700 1990 1




39
40
41
42
43
44

45

46
47
48
49
50

51
52
53

54

55
56
57

58

59

60
61
62
63
64
65

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Meat Dishes

Meat Dishes

Meat Dishes

Sausage gravy

Gravy; pork-fried
Meat Dishes rice

Meat Gravy

Beef and
chicken fajita

C. perfringens

B. cereus (sus.)

Unsp. virus
(sus.)

C. perfringens

31 NY

63 TX

11

1991

1992

1992

1993

11

[ay

=
o

[uy

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

meat dishes

meat dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Sausage gravy

Meatloaf;
chicken; ham

Meat and
vegetable pizza

Liver paté

Meat and

vegetable pizza

Meat pizza

Meat and
vegetable pizza

C. perfringens

Viral-non-norwal
(sus.)

C. perfringens

Salmonella spp.
(sus.)

S. aureus (sus.)

Ik
39|FI

11/CA

S. aureus (sus.) 4 FL

S. aureus (sus.) 4 CO

10

1995

1997

1998

1998

1999

1999

1999

[ay

10

[uy

[uy

[y

[ay

[ay

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Meat dishes

Meat Dishes

meat Dishes

Meat Gravy on
mashed potato

Meat Gravy on
mashed potato

C. perfringens
(sus.)

B. cereus

Hard shell tacos E. coli O157:H7 218

11

1999

1999

1999

[y

[y




66
67
68
69
70

71

72

73
74
75

76

81

83

84
85
86
87
88

89
90
91
92

luncheon/other meats

luncheon/other meats

luncheon/other meats

Luncheon/Other Meats

luncheon/other meats

luncheon/other meats

luncheon/other meats

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Dishes

Meat Pizza

Meatballs, ravioli,
W ater

Meat and

Vegetable pizza

Meat, cheese,
and vegetable
platters

Meat Pizza

Meat Dishes

Sausage Gravy

Norwalk-like
virus

Norwalk-like

virus

Norwalk-like
virus

Calicivirus

Shigella spp.

c.perfringens,
b.cereus

135/IL

20 OH

24 MN

2000

2000

2000

2000

2000

c.perfringens
(sus.)

[uy

[ay

[ay

=
o

[y

[y

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Luncheon/Other Meats

Other Meats

Other Meats

Other Meats

Other Meats

other meats

Other Meats

Red meats

Taco meat

Taco meat

Taco meat

Taco with meat,
vegetables,
cheese

Dullet beef and
lamb

S. Enteritidis

C. perfringens

C. perfringens

C. perfringens

S. Typhimurium

Salmonella spp.

300 WA

91 GA

41/WA

10/MD

1990

1991

1992

1992

1993

1994

w

[
[N

[y

[
[N

[y



93 Luncheon/Other Meats| Other Meats Goat meat S. Sandiego 22 CA 3 1997 1

94

B. cereus (sus.);
C. perfringens
95 Luncheon/Other Meats| Other Meats Sausage (sus.) 4 1998 1

96

Salmonella

97 Luncheon/Other Meats| Other Meats Dried sausage | Group B 2 NY 1 1998 1

98

Goat;
99 Luncheon/Other Meats| Other Meats unspecified S. Typhimurium 7 1999 1

100
c.perfringens,
101 luncheon/other meats | Other Meats Porcupine b.lichenforms 5/MS 4 2000 1

102

103 luncheon/other meats | Other meats Vienna Sausage 'S.aureus (Sus.) 6/FL 5 2000 1

Sausage, stew, | b.cereus,
hot dog c.perfringens 31 CA 5 2001 1

105 Luncheon/Other Meats Other Meats

106

6 Pork Ham Ham; beef; veal |S. Heidelberg 45/1A 7 1992 1

8|Pork Ham Ham S. aureus (sus.) 12/IL 11 1992 1

10|Pork Ham Baked ham Salmonella spp. 14 NY 9 1993 10

Pk Wam  mam  Sares | SwN 12 o4 1
Pok  Wam  ramols  Sares | 17vA 8 o4 1
Pok  Wam  tam  Sredeberg | 706MD | 11 1097 12




20

22
23
24
25
26
27

28

32

Pork Ham Ham FL 1998

S. aureus (sus.)

Ham;
unspecified

Pork S. aureus (sus.) WA 1999

Ham;
unspecified

Pork S. aureus 10 1999

Ham;

Pork unspecified S. aureus 46/NC 7 1999 1
Norwalk-like
Pork Ham Ham virus 94/SD 3 2000 1

S.aureus (sus.)

Norwalk-like

Pork Ham Ham virus (sus.) 11 MN 2000

Pok  Wam  tam  sanws | AR 9 o 1

P oberPok  BeQpok  Sawess | L 9 1m0 1

P OberPok  BBQpok S Emeds | d9sC | 9 1em 1

Poi OerPok  Poiksasage Tprals | 4W 0 14 1

Lop pork; stir-

Pork Other Pork fried pork S. Typhimurium 28 CA 3 1994 1
Carnitas;

Pork Other Pork chicken S. Newport 13/IL 1995 1




Other Pork C. perfringens

Other Pork Pork chitterling Y. enterocolitica 1995

P oberPok  Pok  Sredebeg | 24MN | 6 109 1

Chitterlings
Other Pork (sus.) Y. enterocolitica

Other Pork Roasted Pork | S. Typhimurium

66

Other Pork BBQ Pork S. Typhimurium

68 Pork Other Pork BBQ pork B. cereus (sus.) 2 FL 6 1998

Pok Other Pork Pok  (Coperingens 18N | 4 1008 1
C. perfringens
Pork Other Pork BBQ pork (sus.) 36/FL 1998 1

[N

Pork;

P OberPok  BEQpok  Skedr | 60GA | 9 1m9 1

Pk OmerPok  RoamstedPok Crefingens | 25PA | 9 2000 1
Pk OmerPok  Babecuepork Sawess | 89GA | 9 2000 1

Pk OmerPok  Babecuerok Sawess | 1256A | 9 2000 1

90 |Pork Other Pork

Roasted Pork | Salmonella spp. 3 9 2000




Pok  OmerPok  Kaapg  C.pefngens | 13W | 0 2000 10
Pk OmerPok  Babecuerok Swbandaka | SOAL | 8 2000 1

C.perfringens
Pork Other Pork Barbecue Pork | (sus.) 2 WA 2000 1

100 Pok  Omerpok  Rbs  sanestus) | 2k | 9 o0 1

101

102

103

s.typhimurium,
104 Pork Other Pork Roasted Pork Newport 15 VT 2001 1

105

106 Pok  Omerpok  Pok  suganda | 0L 8 o0 1

107

108Pok  Omerpok ok sawes |z 9 2000 1

109

110

111

113

114

115

Ham and cheese
116 Pork Pork Dishes omelette S. aureus (sus.) 10 VA 7 1992 1

117

L18Pok  PokDshes  Pomcfiedrce B.cews | 12wD | o 1o 1

119

Deli ham Norwalk-like
122 Pork Pork Dishes sandwich virus 125 TX 3 1998 1

124 Pork Dishes Pork carntitas | S. Enteritidis 1998

126 Pork Pork Dishes Pork based soup | C.perfringens




127

128

130

132

b.cereus (sus.),
s.aureus (sus.)

Pork

Pork

Pork

Pork Dishes

Pork Dishes

Ham

Ham Sandwich

Ham Sandwich

Ham

Norovirus

S. aureus (sus.)

wVv

2001

[N

[N

14
15

16
17

18

20

28

Poultry

Poultry

Chicken

Chicken

Chicken

Chicken

Chicken

Chicken wings

Chicken with

wine sauce

Chicken cutlet

Chicken

Chicken wings
(sus.)

Unsp. virus
(sus.)

C. perfringens

Salmonella spp.

Campylobacter
spp.

S. Enteritidis

23

11

1992

1992

1993

1993

10

10

Poultry

Chicken

Roasted chicken  Other viral (sus.)

119/IL




C. perfringens

Poultry Chicken Chicken (sus.) 13/NY 12 1997 1
Chicken nuggets Norwalk virus

Poultry Chicken (sus.) (sus.) 13 Fl 1997 10

Pouy  Chcken  Chcken  S.vedeberg | 15CA | 6 097 1

44

46

48

Shigella spp.

Chicken Chicken (sus.) (sus.)

Chicken Chicken S. Typhimurium

Poultry Chicken Fried chicken B. cereus (sus.) 5/FL 1 1998 1

Pouy Ok Chcken  Copefrngens | SONM | 8 o8 1

S. Enteritidis
Poultry Chicken BBQ chicken (sus.) 2/FL 4 1998 1

Poury  Chcken  Chcken  Ssoms | 346A | 9 s 1

58

60

62

Salmonella

Chicken Chicken Group E1

Salmonella spp.
Chicken Other chicken  [(sus.) 3 FL 4 1998 1

V.
Poultry Chicken Chicken parahaemolyticus 47 GU 1 1998 2




Norwalk-like
Poultry Chicken Chicken virus (sus.) CA 1999 1

Pouy  Chicken  oEQehicken S.vedeberg | 4LNY | 6 1099 1

Norwalk/ Norwalk:
80 Chicken Chicken like virus 14 W1 10 1999 1

Fried chicken

Chicken B. cereus (sus.)

B. cereus (sus.) 2|FL 8 1999 1

84 |Poultry Chicken Buffalo wings

Chicken
Poultry Chicken Nuggets, Finger ' S.aureus (sus.) 3/FL 12 2000 1

92 Poultry Salmonella (sus.)




Barbecue Norwalk-like
Poultry Chicken chicken virus (sus.) FL 3 2000 1

97

99

100

101

102 Pouty  (Chickn  Chcken  SNewsn | SNH 9 2000 1

103

104

105
Barbecue Salmonella
106 Poultry Chicken Chicken Group C1 17 FL 4 2000 1

107

108 sty o oncin nawscs) | 3 _am 10

109

110

111

s.braenderup
112 Poultry Chicken Fried Chicken  (sus.) 11 CA 11 2001 1

113

115
116 oy Chcken  Chcken  ciwm  3cA | 3 20 1
117

Chicen

parmesan

sandwich, beef
118 Poultry Chicken sandwich c.spp 3 NY 2001 1
119
120 Pouty  (Chicken  Chcken lcpefingens | 25MD | 11 2000 1
121
122pouy  Chcken  Gufaowings ssp 2L | 6 2000 1
123
124 Pouy  (Chicken  BakedCicken semerids | ISNY | 6 200 1
125
126/Pouy  (Chicken  Chcen  ssp | 4cO | 12 2000 1

127



128 Poultry

140

141
142
143
144 Poultry
145
146 Poultry
147
148 Poultry

150 Poultry

152 Poultry

153

154 Poultry

155

156 Poultry

Other Poultry

Other Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Grilled chicken

Peking duck

Goose liver paté

Chicken
enchiladas

Chicken salad

Chicken salad

salad

Chicken salad

Turkey club

sandwich

Chicken salad

Chicken salad;
elk (sus.)

Chicken curry

Mexican chicken

Chicken marsala

s.braenderup

Salmonella spp.
(sus.)

L.
monocytogenes

C. perfringens
(sus.)

S. Heidelberg

S. sonnei

C. perfringens

S. Hadar

S. Enteritidis

C. perfringens

Unsp. virus

(sus.)

S. Enteritidis

C. perfringens

16

196

194

MD,

TX

WA

NY

NJ

NY

NY

DE

12

1990

1990

1991

1991

1992

1992

Poultry Dishes

1992

[y

[
[N

[y

[y

=
o

=
o

[y




158

160

162

164
165
166

168

170
171
172
173
174
175

176

177

178

179

180

182

183

184

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Chicken fried
rice

Stir fry chicken

Chicken
sandwich

Chicken dishes
(sus.)

Chicken
tetrazzini

Chicken
carbonara

Chicken salad;
chicken chili

Chicken salad

Chicken
sandwich

Chicken
enchilada

Chicken fajitas

Chicken tempura
(sus.)

Chicken salad

Chicken fried
rice

B. cereus

C. perfringens

(sus.)

S. Enteritidis

S. Enteritidis

S. Enteritidis

S. aureus

S. Thompson

S. Enteritidis

S. Javiana

C. perfringens

S. aureus

S. Enteritidis

C. perfringens
(sus.)

C. perfringens
(sus.)

37 NY

33 NY

20 MO

28 CA

55 MA

1993

1993

1993

1994

1995

1995

1995

1996

1996

1997

1997

1997

1998

1998

[ay

[ay
o

[ay

[y

[Eny

[
[N

[y

[y

©

[y

[y

= =

[y




185

Chicken
186 Poultry Poultry Dishes enchilada S. Enteritidis 14 CA 2 1998 3

187

188 Poultry

189

190 Poultry
191
192 Poultry

193

194 Poultry

195
196 |Poultry
197
198 |Poultry
199
200
201

202

203

204

205

206

207

208

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Turkey
sandwiches

Chicken
sandwich; patty

Turkey salad

Chicken salad
(USDA); pita
(FDA)

Chicken
enchilada

Chicken salad

Chicken taco,
chicken burrito

Chicken salad

Chicken salad

Chicken
sandwich; patty

Chicken
enchilada

Norwalk-like
virus

S. aureus (sus.)

S. aureus (sus.)

Other viral (sus.)

Salmonella spp.
(sus.)

Salmonella spp.
(sus.)

S. Typhimurium

S. Enteritidis

S. aureus (sus.)

Norwalk/ Norwalk:
like virus (sus.)

43

218

FL

TX

FL

FL

FL

1998

1998

1998

1998

1998

1999

1999

[N

[N

[y

[y

[y

[y

[y




210

222
223

224

226

228

233
234
235

Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Chicken burrito;
chicken
enchilada

Chicken and
gravy

Chicken fried

rice

Chicken Marsala

C. perfringens
(sus.)

C. perfringens

B. cereus (sus.)

C.perfringens
(sus)

20

FL

1999

1999

[N

[N

[y

Poultry

Poultry

Poultry

Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry dishes

Poultry dishes

Chicken salad

Turkey
Sandwich

Chicken Salad

Chicken
Sandwich, patty

Oriental chicken
salad

Chicken Burrito

Chicken
Enchilada

Chicken

Enchilada

Salmonella (sus.)

Norwalk-like
virus (sus.)

S.spp (sus.)

Salmonella (sus.)

Norwalk-like

virus (sus)

S.aureus(sus.)

C.Perfringens

C.Perfringens

200

13

10

TX

FL

FL

FL

11

10

2000

2000

2000

2000

2000

[y

[y

[y

[y

[y

Turkey and
Poultry Poultry Dishes stuffing C.Perfringens 28 IL 4 2000 1




236
237

238
239

240

241

242

243

244

246

248

250

252

254

256

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Chicken Fried
Rice

Chicken
Parmesan

Chicken salad

Chicken patty
sandwich

Chicken patty
sandwich

Chicken
Quesedilla

Chicken Patty
Sandwich

Chicken
enchilada

Chicken

nuggets/fingers

Chicken tetrazini

Chicken salad
sandwiches

Chicken

Tetrazini

B.cereus (sus.)

Other Chemical
(sus.)

S. Group C2

Norovirus (sus.)

Norovirus (sus.)

b.cereus (sus.)

b.cereus (sus.)

c.perfringens
(sus.),
b.cereus(sus.)

c.perfringens

s.aureus (sus.)

Norovirus (sus.)

Viral

c.perfringens

28 FL

21 IN

11

12

11

10

2000

2000

Chicken
nuggets,fingers

2000

2001

2001

2001

2001

2001

2001

2001

2001

2001

[uy

[uy

[uy

=
o

[y

[y

[y

[y

[y

[y

[y

[y




262

264

266

268
269

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Chicken patty
sandwich, other
food

Chicken
quesadilla,
chicken burrito

Chicken patty

sandwich

Chicken Salad

Roasted turkey

s.spp

Norovirus

Norovirus

s.enteritidis

Salmonella spp.

S. Reading

11

17

MD

GA

MN

CA

2001

2001

2001

2001

Turkey (sus.)

10

288
289

290
291
292

293
294

295
296

Poultry

Turkey

Turkey

Sliced turkey

S. aureus (sus.)

B. subtilis (sus.)

S. aureus (sus.)

MN

1992

Turkey; lamb
(sus.)

Poury  Tukey  Groundurkey S Heideberg

Poultry

Turkey




297

Turkey roasted
298 | Poultry Turkey with gravy C. perfringens 12 1996 1

299

300

301

302 pouity C. pertingens
303

C. perfringens
304 |Poultry Turkey Turkey (sus.) NY 11 1997 1

S. Typhimurium;

308 Poultry Turkey Turkey C. jejuni 22 OR 11 1998

[y

310 Poultry Turkey Roasted turkey | S. Stanley 34 NY 11 1999

[y

311

Norwalk/ Norwalk
like virus (sus.) 15 CA 11 1999

[N

312 Poultry Turkey Turkey; ice

313

Turkey;
unspecified C. perfringens 1999

[N

Turkey and

316 Poultry Turkey gravy, ham C.perfringens 270/CA 12 2000

[N

318 | Poultry Turkey Turkey S.aureus (sus.) 3 HI 11 2000

r
-

o

320 | Poultry Turkey Deli turkey meat ' monocytogenes 29 10 5 2000

Smoked turkey

322 Poultry Turkey (sus.) S. Typhimurium 5 MN 6 2000

=
o

324 Poultry Turkey Roasted Turkey 'C.Perfringens 27 CO 12 2000

[y

c.perfringens
326 Poultry Turkey Turkey (sus.) 3 OH 4 2001

[y




327
328

329
330

331
332
333

334

335
336

337
338

339
340
341
342
343

344
345
346
347
348
349
350
351
352
353
354

Poury  Tukey  Tukey  Ecolosmz | 4D 10 o0 4

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Poultry Dishes

Chicken
casserole

Turkey and rice
casserole

Chicken ala king

with sauce

Chicken curry

Turkey with
gravy

Chicken soup

Chicken pot pie

Chicken tandori

Roasted Turkey

s.enteritidis

S. aureus

C. perfringens

Heavy metals

S. sonnei

C. perfringens

Methomy!

(chemical)

S. Muenchen

Salmonella spp.

108

MO

Wi

MO

CA

ME

IL

1990

1991

1993

1995

1995

1998

1998

1998

[y

[y

[y

[y

[y

[y

[y

[y




