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Two Salmonella
outbr~eak“s hit
North Amer|can
Restaurants
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What'sup with all the Salmonella?

Isit that common?

« In October 2006, 15 patrons of Tex-Mex eatery in Connecticut
became ill with Salmonella. 4 were hospitalized

« In June 2004 an outbreak of Salmonella struck diners at a buffet
in Alberta, sickening 32

¥ Salmonella has been link ed to food handler s, raw
produce and poultr y products -- all potential sour ces at
pita and Me xican restaurants

W hat does Salmonella do to people?

+ Salmonella bacteria can cause diarrhea, abdominal cramps, and
fever usually within 72 hours of exposure.

+ Children, the elderly or people with weakened immune systems
are especially vulnerable

« In rare cases, Salmonella poisoning can lead to a disease
associated with chronic arthritis.

¥ According to the Center s for Disease Control, Salmonella
bacteria sick en 40,000 people in the US. every year.

OUTBREAK 1

33 illnesses

All 33 people ate at the restaurant
between Oct 31 and Nov. 2.

The health unit has inspected the
restaurant twice since the issue first
surfaced, and deemed it safe to
operate. A student who has missed
2 weeks of classes may have to
withdraw from the semester and is
threatening to sue the outlet.

OUTBREAK 2

176 illnesses

The restaurant was ordered to close
by health officials on Nov 2 after
several cases of Salmonellosis were
linked. Health investigators said they
are especially concerned that this
particular Salmonella outbreak could
spread further as many of those
sickened work at other restaurants

in the area.
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