Lesson 8: Keeping Our Food Safe

Outbreak Investigation:
Description of the Outbreak

Scenario

On Wednesday, June 5, a local community organization held a fundraising crab feast for cancer research. Roughly 50 people
attended. The menu included fresh steamed crabs, macaroni salad, egg salad, and sandwiches.

On Thursday, June 6, a woman who had attended the crab feast woke up feeling ill. She scheduled an appointment with her
doctor. She described her symptoms as nausea, fever, chills, and body aches. On Friday, June 7, the physician noted that during
the morning of her shift, she had seen several people with similar symptoms. She began asking questions about their previous
activities and found they had all attended the crab feast. The doctor called the local health department to report what she
suspected was a foodborne illness outbreak.

Start of the Investigation

The health department immediately began an investigation. A district health officer contacted patients and confirmed the doctor’s
report of their illnesses as well as their attendance at the crab feast. The investigator suspected the crab feast might have been the
source of the illnesses.

The health department also prepared a questionnaire, which was distributed a week after the crab feast to as many people as
possible who had attended the event. The questionnaire asked for the following information:

Whether the person becameill
= Symptoms of the illness

= Time the symptoms began
What foods the person ate

Out of the 50 people who attended the event, 20 responded to the questionnaire. The results are given in Outbreak Investigation:
OQuestionnaire Data. Each row represents a different person.

Parts of this activity have been adapted from: Principles of Epidemiology: Problem 1: An Outbreak of Sore Throats Following a Charity Luncheon. Johns Hopkins Bloomberg School of Pub-
lic Health; 2010. Farber R.E., Korff F.A. Foodborne Epidemic of Group A Beta Hemolytic Streptococcus. Public health reports, 1958; 73(3), 203-9.
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