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Incidence of Foodborne Diseases 
–52% of known sources of 

foodborne illness occur in 
retail setting 

–1/3 of all meals are eaten 
outside of the home 

–Salmonella alone costs $365 
million in direct medical costs 
a year 
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Outbreaks: Working Together 

• Industries role 
– Provide factual information 
– Cooperate with investigators 
– Supply requested information quickly 

• Governments role 
– Develop a hypothesis based upon the facts 
– Investigate validity of information provided 
– Validate hypothesis 
– Share non-confidential information with  

industry in timely manner 

3 



What does Industry bring to the Table 
during Investigations? 

 Sources of products and distribution 
 Internal practices 
 Menu item composition 
 Employee contact info, schedules, illness history… 
 Any unusual occurrences  

 
 Quickly implement: 
Corrective actions,  
Product withdrawals or recalls  

 
 Lessons learned  
How to prevent future occurrences 
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CIFOR Industry Workgroup 
 

•Approximately 30 members from Industry and 
CIFOR 
 
•Review model practices and propose projects 
 
•Three subgroups  

1. Recalls 
2. Traceability 
3. Foodborne Illness Protocols* 
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CIFOR Foodborne Illness Response Guidelines for Owners 
and Operators of Food Establishments 
 
Project Summary:  
• Sought out and consolidated best practices for retail food 

establishments (single operators/chains) on responding 
to foodborne illness reports and investigations.  

 
Charge:  
• Develop guidelines and tools to guide retail food 

establishments through a foodborne disease outbreak 
investigation.  
 

Author Group:  
• Representatives from industry, trade organizations, local, 

state, and federal agencies = Credible and Balanced 
Membership.  

CIFOR Industry Guidelines 
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CIFOR Industry Guidelines Workgroup 

 Lisa Hainstock – Co-chair - AFDO*/MI Dept of Agriculture 
 George Nakamura – Co-chair – NEHA*/Nakamura Leasing 
 Becky Stevens-Grobbelaar - Co-chair - YUM Brands 
 Catherine Adams Hutt - RDR Solutions Consulting/NRA 
 April Bogard - Minnesota Department of Health 
 Mary Cartagena - FDA CFSAN 
 Frank Ferko -  Co- chair - US Foodservice 
 Tom Foegle –Windsor Foods (former Brinker International) 
 Jill Hollingsworth - Food Marketing Institute 
 Danny Ripley - Metro Health Dept, Nashville/Davidson County 
 Kirsten Larson - Association of PH Laboratories 
 Karen Neil – CDC/DFWED 
 Mary Sandford - Burger King Corporation 
 Paulo Mohyla - McDonalds Corporation 
 Richard Parker - H-E-B Quality Assurance-Scientific Affairs 
 David Nicholas – NY State Dept of Health 
 Past: Tomeji Miller (Plano, TX) 
 

 *Association Affiliation, Member of CIFOR Committee 
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CIFOR Industry Guidelines 

• Numerous calls, meetings and over 
1000 volunteer hours  

 
• 33 documents reviewed for potential 

incorporation  
–19 accepted 
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CIFOR Industry Guidelines 

Project Work Output: 
 
• Flow Diagram and Protocol 

 
• 14 Tools 
 
• 5 more Tools-Incorporate 5 FDA 

Posters 
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CIFOR Industry Guidelines Provide Positive and 
Proactive Steps Retail Food Establishments Can Take 

 
• Building communication channels with 

investigators BEFORE crisis 
 

• Identifying industry needs and guidance for 
working quickly and transparently with health & 
Ag officials investigating an outbreak 
 

• Manage the issue protecting public health and 
limiting business impact 
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CIFOR Industry Guidelines Content  

Information and tools centered on: 
• Outbreak Investigation Prep - Recommendations  
• Food Establishment Self-Assessment 
• Media Interactions 
• Store Closure and Reopening Procedures 
• Control measures 
• Flow Diagram: Guidelines and Tools 
• Terms and Definitions 
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Flow Diagram for Guidelines and Tools 
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Tools - Avoiding an Outbreak 
• Tools 1-2 – Customer Complaints and 

Illness Tracking Forms 
 

• Tools 3A and 3B – Menu Ingredient listing 
 

• Tools 7A and 7B – Employee Illness 
Decision Trees 
 

• Tools 7C-7G – FDA’s Educational Posters 
 

• Tool 11 - Sample Self Inspection Form 
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CIFOR Illness Decision Tree 
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FDA Employee Illness Posters 
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Tools - During an Outbreak 
• Employee Communications Meeting 

 

• Employee Listing 
 

• Employee Health Assessment Form 
 

• Product Sampling Procedure 
 

• Sample Chain of Custody 
 

• Distributor and Supplier Information Form 
 

• Food Flow Chart 
 

• Employee Workstation Schematic 
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Employee Communications Meeting 
• Mandatory for all employees 
• Topics: 

– Overview of Confirmed Illness 
– Employee Interviews 
– Confidentiality 
– Media Contact 
– Review of Policies 

• Hand Hygiene 
• Glove Use 
• Employee Health 
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Food 
Flow 
Chart 
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Re-opening 
Checklist 

19 



CIFOR Industry Guidelines 

Next Steps 
 
• Available at http://www.cifor.us  

 
• Spread word of the availability of the CIFOR 

Industry Guideline via CIFOR membership, 
trade and private sectors 
 

• Goal: Maximum Industry outreach/impact 
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For more information about CIFOR,  
please contact CSTE or NACCHO. 

 
CSTE 

Dhara Patel 
dpatel@cste.org 
(770) 458-3811 

 
NACCHO 

Amy Chang 
(202) 507-4221 

achang@naccho.org  
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