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The median incubation period from the lunch was 37.5 hours (range, 21 to 50 hours). The median 
duration of illness was 33 hours (range, 9 to 75 hours). A stool specimen collected from a case tested 
positive for norovirus GII.

The catered meal included three varieties of sandwich (ham, turkey, dagwood), a bag of chips, half 
an orange, and a cookie. Canned pop was also available. The food items were set out and individuals 
served themselves. None of the individual food items from the box lunch were found to be signi  cantly 
associated with illness.

Twenty-nine other patrons were identi  ed from the list of customers provided by the restaurant. Two of 
these patrons met the case de  nition. Both cases reported diarrhea and cramps; none reported vomiting, 
fever, or bloody stools. The median incubation period from the meal was 14.5 hours (range, 12 to 17 
hours). The median duration of illness was 67 hours (range, 59 to 75 hours).

The two restaurant patron cases both reported eating a chef salad.

Illness histories and job duty information were obtained from the 19 restaurant employees. No 
employees reported having had gastrointestinal illness previous to or on the implicated meal date.

HSPHD sanitarians noted several critical violations when conducting an inspection of the restaurant. 
Critical violations included failure to wash hands after every possible contamination, some refrigerated 
ready-to-eat foods not date marked, and the slicer not cleaned or sanitized properly. Several non-
critical violations were also noted, including the use of gloves after food preparation was complete, 
a beverage cooler being used for ready-to-eat foods, a thermometer not found in all coolers, reuse 
of food containers that are not NSF/commercial grade, gaskets for the reach-in cooler not properly 
maintained, gaps between hand sinks and the wall not properly caulked, some surfaces found to be 
unclean, no  ngernail brush available at hand sink, sanitary towels missing at hand sink, lack of signage 
at hand sinks, improper storage of clothing, and a low-light level in parts of the walk-in cooler. The 
sanitarians provided steps to correct the critical and non-critical violations and further stressed the 
importance of proper handling of food and beverages, use of gloves when handling ready-to-eat foods, 
good handwashing, thorough disinfection, and exclusion of ill employees. The restaurant received no 
additional complaints and no reports of employee illness.

This was a foodborne outbreak of norovirus gastroenteritis associated with eating food from a restaurant. 
The vehicle of transmission and source of transmission were not identi  ed.

(7)
Salmonella Enteritidis Infections Associated with Pollo Guisado at a Wedding

February Dakota County

On February 22, 2011, the Minnesota Department of Health (MDH) Public Health Laboratory identi  ed 
three Salmonella Enteritidis clinical isolates with the same pulsed-  eld gel electrophoresis (PFGE) 
Minnesota pattern (SE77B52). The isolates were from residents of Burnsville, Minneapolis, and 
Monticello. An outbreak investigation was initiated.
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Cases were identi  ed through routine laboratory surveillance and were de  ned as Minnesota residents 
with laboratory-con  rmed Salmonella Enteritidis infection with PFGE subtype SE77B52 and specimen 
collection dates on or after February 1, 2011.

Phone interviews regarding illness history and potential exposures were conducted for all cases using the 
Minnesota routine Salmonella surveillance interview form.

Three cases with Salmonella Enteritidis SE77B52 isolates were identi  ed. Dates of illness onset 
were February 13 and February 14. The median age of cases was 39 years (range, 33 to 56 years). 
All three cases reported Hispanic ethnicity and spoke only Spanish. All three cases reported diarrhea, 
two (67%) reported fever, and one (50%) reported vomiting. Duration of illness for the two cases who 
had recovered at the time of the interview were 5 and 7 days, respectively. None of the cases were 
hospitalized.

The  rst case reported attending a wedding at a rented hall on February 12, but was unsure of the exact 
location. The other two cases also reported attending a wedding the same day, but were also unable 
to provide the exact name or location of the hosting venue. All three cases reported similar locations, 
identical event dates, and identical food menus, indicating that they all attended the same wedding. 
Foods served at the event included potato salad, rice, fried chicken, and a chicken dish cooked in a red 
sauce (pollo guisado). All three cases reported that the chicken in the pollo guisado was visibly raw 
in the middle, and all three reported consuming the dish anyway. None of the food was professionally 
catered, and the pollo guisado was prepared by a friend of the bride and groom.

None of the cases were willing to provide any contact information for wedding hosts. Since a guest list 
could not be obtained, MDH was not able to conduct interviews of any additional wedding guests. Based 
on location descriptions of the cases, MDH suspected that the hosting venue was a community center 
in Apple Valley. This venue con  rmed that a large Hispanic wedding was held there on the date that 
the cases reported. The venue was unable to de  nitively con  rm that this was the same wedding or to 
provide contact information for attendees. The hall had a non-catering kitchen, which is consistent with 
reports that the wedding was not professionally catered.

One case reported that several other wedding guests were ill, including her daughter, who also attended 
the wedding. A second case also reported his wife had a similar illness lasting about 2 weeks, with 
illness onsets on the same date as his.

This was an outbreak of Salmonella Enteritidis infections associated with a wedding reception. The 
vehicle was likely undercooked pollo guisado, a chicken dish served at the wedding.

(8)
Norovirus Gastroenteritis Associated with an Event Center

February Dakota County

On February 23, 2011, the Minnesota Department of Health (MDH) foodborne illness hotline received 
a complaint of gastrointestinal illness among a group of individuals who attended a birthday party at an 
event center in Burnsville on February 20. An investigation was initiated immediately.
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