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Highlights 

• Read the Advice to Consumers, Restaurants, and Retailers>> 

• CDC recommends that consumers not eat raw sprouts served at Jimmy John’s restaurants 

in Illinois and Wisconsin. 

• CDC, public health and regulatory officials in several states, and the U.S. Food and Drug 

Administration are investigating a multistate outbreak of Salmonella Montevideo infections. 

• Eight people infected with the outbreak strain of Salmonella Montevideo have been reported from 

three states. 

o No hospitalizations and no deaths have been reported. 

• Epidemiologic evidence indicates that raw sprouts served at Jimmy John’s restaurants are a likely 

source of this multistate outbreak. 

o Ill people in this outbreak report eating raw sprouts on sandwiches served at Jimmy John’s 

restaurants in Illinois and Wisconsin. 

• Traceback investigations are ongoing to determine where the sprouts were distributed, and to 

learn more about the potential route of contamination. 

• Raw and lightly cooked sprouts are a known source of foodborne illness and outbreaks. 

o Children, older adults, pregnant women, and people with weakened immune systems should 

avoid eating raw or lightly cooked sprouts of any kind (including alfalfa, clover, radish, and 

mung bean sprouts). People with weakened immune systems include people undergoing 

cancer treatment, people with HIV/AIDS, people with diabetes, and other groups. 

o If you are in one of these groups more likely to get a foodborne illness, ask food workers not to 

add raw or lightly cooked sprouts to your meal. If you buy a sandwich or salad at a restaurant or 

deli, check to make sure that it does not have raw sprouts. 

o If you choose to eat sprouts, cook them thoroughly to reduce the risk of illness. Thoroughly 

cooking sprouts kills the harmful bacteria. 

• This investigation is ongoing. CDC will provide updates when more information is available. 

 

Initial Announcement 

https://www.cdc.gov/salmonella/montevideo-01-18/advice.html
https://www.cdc.gov/foodsafety/outbreaks/investigating-outbreaks/index.html
https://www.foodsafety.gov/keep/types/fruits/sprouts.html


January 19, 2018 

CDC, public health and regulatory officials in several states, and the U.S. Food and Drug 

Administration (FDA) are investigating a multistate outbreak of Salmonella Montevideo infections. 

Public health investigators are using the PulseNet system to identify illnesses that may be part of 

this outbreak. PulseNet is the national subtyping network of public health and food regulatory agency 

laboratories coordinated by CDC. DNA fingerprinting is performed on Salmonella bacteria isolated 

from ill people by using techniques called pulsed-field gel electrophoresis (PFGE) and whole 

genome sequencing (WGS). CDC PulseNet manages a national database of these DNA fingerprints 

to identify possible outbreaks. WGS gives a more detailed DNA fingerprint than PFGE. 

As of January 18, 2018, eight people infected with the outbreak strain of SalmonellaMontevideo 

have been reported from three states. A list of the states and the number of cases in each can be 

found on the Case Count Map page. 

Illnesses started on dates ranging from December 20, 2017 to January 3, 2018. Ill people range in 

age from 26 to 50, with a median age of 34. All 8 (100%) are female. No hospitalizations and no 

deaths have been reported. 

This outbreak can be illustrated with a chart showing the number of people who became ill each day. 

This chart is called an epidemic curve, or epi curve. Illnesses that occurred after December 29, 

2017, might not yet be reported due to the time it takes between when a person becomes ill and 

when the illness is reported. This takes an average of 2  to 4 weeks. Please see the Timeline for 

Reporting Cases of Salmonella Infection for more details. 

Investigation of the Outbreak 

Epidemiologic evidence indicates that raw sprouts served at Jimmy John’s restaurants are a likely 

source of this multistate outbreak. 

In interviews, ill people answered questions about the foods they ate and other exposures in the 

week before they became ill. Seven (88%) of eight people interviewed reported eating at multiple 

Jimmy John’s restaurant locations. Of these seven people, all seven (100%) reported eating raw 

sprouts on a sandwich from Jimmy John’s in Illinois and Wisconsin. This proportion is significantly 

higher than results from a survey[PDF – 29 pages] of healthy people, in which 3% reported eating 

sprouts on a sandwich in the week before they were interviewed. Two ill people in Wisconsin ate at a 

single Jimmy John’s location in that state. 

https://www.cdc.gov/pulsenet/index.html
https://www.cdc.gov/pulsenet/pathogens/pfge.html
https://www.cdc.gov/ncezid/dfwed/keyprograms/tracking-foodborne-illness-wgs.html
https://www.cdc.gov/ncezid/dfwed/keyprograms/tracking-foodborne-illness-wgs.html
https://www.cdc.gov/salmonella/montevideo-01-18/map.html
https://www.cdc.gov/salmonella/montevideo-01-18/epi.html
https://www.cdc.gov/salmonella/reporting-timeline.html
https://www.cdc.gov/salmonella/reporting-timeline.html
https://www.cdc.gov/foodsafety/outbreaks/investigating-outbreaks/index.html
https://www.cdc.gov/foodnet/surveys/FNExpAtl03022011.pdf


Federal, state, and local health and regulatory officials are conducting traceback investigations from 

the six Jimmy John’s locations where ill people ate raw sprouts. These investigations are ongoing to 

determine where the sprouts were distributed, and to learn more about the potential route of 

contamination. 

The information available to date indicates that raw sprouts served at Jimmy John’s restaurants in 

Illinois and Wisconsin may be contaminated with Salmonella Montevideo and are not safe to eat. 

CDC recommends that consumers not eat raw sprouts served at Jimmy John’s restaurants in Illinois 

and Wisconsin. Regardless of where they are served, raw and lightly cooked sprouts are a known 

source of foodborne illness and outbreaks. People who choose to eat sprouts should cook them 

thoroughly to reduce the risk of illness. 

This investigation is ongoing and we will provide updates when they are available. Antibiotic 

susceptibility testing is underway and results will be available soon. 

At A Glance 

• Case Count: 8 

• States: 3 

• Deaths: 0 

• Hospitalizations: 0 

• Recall: No 

 
 

https://www.foodsafety.gov/keep/types/fruits/sprouts.html
https://www.cdc.gov/salmonella/montevideo-01-18/epi.html
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