E. coli Outbreak Linked to Ground Beef

G Food Safety Alert

Posted October 28, 2022
This outbreak is over. Learn what you can do to protect yourself from

getting sick from E. coli.
Fast Facts

o llinesses: 7

« Hospitalizations: 6

o Deaths: 0

o States: 6

« Recall: No

Investigation status: Closed

# GROUND BEEF

85% LEAN/15% FAT

SAFE HANDLING INSTRUCTIONS
7HIS PRODUCT WAS PREPARED FROM INSPECTED AND PASSED MEAT AND/OR
POULTRY. SOME FOOD PRODLICTS MAY CONTAIN BACTERIA THAT COULD
CAUSE LLNESS IF THE PRODUCT IS MISHANDLED OR COOKED IMPROPERLY.,
FOR YOUR PROTECTION, FOLLOW THESE SAFE HANDLING INSTRUCTIONS.

Nutrition Facts

2.5 servings per container
Serving Size 40z (112g) §
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Amount per serving
KEEP REFRIGERATED OR FROZEN. :

THAN I KEFRIGERATOR OR MICROAVE. Calories 2?3

KEEP RAW MEAT AND POULTRY SEPARATE FROM OTHER FOODS. Total Fat 179 22%

?7 WASH WORKING SURFACES INCLUDING CUTTING BOARDS), Sauraled Fai 7g A%

o4 UTENSILS, AND HANDS AFTER TOUCHING RAW MEAT OR POULTRY. TransFaiog ]

< COORTHOROUGHLY. Cholesterol 80mg 27%
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2 OROSCAD, Total Carbohydrate 03

INGREDIENTS: Beef Dietary Fiber Og 0%

Total Sugars 0g
includes 0g Added Sugars 0%
Protein 21

VitaminDC% _ * Caloum 0%
Iron 10% »  Potassium 0%
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BEST USED WITHIN 7 DAYS OF RECEIPT « KEEP REFRIGERATED OR FROZEN
Distoibuted by: Grocery Delivery £-Services
New York, NY 10005

NETWT. 100z (284g) R

Example of lot code on left side. Throw away “EST#46841 L1 22 155" or
"EST#46841 L5 22 155."


https://www.cdc.gov/ecoli/ecoli-prevention.html
https://www.cdc.gov/ecoli/ecoli-prevention.html
https://www.cdc.gov/ecoli/2022/o157h7-09-22/map.html
https://www.cdc.gov/ecoli/2022/o157h7-09-22/index.html

Contaminated Food
Ground beef in some HelloFresh meal kits shipped from July 2 to July 21,
2022

« Packed in 10-oz. plastic vacuum-packed packages

o Labeled “"GROUND BEEF 85% LEAN/15% FAT"

o Has “EST.46841" inside the USDA inspection mark

o Has "EST#46841 L1 22 155" or "EST#46841 L5 22 155" on the side of the

packaging

All six people who were interviewed in this outbreak reported eating ground
beef from HelloFresh before they got sick.
What You Should Do
Check your freezer for the contaminated ground beef. If you have any
left:

« Do not eatit. Throw it away.
« Wash items and surfaces that may have touched the ground beef using
hot soapy water or a dishwasher.
Always follow these four food safety steps to help prevent getting sick
from E. coli:

« Clean: Wash your hands, utensils, and surfaces often. Wash fruits and
vegetables before eating, cutting, or peeling.

« Separate: Keep food that won't be cooked separate from raw meat,
poultry, and seafood.

« Cook: Use a food thermometer to make sure you have cooked your food
to a temperature high enough to kill germs.

« Chill: Refrigerate perishable food (food that goes bad) within 2 hours, or
within 1 hour if food is exposed to temperatures above 90°F, like a hot
car or picnic. Thaw food in the refrigerator, not on the counter.

Investigation Details
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https://www.cdc.gov/foodsafety/keep-food-safe.html
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October 28, 2022

CDC, public health and regulatory officials in several states, and the U.S.
Department of Agriculture’s Food Safety and Inspection Service (USDA-FSIS)
investigated a multistate outbreak of E. coli O157:H7 infections.

Epidemiologic and traceback data showed that ground beef sold in some
HelloFresh meal kits made people sick.

As of October 28, 2022, this outbreak is over.

Epidemiologic and Traceback Data

A total of seven people infected with the outbreak strain of E. coli O157:H7
were reported from six states. llinesses started on dates ranging from June 8,
2022, to August 17, 2022.

Sick people ranged in age from 17 to 69 years, with a median age of 25, and
43% were female. Six people were hospitalized and none developed
hemolytic uremic syndrome, a serious condition that can cause kidney
failure. No deaths were reported.

The true number of sick people in this outbreak is likely much higher than
the number reported, and this outbreak may not have been limited to the
states with known illnesses. This is because many people recover without
medical care and are not tested for E. coli.

State and local public health officials interviewed people about the foods
they ate in the week before they got sick. Of the six people interviewed, all six
(100%) reported eating ground beef from HelloFresh meal kits.

Traceback conducted by USDA-FSIS identified that multiple sick people
received ground beef in HelloFresh meal kits that was produced at
establishment M46841.

Laboratory Data

Public health investigators used the PulseNet system to identify illnesses that
were part of this outbreak. CDC PulseNet manages a national database of
DNA fingerprints of bacteria that cause foodborne illnesses. DNA


https://www.cdc.gov/pulsenet/index.html

fingerprinting is performed on bacteria using a method called whole genome
sequencing (WGS).

WGS showed that bacteria from sick people’s samples were closely related

genetically. This suggests that people in this outbreak got sick from the same
food.

WGS analysis of bacteria from seven people’'s samples did not predict
resistance to any antibiotics. Standard antimicrobial resistance testing by
CD('s National Antimicrobial Resistance Monitoring System (NARMS)
laboratory is currently underway. These findings do not affect treatment
guidance since antibiotics are not recommended for patients with E. coli
O157:H7 infections.

Public Health Actions

CDC is advising people to check their freezer if they froze any of the ground
beef in HelloFresh meal kits shipped from July 2 to July 21, 2022. Do not eat
the ground beef if it has “EST.46841" inside the USDA inspection mark and
"EST#46841 L1 22 155" or "EST#46841 L5 22 155" on the side of the
packaging.


https://www.cdc.gov/pulsenet/pathogens/wgs.html
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https://www.cdc.gov/narms/resources/glossary.html
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