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Our Goal: Improve the 
effectiveness of multi-
jurisdictional food/feed 
emergency responses with the 
ultimate objective of reducing 
the time from agency 
notification to implementation 
of effective control measures

We are a FDA/state 
cooperative agreement 
program to develop and 

maintain RRTs

If you’re not familiar…



What’s new with RRTs…
• RRT 5 Year Plan: 2018-2022
• 2017 Edition of the RRT Best Practices Manual
• RRT Capability Assessment Tool (CAT) data for 

the 2016-2017 grant year
• After Action Exchange 
• Speed dating recordings

If you want to read more about the work 
accomplished by RRTs in 2017, check out our RRT 
Year in Review – 2017 Annual Report!

– Posted in FoodSHIELD (RRT member access only)
– Or email Priscilla.Neves@fda.hhs.gov or 

Travis.Goodman@fda.hhs.gov for a copy

mailto:Priscilla.Neves@fda.hhs.gov
mailto:Travis.Goodman@fda.hhs.gov


2018-2022 RRT 5 Year Plan
Program Objective Description  & Outcomes

RRT Maintenance and Continuous 
Program Improvement

Maintain and document RRT maturity, performance, and growth
 RRTs maintain high skill levels and appropriate capacity levels for responding 

to food contamination events, taking steps to maximize sustainability of key 
resources.

 RRTs employ a continuous process improvement approach to response by 
identifying strengths and opportunities for improvement within the current 
system and implementing improvement plans where needed. 

Innovation, Integration, and 
National Capacity/Capability 

Development

Advancing national capacity and capabilities for response to food contamination 
events
 RRTs actively seek out and test new techniques, approaches, tools and 

resources to improve response capabilities, with a focus on minimizing time 
from agency notification to implementation of effective control measures.

 RRTs proactively contribute to building capacity and capabilities within the 
greater food safety regulatory/public health community.

Gathering and Sharing Data to 
Support Prevention

Learning from past outbreaks and contamination events to prevent recurrence 
 Contributing factors and environmental antecedents are consistently 

identified, documented and shared following food contamination events.
 Contributing factors and environmental antecedents are used to inform 

prevention activities.

Communicating RRT Impact

Transparency of RRT Best Practices & Accomplishments
 RRT Program objectives and outcomes (projects, investigations) are clearly 

communicated and readily available to internal and external program 
stakeholders.

 The RRT Manual reflects current best practices and new investigation 
resources/tools and is readily availability to all food safety stakeholders.



Now publicly posted & available through AFDO!!!
• RRT manual on AFDO
• RRT manual on FDA.gov 

9. Training
10. Tracebacks*
11. Joint Inspections & 

Investigations
12. Environmental Sampling*
13. Recalls
14. After Action Reviews
15. Metrics

*Chapters revised in the 2017 Edition; 
the Exercises Chapter is new to 
the 2017 Edition

1. Working With Other Agencies*
2. Federal-State Cooperative 

Programs
3. Industry Relations
4. Exercises (new, 2017 Edition)*
5. Tools for Program Analysis & 

Improvement: CIFOR
6. Food Emergency Response Plan
7. Communication SOPs*
8. Incident Command System*

The RRT Best Practices 
Manual (2017 Edition)

http://www.afdo.org/RRT-Manual
https://www.fda.gov/downloads/ForFederalStateandLocalOfficials/ProgramsInitiatives/UCM589279.pdf


20 RRTs reporting data from the Sep2016-Aug2017 grant year

• 444 incidents investigated
− 416 responses (94%)
− 28 activations (6%)

• Human illness or outbreak 
linked (53%)

• Positive sample 
investigation (11%)

• Recall effectiveness checks 
& traceforward (21%)

• Other (15%)

A look at the 2017 RRT CAT Data
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CAT DATA

						Achievement Levels

		RRT Name		Cohort		FERP		Comm. SOP		Tracebacks		Joint Investigations		Env. Sampling		Recalls		AAR		Training Plan		Metric WWOA		Best Practices WWOA		n3aMetricIndustryRelations		Best Practices Industry Relations		4anbspMetric Cooperative Programs Does the RRT State grantee corresponding FDA District Office and other agencies as appropriate have a process in place to effectively engage staff from FDA Cooperative Programs		BestPracticesCooperativePrograms		n5aMetricCIFOR		Best Practices CIFOR		6 A FERP		6 B Communications SOP		6 C RRT Contact Lists		6 D Tracebacks		6 E InspectionsInvestigations		6 F EnvironmentalSampling		6 G Recalls		6 H After Action Reviews		6 I Comments		7 Metric Annual review of RRT training plan		8 Metric Appropriately Trained Staff for RRT field team deployment		9 Metric Tested response equipment w/in past year		10 Metric Used ICS/UC w/in last 18 mos		10 A Comments		11 A Tracebacks (w/in past year)		11 B Joint Investigations (w/in past year)		11 C Environmental Sampling (w/in past year)		11 D Recalls (w/in past year)		11 E Comments		12 Metric MFRPS self assessment		13 A Metric AARs for all activations, exercises, significant responses		15 A steeringorcoordinatingcommittee		15 B tacticaladvicedirection		15 C highlevelstrategicguidance		15 D Comments		16 A Routine Meetings		16 B situationalawareness		16 C collectivereassessmentandgoalsetting		16 D Comments		17 AreRRTProceduresdocumentsinMFRPS STD9		18 AFRPS self assessment?		19 Retail stds annualselfassessment?		20 A centralizedordecentralizedauthority		20 B howtheRRTinteractswithLHDs		20 C SOPsMOUsorotherdocumentationLHDs		21 A implementedaMOUprocedureforUnifiedCommand		21 B EmergencyManagementAssistanceCompacts		21 B Comments		22 A FERP activation w/in last 12 months		23 RRT involved in FPTF?		24 WhatITplatforms		27 Best Practices EA Training

		CalFERT-CAT		Gen1		5		5		5		5		5		5		5		5		Yes		CDPH FDB maintains continuity of epidemiological information by participating in weekly teleconferences with the department's Division of Communicable Disease Control, Infectious Disease Branch (CDPH-IDB).  The information shared during the meeting provides regulatory programs with early warnings of emerging outbreaks, and allows for direct input as epidemilogic tracebacks are being conducted.  This information is linked to outbreak/illness investigations conducted by the Centers for Disease Control (CDC) during weekly teleconferences involving Emergency Response Coordinators from FDB, SAN-DO, LOS-DO, and the Pacific Region. Similarly, CDPH FDB maintains continuity of recall/complaint coordination with FDA through weekly teleconferences.		Yes				Yes				Partial				Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes		N/A		Yes		Yes		Yes		N/A		Yes		Yes		N/A (retail regulatory program is not part of the RRT)		Decentralized		There are 62 local health jurisdictions operating in California that have specific authority over retail food facilities.  When necessary, the RRT will incorporate individual jurisdictions into the operations, based on the outbreak and its relation to retail food facilities.		No		Yes		No				Yes		No		Primarily e-mail and FoodShield		Please refer to CalFERT Manual

		FLIRRT-CAT		Gen1		4		4		4		5		4		5		4		4		Yes		Monday FLIRRT check-in AM Weekly Conference Call -Early identification of situations that may trigger amultiagency response. Quarterly FLIRRT MAC meetings to guide and define procedures andprocesses; informed decision makers to any activity regarding the FLIRRT. Also, we have an additional quarterly meeting of all food regulatory agencies in the state to discuss pertinent issues.		Yes		Industry members sit on the Food Safety and Food Defense Advisory Council and FLIRRT members interact with the Advisory Council. This Council meets quarterly.		Yes		Invitation to the FDA Cooperative Program staff to our Annual FLIRRT meeting along with conference calls as needed.		Yes		Florida Department of Health, on an annual basis, assesses the state's 16 target ranges and is available on the Florida's Integrated Food Safety Center of Excellence webpage.		Partial		Yes		Yes		Partial		Partial		Partial		Partial		Partial				Partial		Partial		Yes		Yes		FLIRRT activated twice during the 2016 Hurricane Season: Hurricane Hermine (September 2016) and Hurricane Matthew (October 2016).		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes		FLIRRT has had a Steering Committee or FLIRRT MAC since its inception.		Yes		Yes		Yes		FLIRRT has quarterly MAC meetings and weekly check-in calls every Monday morning.		Yes		N/A (feed regulatory program is not part of the RRT)		Yes		Centralized		Interacts through the State's Department of Health. Invited to annual FLIRRT training/meetings and have attended.		NA		No		No				No		Yes		We use FoodSHIELD for storage of documents during exercises and have a Workgroup for the FLIRRT MAC.		We've sent staff to ER220 (Train the Trainer) Traceback courses; have environmental sampling

protocols with competency level requirements.

		GA RRT-CAT		Gen2		5		4		5		5		5		5		5		5		Yes		An MOU has been developed between the two food/feed emergency state agencies (Georgia Department of Agriculture and Georgia Department of Public Health). The GA RRT trains together and utilizes a standardized response structure, unified command, and a joint investigations SOP. The GA RRT Operations Manual provides further guidance and framework.		Yes		Joint RRT and Food Safety Task Force Conference with industry participation		Partial		Informal relationship building. RRT Support team includes FDA cooperative programs		Yes		CIFOR metrics have been incorporated into a self-assessment that is completed annually		Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes		The listed SOPs have been finalized after numerous updates over the years. Chapter 10 “RRT Maintenance” in the Ops Manual describes that the manual is a “living document” and updates will occur as necessary and will be reviewed for improvements at a minimum of once a year. Additionally annually completing a capability assessment and After-Action-Reports for responses can identify improvements and updates needed.		Yes		Yes		Yes		Yes		TTX completed Aug 3, 2016. Next exercise scheduled for Aug 2017 followed by full scale in 2018		Yes		Yes		Yes		Yes		none		Yes		Yes		Yes		Yes		Yes		The GA RRT Multi-Agency Command (MAC) will

include all unified rrt partners and will activate the team

and set priorities/high-level strategic guidance		Yes		Yes		Yes				Yes		Yes		Yes		Decentralized		Yes, the RRT has representatives from the district and local county levels. This membership needs to be expanded to include more LHDs. The State Environmental Health Strike Team is a RRT resource, which its membership is derived from LHDs. Several plans to incorporate LHDs into the RRT have been proposed for the future.		Yes		No		No				Yes		Yes		Primarily Email & FoodSHIELD. Currently evaluating the use of FileMaker as an online system.

Email communications as a routine bi-monthly newsletter and emergency communications using pre-uploaded templates and email groups in Mailchimp and Constantcontact		GA RRT does not have EA concept capabilities at this time for manufacturing environment. Currently establishing a small workgroup with close RRT partners to develop a procedure

		IA RRT-CAT		Gen2		5		5		5		5		5		4		5		5		Yes		Maytag Dairy Farms, Inc., Newton, IA had a positive Listeria Monocytogenes product. DIA, IDALS, IDALS Lab SHL, and FDA worked together to investigate this incident. FDA contacted DIA to conduct the environmental sampling portion of this investigation as DIA has trained sampling staff. DIA will assist if additional environmental sampling is requested. The investigation is ongoing.		Yes		In preparation for Listeria assessment project, DIA reached out to the IA Grocer's Association and key grocery firms to discuss sampling and assessment of their retail delis.		Yes		During a retail foodborne illness outbreak of Salmonella Javiana, FDA ERC and Retail Specialist assigned to Iowa were notified.  32 of 100 people were confirmed ill.  The methods of confirmation used were clinical, food, and environmental samples.  FDA was kept apprised of ongoing developments via the RRT Bi-Weekly calls and subsequent emails.		Yes		Implementation of the foodborne illness reporting line shows a 184% increase in calls and 94% increase in outbreak detection for the Sep 2016 - June 2017 period.		Yes		Yes		Yes		Yes		Yes		No		Yes		Yes				Yes		Yes		Yes		Yes		IA RRT stood up ICS July 21 - 29, 2017 for RAGBRAI (Register's Annual Great Bicycle Ride Across Iowa).		Yes		Yes		Yes		Yes		Conducted recall audit checks for Sabra Hummus and Papaya Maradol in Iowa retail facilities.  Provided information to FDA KAN-DO.		Yes		Yes		Yes		Yes		Yes		IA RRT Coordinating Council reviews and provides comments for SOP and policy development.		Yes		Yes		Yes		IA RRT conducts bi-weekly meetings with key partners to discuss current and ongoing RRT incident responses.  This group also reviews all RRT procedures and recommends changes.		Yes		Yes		Yes		Centralized		NEARS Training, NEARS integration into USAFS, local rep attended national meeting, micro training and is a member of the coordinating council.		Yes		Yes		Yes		HSEMD administers EMAC, all partner agencies can utilize this compact. In addition, IMAC (Iowa MAC) is established to support intra-state resource sharing.		No		Yes		Email/FoodSHIELD/Palentir/HAN/IVRRT/NORS/NEARS/USA Food Safety/Iowa Notification System/IDSS		Completed NEARS training in October 2016.

		IN RRT-CAT		Gen3		3		3		3		2		1		3		1		2		Yes		The WWOA document is facilitated through the Indiana  State Department of Health (ISDH) Foodborne Illness Working Group and as resources change, the document is updated to better align with the team dynamics. This document is currently being updated to include additional partners, confidentiality policies, and better communication with the media and public.		Partial		The Indiana (IN) Rapid Response Team (RRT) utilizes the Food Safety and Defense Task Force to engage food industry members, regulatory partners, academia, and medical communities all representative of Indiana. Great effort is made to encourage participation among food industry partners in particular. Information is shared; additionally, joint trainings and exercises are accomplished through this platform.		Yes		The IN RRT provided exercise scenario examples to the FDA Cooperative Program personnel for inclusion into the RRT Best Practices Manual.  In addition, the IN RRT led in the facilitation of a regional foodborne illness outbreak exercise for Midwest RRTs.		No				Partial		Partial		Yes		Yes		Partial		Partial		Partial		Partial		The joint inspections, Incident Command Structure (ICS), and after action reviews need to be better developed and incorporated into already developed procedures to fully comply with RRT best practices. All other Standard Operating Procedures (SOP) are stand alone documents.		Partial		Partial		Partial		Partial		We recently conducted a regional Midwest RRT exercise; however, ICS was not tested. Furthermore, a real world investigation led by FDA CORE was conducted under ICS. Significant ICS core and position specific training has been acomplished; however, a structure or procedures have not been developed.		Yes		Yes		No		Yes		We are currently doing a traceback. Recall audit checks have been done; however recall initiations have only been accomplished during a joint exercise this year. Joint investigations have been accomplished with FDA District Offices, FDA CORE, USDA, Indiana and surrounding state partners, and local health departments. Joint inspections have been accomplished with local health departments.		Yes		Partial		Yes		No		Yes		The IN RRTs coordinating committee is coordinated through the Indiana Foodborne Illness Working Group.		Yes		Yes		Yes		This is done through quarterly Foodborne Illness Working Group meetings and bi-weekly internal ISDH RRT meetings.		Yes		N/A (feed regulatory program is not part of the RRT)		No		Decentralized		If the ISDH Food Protection Program (FPP) does not have jurisdiction, refer the situation to the appropriate contact; refer to the Working With Other Agencies (WWOA) Protocol. If the jurisdiction is with an LHD, offer guidance. If assistance is requested, assist as FPP resources allow. If the LHD doesn’t have a strong epidemiology resource, refer to the ISDH Epidemiology Resource Center (ERC) for support.		No		No		No				No		Yes		Emails and FoodSHIELD		CIFOR Manual, IAFP Procedures to Investigate Foodborne Illness, Indiana State Department of Health Foodborne Illness Investigation Reference Manual, Epi-Ready, CDC Environmental Assessment Training Series (EATS) Training, sampling trainings

		MA RRT-CAT		Gen1		3		3		3		4		3		3		4		3		Yes		A key structure enabling the MA RRT to effectively work with other agencies stem from the Working Group on Foodborne Illness Control (WGFIC). The MA RRT meets in the WGFIC meetings twice a month at the State Public Health Laboratory. At least one LBoH representative has attended each WGFIC meeting during the grant year. The inclusion of LBoH partners have promoted greater trust and familiarity between agencies, and help support coordinated enforcement actions during foodborne illness outbreaks. For example, during the E. Coli 0157:H7 outbreak investigation this year, implicated establishments spanned across multiple jurisdictions. The WGFIC meetings have been a valuable structure to promoting effective communication and sharing of information between local authorities, which was necessary during the E. Coli 0157:H7 outbreak where FPP and LBoH conducted joint inspections and provided a unified response.   Additionally, the FDA NWE DO has attended the WGFIC meetings this FY.		Yes		The Food Protection Program meets quarterly with industry partners through FEAC meetings. This efficiently and effectively keeps all of the participants current on a variety of policy issues relating to the food service and retail food industry such as, the BEH/FPP’s planned adoption of the 2013 FDA Retail Food Code.  The new Food Code will impact Massachusetts industry as well as the 351 local cities and towns in the Commonwealth who play a critical role in enforcing the Food Code. In addition to partnership meetings, the FPP also provides outreach to food industry stakeholders and consumers via the Massachusetts FPP website. Dissemination of brochures and other promotional literature, regulatory guidance, recall notices, and open meeting agendas are among the information posted on the BEH/FPP website to inform the industry of current and emerging food-related issues in MA. The website provides easy access to information, education and training resources that impact MA businesses.		Yes		Supervisors and staff periodically meet and work on projects together. MA Cooperative Programs for Dairy and Shellfish are audited by FDA Regional Specialists. FDA certified two FPP inspectors who specialize in dairy as a Milk Plant Sanitation Rating Officer, and the accreditation allows the inspectors to rate dairy plants and farms for the FPP under the Cooperative State/FDA Program for the Certification of Interstate Milk Shipments. MA is also enrolled in FDA’s Voluntary National Retail Food Regulatory Program Standards (VNRFPS), and works closely with FDA Retail Regional Specialists. Under the VNRFPS program, auditors conduct food safety training and standardization of other local and state regulatory personnel.		Yes		CIFOR guidelines are particularly relevant to food borne illness investigations and the epidemiological components of our Working Group on Foodborne Illness Control (WGFIC), the MA RRT team. FBI investigations in MA are conducted in accordance with the Foodborne Illness Investigations and Control Reference Manual that is based on CIFOR. The Foodborne Illness Investigations and Control Reference manual was revised and completed during the current grant year using the CIFOR guidelines and recommendations related to three focus areas: epidemiological, environmental health, and laboratory investigations. An interdisciplinary workgroup within MDPH reviewed its current process, and identified high priority CIFOR recommendations for implementation. FPP will roll out the new Foodborne Illness Investigations and Control Reference Manual for local health departments at the MHOA meeting on September 27, 2017.		Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes		FERP - MA RRT assessed its existing Food Emergency Response Plan (FERP) in FY17 to streamline communications with FDA partners and enhance joint responses to food emergency incidents. MA RRT satisfies achievement level 3, which requires the FERP to be coordinated and comparable to the District’s operational plans/procedures. The written procedure was shared with FDA NWE-DO for comments prior to finalizing and implementing. MA RRT will review the FERP in collaboration with the District at least biennially. 
Environmental Sampling (ES) - MA RRT reviewed its ES protocols in FY17. BEH/FPP shared the ES procedure with FDA NWE-DO to ensure the procedures are aligned with FDA processes and to avoid impediments during a joint environmental sampling investigation. The FPP ES procedures were developed from FDA best practices and guidelines including the DFI Field Bulletin #30 and #32 and the Investigations Operations Manual.		Yes		Yes		Yes		No		During the current grant year, MA RRT made good faith efforts to respond to a real time event to test MA RRT procedures under ICS/UCS. MA RRT initiated the first phase of the Planning P by completing the ICS 202 form to brief the BEH/FPP Director and establish preliminary objectives. The incident briefing was completed for two separate outbreak investigations that had the potential to be a significant FBI outbreak and required standing up an IMT. During that time, MA RRT reviewed its ICS protocol and assessed the incident to determine whether or not the situation warranted RRT mobilization. The RRT Coordinator also consulted with FDA about the parameters for use of ICS. Both investigations eventually did not meet the threshold for ICS level activation, and BEH/FPP determined there was not sufficient need to deploy MA Rapid Response Team. BEH/FPP is committed to completing at least one exercise or respond to a real time event to test/implement RRT procedures under ICS/UCS in the next FY		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes				No		N/A (feed regulatory program is not part of the RRT)		N/A (retail regulatory program is not part of the RRT)		Decentralized		Local Boards of Health are invited to attend WGFIC meetings. During a foodborne illness outbreak, relevant local Boards of Health are contacted. At least one LBoH representative has attended each WGFIC meeting during the current grant year. The MAVEN foodborne illness component enables faster local responses and better communication between local and state jurisdictions.		No		No		Yes				No		Yes		MA RRT uses Email, FoodSHIELD, MAVEN, PULSENET, WinWam, JIRA, Internal databases, telephone, and face-to-face meetings twice a month.		BEH/FPP has developed two Environmental Assessment (EA) resources to train staff in conducting environmental root-cause assessments during foodborne illness outbreaks: 1) the “Guidebook on Conducting EAs” and 2) the accompanying training video.  Both resources are currently available on FoodSHIELD. They were developed from a thorough review of EA literatures, information collected by the MA RRT EA Workgroup, and best practices identified by federal and state agencies that have conducted EAs.

		MI RRT-CAT		Gen1		5		5		5		5		5		5		5		4		Yes		?	MDARD provided 3 Epi-Ready foodborne illness investigation team training sessions in 2017, with over 100 attendees from state and local public health and food regulatory officials.
?	The Michigan RRT staff continue to work closely with OutbreakNet Enhanced program at our partner agency Michigan Department of Health and Human Services on shared projects and objectives. 
?	MDARD and FDA have made considerable progress in enrolling LHDs in Michigan 20.88 agreements to allow more effective response and communication between agencies across the local-state-federal spectrum. Approximately 19 local agencies and over half the state’s population are covered.		Yes		?	Networking – MDARD and FDA DET-DO facilitate two statewide stakeholder task forces – the Michigan Food Safety Alliance and the Michigan Food and Agriculture Protection and Defense Working Group. As of August 2017, these groups had met a total of 3 times during the grant period.
?	AFDO EAP update – several members of the Michigan RRT are participating in an AFDO workgroup to update the Emergency Action Plan templates for industry.
?	Small Dairy/Food Processor Risk Assessment Tool – in response to an STEC outbreak due to a contamination at a small cheese manufacturer in Michigan, MDARD developed a risk assessment tool for regulators and industry to use in small food and dairy manufacturing environments. The tool was presented and discussed at the Midwest RRT meeting in the summer of 2017.		Yes		?	Retail: MDARD has continued making progress on the Voluntary Retail Standards program, including work with the local health departments in Michigan. An update and multiagency approval and adoption of the Michigan Multijurisdictional Guidance Document remains a goal. 
?	Shellfish: MDARD continues to participate in the ISSC.  MDARD’s Shellfish Standardization Officer and Inspector attended an FDA training in this period that covered Vibrio/shellfish investigations from harvest to point-of-service.  They intend to provide a training in the coming year to shellfish dealers on record keeping and traceback requirements.
?	Milk Safety: the RRT played a major role in an investigation of an STEC outbreak in Michigan that was caused by contaminated artisan cheese produced at a small manufacturer in West Michigan. An after-action recommendation was to create a risk assessment tool to assist industry and regulators in similar manufacturing environments, which was also completed in this period.		Yes		?	MDARD’s Lisa Hainstock continues to serve as AFDO’s representative on the CIFOR Council and leads the industry working group
?	MDARD and MDHHS continued to follow-up from the previous period’s tasks resulting from the 2015 CIFOR Focus Area 8 (environmental health) walkthrough.  Another Focus Area walkthrough is planned for the next grant period.		Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes		MDARD review/update finalized on 08/28/2017, DET-DO ERC review completed 08/31/2017.		Yes		Yes		Yes		Yes		-	MDARD and FDA DET-DO staff attended the Midwest RRT meeting in June 2017, which included a large multi-agency tabletop exercise. Two responses were considered activations – the recall for lead in Nabelsi Thyme, and the Salmonella Enteriditis outbreak/recall response that included joint MDARD/FDA investigation at a small egg/poultry producer (still ongoing as of the time of this report).
-	MDARD implemented ICS (at varying scales) for several responses during the grant period, as demonstrated in the Activity Table.  The Michigan RRT is currently developing and piloting a flexible model implementation of ICS for smaller scale responses.		Yes		Yes		Yes		Yes		See spreadsheet		Yes		Yes		Yes		Yes		Yes		The MI RRT steering committee meets monthly, an hour before the national RRT call. This group sets
both high-level strategic guidance on both the grant and other opportunities for coordination. In those
calls and in-person meetings we have worked through to reach a shared understanding on activation levels.

On the monthly calls we also discuss emerging issues, cases, and investigations, and have instituted calls on short notice in response to breaking news or new threats/issues.

We recently added the Produce Safety Network staffer stationed at in the MDARD office and Chicago ERC (representing HAF6E) to these monthly calls.		Yes		Yes		Yes		Re-assessments, goal-setting and sharing opportunities are part of ongoing agenda items on our monthly calls.		Yes		No		Yes		Decentralized		MDARD is one of three state agencies involved in the MI Local Public Health Accreditation Program which includes evaluation of LHD foodborne illness responses.  Concerted efforts at MDARD and FDA have been made to increase the number of LHDs with 20.88 agreements in Michigan.		Yes		Yes		Yes		The State of Michigan has signed an EMAC overseen by the MI State Police (MSP). MDARD would be supported by that when needed and works with MSP to coordinate RRT activities with other State of Michigan EMACs and agreements.		Yes		Yes		Email, FoodSHIELD, the Michigan Health Alert Network, GovDelivery		-	MDARD has developed guidance documents and checklists and has actively participated in the RRT EA workgroup. MDARD has also developed draft guidance for EAs that are done for NEARS. 
-	MDARD hosted a 4-day training on Sampling for Defensible Decision (GOODSamples) which included key RRT staff. Incorporating concepts from this training will improve RRT responses that involve sampling.

		MN RRT-CAT		Gen1		5		5		5		5		5		5		5		4		Yes		MDA has assigned an inspection staff person to each delegated agency to serve as a liaison, particularly during investigations. Local delegated agencies participated in several joint investigations including the following: Salmonella Newport Chipotle Investigation – September 2015 (City of Minnetonka), Sebastian Joe’s Ice Cream Norovirus Outbreak – August 2016 (City of Minneapolis and Hennepin County). Additionally, MDA has a standing weekly call with FDA MIN-DO and Wisconsin RRT partners to discuss investigations.		Yes		A new MDA staff person has been hired exclusively as an outreach coordinator, so more resources can be committed to industry outreach. State personnel have participated in trainings and presentations, including Farmers Market and Cottage Foods training, MDA Sampling Program presentations, and a FSMA training. MDA is also planning a joint exercise with regulators, the Food Protection and Defense Institute (FPDI), and industry representatives for an intentional contamination incident. The exercise will be taking place on September 15, 2016. Finally, industry outreach suggestions based on 2015 RRT investigations were identified by completing the “Lessons Learned” process identified in MDA’s “RRT		Yes				Partial				Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		MDA participated in a joint exercise hosted by Iowa in August 2015. Participants included IA-DIA, MIN-DO and MDA. MDA is currently planning two additional exercises to take place in September 2016 (intentional contamination with MDA, MIN-DO, and industry) and November 2016 (meat product contamination with MDA, IA-DIA, and FSIS). Additionally, in August 2016, MDA and MIN-DO had a joint exercise/meeting where ICS procedures were reviewed and staff suggested updates, including updated Unified Command procedures.		Yes		Yes		Yes		Yes				Yes		Yes		No		No		No		The RRT is not governed by a steering committee. Rather, a group of RRT Program Liaisons representing different program areas within MDA meet to discuss response weekly.		Yes		Yes		Yes		Weekly meetings are held between core RRT staff and MDA RRT Program Liaisons. A weekly call is held between MDA, MIN-DO and WDATCP. Monthly calls are held between MDA and MIN-DO. Quarterly face-to-face meetings are held between MDA, MIN-DO, and RRT mentees and separately between MDA and MDH.		Yes		Yes		Yes		Centralized		Some local health departments have a direct delegation agreement with MDA and we work directly with those departments on responses in their area. Additionally, some local health departments have a delegation agreement with MDH and MDA works with the MDH Environmental Health program to coordinate responses with those local health departments.		Yes		No		No				Yes		Yes		Email, SharePoint, FoodSHIELD, OneNote		MDA’s environmental sampling and investigation SOPs borrow heavily from FDA DFI Bulletin #30 for sampling methods. We also use ORA Outbreak Response Field Guide for Sprouts and CalFERT’s Farm/Field Questionnaire. We have also drafted an Egg Barn Environmental Sampling SOP after numerous Salmonella Enteritidis investigation associated with small layer facilities in MN.

		MO RRT-CAT		Gen2		4		5		5		4		5		5		5		5		Yes		1.  Adding new members to the MRRT Steering Committee from the Missouri Department of 
      Agriculture’s Weights and Measures Division and the United States Department of Agriculture 
      (USDA).
2.  Providing Aseptic Sampling Training to Local Public Health Agencies (LPHAs).
3.  Adding information and the request form to the MDHSS Intranet Site so LPHAs have new steps to 
      request an MRRT activation. 
4.  Working with LPHAs in the Kansas City area to educate them about 20.88 agreements.


2.  Adding new members to the MRRT Steering Committee from the Missouri Department of Agriculture’s Weights and Measures Division.

3.  Inclusion of LPHAs in the Four-State Exercise.

4.  Adding information and the request form to the MDHSS Intranet Site so LPHAs have new steps to request an MRRT activation.		Yes		1.  Missouri held a two-day Food Safety Taskforce Conference in St. Louis.  Provided presentations at 
      the MCAFDO Conference. 
2.  Missouri provided presentations at the Missouri Environmental Health Association Milk and Food 
      Conference.   
3.  MDHSS, MDA and other partner agencies continue to host the Missouri Environmental Health, 
     Milk, Food and Environmental Health Association, Milk and Food Conference.
4.  Missouri has also established a plan to share lessons learned through the Food Safety Task Force 
      in the MRRT SOPGs. 
5.  MRRT partners attended the International Association for Food Protection Annual Conference in 
     St. Louis.		Yes		1.  The MRRT SOPGs include links to all four cooperative programs.   Missouri has strong programs 
      in retail foods, radiological response and Grade A milk.
2.  This year the MRRT participated in the Callaway Nuclear Exercise.   Both before and after the 
      exercise, team members from MDHSS and MDA made improvements to state radiological 
      response plans.		Yes		Creation of a subcommittee on CIFOR Guidelines to ensure that CIFOR is reviewed and more 
systematically applied to response capabilities.   CIFOR was used as a guide for creation of the 
MRRT SOPGs. 
CIFOR is used in the Communicable Disease Investigation Reference Manual (CDIRM).   An update 
      of the CDIRM is planned and a designated subcommittee member will specifically work to assure 
      that CIFOR Guidelines are incorporated in the CDIRM.   
The Bureau of Environmental Health Services has incorporated CIFOR in its Environmental Health 
  Operational Guidelines (EHOG) Foodborne Illness Investigations Section.   
CIFOR Guidelines will be provided to Epidemiologists, Environmental Public Health Specialists and Laboratory personnel.   The guidelines will be included as part of an exercise that will include MDHSS Epidemiologists, Environmental Public Health Specialists and Laboratory personnel from throughout the state in October 31-November 1, 2017.		Yes		Yes		Yes		Yes		Yes		Yes		Yes		Yes		All elements are reviewed according the requirements above.  Exercises and real world responses are also used as a means to test systems, plans and procedures; identify areas for improvement; and carry out process improvements.   The training plan is reviewed annually in accordance with SOPG requirements.		Yes		Yes		Yes		Yes		The MRRT completed an activation to respond to Dicamba herbicide drift in ready-to-eat produce.   MRRT personnel and resources were used to respond to a Salmonella Oranienburg outbreak and a 
Salmonella Enteritidis outbreak.   The MRRT Unified Command also participated in the Callaway Nuclear Exercise and a Terrorism/Tampering Exercise at the Midwest Regional Rapid Response Team Meeting in Madison, Wisconsin.		Yes		Yes		Yes		Yes		MRRT personnel have conducted tracebacks, joint investigations, environmental sampling and recalls in a Salmonella outbreak at the Lake of the Ozarks and conducted tracebacks, environmental sampling and recalls because of a second Salmonella Oranienburg outbreak.		Yes		Yes		Yes		Yes		Yes		The Steering Committee also makes the recommendation to the Executive Action Board (EAB) to activate the MRRT.   By having leaders and experts from all partners agencies on the Steering Committee, it helps determine if there are good reasons to activate.		Yes		Yes		Yes		The MRRT has such meetings within and apart from the Steering Committee.   Sometimes in response when the MRRT is not activated, partners meet via conference call to exchange information and discuss strategies.		Yes		Yes		Yes		Decentralized		All of Missouri’s 115 LPHAs are autonomous. The MDHSS CLPHS serves as a liaison for LPHAs.  There are also mechanisms and procedures for LPHAs to request a Steering Committee meeting to consider MRRT activation, as well as communications procedures described in the MRRT SOPG. The MRRT SOPG describes the role of LPHAs in MRRT activations and operations.		Yes		Yes		Yes		The State Emergency Management Agency (SEMA) provides systems and plans for Missouri's EMACs.		No		Yes		Email, FoodSHIELD, the Emergency Notification System (ENS) which is part of the Health

Notification System (HNS). WebEOC which is also under development. MRRT members who work in communicable disease control and epidemiology have access to the System for Enteric Disease

Investigation and Coordination (SEDRIC). SEDRIC is a Palantir-based platform that helps investigators link greater amounts of information together through PulseNet.		In addition to actual experience, MDHSS has provided aseptic sampling training for MRRT members and some LPHAs.

		NC RRT-CAT		Gen1		3		3		4		4		4		4		2		4		Partial		1. Revised Lab MOU with the State Public Health Lab 2. Updated packaged food memo with NCDHHS Environmental Health Services 3. Monthly Conference calls with FDA District Office ERC and GDA discussing RRT activities 4. Standing weekly conference calls with the Food Emergency Response Communication (FERC) sub-committee of the NC Food Safety and Defense Task Force. 5. Interaction with RRT member agencies by attending bi-monthly NC Food Safety and Defense Task Force meetings. 6. Participating in meetings on a monthly basis with the EPI Team and State Public Health Lab discussing clusters and foodborne outbreaks.		Partial		1.  Industry involvement in leadership of the Food Safety and Defense Task Force.  2.  Industry and RRT attended Food Emergency training exercise together sponsored by the Food Safety and Defense Task Force.  3. Active participation of RRT team members at the Commissioner's Food Safety Forum engaging the industry on food safety topics.		Partial		1. The Grade A milk program is housed in NCDA with members on the RRT.  The  Grade A milk program engaged the Grade A milk FDA cooperative program manager during a recall of Grade A milk product.		Partial		The Epi team uses elements of the CIFOR toolkit for cluster and foodborne outbreak investigations.		Partial		Partial		Yes		Yes		Yes		Yes		Yes		Partial		6a.  the FERP is currently under revision by the Food Safety and Defense Task Force.  6b.  The communication SOP is will be reviewed at the completion of the FERP revision for accuracy. 6c.  The RRT Contact list is updated  as needed determined by changes in membership.  6d.  Traceback trainings has been performed in 2016 and 2017. 6e.  FDA and NCDA have participated in joint investigations concerning the Ruth's Salad Pimento spread recall at the Charlotte, NC facility. 6f.  NC RRT has developed an environmental sampling video and pamphlet.  Both were posted on FoodSHEILD.  6g.  The NC RRT has facilitated several recalls in 2017.  The Ruth's Salad recall for Listeria in Pimento spread and the Wholesome Country Creamery recall for under pasteurized milk.		Yes		Yes		Yes		Yes		The RRT initiated an ICS structure to respond to the Hurricane Matthew devastation.  The Food and Drug Protection Division operated as a group under the Operations Section Chief.  Strike teams were deployed to the field to perform damage assessments at affected food firm facilities.		Yes		Yes		Yes		Yes		11b, 11c, and 11d.  All resulted from the Ruth's Salad pimento spread recall.  Joint investigation and environmental sampling were performed at the Charlotte, NC facility following the movement of operations from the plant responsible for the recall.		Yes		Partial		No		No		No		N/A		Yes		Yes		No		16a & 16b.  The FERC weekly conference calls provide situational awareness among RRT member agencies and partners.		Yes		Yes		N/A (retail regulatory program is not part of the RRT)		Decentralized		Local health departments are home ruled in the state of North Carolina. NCDA and NCDHHS do not have authority over LHDs. The RRT interacts with state environmental health on RRT activities. The state environmental health agency will then interact with LHDs. No LHDs are considered RRT members. State environmental health is the representative presence for LHDs on the RRT. DPH administrative code (10A NCAC 41A .0103) states that Local Health Directors must report any outbreak of public health significance to DPH, and DPH monitors that through

agreement addenda with each Local Health Department. The addenda include requirements for completion of a communicable disease course, outbreak reporting tool, electronic surveillance forms, and a surveillance/response policy.		Yes		No		No				No		Yes		E-mail, FoodSHIELD, SEDRIC and eLEXNET.		We have a strong environmental sampling program.  The RRT first responders are well trained in performing environmental sampling. Environmental assessment activities are performed to aid the inspection during the sampling process.

		NY RRT-CAT		Gen2		2		2		3		3		4		4		4		2		Partial		The NY RRT members work together on a regular basis to communicate regarding situational awareness, activities occurring between LHD and NYSDAM regional offices, and coordination of response between state and federal partners.		Yes		NYRRT has identified many contacts in the food industry for immediate response during an outbreak investigation.  One example of this would be the development of a list of industry contacts in regards to obtaining shopper card histories.		Yes		We have worked with FDA cooperative programs on cheese and ice cream related illness investigations.		Partial				No		Partial		Yes		Yes		Yes		Yes		Yes		Yes		Formal SOG's for the above are either in use and are currently under review. The NYSDAM QMS system requires all SOP/SOG's to be reviewed annually at a minimum.		Partial		Partial		Partial		Yes				Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes				Yes		No		No		Decentralized		The NY-RRT interacts with LHDs primarily through the NYSDOH Bureau of Food Protection. The RRT Steering Committee works with LHD's on the development of RRT SOG's.		Yes		No		Yes				No		No		Currently we use email primarily, but we do have a NYSDAM sharepoint available. Unfortunately our NYSDAM sharepoint is not currently available to NYSDOH and NYK-DO partners due to IT policy restrictions. We also use FoodShield and are connected to the FERN network , PulseNet network, and the FDA eLEXNET database.		N/A

		PA RRT-CAT		Gen2		4		5		5		5		4		5		5		4		Yes		The state program has completed both exercises and real events with debriefings and After Action Reports (AAR). These documents have, particularly the AAR and IP (Improvement Plan) have contributed to the building of and expansion of developing and improving plans and elevating relationships with our RRT Partners. Our many collaborators contributed to this effort, including Private industry, academia, Local Health Departments along with state and federal agencies.		Yes		The state program has integrated several associations representing food/feed connections in the private sector.  This includes the Pennsylvania Food Manufacturing Association, the Pennsylvania Farm Bureau and PennAG Industries all of which embrace various sets of collaborators in the Agriculture arena.		Yes		Food Safety, the state program in PDA that leads effort for RRT, is the agency also responsible for Grade “A” Milk Safety Program, the National Shellfish Sanitation Program, along with the Retail Food Protection Program and therefore integrates all of these into the RRT system capability.		Yes		CIFOR provides a good opportunity to conduct a self-assessment of outbreak detection and investigation procedures, and to implement appropriate resolutions.		Yes		Yes		Yes		Yes		Yes		Partial		Yes		Yes		Annually, the RRT thrives to review and update all the supporting documents related, including the FERP, RRT ConOPS and SOPs. They are also reflective of changes identified in AAR/IP process after an exercise or real event.  In addition, working with both the MFRPS and AFRPS programs particularly in Standard 5, have proven to be the catalyst for annual assessments and enhancements.  Together these PDA programs were audited in 2017 and therefore all RRT documents had completed modifications  within the first quarter of 2017.		Yes		Yes		Yes		Yes		There are various opportunities throughout the year for the PDA, other state agencies along with the FDA to work together on investigations, with the most recent to be considered is the ‘Apple Juice’ incident in Lancaster, PA.  The circumstances created a unified command and response by numerous agencies including local law enforcement, hospitals/EMS PADOH, PDA and FDA.		Yes		Yes		No		Yes		Routine inspections, complaints, and other circumstances including actual responses, along with exercises; increasingly lead to a RRT activation or mobilization.  The PDA RRT has worked with a number of partner agencies in undertaking tracebacks/recalls and joint investigations. A recent situation in Lancaster, PA caused an activation that lead to partner RRT agencies working with each other to find the cause and determine the result of the matter.		Yes		Yes		Yes		Yes		Yes		Although the primary responsibility for developing the Food/Feed RRT belongs to the PDA Bureau of Food Safety and Emergency Preparedness Coordinator, they assimilate various partner agencies and organizations through the conduct of a RRT Advisory Group. This collaboration has enabled all members to better understand their respective roles in the more global Integrated Food Safety Program and how they can effectively interact together.  All members participate in quarterly RRT meetings and exercises and tour key food system nodes and facilities.  These members provide multi-agency/department strategic and tactical direction and assistance in developing planning and operational documents and during real events.		Yes		Yes		Yes		During the past several meetings so the RRT Advisory Group mini-exercises have been conducted to embrace all participants of the group in activities for decision-making and response to an actual occurrence.  The planning team utilizes authentic situations and expands them to a Pennsylvania interpretation that brings all the individuals through a representative scenario and its resolution.		Yes		Yes		Yes		Decentralized		The PDA RRT interacts with the Local Health Departments (LHD)as necessary during incidents and for situational awareness (SA). We have conducted outreach to the approximately 130 LHDs on at minimum on  an annual basis defining the RRT and its capabilities. RRT continues to provide opportunities to widen the distribution of the FERP, (Food/Feed Emergency Response Plan) the RRT Concept of Operations and the RRT Standard Operating Procedures. With the next cycle, PA RRT hopes to continue and expand this progress and continues participating in regional training scheduled.		Yes		No		Yes				Yes		Yes		Email and FoodSHIELD are the most prevalent capabilities for information sharing; however, the commonwealth also has WebEOC and Knowledge Center as emergency notification, incident management and information sharing communications. Additional plans are to expand the PAFOODSAFETY software to better broadcast situational awareness and other notifications.		Although the PDA does not have 'in house' training for environmental sampling, it utilizes the advanced training courses of Foodborne Illness Investigation FD-325 and the Epi-Ready Course FD-324 along with other FDA materials available through ORAU educational opportunities.

		RI RRT-CAT		Gen2		3		4		3		3		4		4		4		4		Yes		Within RIDOH, the Center for Food Protection and the Center for Acute Infectious Disease Epidemiology (CAIDE) have a standing weekly meeting to discuss any updates and outstanding issues. The Center for Food Protection and State Health Lab have a standing monthly meeting to discuss food sampling updates and issues. The MA Department of Health, RI Center for Food Protection, and FDA Northeast District Office hold joint quarterly meetings to provide updates. Our quarterly meetings have helped us to provide updates, share SOPs, and to coordinate development of a joint AAR form with the MA RRT.		Yes		The Center for Food Protection works closely with the hospitality association to conduct outreach to industry. It provides quarterly newsletters and has been participating in meetings related to food truck safety.		Yes		RI RRT staff interact with FDA Cooperative Program staff during national meetings.		Yes		CIFOR performance metrics are examined during weekly meetings between CFP and CAIDE. Discussing these has contributed to a sample collection training, and has initiated efforts to create a shared folder of foodborne disease resources, to streamline environmental health forms used during investigations, and to develop guidelines for when swabbing cultures should be brought to an onsite investigation.		Yes		Yes		Yes		Yes		Partial		Yes		Yes		Yes		A new Joint Inspection/Investigation SOP has been developed, but training of staff is still needed.		Partial		Partial		Yes		Yes		In July 2017, a tabletop exercise was held with several RIDOH divisions, representatives from the NE FDA District, and the USDA. This exercise discussed a scenario that included an intentional contamination of ground beef.		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes				Yes		N/A (feed regulatory program is not part of the RRT)		Yes		Centralized		N/A		NA		No		Yes				No		Yes		Email, FoodSHIELD, Palantir, Digital Health Department, Zoho.		We use the National Environmental Assessment System (NEARS) manual, CDC's e-Learning on Environmental Assessment of Foodborne Illness Outbreaks, and Epi-ready and ORAU courses.

		SMarRRT-CAT		Gen2		3		4		5		3		3		4		4		3		Yes		1) SMarRRT participates in monthly meeting with BLT-DO, 2) SMarRRT participates in regional meetings (Face to Face and Teleconference with all BLT-DO RRT States and Washington DC, 3) SMarRRT has Core team and Steering Committee representation from all member agencies (BLT-DO and MDA).  In the 2015-2016 Grant year additional partner agencies were included in the Regional Face to Face meetings.  These partners included the Local FBI Field Office, FDA OCI, Delaware Department of Agriculture and the Pennsylvania RRT. In 2016, the RRT reps from DHMH and MDA will be working with Academia to create Food Safety Training for farms.  The RRT reps will focus on Environmental Assessments and Recall Guidance.		Partial		1) In 2015 The Office of Food Protection resumed the Food Safety Roundtable as an extension of the 2014 Food Safety Task Force. The Round Table Group consists of Industry reps from the Restaurant, Foodservice and Manufacturing industries. This group planned to meet on a quarterly basis to discuss food safety topics such as food safety regulations, Food Defense and Emergency Response, and industry innovations, among other topics. 2) MDA engages with the agricultural industry including the feed, egg, poultry and produce segments through training sessions, attendance at industry meetings, and on site regulatory visits.  This informal Roundtable has not had regular meetings. The RRT has also continued to obtain emergency contacts for firms and businesses operating in Maryland so that quick information can be passes along during emergencies.		Yes		SMarRRT mainly works through the State Cooperative Program contacts for the Milk Shippers program, the National Shellfish Sanitation Program, and the Retail Food Protection Program. The state contacts are all within DHMH and are RRT Auxiliary members. MDA works with the State Cooperative Program Contacts for the FDA Feed, Produce and Shell Egg Programs.		No				Partial		Yes		Yes		Yes		Partial		Partial		Yes		Yes		The contents of the FERP have not recently been updated.  However the FERP contains a master communication list of Federal, State and Local partners from multiple agencies and disciplines.  This contact list is updated annually.    The Communication SOP contains info on WWOA.  In April 2017 the SMarRRT SOP titled "SMarRRT Response and Activation
Phases and Procedures" replaced  the SOP   "SMarRRT Activation/Deactivation". The SOP was amended and updated to reflect how the RRT currently operates and includes a more detailed chapter on After Action Reporting.		Yes		Yes		Yes		Partial		SMarRRT has not conducted a response that had required the use of ICS in 2016 or 2017.  A Statewide nuclear emergency drill is scheduled for September 2017, CALVEX 2017, which restricted resource availability for a separate drill. SMarRRT is planning to conduct an exercise in Spring of 2018.  The exercise will test the ability to response to a Intentional contamination event.  SMarRRT will also plan to test ICS.  Multiple SMarRRT members including Supervisor Auxiliary Members are continuing to take advance level ICS training.		Yes		Yes		Yes		Yes		In 2017 the MDH Laboratories Administration will be conducting method verification for Environmental Swabs.		Yes		Yes		Yes		Yes		No		N/A		Yes		Yes		Yes		N/A		Yes		No		Yes		Decentralized		There are no official member of LHDs on the RRT, however the RRT works jointly with the LHDs on a regular basis. In Fall 2016, 4 regional training courses were put on by members of SMarRRT,  MDH OFP,  and MDH Laboratories Administration, specific to aseptic sample collection and Chain of Custody Procedures.  Also in 2016 a State and FDA sponsored ER 220 Traceback Investigation Course was completed.  All 24 jurisdiction were invited.  There were 39 LHD staff from  21 jurisdictions that attended.

SOPs have been developed with the roles of the LHDs defined in each of the Core RRT Capabilities. They have been developed in coordination with MFRPS and VRFRPS Staff. In addition an SOP has been developed specifically for RRT Local Health Department Support.		Yes		No		Yes				No		Yes		Email, FoodSHIELD and Palantir		FoodBorne Disease Outbreak Investigation SOP and CIFOR

		SMRRT-CAT		Gen2		4		5		5		4		3		5		4		4		Yes		In an RRT activation (Aunt Jemima Recall), we (following our WWOA SOG), we notified and worked with  neighboring states to remove adulterated product from commerce.		Yes		The SMRRT utilizes the Industry and Community Relation SOG, FoodSHIELD, and the Department of Health's webpage to provide continuity  of relationships between food industries.		Yes		In the event of a recall, MSDH will contact the FDA New Orleans District Office State Liaison and/or Emergency Response Coordinator.  This contact can also be initiated by the FDA if they are made aware of the issue before MSDH has received the alert.   Every attempt would be made to jointly conduct the investigation, coordinate response actions, and/or collaborate as needed. For example, Fresh Express recalled its Organic Marketside Spring Mix from Walmart stores in the Southeastern United States because a dead bat was found in a packaged salad in Florida. Working with FDA and Wal-Mart Distribution SMRRT received a list of Wal-Mart stores that could have received the salad bags. Recall Audit verifications were performed and the forms are on file.		Yes		SMRRT Manually reviews CIFOR Metric		Yes		Yes		Yes		Yes		Yes		Partial		Yes		Partial		FERP is being evaluated by MSDH Off. of Emer. Preparedness and Response . SOGs have been finalized for Internal Communications during FBI Outbreaks, Recalls, and Tracebacks.  Contact lists are updated annually. SMRRT currently has two team members with Traceback train-the-trainer certification. A Traceback SOG has also been finalized.  AARs have been completed for four SMRRT activation in FY2016-17. One additional ones are in progress.		Yes		Yes		Yes		Yes		On March 11, 2017, the city of Jackson had a preplanned water outage. SMRRT utilized Incident Command Systems (ICS) and activated eight Food Protection members to review and approve submitted Emergency Operations Plans (EOP) and thirteen Central Region Environmentalists to call the food facilities and do site visits.		Yes		No		Yes		Yes		No joint investigations have occurred in this grant year. the Traceback Course we held included partner MSDH Divisions and agencies (MSU Chem Lab, MSDH Epidemiology, GA RRT and FDA ERC attended)		Yes		Partial		No		Yes		Yes		We currently have an Advisory Committee for guidance on facility/product jurisdiction, and activation status is based on situational triggers based on our SOGs and/or Health Officer and State Epidemiologist requests.		No								Yes		N/A (feed regulatory program is not part of the RRT)		N/A (retail regulatory program is not part of the RRT)		Centralized		N/A- we are centralized, and all under the same authority		Yes		No		Yes		Temp events and special commodities		Yes		Yes		FoodSHIELD, email, teleconferences, MS Responder Management System (MRMS), MS Alliance for Emergency Preparedness Lab (MAEPL), Palantir, Go-To-Meeting		FDA online and F2F courses; Train-the-Trainer Traceback/Traceforward;Produce Farm Investigations ,Epi-Ready/ Food borne Illness Investigations, Produce Safety Rule, Preventive Controls

		TRRT-CAT		Gen1		5		5		5		3		5		2		5		5		Yes		The TRRT engaged other RRTs, during the current grant period, in order to collaborate and receive guidance regarding two projects. The TRRT contacted GA RRT in order to inquire about recall software, and to see whether there was an opportunity to work together to further develop the software. The TRRT also consulted with MD RRT in order to develop curriculum for a Sampling Training.		Yes		The TRRT has a Industry Relation Plan in the ROG. The TRRT uses these guidelines in order to contact industry as needed. The Texas Food Safety Taskforce website contains industry guidance. The TRRT is also working on an outreach project in order to provide food safety during an emergency information to industry.		Yes		The TRRT has contacts within FDA Cooperative Programs in the event that assistance is needed.		Yes		The TRRT has annual CIFOR workshops hosted by Colorado Center of Excellence. During this last workshop, attended by local and state partners, focused on improving complaint systems.		Yes		Yes		Yes		Yes		Yes		Yes		Partial		Yes		The ROG outlines procedures for communication, traceback/traceforward, environmental sampling, and after action reviews. The TRRT conducts joint investigations and coordinates during recalls with the FDA Dallas District Office.  The DSHS recall procedures are being revamped as part of the MFRPS and the recall SOP will be drafted after that work has been completed.		Yes		Yes		Yes		Yes		The TRRT has  activated during this grant period and has responded to several outbreaks.  These responses are outlined in the CAT activity table.  The TRRT conducted an exercise on July 20, 2017.  An after action report will be completed for the exercise and the activation.		Yes		Yes		Yes		Yes		The TRRT has conducted informational traceback for responses. Joint investigations were conducted during the Cyclospora 2017 activation.		Yes		Yes		Yes		Yes		Yes		The TRRT Steering Committee is comprised of subject matter experts from the following member agencies: DSHS, FDA, and OTSC. The committee meets on a quarterly basis, approves documents and operating guidelines for the TRRT, and develops plans for continuous improvement for the TRRT. During the EAB Activation Meeting, the Steering Committee provides guidance and subject matter expertise.		Yes		Yes		Yes				Yes		Yes		Yes		Decentralized		The TRRT interacts with local health departments through the DSHS Division for Regional and Local Health Services. This division has a working relationship with regional and local health departments. A FoodSHIELD workgroup was created to share non-confidential information during an outbreak. This includes de-identified IAPs, Situation Reports, timelines and flow diagrams. TRRT procedures and guidance documents may be accessed on the workgroup by our local and regional partners. ER 220 Traceback Investigation courses have been provided. Members of local and regional health departments were invited to attend the course.		Yes		Yes		Yes		DSHS is an ESF8 Emergency agency for the State of Texas. EMAC is in place to respond under ESF8		No		Yes		FoodSHIELD
 Food Safety/Protection/Defense Task Force Website		The TRRT members currently use our DSHS Regulatory program procedures and the IOM to conduct environmental assessments. An Environmental Assessment SOP is currently under development.

		VA RRT-CAT		Gen1		2		5		4		5		5		5		5		4		Yes		State FERP in the final revision and approval process by VDH and VDACS,  The VA RRT has a SOP developed for working with other agencies, additionally the FDA BLT-DO  has developed a joint inspection/investigation SOP.  The RRT Grant for this funding period supplied an editor to help move the FERP project forward a final revision has been submitted for agency approval.		Yes		The Virginia Department of Health elected not to pursue federal funding for the VA Food Safety Task Force. The VA RRT is using the former FSTF membership list to include these stakeholders in food emergency response exercises and trainings. The VA RRT has added a pdf Bullet point onto the agency web site page to keep these stakeholders updated and engaged. The VA RRT also uses the agency Facebook and Twitter account to relay messages to our stakeholders.		Yes		The VA RRT CORE Team includes members from the VDH Shellfish Program and Dairy Program, VDACS Dairy Program, USDA FSIS, FDA Retail Program on the VA RRT Core team.  The RRT was able to deploy field staff, during several multi- jurisdictional investigations. The RRT streamlines communication and helps to deploy staff  to quickly mitigate the event. RRT grant funding is used to equip team members including cooperative programs and the core team agencies .		Yes		The Virginia Health Department Epi surveillance program uses the CIFOR Toolkit to investigate outbreak response and has developed improvements when needed. CIFOR tool kit is used a guide during all response activities.  The CIFOR Tool Kit has been shared electronically to all VA RRT Core team members.		Partial		Yes		Yes		Yes		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		The VA RRT activated three times during this funding period and submitted three AAR's to RRT Workgroup on Food Shield. The VA RRT participated in three national event response reports during the current funding period, two of these AAR's were  shared on Food Shield. One event is on-going and the AAR will take place at a later date.		Yes		Yes		Yes		Yes				Yes		Yes		Yes		Yes		Yes		A good working relationship with the FDA District Office and Emergency Response Coordinator is a critical component of this element.  Weekly conference calls include the VA RRT Core team and distribution of the minutes, quarterly FDA BLT-DO conference calls and FDA District face to face meetings help to establish contacts and maintains a good flow of communication.		Yes		Yes		Yes		Weekly conference calls include the VA RRT Core team and distribution of the minutes, quarterly FDA BLT-DO conference calls and FDA District face to face meetings help to establish contacts and maintains a good flow of communication.		Yes		No		Yes		Decentralized		The Commonwealth of VA has a mix of centralized and decentralized systems in place . The RRT works with the VDH Environmental Health main office and localities as needed. Grant funding provides resource of centralized health offices as well as 35 local and regional offices.		Yes		Yes		No				No		No		VDH has not reapplied for the Food Safety Task Force Grant . The RRT uses email,  Food Shield and face to face meetings for communication. VA RRT Bullet on the VDACS.virginia.gov web site with contact information and links to FDA and CDC web sites.  VA RRT has added a work group on Food Shield.		CiFor Tool kit, A VA RRT Manual was complied with current SOPS and distributed during a Face to face After Action Review.  VA RRT Core team is in the development phase for Just In time Training Tools for field staff. The JIT training tools will be sent by email during response events with specific directions.  Core team members and staff are invited to training courses, conferences and emergency exercises.

		WA RRT-CAT		Gen1		4		5		4		5		4		4		5		5		Yes		Routine communication with response partners throughout the year has greatly increased the level of routine collaboration between the different agencies. For example, FPTF meetings with rotating host agencies, WA RRT annual meeting/exercise, training opportunities hosted or attended by WA RRT, general information sharing, and routine day-to-day communication has bolstered the relationships between personnel in each of the partner agencies, which has strengthened the network for communication and response in WA.		Yes		The Washington RRT states in the current version of its Operations Manual (v. 4.0, Chapter 9.9.1) that if an incident was particularly complex and has been determined by the participating agencies to provide best-practice information to a specific regulated industry, it may be appropriate to create "guidance for industry" through documents, trainings, workshops, etc.  Guidance for industry is not required for every response.		Yes		Local FDA Cooperative Program Staff with emphasis in dairy are usually included in RRT communications related to retail raw milk responses such as SITREPs, recall notices, and press releases.  WA RRT partner WA Dept. of Health works closely with FDA retail and shellfish cooperative program contacts.		Yes		While CIFOR toolkit has several retail-level components that may not directly fall into the jurisdiction of WSDA as the state grantee, the RRT has incorporated applicable aspects of toolkit.  One example of this is guidance from Focus Area 8 (Environmental Health Investigation) as it relates to after-action reviews and continual improvement for RRT responses.		Partial		Yes		Yes		Yes		Yes		Yes		Yes		Yes		Per the MOU signed between WSDA and WA DOH in March 2015, the FERP will be reviewed at least annually; however, the document currently awaits finalization pending review comments by WA DOH.  The RRT has spearheaded the creation of a multi-agency subcommittee  within the WA Food Protection Task Force in June 2017 to review the current draft of the FERP and move it toward finalization.  The WSDA RRT Program will serve as chair of this subcommittee. 

RRT Communications procedures and contact lists are split among Chapter 3 of the WA RRT Operations Manual and Annexes 1 and 2, respectively.  Contact lists are updated on FoodSHIELD every six months by the WSDA RRT Program.  

The FDA SEA-DO and WSDA jointly-endorsed WA RRT Operations Manual is also reviewed on an annual basis and includes a dedicated chapter for items 6.b.-6.h as they relate to joint WSDA/FDA activities.  Proposed annual revisions to the current manual were completed by WSDA in July 2017.  Joint endorsement is pending.		Yes		Yes		Partial		Yes		The Washington RRT prefers to hold an annual meeting and exercise (either tabletop or functional) at least once a year, regardless if the team was officially activated within the last 18 months.  Assembling the team in person to discuss training topics, RRT updates, and to exercise the RRT capabilities together has proven to be a great benefit for sustaining relationships and for continual team improvement.		Yes		Yes		Yes		Yes		Specific examples related to items 11.a-11.d may be referenced in the attached RRT Activity Tracker.  The tracker includes responses/activations for both human and animal food as well as annual RRT exercises.		Yes		Yes		Yes		Yes		Yes		The RRT Steering Committee equivalent in WA is referred to as the Washington RRT Management Team in the WA RRT Operations Manual and consists of key food/feed response personnel from WSDA and FDA SEA-DO.  Please reference the preface of the Operations Manual (v. 4.0) for additional details.		Yes		Yes		Yes		The RRT annual meeting/exercise usually includes an "RRT Update" presentation by the WSDA Rapid Response Program Manager who provides details on responses/activations over the last year, budget considerations, new team capabilities, etc.  The Washington Food Protection Task Force, which is currently chaired by the WSDA RRT Program, also provides a venue for RRT-related updates to partners who may not commonly engage with WSDA and FDA SEA-DO on every response or activation.		Yes		Yes		N/A (retail regulatory program is not part of the RRT)		Decentralized		The WA RRT typically collaborates with LHJs through WA DOH during activations and responses since LHJs are typically providing information to DOH Food Safety and Epi Programs. 

LHJs are routinely invited and often attend Food Protection Task Force meetings chaired by the WSDA Rapid Response Program and actively participate in multi-agency workgroups and subcommittees.  Additionally, WA RRT recently collaborated with an LHJ for storing a complete cache of food/feed emergency response supplies (Go-Kits) at their facility.  

The Washington RRT also hosts trainings and workshops such as Epi-Ready for Rapid Response Teams to which LHJs are invited and commonly attend.		Yes		Yes		No				Yes		Yes		Email, conference call lines, FoodSHIELD (both for document storage/sharing and remote meetings), WebEx, MeetingZone (emergency after-hours and holiday conference calling capability), and satellite phones (if needed).		WA RRT SOP Manual Annex 17: Sampling Basics, Silliker Swabbing Techniques for Sampling the Environment, FDA IOM, ORAU MIC13, Microbiology Control 10: Aseptic Sampling, WSDA Retail Raw Milk Response Guide with environmental assessment guidance.

		WI RRT-CAT		Voluntary		2		2		3		2		2		3		2		2		Yes		We have roles and responsibilities outlined in our Emergency Response Plan and MOUs.		Partial		WI has a Food Safety Advisory Council that has members of industry, academia and DATCP represented.		Yes		Weekly teleconferences with FDA Emergency Response Coordinator as well as Mentor State, Minnesota.		Partial				Yes		Yes		Yes		Yes		Yes		Yes		Yes		Partial		WI RRT participates in AAR when initiated by FDA as part of a multi-state outbreak. RRT has been initiating AAR's at the state level, but not in a consistent fashion.		No		Yes		Yes		No		WI RRT participated in a Midwest Regional TTX and conducted  an after action review of a seasonal flooding event.		Yes		Yes		Yes		Yes		The WI RRT has been able to perform all of the above functions.		Yes		Partial		No		No		No		At this time there is not currently a WI RRT steering committee.		Yes		Yes		Yes				Yes		No		Yes		Decentralized		Our goal in the future is to engage the LHD's into the RRT program by providing food emergency training, develop SOP's for emergency/outbreak investigations for consistency and clarity, and have representation by LHD's when we eventually establish an RRT committee. Roles of locals within or in coordination with a RRT response is outlined within their Agent Contracts- what work they must do on behalf of the state. (for 20.c.)		Yes		Yes		Yes				Yes		No		Email, FoodSHIELD, Palantir, Sharepoint		Currently, there is a roughly 5 minute youtube video on environment sampling techniques and tools. Some training/presentations have been given at annual Bureau meetings in the past.

		WV RRT-CAT		Gen2		1		3		2		3		2		3		2		2		Yes		Joint functions (Annual and District Face to Face meetings, Training) 
Member of the WV Food Safety Task Force		Partial		Member of WV Food Safety Task Force		No				No				No		Partial		Yes		Yes		Partial		Yes		Yes		Yes		• WVRRT Contact Lists are in place and reviewed on a periodic basis. • 

An AAR/IP will be submitted for the Tabletop FREE-B exercise that was conducted on July 21, 2016

AAR/IP for the Flooding Event, June 23, 2016, will be submitted		Yes		Partial		No		Yes		Activated for National Scout Jamboree

Activation during Flooding event, June 23, 2016		No		Yes		No		Yes				Yes		Partial		Yes		Yes		No				Yes		Yes		Yes				Yes		Yes		Yes		Decentralized		Yes, WVRRT has several LHDs on the Team. The following programs from the LHD are represented: Epidemiology, Environmental Health, Threat Preparedness.		No		No		Yes				No		Yes		Email and through the Food Safety Task Force website		N/A
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Training Needs

		Group Info		25nbspIndicate if the following are considered a core program area major area of focus for your RRT		nbsp26nbspPlease identify areas of proficiency housed within your RRT This data can be used for mentorship matchups as wells as assisting with interRRT surge capacity requestsnbsp

		CalFERT-CAT		Feed,Manufactured Food,Other Seafood,Produce		Environmental Assessments,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Water Safety&nbsp;

		FLIRRT-CAT		Manufactured Food,Other Seafood,Produce,Retail&nbsp;		Environmental Assessments,Epidemiology&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;

		GA RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Other Seafood,Produce,Retail&nbsp;		Animal Health&nbsp;,Epidemiology&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Water Safety&nbsp;

		IA RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Other,Produce,Retail&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Other,Toxicology,Water Safety&nbsp;

		IN RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Other,Produce,Raw molluscan shellfish,Retail&nbsp;,Transportation&nbsp;		Environmental Assessments,Epidemiology&nbsp;,Other

		MA RRT-CAT		Grade A Dairy&nbsp;,Manufactured Food,Meat,Other Seafood,Raw molluscan shellfish,Retail&nbsp;		Environmental Assessments,Epidemiology&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology

		MI RRT-CAT		Feed,Grade A Dairy&nbsp;,Imports,Manufactured Food,Meat,Other Seafood,Produce,Raw molluscan shellfish,Retail&nbsp;,Transportation&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology

		MN RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Retail&nbsp;		Animal Health&nbsp;,Environmental Assessments,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology

		MO RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Other,Produce,Retail&nbsp;,Transportation&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Water Safety&nbsp;

		NC RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Other Seafood,Produce		Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;

		NY RRT-CAT		Feed,Grade A Dairy&nbsp;,Imports,Manufactured Food,Other Seafood,Produce,Retail&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology,Water Safety&nbsp;

		PA RRT-CAT		Feed,Grade A Dairy&nbsp;,Imports,Manufactured Food,Meat,Other Seafood,Produce,Raw molluscan shellfish,Retail&nbsp;,Transportation&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology,Water Safety&nbsp;

		RI RRT-CAT		Grade A Dairy&nbsp;,Manufactured Food,Other Seafood,Produce,Raw molluscan shellfish,Retail&nbsp;		Environmental Assessments,Epidemiology&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;

		SMarRRT-CAT		Feed,Grade A Dairy&nbsp;,Imports,Manufactured Food,Other Seafood,Other,Produce,Raw molluscan shellfish,Retail&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Other,Toxicology

		SMRRT-CAT		Grade A Dairy&nbsp;,Manufactured Food,Other Seafood,Raw molluscan shellfish		Environmental Assessments,Epidemiology&nbsp;,Food Processing&nbsp;,Other,Water Safety&nbsp;

		TRRT-CAT		Feed,Imports,Manufactured Food,Other Seafood,Produce,Retail&nbsp;		Animal Health&nbsp;,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology

		VA RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Other Seafood,Produce,Raw molluscan shellfish,Retail&nbsp;,Transportation&nbsp;		Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology,Water Safety&nbsp;

		WA RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Other Seafood,Other,Produce,Raw molluscan shellfish,Transportation&nbsp;		Animal Health&nbsp;,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Other

		WI RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Meat,Other Seafood,Produce,Raw molluscan shellfish,Retail&nbsp;,Transportation&nbsp;		Animal Health&nbsp;,Environmental Assessments,Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Toxicology,Water Safety&nbsp;

		WV RRT-CAT		Feed,Grade A Dairy&nbsp;,Manufactured Food,Retail&nbsp;		Epidemiology&nbsp;,Feed Safety&nbsp;,Food Microbiology&nbsp;,Food Processing&nbsp;,Water Safety&nbsp;

		Produce		16				RRT Name		25 Comments

		Feed		16				CalFERT-CAT

		Other Seafood		15				FLIRRT-CAT

		Imports		5				GA RRT-CAT

		Grade A Dairy		17				IA RRT-CAT		Emergency Management, Public Health, Shell Eggs

		Transportaion		7				IN RRT-CAT		N/A

		Retail		16				MA RRT-CAT

		Manufactured Food		20				MI RRT-CAT

		Meat		9				MN RRT-CAT

		Raw molluscan shellfish		10				MO RRT-CAT		Amish communities. They are unique to Missouri and have a unique culture and practices that make a significant impact on Missouri’s food marketplace.

		Other		5				NC RRT-CAT

								NY RRT-CAT

		Toxicology		10				PA RRT-CAT

		Epidemiology		18				RI RRT-CAT

		Water Safety		10				SMarRRT-CAT

		Food Microbiology		18				SMRRT-CAT		Waste water, Entomology, Business Systems Analyst (GIS), CDC appointee, Emergency Response

		Food Processing		19				TRRT-CAT

		Animal health		11				VA RRT-CAT

		Environmental Assessments		16				WA RRT-CAT		Dairy (Farm and Plant), Seafood/Juice HACCP, Egg Safety, Custom Meat, Feed prohibited material/BSE, Medicated Feed, Pet Food/Specialty Pet Food, Feed Manufacturing GMPs.

		Feed Safety		14				WI RRT-CAT

		Other		5				WV RRT-CAT





RRT Members

		Group Info		28nbspPlease indicate your anticipated RRT training needs for the coming FY eg number of attendees for the following subjects This information will be provided to DHRD to help provide seats for RRTs in scheduled trainings Please indicate course numbers where applicable		Comments ndashnbspICSNIMS 300		Comments ndashnbspICSNIMS 400		Comments ndash ICSNIMS Position Specific		Comments ndashnbspEpiReady Food borne Illness Investigations		Comments ndashnbspProduce Farm Investigations		Comments ndashnbspTracebacks		Comments ndash Other please list in order of priority

		CalFERT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations,Tracebacks		N/A		N/A		N/A		N/A		N/A		N/A

		FLIRRT		ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific		We are requesting FLIRRT MAC and individuals designated for the IMT to complete ICS 300.		We are requesting FLIRRT MAC and individuals designated for the IMT to complete ICS 400.		We are requesting individuals designated for the IMT to complete position-specific training.

		GA RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS Position Specific,Other,Produce Farm Investigations,Tracebacks						Operations Logistics Finance Public Information		ER324		ER325				ER310 - Food Safety After Disasters

		IA RRT		ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations		2		2		2,  planning chief and operations chief				1

		IN RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Other,Produce Farm Investigations,Tracebacks		-ICS 300 (10 individuals need): It would be beneficial to have in state training for partners. All full-time RRT members have received these training.		ICS 400 (10 individuals need): It would be beneficial to have in state training for partners. All full-time RRT members have received these training.		Position specific is greatly needed (6 individuals need).		-Epi-ready/Food borne Illness Investigations (1 individual need): LHDs received training two years ago and are due for a refresher since we try to do this every two years.		-Produce Farm Investigations (4 individuals need): Training will be useful to new produce staff.		Tracebacks (1 individual need): It would be beneficial to have our RRT Food Specialist trained, but we have traceback trainers in-house.		Order of Priority (#1 being the highest priority): 

1. ICS/NIMS Position Specific
2. Produce Farm Investigations
3. ICS/NIMS 300
4. ICS/NIMS 400
5. Tracebacks
6. Epi-Ready/ Food borne Illness Investigations
7. Other

		MA RRT		Epi-Ready/ Food borne Illness Investigations,Tracebacks								2 staff				3 staff

		MI RRT		ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Other,Produce Farm Investigations		For both 300 & 400, we have access to those and
continue to work on getting more staff through these
courses over time. We typically do not need FDA to bring
these courses to the State.		See our response above.		Advanced ICS training - IMT training and position specific training (Liaison Officer, Logistics Section Chief, Incident Commander). If there was an FDA ICS O-305 or ICS 420 Incident
Management Team course we would have participants from the State and Detroit District.								cGMP trainings, preventive controls training, and produce investigation training.

		MN RRT		ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Tracebacks						Planning Chief, Operations Section Chief and Incident Commander Position-Specific						Need: 1 (new RRT Investigator position)

		MRRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Other						Operations Chief and Planning Chief								Training regarding feed from FDA, ICS position specific training (more specifically-Operations  Chief, Planning Chief).  Egg Course.

		NC RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Tracebacks

		NY RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations		3		3		4		5		10

		PA RRT		ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Other,Tracebacks		We jointly participate with sister state agencies, particularly, PSP and PEMA to host these type courses and hope to expand this with additional departments/organizations including the State IMT.		We jointly participate with sister state agencies, particularly, PSP and PEMA to host these type courses and hope to expand this with additional departments/organizations including the State IMT.		We jointly participate with sister state agencies, particularly, PSP and PEMA to host these type courses and hope to expand this with additional departments/organizations including the State IMT.								Team Approach to Foodborne Outbreak Response

		RI RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific		2 people		2 people		3 people		1 people

		SMarRRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations,Tracebacks		Three Staff Needed		Three Staff Needed		ER 958 (Ops Chief)- One Staff Needed
ER 962 (Planning Chief)- One Staff Needed
ER 973 (Finance/Admin)- One Staff Needed
ER 950 (IC)- One Staff Needed
ER 967 (Logistics)- Two Staff Needed		Five Staff Needed		Three Staff Needed		Two Staff Needed

		SMRRT		Other														Free-Bs

		TRRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations		FDA, due to program alignment, will be in need of NIMS 300 and 400 training for new hires.		FDA, due to program alignment, will be in need of NIMS 300 and 400 training for new hires.		We are in need of Position Specific training. The team would benefit from at least one seat for each position.		The Epi-Ready course is required training for TRRT members. We have approximately 20 members that currently need this training.		Most of the traceback investigations the TRRT conducts involve produce. Texas does not conduct farm inspections but this course provides valuable insight into areas of potential contamination. The team is in need of subject matter experts in this area.

		VA RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,Produce Farm Investigations,Tracebacks

		WA RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS Position Specific,Produce Farm Investigations						Operations Section/Incident Commander, Division/Group Supervisor, Strike Team/Task Force Leader, Public Information Officer, Liaison Officer. We would like to continue to build capacity within the WA RRT and improve continuity of operations during responses. Currently training depth in specific ICS positions, such as PIO, IC Ops, and Liaison are relatively limited. Again, WA RRT would be willing to host these trainings but would also like to request at least 2 seats per position-specific course as they are offered.		While the RRT hosted Epi-Ready on  two sides of the state in 2015 and 2017, there has been an expreessed interest from RRT partners at WA DOH to once again participate in ER325, FBI Investigations course.  Ideally, the RRT would like to request at least 4 seats.		The Washington RRT would like to request 3 seats to address emergency response training related to produce.  WSDA created a new Produce Safety Program in 2016-17.

		WI RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Produce Farm Investigations,Tracebacks		Eventually all food safety supervisors		Eventually all food safety supervisors		Eventually RERC, back-ups, and some food safety supervisors		Eventually RERC, back-ups, food safety supervisors		Eventually RERC, back-ups, food safety supervisors		RERC and Backups

		WV RRT		Epi-Ready/ Food borne Illness Investigations,ICS/NIMS 300,ICS/NIMS 400,ICS/NIMS Position Specific,Tracebacks		5				5		5				2

		ER300		15

		ER400		15

		ICS Position Specific		16

		Epi Ready		13

		ER321		11

		Tracebacks		10

		other		6





CAT Activity Table

		ID		Discipline		State Food Program		Describe		RRT Member		Steering Coordinating Committee Member		Are formal agreements in place		If no do you plan to approach this partner for MO		This is the rsp functions for this group

		IN RRT		Other (describe)				ISDH Public Health Emergency and Preparedness (PHPER)		Yes		No		No		N/A

		IN RRT		Other (describe)				ISDH Office of Public Affairs (OPA)		Yes		Yes		N/A

		IN RRT		Other (describe)				ISDH Office of Legal Affairs (OLA)		Yes		Yes		N/A

		IN RRT		Other (describe)				Indiana State Egg Board		Yes		Yes		N/A

		IN RRT		Other (describe)				Office of Indiana State Chemist (OISC)		Yes		Yes		N/A

		IN RRT		Other (describe)				Board of Animal Health (BOAH)		Yes		Yes		N/A

		IN RRT		State Epi				ISDH ERC		Yes		Yes		N/A

		IN RRT		FDA District				We have monthly meetings with the FDA DET-DO and other state RRT members. The RRT is on each month's agenda.		Yes		Yes		N/A

		IN RRT		State Lab				ISDH Lab		Yes		Yes		N/A

		IN RRT		State Food Program&nbsp;		Department of Health		ISDH FPP		Yes		Yes		N/A

		SMRRT		State Lab						Yes		No		Yes

		SMRRT		State Food Program&nbsp;		Department of Health
,Other				Yes		Yes		Yes

		SMRRT		State Epi						Yes		No		Yes

		CalFERT		FDA District				SanDO		Yes		Yes		Yes

		CalFERT		FDA District				LosDO		Yes		Yes		Yes

		CalFERT		State Lab				California Department of Public Health, Food and Drug Laboratory Branch		Yes		No		Yes

		CalFERT		State Epi				California Department of Public Health, Infectious Diseases Branch		Yes		No		Yes

		CalFERT		State Feed Program				California Department of Food and Agriculture		Yes		No		Yes

		MRRT		Other (describe)				MDHSS Center for Local Public Health Services (CLPHS).		Yes		Yes		N/A

		MRRT		Other (describe)				USDA Representative		Yes		Yes		N/A

		MRRT		Other (describe)				MDA Agricultural Security Officer.		Yes		Yes		Yes

		MRRT		Other (describe)				State Veterinarian, MDA		Yes		Yes		Yes

		MRRT		Other (describe)				Missouri State Milk Board Representatives from MDA.		Yes		Yes		Yes

		MRRT		FDA District				The FDA District Office in Kansas City, ERC and  State Liaison are a huge help on the Steering Committee and in responses.   The Director also serves on the EAB.		Yes		Yes		N/A

		MRRT		State Feed Program				The Feed Program may even send more than one representative to the Steering Committee.  The Feed Program is in the Missouri Department of Agriculture (MDA).		Yes		Yes		Yes

		MRRT		State Lab				The Missouri State Public Health Laboratory (MSPHL) is a part of MDHSS.   The provides testing on human specimens and environmental samples.		Yes		Yes		N/A

		MRRT		State Epi				Included in MDHSS.  (State Department of Health and Senior Services).   Also have weekly meetings to discuss cases or outbreaks that might be emerging.		Yes		Yes		N/A

		MRRT		State Food Program&nbsp;		Department of Health		Includes retail foods and manufactured foods.		Yes		Yes		N/A

		FLIRRT		Other (describe)				USDA-FSIS		Yes		No		N/A

		FLIRRT		State Food Program&nbsp;		Other		Agency for Health Care Adminstration		Yes		No		N/A

		FLIRRT		State Food Program&nbsp;		Department of Health				Yes		Yes		Yes

		FLIRRT		State Food Program&nbsp;		Other		Florida Department of Business and Professional Regulation- Division of Hotels and Restaurants		Yes		Yes		N/A

		FLIRRT		FDA District				Florida District Office		Yes		Yes		Yes

		FLIRRT		State Epi				Florida Department of Health		Yes		Yes		Yes

		FLIRRT		State Food Program&nbsp;		Department of Agriculture		RRT Grantee		Yes		Yes		N/A

		TRRT		Other (describe)				Texas Department of Agriculture		Yes		Yes		No

		TRRT		State Lab				Texas Department of State Health Services		Yes		No		Yes

		TRRT		State Epi				Texas Department of State Health Services		Yes		Yes		Yes

		TRRT		State Food Program&nbsp;		Department of Health		Texas Department of State Health Services		Yes		Yes		Yes

		TRRT		State Feed Program				Office of the Texas State Chemist		Yes		Yes		Yes

		TRRT		FDA District				Dallas District FDA		Yes		Yes		Yes

		NC RRT		Other (describe)				NCSU Cooperative Extension		Yes		N/A		No		No

		NC RRT		Other (describe)				Emergency Programs		Yes		N/A		No		No

		NC RRT		Other (describe)				Meat and Poultry Inspection Division		Yes		N/A		No		No

		NC RRT		FDA District				Atlanta District ERC and back up State Liaision		Yes		N/A		No		No

		NC RRT		State Feed Program				Feed		Yes		N/A		No		N/A

		NC RRT		State Lab				State Lab of Public Health		Yes		N/A		Yes

		NC RRT		State Epi				Communicable Disease Branch		Yes		N/A		Yes

		NC RRT		State Food Program&nbsp;		Department of Health		NC DHHS Environmental Health		Yes		N/A		Yes

		NC RRT		State Food Program&nbsp;		Department of Agriculture		NCDA & CS Food and Drug Protection Division		Yes		N/A		N/A

		GA RRT		Other (describe)				Other supporting state partners, GEMA, GDNR, GRWA		Yes		No		No		No

		GA RRT		FDA District				ATL-DO		Yes		Yes		No		No

		GA RRT		State Feed Program				GDA		Yes		Yes		No		No

		GA RRT		State Lab				DPH		Yes		Yes		Yes

		GA RRT		State Lab				GDA		Yes		Yes		Yes

		GA RRT		State Epi				DPH		Yes		Yes		Yes

		GA RRT		State Food Program&nbsp;		Department of Health		Food Service		Yes		Yes		Yes		N/A

		GA RRT		State Food Program&nbsp;		Department of Agriculture				Yes		Yes		N/A

		NY RRT		State Lab				NYSDOH Wadsworth Laboratory investigates foodborne illness cases. When necessary, NYSDAM Food Laboratory interacts with NYSDOH Wadsworth Laboratory.		Yes		N/A		Yes

		NY RRT		FDA District				NYK-DO - There is one member of the steering committee from the NYK-DO		Yes		Yes		Yes

		NY RRT		State Food Program&nbsp;		Department of Health		While Food Protection serves as the primary point of contact within NYSDOH, the department also includes State Epidemiologists, Laboratory, and investigators responsible for inspections at retail food service establishments. There are two members of NYSDOH food protection on the RRT Steering committee.		Yes		Yes		Yes

		NY RRT		State Food Program&nbsp;		Department of Agriculture		NYSDAM houses the Division of Food Safety and Inspection. This division houses both the human food and animal feedprograms within the Department. The Food Laboratory utilized by the Division is also house within NYSDAM. There are three steering committee representatives from NYSDAM -two from the Division of Food Safety and one from the Division of
Food Laboratory.		Yes		Yes		N/A

		WA RRT		Other (describe)				FDA Pacific Regional Lab-NW		Yes		No		N/A

		WA RRT		Other (describe)				WSDA External Affairs and Policy		Yes		Yes		N/A

		WA RRT		State Feed Program				WSDA Feed Safety Program		Yes		No		N/A

		WA RRT		State Lab				WA DOH Public Health Laboratory		Yes		No		Yes

		WA RRT		State Lab				WSDA Chemistry and Hop Laboratory		Yes		No		N/A

		WA RRT		State Lab				WSDA Food Safety & Consumer Services Laboratory (microbiology)		Yes		No		N/A

		WA RRT		State Food Program&nbsp;		Department of Health		WA DOH Food Safety Program		Yes		No		Yes

		WA RRT		State Epi				WA Dept. of Health (WA DOH) Communicable Disease Epidemiology Office		Yes		No		Yes

		WA RRT		State Food Program&nbsp;		Department of Agriculture		WSDA Rapid Response Program (grantee program)		Yes		Yes		N/A

		WA RRT		State Food Program&nbsp;		Department of Agriculture		WSDA Food Safety Program		Yes		Yes		N/A

		WA RRT		FDA District				Seattle District		Yes		Yes		N/A

		WI RRT		State Feed Program				Div of Agriculture Resource management		Yes		N/A		Yes

		WI RRT		FDA District				HAF 1 West		Yes		N/A		Yes

		WI RRT		Other (describe)				Wisconsin State Information Center		Yes		N/A		No

		WI RRT		State Lab				WI State Lab of Hygiene, Bureau of lab services, Veterinarian Diagnosis lab		Yes		N/A		No		Yes

		WI RRT		State Epi				Foodborne and Waterborne Epidemiologists		Yes		N/A		Yes

		WV RRT		Other (describe)				Academia		No		No		No		No

		WV RRT		Other (describe)				Industry representative		No		No		No		No

		WV RRT		Other (describe)				Local Health Departments		Yes		Yes		Yes

		WV RRT		FDA District						Yes		No		Yes

		WV RRT		State Lab						Yes		N/A		Yes

		WV RRT		State Epi						Yes		Yes		Yes

		WV RRT		State Food Program&nbsp;		Department of Agriculture				Yes		Yes		Yes

		PA RRT		Other (describe)				PA Food Merchants Association		Yes		Yes		N/A

		PA RRT		Other (describe)				PennAg Industries		Yes		Yes		N/A

		PA RRT		Other (describe)				PA Restaurant Lodging Association		Yes		Yes		N/A

		PA RRT		Other (describe)				US Department of Homeland Security		Yes		Yes		N/A

		PA RRT		Other (describe)				PA Governor's Office of Homeland Security		Yes		Yes		N/A

		PA RRT		Other (describe)				PA Local Health Department Liaison		Yes		Yes		No		N/A

		PA RRT		Other (describe)				USDA FSIS		Yes		Yes		N/A

		PA RRT		Other (describe)				Pennsylvania State University Lab Serivces		Yes		Yes		N/A

		PA RRT		Other (describe)				University of Pennsylvania - VMAT and Lab Services		Yes		Yes		N/A

		PA RRT		Other (describe)				Penn State Extension Service		Yes		Yes		N/A

		PA RRT		Other (describe)				PDA Bureau of Animal Health		Yes		Yes		N/A

		PA RRT		Other (describe)				Pennsylvania Farm Bureau		Yes		Yes		N/A

		PA RRT		Other (describe)				SCTF Regional Business/Industry sub committee		Yes		Yes		N/A

		PA RRT		Other (describe)				Pennsylvania Emergency Management Agency		Yes		Yes		No		N/A

		PA RRT		Other (describe)				Federal Bureau of Investigation		Yes		Yes		No		No

		PA RRT		Other (describe)				Pennsylvania Department of Environmental Protection		Yes		Yes		Yes

		PA RRT		Other (describe)				Pennsylvania National Guard		Yes		Yes		No		Yes

		PA RRT		Other (describe)				Pennsylvania State Police		Yes		Yes		Yes

		PA RRT		State Epi				A RRT partner from the PA Department of Health		Yes		Yes		Yes

		PA RRT		FDA District				FDA Philadelphia DO is  a principal player on the RRT		Yes		Yes		No		N/A

		PA RRT		State Lab				The food FERN Lab is under direction of the Food Program in Agriculture		Yes		Yes		N/A

		PA RRT		State Feed Program				A partner Bureau in Agriculture		Yes		Yes		N/A

		PA RRT		State Food Program&nbsp;		Department of Agriculture		Lead Agriculture Bureau for the RRT		Yes		Yes		N/A

		RI RRT		FDA District						Yes		No		No		Yes

		RI RRT		State Lab				State Health Laboratory		Yes		No		Yes

		RI RRT		State Epi				Center for Acute Infectious Disease Epidemiology		Yes		No		Yes

		RI RRT		State Food Program&nbsp;		Department of Health		Center for Food Protection		Yes		Yes		Yes

		SMarRRT		FDA District				The BLT-DO ERC is the main point of contact for SMarRRT. The BLT-DO DD is the steering committee member.		Yes		Yes		Yes

		SMarRRT		State Feed Program				The Maryland Department of Agriculture (MDA) houses the State Feed Program.  MDA has assigned two Core Team Members, one from the State Feed Program and one from the Food Quality Assurance Program which is a produce SME.		Yes		Yes		Yes

		SMarRRT		State Lab				The State Lab is in the same agency as the Food Program (RRT Grantee), coordination and partnerships are well established.		Yes		Yes		N/A

		SMarRRT		State Epi				The State Epi is in the same agency as the Food Program (RRT Grantee) .  This partnership is well established.		Yes		Yes		N/A

		SMarRRT		State Food Program&nbsp;		Department of Health		MDH is the RRT Grantee and houses the PI,  RRT Coordinator and Communications Coordinator.		Yes		Yes		N/A

		MA RRT		Other (describe)				There are 351 local boards of health (LBoH) in Massachusetts. They conduct inspections at retail food establishments within their jurisdiction and are generally notified by local healthcare providers if unusual or reportable symptoms or diseases are identified. They are typically the first responders when an incident or foodborne illness complaint is known and will work with the state Food Protection Program to investigate.		Yes		Yes		N/A

		MA RRT		FDA District				BEH/FPP continues to communicate and keep NWE-DO abreast of foodborne outbreaks in MA that are still at the local level, but may potentially expand to multistate. During a food emergency involving FDA regulated products, MDPH will work with the NWE-DO to provide pertinent information and/or assist in joint investigations involving a Massachusetts licensed facility.		Yes		Yes		N/A

		MA RRT		State Lab				The MA State Public Health Laboratory (SPHL) works with the Food Protection Program and other regulatory agencies to aid in the investigation of suspect foodborne illness complaints, food injury complaints, and food adulteration complaints. The Food Microbiology Laboratory at the SPHL provide scientific and technical support through analyses of food samples and clinical specimens. The laboratory work to identify the responsible agent in either the ingested food or in submitted stool sample(s).		Yes		Yes		N/A

		MA RRT		State Epi				The Epidemiology Program helps protect the residents of the Commonwealth from foodborne illnesses, emerging infectious illnesses, and other communicable diseases. The staff from the Epidemiology Program is frequently the first reporting contact for a foodborne illness. Additional information is obtained by telephone interviews and mailed questionnaires. Data are collected, tabulated, and statistical analyses are provided about the outbreak.		Yes		Yes		N/A

		MA RRT		State Food Program&nbsp;		Department of Health		The mission of the Food Protection Program is: "The MA FPP, within the Bureau of Environmental Health in the DPH, strives to ensure a safe and wholesome food supply in the Commonwealth of MA. The program accomplishes this objective by developing regulations, policies and interpretations; conducting routine inspections; conducting foodborne illness complaint investigations and responding to other food emergency incidents; participating in cooperative food safety inspection programs with other state, federal and local agencies; offering educational programs; and undertaking regulatory enforcement actions such as embargoes, administrative sanctions, and civil or criminal penalties."		Yes		Yes		N/A

		MI RRT		Other (describe)				FDA Produce Safety Network		Yes		No		No		No

		MI RRT		Other (describe)				Local Health Departments in Michigan		Yes		No		Yes

		MI RRT		FDA District				Detroit Office and Chicago Office (representing HAF6E)		Yes		Yes		No		No

		MI RRT		State Feed Program				MDARD Pesticide and Plant Pest Management Division houses the feed program, along with Geagley Laboratory		Yes		Yes		N/A

		MI RRT		State Lab				2 state agency laboratories, both part of FERN - MDARD Bureau of Laboratories and MDARD Geagley Laboratory.		Yes		Yes		N/A

		MI RRT		State Epi				Michigan Department of Health and Human Services		Yes		Yes		Yes

		MI RRT		State Food Program&nbsp;		Department of Agriculture		Michigan Department of Agriculture and Rural Development, Divisions: Food and Dairy, Laboratory, and Department Emergency Management		Yes		Yes		N/A

		MN RRT		Other (describe)				Local Delegated Agencies		No		N/A		Yes

		MN RRT		State Lab				Minnesota Department of Health (MDH) Public Health Laboratory (PHL)		No		N/A		Yes

		MN RRT		FDA District				Minneapolis District Office (MIN-DO)		Yes		N/A		Yes

		MN RRT		State Feed Program				MDA		Yes		N/A		N/A

		MN RRT		State Lab				MDA Laboratory Services Division (LSD)		Yes		N/A		Yes

		MN RRT		State Epi				Minnesota Department of Health (MDH)		No		N/A		Yes

		MN RRT		State Food Program&nbsp;		Department of Agriculture		MN Dept of Agriculture		Yes		N/A		N/A

		VA RRT		Other (describe)				USDA FSIS responsible for inspection of meat and catfish products		Yes		Yes		Yes

		VA RRT		Other (describe)				VDH Environmental Health Program responsible for Environmental investigations , restaurant, hospitals,, day care, assisted living facilities and schools.		Yes		Yes		Yes

		VA RRT		Other (describe)				VDH Shellfish Program		Yes		Yes		Yes

		VA RRT		FDA District				FDA Baltimore District Office, Emergency Response Coordinator, State Liaisons , Retail Program		Yes		Yes		Yes

		VA RRT		State Feed Program				VDACS Agriculture Commodities Program permits and inspects feed and pet food manufacturing and distribution companies.   VA AG Commodities Program have not elected to participate in the Feed Standards but have representation at AFFCCO and on the Standards committee.  A Feed Expert is part of the VA RRT Core Team.		Yes		Yes		Yes

		VA RRT		State Lab				Division of Consolidated Laboratories , a consolidated state  lab that is required by VA Law to test all VDACS and VDH food samples for chemistry and microbiological  test.		Yes		Yes		Yes

		VA RRT		State Epi				Responsible for surveillance and investigation of Foodborne disease and outbreaks.		Yes		Yes		Yes

		VA RRT		State Food Program&nbsp;		Department of Agriculture,Other		Virginia Department of Agriculture and Consumer Services houses the Food Program (responsible for inspection of food warehouses,  food  manufacturers, retail locations), VDACS Dairy Program is responsible for  dairy farms, dairy transport and ice cream dip shops.		Yes		Yes		Yes

		IA RRT		FDA District						Yes		Yes		Yes

		IA RRT		State Feed Program						Yes		Yes		Yes

		IA RRT		State Lab						Yes		Yes		Yes

		IA RRT		State Epi						Yes		Yes		Yes





Pivot Table Activity Table

		State		Incident Name AND Causative Agent		Activation/ Response/ Exercise		Incident Type1		Approx. Date(s)/ timeframe2		# of months		Multi/ Single agency3		ICS?4		Informa-tional?5		Regula-tory?6		Source ID'd?7		Traceback Comments		Joint Investig.?8		Joint investigation comment		On-site Investig.?9		Env. Assmt.?		Env. Sampling?10		Sampling Comments		Root Cause ID'd?		Contrib. Factors ID'd?11		Root Cause/Contrib Factors Comments		Control Measures Imple-mented?12		Control Measures Comment		Consumer Advisory Issued?		Recall Audit Check?13		Comments		Hotwash w/relevant partners conducted?		AAR created?14		AAR Comment		Incident Summary

		IN RRT		Norovirus and Zaxby's		Response		human illness		July, 2017				Single		No		No		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				The complainant contacted ISDH and informed FPP her family became ill after a meal from Zaxby's. Basic information was gathered from the complainant and ISDH ERC and the LHD were informed. The LHD wanted to take the lead on the investigation. An environmental assessment was conducted with no issues observed. No clinical, food or environmental samples were collected. The complainant was not eager to further pursue the investigation and it was closed.

		IN RRT		Botulism and Mommy's Bliss (C. bot)		Response		human illness		June-current, 2017				Multi		Yes		Yes		Yes		No		1 leg		No				Yes		Yes		Yes		FDA collected retains of product from time of consumption and extracts of fennel and ginger. Also collected recent retains and extracts of fennel and ginger at the manufacturer Herbally Yours, Inc. No Clostridium botulinum was detected in any sample.		No		Yes		possible improper processing to kill spores		No				No		No				No		No		investigation is still ongoing		ISDH was alerted to a case of infant botulism in an Indiana resident who was receiving treatment in MO while on vacation. The FDA CORE was alerted to two other infant botulism cases, both from Nebraska. One product was shared among all 3 cases - Mommy's Bliss Gripe Water. An investigation was conducted. The two Nebraska cases were both confirmed, but one was toxin A and the other was toxin B. The Indiana infant was not yet confirmed as of 7/7/17. ISDH FPP visited the case's home on 6/28/17 and collected 12 consumer samples. The samples sat overnight in the Deputy Director's office and a FDA CSO collected them on 6/29/17. The samples were transported to the Arkansas Regional Laboratory and are currently undergoing analysis. On 7/21/17, the FDA informed ISDH all consumer samples collected were negative for Clostridium botulinum.

		IN RRT		Norovirus and Camp Chief Little Turtle		Response		human illness		June-July, 2017				Multi		No		No		No		No				Yes		ISDH and SCHD		Yes		Yes		Yes		clinical samples were collected during visit and transported to the LHD where they remained over the weekend and were shipped to ISDH the following Monday		Yes		Yes		ill camper arrived and became symptomatic. HH members already ill at home. Camp not sanitizing with bleach.		Yes		camp began frequently sanitizing with bleach, removed salad buffet, frequent hand washing, educational letter to parents		No		No				No		No				A camper's mother complained to ISDH regarding multiple illness of vomiting and diarrhea at the Camp Chief Little Turtle (CCLT) Boy Scout camp. An environmental assessment was conducted with representatives from ISDH FPP, ISDH EPH, and SCHD. Multiple issues were found including: little/no bleach sanitizing, sewage backup, no hand washing stations around camp lodge and some port a pottys. Recommendations on proper sanitizing with bleach and Norovirus mitigation strategies were provided. Three stool samples were collected and all were positive for Norovirus. New cases continued throughout the week of the campers' stay. A deep clean with bleach was conducted before a new group of campers arrived, and the new cases stopped.

		IN RRT		Salmonella and the Boathouse		Response		human illness		May-June, 2017				Multi		No		No		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				an astute field epidemiologist with ISDH noticed there was a recent cluster of unrelated cases of Salmonella heidelburg who all mentioned dining at the Boathouse restaurant. An investigation was triggered and an environmental assessment was conducted. No violations were found. The cases all consumed their meal during Mother's Day weekend and practices during rush times were discussed. Food storage between raw and ready to eat food items was discussed, but no violations were found regarding this. Every case consumed some item containing chicken, and this information along with pictures of labels was shared with the USDA.

		IN RRT		Norovirus and Abe Martin Lodge		Response		human illness		May-July, 2017				Single		No		No		No		No				No				Yes		Yes		No				No		Yes		ill wedding attendee		Yes		environmental assessment, norovirus guidelines provided		No		No				No		No				ISDH received a complaint from the DNR regarding an outbreak that occurred following a wedding held at a state park. Six clinical samples were positive for Norovirus. An environmental assessment was conducted with no issues related to the outbreak. Each food handler was contacted and interviewed individually regarding illnesses. One food item showed a risk with illness during the analysis - butter. One wedding attendee was symptomatic during the reception and butter was shared at each table with only one knife. Norovirus was probably spread through the use of one knife and person to person.

		IN RRT		multiple pathogens and Big Dog's Smokehouse		Response		human illness		May-June, 2017				Multi		No		No		No		No				No				Yes		Yes		Yes		consumer samples were collected. All were negative for staph, staph toxin and c. perfringens		No		Yes		improper cooling, hot holding, sanitation		Yes		environmental assessment, clarification on sample storage procedures,		No		No				Yes		No		2 hot washes conducted. The first with ISDH ERC and FPP and the second with the LHD EH and PHN and ISDH ERC and FPP		ISDH received a complaint from a wedding attendee alleging an outbreak. The LHD was involved and an environmental assessment was conducted. Several concerns were raised including improper cooling, hot holding and sanitation. Stool samples showed several positive pathogens including (1) S. aureus, (2) S. haemolyticus, (1) C. perfringens. Additionally, one attendee reported positive for Influenza type B. No NP swabs were conducted on other ill attendees. There were no positive food samples. Procedures were updated for storage of food samples.

		IN RRT		Paragonimiasis and shellfish		Response		human illness		May, 2017				Multi		No		No		No		No				No				No		No		No				No		No				No				No		No				No		No				ISDH ERC was alerted to a case of Paragonimiasis in a refugee by the ISDH lab. ERC contacted FPP because this pathogen is often spread by consumption of undercooked or raw shellfish. ISDH FPP contacted the LHD and asked if they would be interested in contacting the case. The LHD responded upon examination of her medical records, it was clear she was exposed while in her home country of Myanmar. They declined to contact her and ISDH closed the investigation.

		IN RRT		Norovirus and Walton's		Response		human illness		Apr-May, 2017				Multi		No		No		No		No				No				Yes		Yes		No				No		Yes		improper sanitization of dishes		Yes		Two environmental assessments conducted, use of 3 compartment sink while dishwasher was under repair, Norovirus guidelines provided, advisement to utilize bleach rather than quat		No		No				No		No				The LHD contacted ISDH to inform them of a possible outbreak at an establishment. Norovirus and Salmonella were considered as possible pathogens. An environmental assessment was conducted and employee illness policies were covered in detail. One concern involved the dishwasher not at proper sanitizing levels. This was remediated on site. ISDH provided the LHD Norovirus guielines. ISDH was made aware of a second complaint alleging an outbreak with the same establishment. the outbreaks were similar in onset but different in duration. A second environmental assessmen was conducted. The dishwasher once again was improperly sanitizing. They began using their 3 compartment sink until the dishwasher could be professionally repaired. There was no commonality between the two outbreaks found, no positive clinical samples, no food samples collected, and the investigation was closed pending follow up by the LHD.

		IN RRT		Norovirus and home school party		Response		human illness		Apr-May, 2017				Multi		No		No		No		No				No				Yes		Yes		No				No		Yes		ill party attendees		Yes		restaurant and church received Norovirus guidelines and estabishmented conducted thorough cleaning with bleach solution		No		No				No		No				LHD contacted ISDh regarding an outbreak amongst a party of home school students where pizzas were provided. An environmental assessment was conducted at the pizza restaurant and no issues were observed. No food or clinical samples were collected. Information gathered during interviews indicated Norovirus and several families experienced symptoms the same day as the party, eliminating the establishment as the source of illness. One ill family prepared lemonade for the party utilizing a church kitchen. The church and pizza restaurant received Norovirus guidelines and the establishment conducted a thorough cleaning.

		IN RRT		Norovirus and Carmi HS prom		Response		human illness		April, 2017				Multi		No		No		No		No				Yes		State DOH and LHD		Yes		Yes		No		No env. Samples collected, three positive clinical samples in Illinois		No		No		ill prom attendee		Yes		Norovirus guidance documents were provided to the LHD		No		No				No		No		there was a discussion on conducting an After Action, unclear if it occurred		ISDH received a complaint from a citizien alleging an outbreak amongst a group of prom attendees. The complaint stated the prom meal as the culprit. The establishment is located in Indiana, and the high school is located in Illinois. Illinois distributed a questionnaire and collected stool samples among prom attendees. Three of four were positive for Norovirus. ISDH conducted an environmental assessment at the establishment, and no issues were found. Stool samples were collected on some food handlers and interviews were conducted. No food handlers were ill, stool samples were negative for norovirus. Illinois discovered one prom attendee arrived while symptomatic and was vomiting during the prom. Investigation was closed.

		IN RRT		Campylobacter and Perdue Farms		Response		human illness		April, 2017				Multi		No		No		No		No				Yes		LHD, USDA FSIS, and IOSHA		Yes		No		No		No env. Samples were collected. Investigation was triggered by 5 positive Campy clinical samples amongst employees		No		Yes		poor employee hygiene practices and policies		Yes		guidance documents translated, education provided		No		No				No		No				ISDH ERC discovered 5 cases of Campy in their disease database and all had the Perdue Farms in common. The LHD was informed and they conducted an onsite visit where they found employee hygiene practices to be a concern. ISDH FPP also informed USDA FSIS and IOSHA and they conducted their own visits. Those inspections did not reveal the same issues.

		IN RRT		E. coli and recall audit check		Activation		human illness		April, 2017				Multi		Yes		Yes		Yes		Yes		1 leg		No				No		No		No				No		No				Yes		implicated product was found and removed from shelves		Yes		Yes		ISDH contacted 76 locations and 19 (25%) identified implicated product on their shelves		Yes		No		hot wash conducted with FDA CORE		The FDA contacted ISDH and informed them of a potential problem with the effectiveness of the KeHe leg of the recall of SoyNut Butter Company's I.M. Healthy Soynut Butter/Granola products. ISDH contacted all retailers on the distributor list provided and asked if they had received the second recall notice and whether any implicated product on their shelves. 23 retail locations were contacted with a 39% recall ineffective rate. The FDA determined the recall was ineffective in the midwestern states and ended the recall audit check. ISDH decided to continue to contact affected retailers to rapidly remove implicated product from their shelves, given the seriousness of the pathogen and the population typically exposed to this product. Approximately 53 locations were contacted and 14 (26%) had the product on their shelves.

		IN RRT		Norovirus and Los Primos		Response		human illness		April, 2017				Single		No		No		No		No				No				Yes		Yes		No				No		Yes		bare hand contact, hand washing issues, sanitation issues		Yes		two onsite visits, guidance on Norovirus prevention and clean up provided		No		No				No		No				ISDH received a complaint alleging an outbreak amongst a party of 8 at an establishment. Two interviews were conducted. One stool sample was collected out of state and not tested for Norovirus, but was positive for fecal leukocytes and negative for bacterial pathogens. An environmental assessment was conducted where contributing factors were found such as: bare hand contact, hand washing and glove usage issues, and sanitation issues. No additional cases were found after two incubation periods and the investigation was closed.

		IN RRT		Rohypnol and El Dorado		Response		Possible food tampering		April, 2017				Multi		No		No		No		No				No				No		No		Yes		Clinical samples were obtained from the hospital were the cases were treated, food samples were collected from the case's home as leftovers. All samples were negative for rohypnol		No		No				No				No		No				No		No				ISDH received a call from the LHD questioning in the lab had the ability to test for rohypnol in food. A party of three consumed a meal at an establishment and began feeling dizzy and a drunk like state shortly thereafter. They visited the ER and were released. There were some leftovers they wanted tested. ISDH spoke to the complainant to gather more details. The hospital was contacted to discuss the medical records and the police were contacted. The ISDH lab was able to test for rohypnol and other associated chemicals in food. Additional contact was made with the lab regarding clinical samples. Coordination occurred between the hospital and the lab to facilitate transfer of the clinical samples. It was the opinion of the treating P.A. the complainants experienced anxiety and no intentional contamination of their food. All samples (food and clinical) were negative. The complainants have a long history of alleging stalking and the police closed the investigation.

		IN RRT		Norovirus and Larue Carter		Response		human illness		Mar, 2017				Single		No		No		No		No				No				Yes		Yes		No				No		Yes		ill food handler		Yes		advise to use bleach for norovirus events, hand washing education, provide guidance documents		No		No				No		No				The Larue Carter mental hospital Infection Preventionist contacted ISDH ERC to inform them of an outbreak of vomiting and diarrhea. The ERC field epidemiologist collected stool samples and a questionnaire was distributed. The patients were unable to complete the questionnaires. ISDH FPP conducted an enviromental assessment and it was discovered a food handler worked while symptomatic. The employee illness policy was reviewed and it was encouraged to cover this information with employees again. A deep clean of the establishment was conducted, and handwashing documents were distributed by the Director of Nursing Education. The establishment conducted further training with the staff. ISDH FPP provided handwashing signs, Norovirus kitchen sanitation guidelines and infection control brochures. The correct bleach/water ratio was discussed and implemented.

		IN RRT		Norovirus and Pendleton		Response		human illness		Mar, 2017				Single		No		No		No		No				Yes		IDOC and ISDH		Yes		Yes		Yes		No env. Samples collected, food samples were not tested		No		No				Yes		guidance documents provided on norovirus prevention, use of bleach, handwashing sink availability		No		No				Yes		No		follow up phone call with IDOC conducted		IDOC informed ISDH regarding an outbreak of vomiting and diarrhea at one of their juvenile correctional facilities. IDOC and ISDH planned a joint investigation. ISDH ERC collected stool samples and ISDH FPP conducted an environmental assessment with IDOC. A handwashing sink in the kitchen did not have hot water. Quaternary ammonia was used as a sanitizer. Food samples were collected and held at the lab until further notice. The results for the stool samples were positive for Norovirus, so the food was not tested and discarded. The kitchen switched to bleach for response to the outbreak and planned to return to quat after a week. Guidance documents on Norovirus response were provided.

		IN RRT		Scombroid and East Tokyo		Response		human illness		Feb-Mar, 2017				Multi		No		Yes		Yes		Yes		2 legs		No				Yes		Yes		Yes		No env. Samples collected, food samples positive for histamine at 150 ppm.		No		No				Yes		LHD will conduct routine inspections during		No		No				No		No				ISDH was informed by a university clinic of some illnesses associated with an athletic team's recent consumption of sushi/sashimi at a local establishment. 5 out of 10 consumers experienced diarrhea, flushed skin and rashes about 45 minutes after the meal. The LHD became involved and conducted an environmental assessment. No paperwork was able to be gathered, and so a second visit was conducted with ISDH's guidance. ISDH recommended looking at the tuna species that was served during the implicated meal. An issue was found with the acidified rice and no documentation for a variance was onsite. Invoice information was gathered and the information was forwarded onto the FDA. Food histories were difficult to gather from the cases. Food samples were collected during the second environmental assessment, and the frozen tuna sample did have a 150 ppm of histamine. Discussion and interpretation was conducted on the results and FDA consulted with CFSAN Compliance. The FDA DO was notified for their consideration to conduct a HACCP inspection of the establishment. Increased sampling at the point of entry for these products will occur and increased routine inspections during busy times at the establishment will now occur.

		IN RRT		Norovirus and UW Marching Band		Response		human illness		Dec, 2016				Multi		No		No		No		No				No				No		No		No				No		No				No				No		No				No		No				The LHD informed ISDH of an outbreak involving a university marching band who travelled to Indiana for the Big Ten Championship football game. The band had six buses and stayed at a local hotel. They had pick up box lunches from one restaurant, and ate at another restaurantafter the game along with breakfast at the hotel. Members of the band started to become ill. The LHD had the lead on the investigation and involved ISDH as these cases were residents of other states. Analysis was conducted on questionnaires and ISDH was not involved in any environmental assessments that occurred.

		IN RRT		B. cereus and Tequila		Response		human illness		Nov, 2016-Jan, 2017				Multi		No		No		No		No				Yes		State DOH and LHD		Yes		Yes		Yes		food samples were positive for B. cereus organism		No		Yes		improper thawing, inadequate cooking, improper cooling, holding temperatures, sanitation, and hand washing/improper glove use		Yes		establishment instructed on safe food handling practices, language barriers addressed by hiring staff. LHD will increase inspection frequency. Owner planned to remodel facility.		No		No				Yes		No		phone call was conducted between ISDH and LHD to discuss corrective actions		the LHD informed ISDH of a reported outbreak. One case arrived at the LHD with leftovers from the restaurant requesting they be tested. ISDH contacted the complainant and gathered more information. The LHD stated they would contact individuals on the line list. The food sample had been in the complainant's trunk and the ISDH lab recommended rejecting the sample because it had been out of temperature control for 3-4 hours. A joint environmental assessment with the LHD and ISDH was conducted. Several contributing factors were identified with associated environmental antecedents. Food samples were collected and were positive for Bacillus cereus organism. A hot wash was conducted over the phone.

		IN RRT		strawberries and Hepatitis A		Response		human illness		Nov, 2016				Multi		No		Yes		Yes		No		2 legs		No				No		No		No				No		No				Yes		checking with all establishments that received implicated product. Ensuring they do not serve the product.		Yes		Yes		ISDH found 7 locations received and served implicated product but only 1 had served within the past two weeks. Only 3 people were exposed.		No		No				The International Company for Agriculture Production & Processing (ICAPP) recalled all of its frozen strawberries on 10/30/16 that were imported on 1/1/16 or after. This was a result from an outbreak of 143 cases of Hepatitis A throughout the country. MDARD was notified of a Sysco recall, and some Indiana firms received the product. ISDH was notified by MDARD and they shared a survey utilized to assist LHDs to collect informaiton from firms that received the strawberries. ISDH contacted the FDA requesting shipment dates and product information. ISDH then sent out an email to all regulatory authorities with establishments holding implicated products in Indiana. ISDH then initiated a recall audit check and found seven locations had received the product and served them. Of these seven, only one had sserved the product within the past two weeks. Three people may have consumed the product, it was served raw on a cheesecake. ISDH received information another distributor had received product

		IN RRT		Modern Door Co. and Staph aureus		Response		human illness		Oct-Nov, 2016				Multi		No		No		No		No				No				Yes		Yes		Yes		food samples were negative for staph toxin and B. cereus organism		No		Yes		poor handwashing practices and facilities, cross contamination with gloves between raw and RTE foods, and no monitoring of cooling processes		Yes		Environmental assessment and follow up routine inspection		No		No				No		No				ISDH received a complaint of an outbreak from the Human Resources representative of Modern Door Company. Modern Door hosted a luncheon for 80-100 employees which was catered by the Koontz Lake Market. Approximately 30 employees became ill. Food samples were collected and all were negative. No clinical samples were collected. An onsite visit was conducted at Modern Door Co and no issues were found. An environmental assessment was conducted at the Koontz Lake Market were several issues were found. These include: poor handwashing because the sink was inaccessible and soap dispenser was empty; Improper usage of gloves because of poor hand washing and cross contamination between raw and RTE foods; no temperature monitoring, visibly soiled utensils stored as clean; and improper cooling methods. The LHD conducted a follow up routine inspection to verify the establishment had corrected the problems identified during the assessment. Severall issues remained and the establishment was given 10 days to correct all issues. Information on the follow up is not available.

		IN RRT		Agave Azul and C. perf		Response		human illness		Oct. 2016-March 2017				Multi		No		No		No		No				No				Yes		Yes		Yes		Food samples were sent to the FDA Northeast Regional Laboratory. They initially were presumptively positive for C. perfringens. Final results were negative for C. perf organism and toxin. Clinical samples were sent to the CDC. The pathogen was isolated in the samples.		No		Yes		holding temperature issues, hand washing, improper glove use, cross contamination and poor sanitation of facility/equipment. Ongoing concerns about cooking, cooling, reheating and hot holding of food until the next day		Yes		establishment voluntarily closed while correcting violations and re-opened once corrected. LHD increased regulatory oversight.		No		No				Yes		No		hot wash conducted with LHD and ISDH ERC and FPP		ISDH received a call from the LHD regarding a foodborne illness complaint involving a death. It was a party of five and three individuals became ill. This establishment had received two other complaints in recent days. The LHD conducted an environmental assessment with four inspectors. Several critical violations were found including a malfunctioning refrigerator, cold and hot holding temperatures.  A more in-depth food history was gathered, and a hypothesis of C. perf or B. cereus was initiated. The establishment frequently conducted cooking, cooling, reheating and hot holding practices. The ISDH lab preferred food samples be processed at the FDA lab and coordination was conducted for transfer of samples. An additional foodborne illness complaint was received regarding this establishment from an incident a few weeks prior. Clinical samples that were sent to the CDC were not tested for toxin but did test positive for Clostridum perfringens. The food samples showed presumptively positiv

		IN RRT		Fiesta Cancun and B. cereus		Response		human illness		Oct-Nov, 2016				Multi		No		No		No		No				No				Yes		Yes		Yes		No env. samples collected, all food samples were negative		No		Yes		temperature violations, contamination from personal items, handwashing and glove usage concerns		Yes		restaurant closure until violations corrected. LHD provided food handling training		No		No				No		No				ISDH received three separate complaints of foodborne illness with the second and third complaints alleging outbreaks. The LHD responded to the first two complaints by conducting a complaint inspection. The third complaint triggered an environmental assessment. The second complaint stated 7 of a party of 10 became ill. The third complaint stated 7 of a party of 11 became ill. All three complaints were received within one week. Food samples were collected and all were negative. Contributing factors found include: temperature violations (cooking, cooling, reheating and holding), lack of temperature devices, faulty equipmment, contamination from personal items, handwashing and glove concerns. Environmental antecedents found include: lack of thermometers, faulty equipment, lack of knowledge, and cramped facility leading to potential for cross contamination and faulty processes. The establishment was closed until violations were corrected. A hearing was conducted and the restaurant expressed

		IN RRT		Hamilton County Campylobacter		Response		human illness		Oct-Nov, 2016				Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No		A discussion involving ISDH and USDA regarding traceability issues.		ISDH was informed of three campylobacter cases who all consumed Oscar Mayer bacon. There were difficulties utilizing the Kroger shopper cards of the cases. It was unclear who was the regulatory authority over the Harrison Village Commissary where some of the product was purchased.  Obtaining traceback information from Kroger was difficult. Tyson and the Harrison Village Commissary were not responsive to requests for information. It was determined in the future an on site visit by a field staff member will be required for warehouse record retrieval.

		IN RRT		Vibrio in oysters		Response		human illness		Oct-16				Multi		No		Yes		No		Yes		1 leg		No				Yes		Yes		No				No		No				No				No		No				Yes		No		conference call was held within 1 week of report of suspect case of Vibrio; State DOH, FDA and MDARD participated		ISDH was informed of a Vibrio case who consumed raw oysters at a restaurant. The case also consumed shrimp regularly. An environmental assessment was conducted and no violations found. Documents were forwarded to the FDA.

		IN RRT		Vibrio in oysters and shrimp		Response		human illness		Sept-Oct, 2016				Multi		No		No		No		No				No				No		No		No				No		No				No				No		No				Yes		No		conference call was held within 1 week of report of suspect case of Vibrio; State DOH, FDA and MDARD participated		State DOH was informed of a Vibrio case after consuming raw oysters at a restaurant and undercooked shrimp at her home. The grocery store was contacted to determine brands of shrimp sold. The information was forwarded onto the FDA and MDARD. The case was contacted for additional information regarding oyster consumption. A conference call was held with state DOH, FDA, MDARD and oyster tags were forwarded to the FDA.

		IN RRT		Vibrio in clams		Response		human illness		Sept-Oct, 2016				Multi		No		Yes		Yes		Yes		1 leg		No				Yes		Yes		No				No		No				No				No		No				Yes		No		conference call was held within 1 week of report of suspect case of Vibrio; State DOH, FDA and MDARD participated		State DOH was informed of a Vibrio case after eating clams and seafood appetizer at a restaurant. The LHD conducted an environmental assessment and found several violations including cross contamination, inadequate refrigeration and holding temperature issues.  Oyster tags were not on site. State DOH contacted the establishment and suppliers for invoices.

		IN RRT		Suspect Vibrio in shrimp		Response		human illness		Sept-October, 2016				Multi		No		No		No		No				No				No		No		No				No		No				No				No		No				Yes		No		conference call was held within 1 week of report of suspect case of Vibrio; State DOH, FDA and MDARD participated		State DOH received a report of a suspect Vibrio from the LHD. Case reported regular consumption of shrimp. The case was not clear on exact dates of shrimp consumption and was re-interviewed. The case provided more information and the dates of consumption were not within 7 days of the illness onset. The case provided a specimen that was initially positive via BioFire at the community hospital but the stool specimen did not grow Vibrio at the ISDH lab. Culture Independent Diagnostic Test positives are not reportable via COVIS.

		SMRRT		Jackson Water Outage		Response		Other investigation - possible contamination		Aug 7 2017				Multi		No		No		No		No		none		Yes		none		No		No		No		none		No		No		none		Yes		none		No		No		none		No		No		none		On August 7,2017, the city of Jackson had a preplanned water outage. Upon review of the final GIS map it was discovered that only 3 restaurants were in the potentially affected areas.  We contacted these three restaurants to review their plan of action

		SMRRT		Burger King Alleged Food Adulteration		Response		Possible food tampering		July 6,2017				Multi		No		No		No		No		none		Yes		none		Yes		No		No		none		No		No		none		Yes		none		No		No		none		No		Yes		none		On July 6 , 2017 SMRRT received a possible intentional contamination report from the Gulfport Police Dept. SMRRT sent a Food Environmentalist to the facility for an inspection. SMMRT worked with Detective Lieutenant Matt Thomas of the Gulfport Police Department. Nothing was found to support the food contamination food allegations.

		SMRRT		Clif Builders Chocolate Mint		Response		Recall Effectiveness Check		July 7,2017				Multi		No		No		Yes		Yes		none		Yes		none		No		Yes		No		none		Yes		No		none		Yes		none		No		Yes		2 checks done		No		No		none		on July 7,2017 Clif Bar  voluntarily recalled potato wedges  due to possible contamination. While working with FDA SMRRT, we were able to get a list of the distribution companies in MS

		SMRRT		Penobscot McCrum Potato Wedges		Response		Recall Effectiveness Check		21-Jun				Multi		No		No		Yes		Yes		none		Yes		none		No		Yes		No		none		Yes		No		none		Yes		none		No		Yes		10 checks done		No		No		none		On June 21,2017 Penobscot McCrum voluntarily recalled potato wedges  due to possible undeclared milk allergens. Working with FDA SMRRT was able to get a list of the distribution companies in MS. Working with the distribution companies we discoverer that it was one distribution facilities that may have received the affected product. The recall verification forms are on file.

		SMRRT		Vicksburg Water Outage		Response		Other investigation - possible contamination		May 17-21				Multi		Yes		No		No		No		none		No		none		No		No		No		none		No		No		none		No		none		No		No		none		Yes		Yes		none		On May 17, 2017 the city of Vicksburg suffered damage to a 36 inch water main, causing the city to shut down the water to all residents within the city limits. SMRRT was notified and immediately utilized the Arc GIS system to determine that this would affect nearly 200 food facilities.

		SMRRT		Aunt Jemima Recall		Response		Recall Effectiveness Check		May 5-20				Multi		No		No		Yes		Yes		none		Yes		none		No		No		No		none		No		No		none		Yes		none		No		Yes		75 checks done		No		No		none		Pinnacle Foods Inc. voluntarily recalled Aunt Jemima frozen pancakes, frozen waffles & frozen French toast slices due to possible Listeria contamination. Working with FDA SMRRT was able to get a list of the distribution companies in MS. Working with the distribution companies we discoverer that nearly 1000 food facilities may have received the affected product. SMRRT focused on the  high risk facilities to ensure that those products were not sold or served. The recall verification forms are on file.

		SMRRT		Statewide Tornados		Response		Natural Disaster		Apr. 30				Multi		Yes		No		No		No		none		No		none		Yes		Yes		No		none		No		No		none		No		none		No		No		none		No		Yes		none		On April 30, 2017 MS was affected by over 25 tornados ranging from an EF0 to an EF2. Working with the MEMA and the National Weather Service (NWS), SMRRT was able to obtain the paths of all the tornados and use the Arc GIS system to determine that over 40 facilities were possible affected. Yazoo and Holmes Counties suffered the most damage from these storms

		SMRRT		Wal-Mart Salad		Response		Recall Effectiveness Check		Apr-17				Multi		No		No		Yes		Yes		none		Yes		none		No		Yes		No		none		Yes		No		none		Yes		none		No		Yes		3 checks done		No		No		none		Fresh Express recalled its Organic Marketside Spring Mix from Walmart stores in the Southeastern United States because a dead bat was found in a packaged salad in Florida. Working with FDA and Wal-Mart Distribution SMRRT received a list of Wal-Mart stores that could have received the salad bags

		SMRRT		The SoyNut Butter Co.		Response		Recall Effectiveness Check		Mar-17				Multi		No		No		Yes		Yes		none		No		none		No		Yes		No		none		Yes		No		none		Yes		none		No		Yes		1 check done		No		No		none		Soy Nut Butter recall related to possible E. coli contamination. Only one facility in MS received this product and a recall verification was preformed and the form is on file.

		SMRRT		Jackson Water Outage		Response		Other investigation - possible contamination		Mar. 3-13 2017				Multi		Yes		No		No		No		none		No		none		No		No		No		none		No		No		none		No		none		No		No				No		Yes		none		On March 11, 2017, the city of Jackson had a preplanned water outage. The city hired two construction companies to make repairs to the three breaks in the city’s 48 inch water main pipe. The duration of the outage was anticipated to be between 24 to 72 hours

		SMRRT		Sargento Cheese Recall		Response		Recall Effectiveness Check		Feb. 27, 2017				Multi		No		No		Yes		Yes		none		No		none		No		Yes		No		none		Yes		no		none		Yes		none		No		Yes		8 checks done		No		No		none		Following the Sargento Cheese Company recall where select Sargento branded cheeses were recalled due to the potential of being contaminated with Listeria monocytogenes, Country Fresh, LLC. of Conroe, Texas, is recalling 2,552 cases of various cooking and snacking products (product descriptions attached), that contained Sargento branded cheeses because they have the potential to be contaminated with Listeria monocytogenes.

		SMRRT		Hattiesburg Tornado		Response		Natural Disaster		Jan. 21-25 2017				Multi		Yes		No		No		No		none		No		none		Yes		Yes		No		none		No		No		none		No		none		No		No		none		No		Yes		none		Jan. 21 and 22, 2017 multiple tornados affected several MS counties. The only one that affected food facilities was the EF3 tornado that struck the southern half of the city of Hattiesburg on the Jan. 21. MS Emergency Management Agency (MEMA) stood up the EOC and MSDH staff manned the ESF-8 desk

		SMRRT		Jacks Alleged Food Adulteration		Response		Possible food tampering		Jan. 7				Multi		No		no		no		no		none		No		none		No		No		No		none		No		no		none		Yes		none		No		No				No		Yes				A MSDH nurse in Columbus, MS reported to MSDH Division of Food Protection an alleged intentional food adulteration at The Jack's Restaurant in Columbus, MS.

		SMRRT		Captain Al's		Response		human illness		Dec. 2016-Jan 2017				Multi		No		Yes		Yes		No		none		Yes		none		Yes		Yes		Yes		none		Yes		No		none		Yes		none		No		No		none		Yes		Yes		none		On Dec. 31, 2016 MSDH Division of Food Protection received illness complaints from two unrelated parties, claiming of watery diarrhea onset six to eighteen hours after eating at Captain Al's Steak and Seafood Restaurant in Gulfport, MS. Local inspectors were notified and investigated with no major violative findings;

		SMRRT		Waynesboro Boil Water		Response		Other investigation - possible contamination		Dec. 27-30				Single		No		No		No		Yes		none		No		none		Yes		Yes		Yes		none		No		No		none		Yes		none		No		No		none		No		No		none		The city of Waynesboro water line break near Odom Industries and Marshall Durbin processing plant in Waynesboro. MSDH issued a boil water notice for the affected portion of the water system (mostly an industrial area).

		SMRRT		Vistar Retailers		Response		Recall Effectiveness Check		Dec. 16				Multi		No		No		Yes		Yes		none		No		none		No		No		No		none		No		No		none		Yes		none		No		Yes		2 checks done		No		No		none		FDA notified SMRRT that Vistar Retailers had distributed products with udelcared alergens "milk" in their Lenny and Larry's Chocolate Chip poducts

		SMRRT		Strawberries		Response		Recall Effectiveness Check		Nov. 2-9				Multi		No		No		Yes		Yes		none		Yes		none		No		No		No		none		No		no		none		Yes				No		Yes		101 checks done		No		No		none		On Nov. 2, 2016 CDC warned all states that the HepA+ frozen strawberries from Egypt were likely distributed to all states. NOL-DO ERC provided us with a list and Sysco was the only distributer identified in MS. RRT was notified by Division Director and a response team was assigned to contact all recipients

		SMRRT		Mc Donalds Alleged Food Adulteration		Response		Possible food tampering		Oct. 27				Multi		No		No		No		No		none		No		none		No		No		No		none		No		No		none		Yes		none		No		No		none		No		Yes		none		McDonald’s Alleged Food Adulteration: On October 27, 2016, a Tennessee United States Department of Agriculture (USDA) Enforcement Officer, reported receiving an anonymous phone call on Tuesday, October 25, 2016, reporting a threat of possible intentional food adulteration at a retail food facility under the jurisdiction of Mississippi State Department of Health (MSDH). The threat was reported to have been initiated by an employee of McDonalds; the complainant reported that the worker threatened to add HIV+ blood to food served to the complainant’s children. The State of Mississippi Rapid Response Team (SMRRT) forwarded this alleged threat to the Mississippi Analysis and Information Center (MSAIC) Fusion Center for any law enforcement action deemed necessary. Follow up by the Fusion Center was reported to be not necessary.

		SMRRT		Associated Wholesale Grocers		Response		Recall Effectiveness Check		Oct. 26				Multi		No		No		Yes		Yes		none		No		none		No		Yes		No		none		Yes		No		none		Yes		none		No		Yes		1 checks done		No		No		none		FDA notified SMRRT the Associated Wholesale Grocers in South Haven, MS had distributed products with udelcared alergens "milk" in their Ameri Chicken poduct. A recall verificagtion audit was preformed and the form is on file.

		SMRRT		Bromo's Deli - Salmonella yellow onion		Response		human illness		Oct. 18-Jan. 25				Multi		No		No		Yes		No		none		No		none		Yes		Yes		No		none		No		No		none		No		none		No		Yes		none		No		No		none		SMRRT was notified from the FDA ERC about a possible salmonella outbreak related to some onions sold a the Brookhaven Bromo's Deli. SMRRT conducted a two-part investigation.
First doing a good general inspection covering all of the regular risk factors, noting anything critical.

		CalFERT		E. coli O26 in broccoli from Santa Maria		Response		positive sample investigation		17-Aug				Multi		No		No		No		No		No		Yes		CDPH and FDA district office LosDO		Yes		No		No		farm investigation expected in August or September 2017		No		No		N/A		Yes		voluntary recall was conducted		No		No		N/A		No		No		N/A		FDB and FDA investigated a finding of E. coli O26 in broccoli distributed to Canada and the United States. A single sample of broccoli tested positive for E. coli O26 and was shipped inadvertently. The broccoli has been recalled by the responsible firm. Farm locations have been identified and additional investigative work is expected.

		CalFERT		norovirus suspected in frozen oysters from Korea - served in Los Angeles, CA		Response		human illness		17-Jul				Multi		No		No		No		No		No		Yes		CDPH and LHD		No		No		No		product samples collected - all oysters were negative for norovirus		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB and FDA worked with Los Angeles County regarding an outbreak of norovirus likely linked to the consumption of frozen oysters from Korea. Product testing was completed at the state laboratory and additional testing is expected by FDA.

		CalFERT		Sewage spill - almond orchard in Kerman, CA		Response		Other investigation - possible contamination		17-Jul				Multi		No		No		No		No		No		Yes		CDPH, FDA PSN, and LHD		Yes		Yes		No		photographs and physical inspection of affected area only		Yes		Yes		approximately 2 acres flooded with sewage -  human error at water treatment plant		No		all affected product will be destroyed at the end of the harvest season		No		No		N/A		No		No		N/A		FDB and FDA investigated an effluent spill at an almond orchard in Kerman, CA. An employee at a water treatment plant accidentally left a valve in the open position resulting in the overflow of an effluent pond into the adjacent orchard. FDB staff arrived at the scene and were able to determine the boundaries of the spill and discuss corrective actions with the owner of the almond trees. The owner has since submitted a corrective action plan that indicates all almonds in the affected area will be destroyed. Additional corrective actions were discussed to ensure harvest equipment was not contaminated. Product destruction is expected in September 2017 during the annual almond harvest.

		CalFERT		Suspect cyclospora in basil		Response		human illness		17-Jul				Multi		No		Yes		No		Yes		3 legs investigated with all traceback to MX - no common grower		Yes		CDPH and FDA district office SanDO		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB and FDA investigated an outbreak of cyclospora initially thought to be linked to the consumption of basil. A traceback investigation was conducted in California with all basil being imported from Mexico. Additional investigational work continues as the national trend may now implicate berries. ICS used by FDA in this outbreak.

		CalFERT		Salmonella Braenderup in papayas from MX		Response		human illness		17-Jun				Multi		Yes		Yes		Yes		Yes		8 legs investigated with all traceback to MX - no common grower		Yes		CDPH and FDA district office LosDO		No		No		No		CDPH sampled papaya from a case patient and from 3 retail grocery stores - all negative		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB and FDA investigated an outbreak of Salmonella Braenderup linked to the consumption of papayas from Mexico. The majority of the case patients were from California and an extensive traceback investigation was conducted. A total of eight cases were traced and all papayas were sourced from Mexican growers. FDA and FDB continue to investigate to determine if specific papaya growing regions in Mexico are responsible for this outbreak. The outbreak investigation was closed by CDC on 8/11/2017. FDA used ICS in this outbreak.

		CalFERT		Salmonella in coconut		Response		human illness		17-May		<1 month		Multi		Yes		Yes		No		Yes		FDA led traceback - other states involved also		Yes		CDPH, FDA district office - SanDO, LHD		No		No		No		no sampling conducted in CA		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB received notification from FDA regarding a Salmonella Chailey outbreak likely linked to fresh (re-packed) coconut from Florida. The single CA case patient had consumed fresh, whole coconut from Indonesia. A limited traceback investigation was conducted. The investigation was primarily investigated by FDA. ICS used by FDA in this outbreak.

		CalFERT		Hep A in tuna from Philippines and Vietnam		Response		human illness		17-May		<1 month		Multi		Yes		Yes		Yes		Yes		FDA led traceback in HI - multiple legs investigated		Yes		CDPH, FDA district office - SanDO, LHD		No		No		No		food samples tested by FDA - multiple positive findings		No		No		Unsure of findings regarding Hep A contamination in Philippines or Vietnam		No		voluntary recall was conducted		Yes		Yes		N/A		Yes		Yes		N/A		FDB received notification from FDA regarding Hep A contaminated frozen tuna in Hawaii. Further investigation determined that contaminated product was also shipped to California, Oklahoma, and Texas. Traceback was conducted and it was determined that the recalled product was manufactured in Vietnam and Philippines. All of the affected local health departments were notified as post-exposure prophylaxis may be needed.  ICS used by FDA in this response.

		CalFERT		Suspect thallium poisoning - baked good		Response		Possible food tampering		17-May		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH, Hollister Police Department, and Food and Drug Laboratory Branch		No		No		No		food sample tested for thallium - tested negative		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was contacted by Hollister Police Department regarding an alleged poisoning with thallium. A reusable plastic container that previously contained food thought to be contaminated with thallium was submitted to FDLB for testing. Thallium was not detected. Additional food items were collected by the Hollister Police Department. Further testing was not completed.

		CalFERT		Salmonella in romaine lettuce		Activation		human illness		17-May		<1 month		Multi		Yes		Yes		Yes		No		FDA/other states identified one grower in CA with fields of interest in AZ		Yes		CDPH and FDA district office SanDO		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB and FDA investigated an outbreak of Salmonella Enteritidis outbreak with the majority of cases in the Mid-West. The suspect food item was romaine lettuce. Traceback investigations completed by FDA and states implicated a California grower. Further traceback completed by FDA and FDB indicated the fields of interest were in Arizona. FDB used ICS in this outbreak investigation.

		CalFERT		C. bot case in Napa County		Response		human illness		17-May		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		food samples collected and tested - all negative for C. bot toxin		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 85 year old from Napa County who eventually died. The case home-canned a variety of types of foods and shared foods frequently with neighbors. Multiple food items (6 different types of foods - both refrigerated and frozen) were collected for testing. All food samples tested negative for C. botulinum.

		CalFERT		C. bot outbreak in Sacramento County associated with nacho cheese		Response		human illness		17-May		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH, LHD, FBI, and Sacramento County Sheriff		Yes		Yes		Yes		food samples collected and 1 tested positive for C. bot toxin type A - environmental swabs collected and tested negative for C. bot		No		Yes		nacho cheese was kept warm long past expiration date and may have been contaminated at the store level		Yes		notification to local doctors and hospitals - case finding		Yes		No		N/A		No		No		N/A		FDB received notification from IDB regarding a cluster of botulism illness in the Sacramento region. A total of 9 cases have been identified to date, all linked to the consumption of nacho cheese from dispenser at Valley Oak Food and Fuel in Walnut Grove. The implicated bag of nacho cheese sauce was manufactured by Gehl’s Foods in WI and was impounded by Sacramento County. The bag of cheese was collected by FDB and has since tested presumptive positive for C. bot toxin type A. The investigation continues.

		CalFERT		C. bot in 2 Orange County residents associated with Korean tea		Response		human illness		17-May		<1 month		Multi		No		No		Yes		No		legs traced back to a common herb shop in Los Angeles, CA		Yes		CDPH and LHD		Yes		Yes		No		product samples collected and tested for pH and water activity		No		Yes		Manufacturing a low-acid canned food and packaging in hermetically sealed packages without being evaluated by a lab and lacking a Cannery License with CDPH. Product should have been refrigerated.		Yes		voluntary recall was conducted		Yes		No		N/A		Yes		No		N/A		FDB received notification from IDB regarding two cases (66 yoM and 64yoF) of botulism. Both cases are Korean and shared an order of herbal tea manufactured by US Deer Antlers Export and Import in Los Angeles, CA. Los Angeles County Environmental Health and FDB inspected the facility and placed some products under embargo. In addition, all equipment in the facility was red-tagged by Los Angeles County. US Deer Antlers Export and Import recalled the affected products.

		CalFERT		Salmonella in romaine lettuce - illness in MD and MI		Response		human illness		17-May		<1 month		Multi		Yes		Yes		Yes		Yes		legs traced back to a common CA firm with fields in AZ		Yes		CDPH and FDA district offices - SanDO and LosDO		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB received notification from IDB regarding a Salmonella Enteritidis outbreak possibly linked to the consumption of romaine lettuce. A traceback investigation was conducted by FDA using cases from Maryland and Michigan. The traceback investigation identified convergence to a California firm with growing fields in Arizona.

		CalFERT		Listeria contaminated IQF spinach in Watsonville, CA		Response		Positive sample investigation - RFR		17-Apr		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH and FDA district office - SanDO		Yes		Yes		Yes		environmental sampling completed - all swabs tested negative for LM (3 swabs were positive for Listeria Innocua)		No		No		N/A		No		voluntary recall was conducted		Yes		No		N/A		No		No		N/A		FDB and FDA received an RFR from Dole Packaged Foods in Atwater, CA regarding LM contaminated IQF spinach. The spinach was provided by Del Mar Foods in Watsonville and was further distributed for retail use. FDB and FDA completed environmental sampling at the facility along with a GMP inspection. Samples were delivered to FDA in Alameda for Listeria testing. Three environmental samples tested positive for Listeria Innocua. All samples were negative for LM.

		CalFERT		Aconite poisoning in San Francisco		Response		human illness		17-Mar		<1 month		Multi		No		Yes		Yes		Yes		legs traced back to common herbal formulation retail location		Yes		CDPH and LHD		Yes		Yes		No		sampled a variety of herbs and tea formulations for aconite testing		No		No		Suspect contamination event in China were products manufactured		No		press was notified to alert other consumers that may have purchased tea from the same retail location		Yes		No		N/A		No		No		N/A		FDB received notification from San Francisco County regarding two illnesses associated with aconite poisoning. Aconite poisoning is due to the consumption of aconite containing plants, usually associated with Chinese herbal teas. Immediately following notification of the poisonings, San Francisco County reported that one of the cases died. FDB completed a detailed investigation at the retail herbal shop and three wholesalers of dried tea ingredients. Multiple products were tested and all tested negative for aconitine. This investigation was closed after approximately two months of work.

		CalFERT		Salmonella associated with papayas from Mexico		Response		human illness		17-Mar		<1 month		Multi		No		Yes		Yes		Yes		legs traced back to multiple growers in MX		Yes		CDPH and FDA district office - LosDO		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB received notification from IDB regarding a Salmonella Anatum outbreak possibly linked to the consumption of papaya. A traceback investigation was conducted by FDB and FDA using multiple cases from California. Additional traceback work was completed by FDB and FDA after receiving data from Colorado implicating a California firm. The California and Colorado traceback legs did not show any convergence.

		CalFERT		C. bot case in Los Angeles County		Response		human illness		17-Mar		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 18 year old from Los Angeles County. No suspect food items were identified.

		CalFERT		C. bot case in San Diego County		Response		human illness		17-Mar		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 64 year old from San Diego County. No suspect food items were identified.

		CalFERT		sewage spill - strawberry field in Monterey County		Response		Other investigation - possible contamination		17-Mar		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH, FDA district office - SanDO, LHD		Yes		Yes		No		photographs and physical inspection of affected area only		Yes		No		Broken sewage line due to excessive rain fall		No		strawberries were not harvested from this acreage		No		No		N/A		No		No		N/A		FDB and FDA received notification from Monterey County regarding a sewage spill into a strawberry field. The affected area was flagged by Monterey County immediately following the spill. FDB and FDA responded to the area and completed a survey of the floor damage. The affected area and a large buffer zone were identified. The responsible parties agreed to refrain from harvesting any product until a remediation plan is developed and agreed upon.

		CalFERT		Listeria contaminated ambrosia salad		Response		Positive sample investigation - RFR		17-Feb		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH and FDA district office - LosDO		Yes		Yes		Yes		environmental sampling completed - all 107 swabs negative for Listeria		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB and FDA received an RFR from Fuji Foods in Santa Fe Springs, CA regarding LM contaminated Hawaiian Delight salad (ambrosia salad). FDB completed environmental sampling at the facility and a GMP inspection was completed. All samples were negative and facility management was taking appropriate corrective actions.

		CalFERT		C. bot case in Santa Clara County		Response		human illness		17-Feb		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 50 year old from Santa Clara County. No suspect food items were identified.

		CalFERT		C. bot case in Riverside County		Response		human illness		17-Feb		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		1 food item collected and tested - tested negative for c. bot toxin		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 74 year old from Riverside County. A single suspect food item (home-made fruit jam) was collected from the home for testing. The jam eventually tested negative for C. botulinum.

		CalFERT		E. coli outbreak associated with IM Healthy SoyNut Butter		Response		human illness		17-Feb		<1 month		Multi		Yes		Yes		Yes		No		all legs were traced back to same supplier in Illinois		Yes		CDPH and FDA district office - SanDO		No		No		No		N/A		No		No		manufacturer was not in CA		Yes		recall of food products		No		No		N/A		Yes		Yes		no significant issues noted		FDB received notification from IDB regarding an outbreak of E. coli O157:H7 associated with the consumption of IM Healthy SoyNut Butter. FDB worked quickly to collect samples at retail and from case patients. A total of 8 samples (6 consumer samples and 2 retail samples) matched the outbreak strain. Additional traceback work was also completed to definitively link the cases to the IM Healthy SoyNut products. This outbreak affected multiple states and resulted in FDA closing the manufacturing facility. FDA operated under the ICS system. FDB did not operate under ICS but participated in all tactic calls and provided all investigative responses as needed.

		CalFERT		Mapping project in response to Oroville Dam emergency		Response		Other investigation - possible contamination		17-Feb		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH and FDA district office - SanDO		No		No		No		N/A		No		No		N/A		No		emergency lifted - maps created of food facilities and shared between agencies		No		No		N/A		No		No		N/A		FDB and FDA initiated a mapping project pending the emergency declaration at Oroville Dam. FDB used GIS to map regulated food and water firms in the evacuation area. FDB and FDA mapping documents were shared between agencies. A response was not needed as the emergency evacuation order was lifted.

		CalFERT		Listeria at Hacor Inc. in Los Angeles		Activation		positive sample investigation		17-Feb		<1 month		Single		Yes		No		No		No		N/A		No		N/A		Yes		Yes		Yes		environmental swabs collected - 1 swab tested positive for LM - collected from floor		No		Yes		positive finding in deteriorated portion of floor		Yes		Regulatory letter issued - corrective action response completed		No		No		N/A		Yes		Yes		N/A		FDB continued an investigation at Hacor Inc. in Los Angeles, CA. This investigation was initiated after positive LM findings in product testing by customers of Hacor Inc. FDB staff completed an EA on 2/14/2017. A single LM positive swab was collected from the floor. Hacor Inc. has made significant corrective actions throughout the investigational history including opening a new facility and remodeling the current facility. Additional investigations are expected in the future. This investigation was run under ICS with FDB staffing all positions.

		CalFERT		Hep A in extended family in San Francisco		Response		human illness		17-Feb		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		oven roasted pork collected and tested for Hep A - negative test results		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB received notification from IDB regarding five cases of Hepatitis A in an extended family. 4/5 cases were from the San Francisco (SF) bay area and shared two catered meals around Christmas. The fifth case lived in Southern California and visited the SF cases after Christmas. The fifth case consumed 2 left-over food items from the parties noted above. FDB staff collected a sample of left-over roasted pork and submitted the sample to FDLB for testing. Unfortunately, a dessert item consumed by all cases was not available for testing. FDLB reported the pork sample was negative for hepatitis A.

		CalFERT		Salmonella in tri-color slaw from Taylor Farms		Response		positive sample investigation		17-Feb		<1 month		Multi		No		No		No		No		N/A		Yes		DoD, FDA district office - SanDO		Yes		Yes		Yes		102 swabs collected and tested for Listeria - all swabs tested negative		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		CalFERT and the U.S. Department of Defense (DoD) completed an EA and inspection at Taylor Farms in Gonzales, CA in response to a Salmonella positive finding in tri-color slaw by DoD.  Environmental swabs were submitted to the San Francisco District Laboratory on 2/23/2017 for evaluation. All samples tested negative for LM.

		CalFERT		2 deaths possibly associated with C. bot in Alameda County		Response		human illness		17-Jan		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		Food samples were initially collected but were not submitted for testing		No		No		N/A		No		further investigation determined deaths due to CO poisoning		No		No		N/A		No		No		N/A		FDB received notification from Food and Drug Laboratory Branch staff regarding two deaths (single household – 2 cats also died) in Berkeley. Initial investigational work completed by local law enforcement resulted in a request for food samples to be tested for C. botulinum toxin. Additional investigation and autopsy results indicated that the likely cause of death was carbon monoxide poisoning. FDB consulted with laboratory staff in regards to food product testing and likely food vehicles considering C. botulinum.

		CalFERT		Salmonella in shelled pistachios from HEB in Texas		Response		positive sample investigation		16-Dec		<1 month		Multi		No		Yes		Yes		Yes		single supplier and manufacturer identified in California		Yes		CDPH and FDA district office - SanDO		No		No		No		N/A		No		No		No		Yes		recall of food products		No		No		CalFERT did not complete audit checks - FDA in Texas or the state may have completed audit checks		No		No		N/A		FDB received notification from FDA regarding Salmonella positive findings in shelled pistachios collected at HEB in Texas. A traceback investigation was conducted and traced back to a packing facility in Royal Oaks, CA. Additional traceback work identified "Afruse" as the source of the pistachios.

		CalFERT		Listeria contaminated hummus		Response		Positive sample investigation - RFR		16-Nov		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH and FDA district office - LosDO		Yes		Yes		Yes		Product and environmental swabs collected - all food tested negative - 2 swabs tested positive for LM - PFGE pattern did not match any outbreak patterns		No		No		N/A		Yes		recall of food products		Yes		Yes		FDB staff contacted a single wholesaler (product only went to Trader Joes) to acquire the entire retail distribution list (176 retail locations) for the recall product. Recall effectiveness assignments were supplied to each of the affected local health departments for follow-up. Recall audit checks are not completed by all local health departments therefore an estimate of "effective" recalls could not be calculated. FDA conducted 79 recall audit checks and all were affected.		No		No		N/A		FDB and FDA received an RFR from Bakkavor Foods in Carson, CA regarding LM contaminated hummus. Bakkavor initiated a recall of the affected products affecting Trader Joe’s locations in the western US. FDB and FDA initiated an EA at Bakkavor Foods and collected product and environmental swabs. Two environmental swabs tested positive for LM (NFCS scale and caster wheel). These swabs did not match any outbreak patterns.

		CalFERT		C. bot case in Tulare County		Response		human illness		16-Nov		<1 month		Multi		No		No		No		No		N/A		No		N/A		Yes		Yes		No		Food samples collected by Tulare County - all negative for C. bot		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding a case of suspected foodborne botulism in a 76 year old from Tulare County. FDB worked with Tulare County to refine the questionnaire and assisted with phone consultations during the home visit. Multiple suspect food items were collected from the home for testing including horseradish, peanut butter, Nutella, and mayonnaise. Each of these items looked as if other foods had been added to the containers. In total, 20 different food samples were collected and all tested negative for C. botulinum.

		CalFERT		Intentional contamination of RTE food at Raley's and Baja Fresh in South Lake Tahoe		Response		Possible food tampering		16-Nov		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH, South Lake Tahoe Police Department, FBI, FDA district, DOJ, Food and Drug Laboratory Branch, FDA lab		Yes		No		No		samples collected from Raley's as comparison to suspect contaminated food - cleaning agents also collected to compare to unknown likely contaminant		No		No		N/A		No		press coverage was requested by South Lake Tahoe PD to help identify suspect - suspect was later arrested		Yes		No		N/A		No		No		N/A		FDB and FDA were notified regarding an intentional food contamination event in South Lake Tahoe, CA. A male suspect was observed adding an unknown substance to multiple food items in the self-serve, Ready-To-Eat (RTE) Hot Wok bar inside Raley’s. Raley’s management reported that this was the fourth occurrence and likely the same individual. Raley’s management noted a container of Clorox bleach packs on the retail shelf that appeared to have been tampered with around the same time as the intentional food contamination event. FDB worked with FBI and local law enforcement to collect the contaminated foods from Raley’s, Clorox bleach packs, and controls. These samples were delivered to FDLB for possible testing. An additional intentional contamination event was later reported at a Baja Fresh location in the same parking lot as the affected Raley’s. A 12 year old male was reportedly ill after consuming salsa from the salsa bar. The victim’s Mother reported the product smelled like bleach and looked light, creamy, and foamy. Baja Fresh management indicated this was the fourth time the intentional contamination event occurred but the first time it was reported to local law enforcement. FDB collected additional contaminated food items and controls from Baja Fresh. A few days later the suspect was arrested. During the subsequent search of the suspects van (also his residence), a partially used container of “Drano” was observed. The samples had initial testing completed by FDLB and were subsequently transferred back to local law enforcement with the intent to transfer them to FDA’s Forensic Chemistry Center for further analysis.

		CalFERT		E. coli at Bishops Pumpkin Farm		Response		human illness		16-Nov		<1 month		Single		No		No		No		No		N/A		Yes		CDPH Infectious Diseases Branch, CDPH State Veterinarian, and multiple LHDs		Yes		Yes		Yes		Outbreak initially thought related to food - later linked to petting zoo operation at facility - environmental samples collected including swabs, water, and feces		Yes		Yes		Petting zoo animals contaminated with E. coli O157 - lack of sanitation		No		responsible firm closed petting zoo		No		No		N/A		Yes		Yes		no issues/concerns noted - quick response with multiple agencies		FDB was notified by IDB regarding an outbreak of E.coli O157 outbreak affecting many children who attended a large farm establishment prior to Halloween. Initial epidemiology suspected a foodborne illness but eventually IDB suspected exposure to petting zoo animals was more likely. FDB initiated an EA at the farm and collected fecal samples. Fifteen environmental samples (14 feces and one water) matched the outbreak strain by PFGE and MLVA. One of the cases (4 year old female) was hospitalized for over three months. An AAR was completed regarding this investigation. The AAR was led by the CDPH Infectious Diseases Branch as this outbreak was not food related.

		CalFERT		Listeria in Trader Joe's red pepper hummus		Response		human illness		Nov-16		<1 month		Multi		No		Yes		No		Yes		single supplier and manufacturer identified in California		Yes		CDPH and FDA		Yes		Yes		Yes		Environmental swabs collected - 2 positive LM documented - PFGE did not match outbreak strain - Food samples also collected and were negative for Listeria		No		No		N/A		No		responsible firm did not recall product but did stop sale of suspect product		No		No		N/A		No		No		N/A		FDB and FDA initiated an environmental assessment (EA) at Teva Foods in Vernon, CA. This was in response to traceback and epidemiological evidence linking Teva Foods to an outbreak of LM possibly associated with red pepper hummus sold at Trader Joe’s. In response to notification regarding the outbreak, Trader Joe’s corporate management stopped the sale of all red pepper hummus nationwide. A recall was not initiated. The EA at Teva Foods resulted in two positive environmental swabs including a floor squeegee and a drain. PFGE and Whole Genome Sequencing (WGS) indicated that these swabs did not match the outbreak strain. FDB also collected approximately 30 retail samples of hummus manufactured by Teva Foods. All samples were negative for LM.

		CalFERT		C. bot cases in Santa Clara County		Response		human illness		Oct-16		<1 month		Multi		No		No		No		No		N/A		Yes		CDPH Infectious Diseases Branch and Santa Clara County EH/PH		Yes		Yes		No		Food samples collected by Santa Clara County - all negative for C. bot		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB was notified by IDB regarding two cases of suspected foodborne botulism in a mother/daughter pair (63 and 89 years of age) from Santa Clara County. FDB worked with Santa Clara to refine the questionnaire and assisted with phone consultations during the home visit. Samples of fermented soy beans, carrot juice, dried fish, and hoisin sauce were collected and sent to the Food and Drug Laboratory Branch (FDLB) for C. botulinum testing. All samples tested negative for C. botulinum.

		CalFERT		Listeria in mushrooms		Response		positive sample investigation		Oct-16		<1 month		Single		No		Yes		No		Yes		single supplier identified as Monterey Mushrooms		No		N/A		Yes		Yes		Yes		Environmental swabs collected - 1 positive LM finding on the floor in the food processing area		No		Yes		positive finding in deteriorated portion of floor		Yes		Regulatory letter issued - corrective action response completed		No		No		N/A		Yes		Yes		CDPH FDB led hotwash - better communication with lab recommended - more frequent updates to FDA		FDB continued a lengthy investigation at Monterey Mushrooms regarding LM positive findings in finished product and the environment. An additional EA was conducted at Monterey Mushroom in mid-October that resulted in a single LM positive finding on the floor in the food processing area. This area of the floor was in poor condition. Corrective action documents received by FDB indicate extensive repairs to begin on this area of the facility.

		CalFERT		Vibrio Vulnificus -oysters in Sacramento County		Response		human illness		Oct-16		<1 month		Single		No		Yes		Yes		Yes		responsible oyster harvester in NJ identified		No		N/A		Yes		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB investigated a death due to Vibrio vulnificus (Vv) associated with raw oysters. A Sacramento County case patient (41 year old male) consumed raw oysters at the Crawfish Factory in Roseville with his fiancée and son. The case became very ill, subsequently died, and was diagnosed with Vv. The only high risk exposure for this case was raw oysters. A traceback of the oysters was complicated due to poor and inaccurate records. FDB was eventually able to identify the responsible grower in NJ associated with the implicated oysters. FDB worked with FDA to provide appropriate tags and details in order to initiate further inspection in NJ.

		CalFERT		Salmonella Costco rotisserie chickens		Response		human illness		Sep-16 - Mar-17		6-7 months		Multi		No		Yes		Yes		Yes		single supplier identified as Foster Farms - processing facilities located in CA		Yes		CDPH and USDA		Yes		Yes		No		Product sampling conducted by USDA - all samples negative / CDPH completed multiple environmental assessments at retail locations		No		Yes		raw chicken arrived at retail facility contaminated with Salmonella - ineffective cook step or cross-contamination		Yes		Regulatory letter issued - corrective action response completed		No		No		N/A		Yes		Yes		USDA led hotwash with EH, epi, and lab partners - no significant communication issues noted		FDB was notified by IDB regarding a Salmonella I 4,[5],12:i:- outbreak associated with Costco rotisserie chicken. Seven Costco locations, including three in California (Carlsbad, Goleta, and Vista), were reported by two or more case-patients. FDB investigated Costco rotisserie chicken operations in Carlsbad, Goleta, Redding, and Roseville and subsequently issued a regulatory letter detailing cross-contamination and possible undercooking. USDA also completed investigations at Costco locations in CA and WA with similar findings. All samples of chicken collected by USDA tested negative for Salmonella. The traceback investigation identified Foster Farms in California as the supplier of whole rotisserie chicken.

		CalFERT		Listeriosis in retail markets in Sacramento		Response		human illness		Sep-Oct, 2016		1-2 months		Single		No		No		No		No		N/A		No		N/A		Yes		No		No		Product sampling conducted - all negative for Listeria monocytogenes		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		FDB re-opened an older investigation due to new cases of Listeriosis in California. This multistate outbreak was closed after extensive sampling by FDB at two retail food facilities in Sacramento, CA earlier in 2016. One of the most recent CA cases was 20 weeks pregnant and matched the outbreak strain by Pulsed Field Gel Electrophoresis (PFGE). This case patient had also shopped at the same Russian markets investigated in earlier 2016. Left-over food samples were available for testing from this new case patient. Left-over samples of fresh dill, mushrooms, cabbage, and salted herring were collected. All samples tested negative for Listeria monocytogenes (LM). Additional investigations regarding this outbreak have since been conducted by Maryland.

		CalFERT		C. bot case in Alameda County		Response		human illness		Sep-16		<1 month		Single		No		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		CDPH Food and Drug Branch (FDB) was notified by CDPH Infectious Diseases Branch (IDB) regarding a case of suspected foodborne botulism in a 29 year old from Alameda County. FDB worked with Alameda County to refine the questionnaire and assisted with phone consultations during the home visit. The only suspect food item identified from the patient interview was home manufactured kimchi. The home visit did not identify any suspect food items for testing.

		MRRT		Severe Flooding in Southern Half of Missouri		Response		Natural Disaster		April-May, 2017		1-2 months		Single		No		No		No		No		No		No		Foods had to be checked onsite to keep damaged and contaminated foods from entering commerce.		Yes		Yes		No		Foods had to be examined and assessed to see if they could be salvaged or were contaminated and therefore sent to the landfill.		Yes		Yes		Flooding and temperature control were both factors in damaged foods that had to be embargoed and sent to the landfill.		No		Contaminated foods were embargoed and disposed. So they had never reached consumers.		No		No		Contaminated foods were embargoed and disposed. So they had never reached consumers.		No		No		MRRT was not activated, but MRRT partners shared information and used communications to keep teams and agencies informed.		Flooding struck almost all of the state south of I-70 in April and May.   Field teams assisted 70 counties in the response which included on-site investigations, embargo and destruction of contaminated foods and feed.   Fortunately, no food manufactures suffered flood related damage, although roads in and out of some manufacturing locations were not accessible for several days.   The MRRT partnerships, organization and communications helped collect information and give field teams and decision makers information about the response.

		MRRT		Salmonella Enteritidis Outbreak at the Lake of the Ozarks		Response		human illness		August-September, 2016		1-2 months		Single		No		Yes		No		Yes		Source farm was identified through traceback.		Yes		MDHSS investigated restaurant with local public health agency.		Yes		Yes		Yes		Investigations conducted at the restaurant and the farm with samples taken at both locations.		Yes		Yes		Farm had a lack of biosafety/security controls and testing for flock.   Restaurant served raw, unpasteurized eggs in a sauce and meringue.		Yes		Ill restaurant employees were excluded from food service until stool samples were all negative.  Purchases from the source farm stopped.   The restaurant purchased and prepared pasteurized eggs in its sauce and meringue.  The farmer also culled his chickens.		No		No		No recall was necessary because the source was stopped and eggs on-hand from the farm were embargoed and destroyed.		No		No		MRRT was not activated.		In late August, 2016 a Salmonella Enteritidis outbreak struck patrons of a prominent Lake of the Ozarks restaurant.   Multiple environmental samples were taken including eggs.    The samples were tested at the Missouri State Public Health Laboratory.   PFGE types from environmental samples matched those found in the illnesses.   The restaurant was using raw, unpasteurized eggs in a sandwich sauce and in meringue.   Some staff were ill as well.    MDHSS and the local public health agency (LPHA) barred ill employees from working in food handling or food contact related jobs until their samples were negative.   The eggs were traced back to the "Fresh to You Farm" which was the only egg supplier for the restaurant.    The farmer agreed to dispose of the flock and the restaurant agreed to use only pasteurized raw eggs for their sandwich sauce and meringue.  The outbreak happened during the peak of the tourist season, but is was under control by the busy Labor Day Weekend.  MRRT personnel, sampling kits and laboratory resources were used to investigate and stop the outbreak.   MRRT partners in the MDA Weights and Measures Division also provided vital help in the investigation.

		MRRT		Salmonella Orienburg Egg Outbreak II		Response		human illness		August-November, 2016		3-4 months		Single		No		Yes		Yes		Yes		Tracebacks and testing led to processor/broker at the source.		No		Separate agencies conducted investigations with the exception of Cedar Creek Eggs which was not the cause of the outbreak.		Yes		Yes		Yes		Multiple investigations and sampling investigations were conducted to ensure problems corrected and firm was compliant.		Yes		Yes		Equipment was poorly maintained and cleaned.		Yes		The facility was closed until sampling tests demonstrated it was cleaned.		Yes		Yes		Audit checks found local public health agencies had ensured the source eggs were off the shelves.  A restaurant in the cluster also stopped buying eggs from the firm all together voluntarily.		No		No		MRRT was not activated.		Cases with the exact same PFGE types as seen in the last months of 2015 began to emerge again in August of 2016.   The eggs were traced back to the Cedar Creek egg label, but they originated from the source of the first outbreak--from Good Earth Eggs.   MDHSS issued a close order, recalls were made and numerous inspections followed up on the investigation.    The business was able to clean sufficiently to stop the outbreak.   Although Good Earth disposed of their flocks, the barns adjacent to the egg processing facility and the loading docks was never cleaned.   As a result, when people walked from the barn into the processing and storage facility, it was possible that they were brining salmonella in from the barn.   Good Earth maintained throughout the most recent investigation that they were only brokering, not processing eggs.   However, investigations showed there was still PFGE matched Salmonella Oranienburg on the processing equipment.   MRRT personnel, sampling kits and laboratory resources were used to investigate and stop the outbreak.

		MRRT		Dicamba herbicide drift in ready-to-eat produce		Activation		Other investigation - possible contamination		July 6-August 17, 2016		1-2 months		Multi		Yes		Yes		Yes		Yes		Traceback was conducted regarding fruit sold in western Missouri.  Samples were also taken there.		Yes		Joiint onsite investigations conducted, especially at farm fields.		Yes		Yes		Yes		Every type of produce was sampled from multiple fields, orchards and farms.		Yes		Yes		Investigative teams found signs of Dicamba damage including cupped leaves, smaller fruits and smaller yields.   Produce was also tested.		Yes		Produce found and tested above 10-parts-per billion was voluntarily withheld from sale and destroyed.		Yes		No		Not necessary.   Contaminated produce withheld from sale and destroyed.		Yes		Yes		Improvements made to logistics for shipping produce and additional team members were added for Operations Chief role.		The MRRT activated to investigate and address Dicamba herbicide drift impacting ready-to-eat produce in a four-county area.   Samples were sent to the FDA Laboratory in Kansas City.   Produce with ten-parts-per billion were considered adulterated.  Peaches, blackberries, cucumbers, tomatoes, watermelons and cantaloupes were sampled and tested.   MDHSS sent a message to gardeners who were concerned about eating their produce.   Only one small patch of black berries tested positive at 59-parts-per billion.   The blackberries were voluntarily withheld from commerce and destroyed.

		FLIRRT		Hurricane Hermine		Activation		Natural Disaster		September  2- 9, 2016		<1 month		Multi		Yes		No		No		No				Yes				Yes		No		No				No		No				Yes				No		No				Yes		Yes				FLIRRT activated due to Hurricane Hermine's impacts to Florida. Over 2,000 establishments assessed.

		FLIRRT		Hurricane Matthew		Activation		Natural Disaster		October 7 -14, 2016		<1 month		Multi		Yes		No		No		No				Yes				Yes		No		No				No		No				Yes				No		No				Yes		Yes				FLIRRT activated due to Hurricane Matthew's impacts to Florida. Over 2,000 establishments assessed.

		FLIRRT		L. mono        Cheese		Response		positive sample investigation		Apr-17		<1 month		Multi		No		No		Yes		No				Yes				Yes		No		No				No		Yes				Yes				No		Yes				No		No				FDACS Food Lab analysis of latin style cheese tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was imported, information forwarded to FDA for follow up.

		FLIRRT		L. mono       Chicken Salad		Response		positive sample investigation		Apr-17		<1 month		Single		No		No		Yes		No				Yes				No		No		No				No		No				No				No		No				No		No				FDACS Food Lab anbalysis of store-made chicken salad tested positive for L. mono.  FDACS followed up with retailer, placed product under STOP SALE and equipment under STOP USE until cleaned and sanitized.  Follow up samples negative for L. mono

		FLIRRT		Cheese Recall		Response		positive sample investigation		Apr-17		<1 month		Multi		No		No		Yes		Yes				Yes				Yes		No		No				Yes		Yes				Yes				No		Yes				No		No				FDACS Food Lab analysis of latin style cheese tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was imported, information forwarded to FDA for follow up.

		FLIRRT		Oyster Recall		Response		Recall Effectiveness Check		Apr-17		<1 month		Multi		No		No		Yes		Yes				No				Yes		No		No				No		Yes				No				No		Yes				No		No				FDACS was notified that oysters harvested from Washington state waters were recalled due to a norovirus outbreak.  All distributors who received the implicated product in Florida were contacted by the Recall Coordinator, and effectivness checks were conducted.

		FLIRRT		L. mono            Sweet Peas		Response		positive sample investigation		Mar-17		<1 month		Multi		No		No		Yes		Yes				Yes				No		No		No				No		No				No				Yes		Yes				No		No				FDACS Food Lab analysis of frozen sweet peas tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was manufactured out of state, information forwarded to FDA for follow up.

		FLIRRT		Oyster Recall		Response		Recall Effectiveness Check		Mar-17		<1 month		Multi		No		No		Yes		Yes				No				Yes		No		No				No		Yes				No				No		Yes				No		No				FDACS was notified that oysters harvested from Washington state waters were recalled due to a norovirus outbreak.  All distributors who received the implicated product in Florida were contacted by the Recall Coordinator, and effectivness checks were conducted.

		FLIRRT		Oyster Recall		Response		Recall Effectiveness Check		Mar-17		<1 month		Multi		No		No		Yes		Yes				No				Yes		No		No				No		Yes				No				No		Yes				No		No				FDACS was notified that oysters harvested from Washington state waters were recalled due to a norovirus outbreak.  All distributors who received the implicated product in Florida were contacted by the Recall Coordinator, and effectivness checks were conducted.

		FLIRRT		L. mono  Yellow Potato Mix		Response		positive sample investigation		Feb-17		<1 month		Multi		No		No		Yes		No				No				Yes		No		No				No		No				No				No		Yes				No		No				FDACS Food Lab analysis of vegetable potato mix tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was manufactured out of state, information forwarded to FDA for follow up.

		FLIRRT		L. mono  Vegetable Mix		Response		positive sample investigation		Feb-17		<1 month		Multi		No		No		Yes		No				No				Yes		No		No				No		No				No				No		Yes				No		No				FDACS Food Lab analysis of vegetable mix tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was manufactured out of state, information forwarded to FDA for follow up.

		FLIRRT		L. mono  Vegetable Mix		Response		positive sample investigation		Jan-17		<1 month		Multi		No		No		Yes		No				No				Yes		No		No				No		No				No				No		Yes				No		No				FDACS Food Lab analysis of vegetable mix tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was manufactured out of state, information forwarded to FDA for follow up.

		FLIRRT		L. mono. Ice Cream		Response		positive sample investigation		Dec-16		<1 month		Multi		No		Yes		Yes		Yes				Yes				Yes		No		No				No		Yes				Yes				No		Yes				Yes		No				FDACS Food Lab analysis of Guava ice cream tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Manufacturer is regulated by Dairy bureau, who followed up with the plant.

		FLIRRT		L. mono. Smoked Fish		Response		positive sample investigation		Oct-16		<1 month		Multi		No		Yes		Yes		Yes				No				No		No		No				No		No				No				Yes		Yes				No		No				FDACS Food Lab analysis of smoked fish imported from New York tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  FDA was notified so that they could contact FDA New York for follow up.

		FLIRRT		ICAAP Strawberries		Response		Recall Effectiveness Check		Nov-16		<1 month		Multi		No		No		No		Yes				No				No		No		No				No		No				No				Yes		No				No		No				ICAAP recalled impoted egyptian strawberries that were implicated in a Hep. A outbreak.  Recalled products lists were comiled and shared with multiple agencies and industry partners.

		FLIRRT		Vibrio Illness		Response		human illness		Oct-16		<1 month		Multi		No		Yes		Yes		Yes				Yes				Yes		No		No				No		Yes				Yes				No		No				No		No				Florida Dept of Health (DOH) notified FDACS of a positive Vibrio case linked to oysters purchased fram an FDACS permitted firm.  Joint inspeciton discovered that firm was not permitted to sell oysters, and was storing them at  52 degrees and above.  Remaining oysters were destoryed, and firm was mandated to cease sell of oysters until obtaning the required permits.

		FLIRRT		Salmonella Avocado		Response		positive sample investigation		Oct-16		<1 month		Multi		No		No		Yes		Yes				No				No		No		No				No		No				No				No		No				No		No				FDACS Food Lab analysis of an Avocado yielded a positive Salmonella.  Avocados were supplied by a Florida firm, and shipped to various retail distributors.  Information was provided to FDA to follow up with trace-back and grower, as well as other states.

		FLIRRT		Oyster Recall		Response		Recall Effectiveness Check		Oct-16		<1 month		Multi		No		Yes		Yes		Yes				No				No		No		No				No		No				No				Yes		Yes				No		No				FDACS was notified that oysters harvested from Massachusetts water were recalled due to a norovirus outbreak.  All distributors who received the implicated product in Florida were contacted by the Recall Coordinator, and effectivness checks were conducted.

		FLIRRT		DOH 6017001 - Norovirus		Response		human illness		3/22/17		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Norovirus outbreak associated with likely ill food handler at restaurant. Total of seven ill. Common food item consumed by all was ice.

		FLIRRT		DOH 1316255 - Ciguatera (fish)		Response		human illness		9/17/2016		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Ciguatera fish poisoning associated with consumption of barracuda at restaurant with four ill.

		FLIRRT		DOH 6416003 - Ciguatera (fish)		Response		human illness		9/23/16		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Ciguatera fish poisoning associated with consumption of amberjack at restaurant with six ill.

		FLIRRT		DOH 1717001 - scombroid (fish)		Response		human illness		3/2/17		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Single case of scombroid fish poisoning associated with consumption of mahi mahi from restaurant.

		FLIRRT		DOH 5017004 (fish suspected)		Response		human illness		5/26/17		<1 month		Multi		No		Yes		Yes		Yes		Costa Rica		Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Scombroid fish poisoning outbreak associated with consumption of yellowfin tuna at restaurant with four ill. Traceback identified yellowfin was sourced in Costa Rica.

		FLIRRT		DOH 1317160 (fish suspected)		Response		human illness		5/28/2017		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				GI illness associated with consumption of a fish dip at restaurant with 13 ill.

		FLIRRT		DOH 617005 - Ciguatera (fish)		Response		human illness		6/7/2017		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Ciguatera fish poisoning associated with consumption of red snapper at restaurant with two ill.

		FLIRRT		DOH 4617002 - Ciguatera (fish)		Response		human illness		6/21/17		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Ciguatera fish poisoning associated with consumption of red snapper at restaurant with two ill.

		FLIRRT		FDOH 4217001		Response		human illness		1/29/17		<1 month		Multi		No		Yes		No		No				Yes		DOH-FDACS		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Suspected outbreak associated with consumption of blizzards with three ill.

		FLIRRT		FDOH 617006 - B. cereus		Response		human illness		6/18/2017		<1 month		Multi		No		Yes		No		No				Yes		DOH/DBPR		Yes		Yes		No				No		Yes				Yes				No		No				No		No				Suspected B. cereus outbreak associated with prime rib, three ill.

		FLIRRT		Misbranded Ginger		Response		Recall Effectiveness Check		August 2017		<1 month		Multi		No		No		Yes		Yes				Yes				Yes		No		No				Yes		Yes				No				No		No				No		No				missing

		FLIRRT		L. Mono Cheese Recall		Response		positive sample investigation		5/11/2017		<1 month		Multi		No		No		Yes		No				Yes				Yes		No		No				No		Yes				Yes				No		No				No		No				FDACS Food Lab analysis of latin style cheese tested positive for L. mono.  FDACS inspectors followed up with retailer, placed remaining stock on STOP SALE and coducted a trace-back.  Product was imported, information forwarded to FDA for follow up.

		TRRT		Cyclospora unknown vehicle		Activation		human illness		July 2017 - Ongoing				Multi		Yes		No		No		No		Ongoing		Yes		State DOH and Local Health Dept		No		No		No		None		No		No		Ongoing		No				Yes		No		N/A		No		No		N/A		TRRT activated in July 2017 in response to this outbreak. There are currently 144 domestically acquired cases (cases with no travel), onset dates range 5/20-8/6 . The TRRT is coordinating efforts with local health departments. Records are being anaylzed for several clusters. Traceback is in the beginning stages as a suspect vehicle has yet to be determined. The investigation is still in process.

		TRRT		Salmonella Kiambu/Thompson in papaya		Response		human illness		June 2017- Ongoing				Multi		No		Yes		Yes		Yes		N/A		No		FDA		No		No		No		Product sampling conducted		No		No		Ongoing		No				No		No		N/A		No		No		N/A		Texas currently has 9 cases. Dallas FDA collected records and samples from Texas distributors. Clinical isolate from Texas was matched to PFGE. Dallas FDA alos provided customer lists, invoices and, brand information for Texas firm. Import samples continued to be colllected by SWID. This investigation is still underway.

		TRRT		Hepatitis A in Tuna		Response		human illness		May 2017 - July 2017				Multi		No		Yes		No		No		N/A		No		FDA		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		DSHS issued press release.

		TRRT		Salmonella Chailey in coconut		Response		human illness		June 2017- July 2017				Multi		No		Yes		No		No		1 leg		No		FDA		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		TX has 4 cases: Dallas (2), Tarrant (1), and Fort Bend (1).  Early completed questionnaires indicated that many cases were “healthy eaters.” Part of this included many cases shopping at Whole Foods.  Texas DSHS continued to monitor cases.

		TRRT		Listeria monocytogenes in Ice Cream		Response		human illness		May 2017- onging				Multi		No		No		No		No		N/A		No		State DOH and Local Health Dept		Yes		No		No		Product sampling conducted		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		Texas had 3 cases. DSHS sampled Blue Bunny and Great Value neoplitan ice cream (3 of each). All samples were negative.

		TRRT		Salmonella Enteritidis in Leafy greens		Response		human illness		May 2017- June 2017				Multi		No		No		No		No		LHD did traceback		No		FDA District & State DOH		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		Texas had 8 cases. DSHS requested  shopper card info from grocery stores, however, showed leafy greens purchased. FDA identified suppliers for restaurant assoicated with outbreak.

		TRRT		Listeria monocytogenes in Hummus		Response		human illness		Oct 2016- Feb 2017				Multi		No		Yes		No		No		N/A		No		FDA		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		Texas case reported Sabra brand- with red peppers.  TX case shopped at Kroger in Seabrook, TX (shopper card records did not show hummus was purchased) and Wal-mart in Keemah, TX. DSHS requested sampling if possible during routine inspections.

		TRRT		Salmonella Javiana in onion		Response		human illness		Sept 2016- Jan2017				Multi		No		Yes		No		No		Traced back to 2 suppliers		No		FDA		No		No		No		N/A		No		No		N/A		No		N/A		No		No		N/A		No		No		N/A		PulseNet notified DSHS of a cluster of Salmonella Javiana infections. Single Texas case was 75 year old. FDA Traced back to 2 suppliers NM & WA. TRRT gathered information Sysco (Houston) distrubuted to 2 broman's deli's in Mississippi

		TRRT		C. botulinum toxin type B.  In tamales		Response		human illness		Aug-Sept 2016				Multi		No		No		No		Yes		Confirmation due to sampling		Yes		FDA, State DOH and Local Health Dept		Yes		No		No		Product sampling conducted		Yes		Yes		Retail and consumer handling		No				No		No		N/A		No		No		N/A		Texas DSHS confirmed a positive, botulinum toxin B, stool specimen in an 81 year old female from Dallas County. Home tamle sample confirmed positive for C. Bot. DSHS collected samples from Dallas area Supermecados. Local health department performed cease order on producting tamales

		NC RRT		Bush Brothers- Various Baked Bean Products		Response		Recall Effectiveness Check		July 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Defective Seam Recall; Recall effectiveness check; July 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Vibrant Health- Soft White Hamburger Buns		Response		Recall Effectiveness Check		July 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Eggs Recall; Recall effectiveness check; July 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Grand Produce- Papaya		Response		Recall Effectiveness Check		July 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; July 2017 (In-Person); NCDA & CS officials made in-person visists to firms to perform recall effectiveness checks.

		NC RRT		Clif Bar- Various Protein Bar Products		Response		Recall Effectiveness Check		July 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Peanuts Recall; Recall effectiveness check; July 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Publix- Tropical Medley Mix		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		JFC- Futaba Sesame Hijiki Rice Seasoning		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Peanuts Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		UNFI- Fat Cat Purry Purry Hot Sauce		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Peanuts Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		House of Thaller- Pine Nut Hummus Products		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		GoMarco- Macrobars and Thrive Bars		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Bulletproof- Protein Bars and Bites		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Kroger- Dry Roasted Macadamia Nuts		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Slade Gorton- Talapia Products		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Club Chef- Various Fruit and Veggie Skack Trays		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Star Snacks- Cashew Halves and Pieces		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Glass Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Gobal Garlic- Queso Fresno/Whole Milk Cheese		Response		Recall Effectiveness Check		June 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; June 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Kroger- Yelllow Sponge Cake		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Naturally Wholseome- Wholesome Country Creamery Half and Half		Activation		positive sample investigation		May 2017				Single		Yes		Yes		No		No				No				Yes		Yes		Yes				No		Yes				Yes				Yes		Yes				No		No				Presence of Alkaline Phosphatase; Investigation; May 2017

		NC RRT		The Horton- Fresh Spinach		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Milkawaya- Chocolate Chocolate Mochi Ice Cream		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Peanuts Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Publix- Deli Artichoke and Spinach Dip		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Glass Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Pinnacle- Aunt Jemima Frozen Pancakes, Waffles & French Toast		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Now Health- Ellyndale Nutty Infusions		Response		Recall Effectiveness Check		May 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; May 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		McCain- Frozen Southern Style Hash Browns		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Frito Lay- Jalapeño Kettle Cooked Potato Chips		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Jimmy's- Peanut Butter Chocolate Chunk Cookies		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Fresh Express- Organic Spring Salad		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Foreign Material Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Olde York- Clancy's Snack Combo Potato Chips		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Conagra- Hunt's Chili Kits		Response		Recall Effectiveness Check		April 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; April 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		AFC- Edamame Beans		Response		Recall Effectiveness Check		March 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; March 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Gerber- Cheese Ravioli Pick-ups		Response		Recall Effectiveness Check		March 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Egg Recall; Recall effectiveness check; March 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		SoyNut- Various Dixie Products		Response		Recall Effectiveness Check		March 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				E-Coli; Recall; Recall effectiveness check; March 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Versa- Fusia Szechuan Stir Fry		Response		Recall Effectiveness Check		March 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; March 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Manzana- Apple Sauce Products		Response		Recall Effectiveness Check		February 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Glass; Recall; Recall effectiveness check; February 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Saputo- Certain Gouda Cheese Products		Response		Recall Effectiveness Check		February 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; February 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Country Fresh- Various Snack and Mushroom Products		Response		Recall Effectiveness Check		February 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; February 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Sargento- Various Cheese Products		Response		Recall Effectiveness Check		February 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; February 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Ruth's Salad-  Pimento Spread products L. mono; B&H Foods (Charlotte, NC)		Response		positive sample investigation		February 2017				Multi		No		No		No		No				Yes		FDA & NC DACS inspected the new location of Ruth's Salad in Charlottesville, NC, after the firm moved/closed down the SC operation		Yes		Yes		Yes		NC DACS increased product sampling on Ruth's Salad products after the firm decided to conduct a very limited recall; as a result of this testing, two additional products were found to contain L. mono and the recall was expanded		No		No				yes				Yes		Yes				No		No				Listeria; Recall; The NC RRT was instrumental in identifying a potentially hazardous food in the marketplace and initiated a recall on February 2, 2017 of the item by the producing firm. NCDA FDPD collaborated with the FDA Atlanta District to issue a press release. NC DACS surveillance found the initial positive sample, and NC DACS increased product sampling on Ruth's Salad products after the firm decided to conduct a very limited recall based on the first positive sample; as a result of this testing, two additional products were found to contain L. mono and the recall was expanded. NCDA FDPD communicated the surveillance sampling results with the South Carolina Department of Agriculture where the producing firm was located. The South Carolina Department of Agriculture pulled the firm's license which closed the firm down until corrective action and preventive measures could be taken.  NCDA FDPD provided distribution list information to South Carolina Department of Agriculture and Georgia Department of Agriculture. The link below provides more detailed information concerning the recall and communication on the NCDA&CS agency webpage. South Carolina Department of Agriculture provided a link on their state agency webpage to notify their citizens of the recall detailing NCDA involvement. http://www.ncagr.gov/paffairs/release/2017 /pimentocheeserecall. htm
https://agriculture.sc.gov/south-carolina-department-of-agriculture-has-taken-regulatory-action-against-bh-foods-of-chester/
Recall effectiveness check; February 2017 (Phone/Store Level); NCDA & CS officials made phone calls and in-person visits to firms to perform recall effectiveness checks.  
 Joint investigation and environmental sampling were performed at the Charlotte, NC facility following the movement of operations from the plant responsible for the recall. investigation: NCDA and FDA performed a joint Inspection at the B&H Foods facility In Charlotte, NC. An inspection was performed boceuse the firm moved the pimento spread operation that was subject to a previous recall from the facility in South Carolina to the facility in charlotte, NC. the joint inspectino consisted of an environmental assessment and an environmental swabbing event.

		NC RRT		Pictsweet- 12oz Breaded Okra		Response		Recall Effectiveness Check		January 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Glass; Recall; Recall effectiveness check; January 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Hostess- Holiday White Peppermint Twinkies		Response		Recall Effectiveness Check		January 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; January 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Palmer Candy- Various Candy Products		Response		Recall Effectiveness Check		January 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; January 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Harris Teeter- Everroast Chicken Caesar Wrap		Response		Recall Effectiveness Check		January 2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Fish; Recall; Recall effectiveness check; January 2017 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Dawn Foods- Bulk Bakery Mix Products		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		House-Autry- Various Baking Mix Products		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Williams-Sonoma- Meyer Lemon Poppy Quick Bread		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Brand Castle- MonkeyBread Mix		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		TreeHouse- Macaroni and Cheese Cup Products		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Deep River- Sour Cream & Onion Kettle Chips		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Publix- Pancake and Waffle Mixes		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Royal Seafood- Various Ready to Eat Herring Products		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Bakkavor- Hummas Products		Response		Recall Effectiveness Check		December 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; December 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Barham Farms - Salmonella in shrink wrapped cucumbers		Response		positive sample investigation		December 2016				Multi		No		No		No		No				no		NC DACS FDPD		yes		yes		no				no		yes		The investigation led to several findings at the firm for potential causes of microbial crosscontamination.		yes				no		no				no		no				Salmonella; Positive findings by FDA during a surveillance sampling assignment. NCDA followed up at the firm and observed sanitation deviations that could lead to cross contamination of produce. The firm was asked to voluntarily suspend harvesting and packing until deficiencies found during the inspection could be corrected. THe firm decided to discontinue the business. The NC RRT responded to a positive Salmonella finding in shrinked wrapped fresh cucumbers from FDA Atlanta District surveillance testing on December 14 and 15, 2016. The District's sampling assignment discovered Salmonella at the Dealer level from product produced and packed by a North Carolina firm. The District and NCDA FDPD collaborated on the issue with NCDA FDPD performing an investigation at the firm. A recall was not executed due to the shelf life of the product had expired. The investigation led to several findings at the firm for potential causes of microbial cross contamination. The firm elected to discontinue operations permanently. This was a unique investigation because the firm was an organic waste recycling business growing, packaging, and shipping cucumbers in a greenhouse.

		NC RRT		Sabra- Various Hummus Products		Response		Recall Effectiveness Check		November 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; November 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		4C Foods- Varous Grated Cheese Products		Response		Recall Effectiveness Check		November 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; November 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Kraft Heinz- Weight Wachers Choc. Chipe Cookie Dough Sunday		Response		Recall Effectiveness Check		November 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; November 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		McConnell's- Various Ice Cream Products		Response		Recall Effectiveness Check		November 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; November 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Back to Nature- Choc. Chunk Cookies and Chocolate Granola		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Brownwood- Fruit Preserves And Fruit Butter Products		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		McCormick- Taco Seasoning		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Undeclared Milk; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Publix- Publix Chocolate Cookie Dough Ice Cream		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Nestle- Drumsticks 16 and 24 Count Vanilla Pack		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Blue Bell- Chocolate Cookie Dough Ice Cream		Response		Recall Effectiveness Check		October 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Listeria; Recall; Recall effectiveness check; October 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Hurricane Matthew		Activation		Natural disaster		October 2016				Single		Yes		No		No		No				No				yes		no		no				no		no				yes				no		no				No		No				The RRT initiated an ICS structure to respond to the Hurricane Matthew devastation.  The Food and Drug Protection Division operated as a group under the Operations Section Chief.  Strike teams were deployed to the field to perform damage assessments at affected food firm facilities. The NC RRT was activated as a result of the devastating rain and flooding from Hurricane Matthew in Ocober 2016 The NCDA&CS FDPD functioned under the Operations Section Chief and deployed Food Central region, Food Eastern region, and Feed strike teams to perform hurricane damage assessments; conducted 587 assessments spanning 34 counties.

		NC RRT		Publix- Various Coffee Cake Products		Response		Recall Effectiveness Check		September 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Plastic Pieces; Recall; Recall effectiveness check; September 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Asher's- Various Candy Products		Response		Recall Effectiveness Check		September 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Salmonella; Recall; Recall effectiveness check; September 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		NC RRT		Bimbo Bakeries- Entenmann's Little Bite Products		Response		Recall Effectiveness Check		September 2016				Single		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				Physical Hazard/Plastic Pieces; Recall; Recall effectiveness check; September 2016 (Phone); NCDA & CS officials made phone calls to firms to perform recall effectiveness checks.

		GA RRT		Ice-cream sampling investigation listeria		Response		human illness		5/22/17				Multi		Yes		No		No		No		none		No		none		Yes		No		No		collected sample; coordinated with FDA, CDC, and state agency		No		No		none		No		none		No		No		none		Yes		Yes		multi-agency and multi-state AAR conducted via coference call and hotwash template discussed in PFP info sharring wg		On 5/22 GA RRT began investigating a case of LM associated with a potential national outbreak. FDA, CDC, and DPH held conference calls and indicated specific brands and flavors of ice cream as a suspect product. The GA case patient reported purchasing the specific ice cream at a Georgia retail facility. CDC and FDA requested the GA RRT conduct a sampling assignment looking for the lot codes the case reported purchasing. Logistically, the sampling site is located on the GA-FL border. The GA RRT coordinated the sampling assignment with FLIRRT, whose food safety lab is only ~30miles from the firm. GA RRT collected the sample, transported and turned over chain of custody to the FLIRRT lab. On 6/9 all samples were found negative for LM. This response was a good coordination  between two RRTs and helps exemplify the importance of an integrated food safety system.

		GA RRT		FLIRRT Salad Foreign Material		Response		Other investigation - possible contamination		4/6/17				Multi		No		Yes		No		No		none		Yes		none		Yes		Yes		No		none		No		No		none		Yes		none		Yes		Yes		none		No		No		none		On 4/6 GA RRT was notified by FLIRRT of a foreign material contamination in a pre-packaged salad. The salad was packed in Georgia and sold throughout the Southeast. GA RRT worked closely with FLIRRT, FDA, and the firm as the issue was investigated. The firm issued a recall.

		GA RRT		Severe Weather Assessment #2		Response		Natural disaster		4/4/17				Single		No		No		No		No		none		No		none		Yes		No		No		none		No		No		none		Yes		none		No		No		none		No		No		none		On 4/4 a third round of severe storms and tornadoes went through Georgia. Several GDA regulated food facilities received damage and staff quickly assessed the facilities and implemented control measures as necessary (embargo and voluntary destruction of foods).

		GA RRT		AI Response		Activation		Animal Illness		3/23/17				Multi		Yes		No		No		No		none		No		none		No		No		No		none		No		No		none		No				No		No		none		No		No		none		On 3/23 GDA was notified of a positive low pathogenic influenza test result in a poultry facility in Georgia. The incident management team was quickly mobilized and deployed the next day to begin depopulation efforts. A full ICS was setup including many members from the GA RRT. A daily situation report was developed and continued for weeks with operations on site at the farm.

		GA RRT		Sugar Contamination		Response		Other investigation - possible contamination		2/9/17				Multi		No		No		No		No		none		No		none		Yes		Yes		No		none		Yes		No		none		No		none		No		No		none		No		No		none		Coordinated response efforts with FDA regarding a series of RFR’s pertaining to a foreign material contamination (rubber belting) found in a sugar product.

		GA RRT		Pimento Cheese Recall		Response		Recall Effectiveness Check		2/3/17				Single		Yes		No		No		No		none		No		none		Yes		No		No		none		No		No		none		No		none		No		Yes		none		No		No		none		On 2/3/17 the NoC RRT provided distribution information for a recall of pimento cheese spread; sent RRT assignments to complete audit checks for (3) stores in each district. Sent completed 3177s to RE.CALL@agr.georgia.gov.

		GA RRT		Severe Weather Assessment #1		Response		Natural disaster		1/22/17				Single		No		No		No		No		none		No		none		Yes		No		No		none		No		No		none		No		none		No		No		none		No		No		none		Another round of strong storms including a torando touched down in SW Georgia including the city of Albany, GA. Several GDA regulated food facilites received damage and staff quickly assessed the faciliites and implemented control measures as necessary (embargo and voulntary destruction of foods).

		GA RRT		Chicken Ceasar Wrap		Activation		Recall Effectiveness Check		1/9/17				Single		Yes		No		No		No		none		No		none		Yes		No		No		none		No		No		none		No		none		No		Yes		none		No		No		none		Based upon routine sampling by the NoCDACS  a recall regarding Ceasar Chicken Wrap was initated. The ATL-DO reached out  the the GA RRT and requested assistance in conducting recall audit checks. The RRT was partially activated and a RRT member was sent to conduct a recall audit check in his assigned terrirory.

		GA RRT		Winter Weather		Response		Natural disaster		1/4/17				Single		No		No		No		No		none		No		none		No		No		No		none		No		No		none		No		none		No		No		none		No		No		none		The Noational Weather Service was predicting snowfall amounts of 6-8inches for some parts of No Georgia. The RRT was placed on alert to prepare for potential activation as a result of power outages, water disruptions, and other food facility impcacts. However, the amout of snowfall was less than anticiapted and no respone activities were warranted

		GA RRT		Albany Tornado		Response		Natural disaster		1/1/17				Single		No		No		No		No		none		No		none		Yes		No		No		none		No		No		none		Yes				No		No		none		No		No		none		A series of strong storms including a torando touched down in SW Georgia including the city of Albany, GA. Several GDA regulated food facilites received damage and staff quickly assessed the faciliites and implemented control measures as necessary (embargo and voulntary destruction of foods).

		GA RRT		Raw Pet Food		Response		human illness		November 2016				Multi		No		No		No		No		none		No		none		No		No		No		none		No		No		none		No				No		No		none		No		No		none		On 11/21/16 DPH notified GDA that epi has been investigating outbreaks of Salmonella Thompson associated with a restaurant. On Friday I reached a patient with Salmonella Thompson that is not associated with the restaurant. The patient was interviewed using our standard case exposure ascertainment interview form. The most notable exposure is that the patient was handling raw product for pet consumption prior to illness onset. The patient purchased Blue Ridge Beef brand product from Top Dogs Pet Boutique in Roswell, GA. The patient fed “Raw Turkey with Bone” to two dogs daily as their primary food. Both dogs are adults and have not had signs or symptoms of illness. Noo other high-risk exposure activities were identified for this patient. For example, the patient denied consumption of raw or undercooked animal product, or contact with live animal’s other than her dogs. The patient became ill on 10/21 and required lengthy hospitalization. The patient survived the illness. Salmonella Thompson was confirmed in clinical samples at the Georgia Public Health Laboratory. GA RRT notified FDA ATL-DO and subsequently HQ on the possible human illness. During this time FDA has been investigating a pet outbreak involving puppy deaths in Noorth Carolina that were reported to have been exposed to Blue Ridge Beef. Blue Ridge Beef is a feed-licensed facility in GA. FDA coordinated product sampling, that results in positive results and a recall of product. Information was shared between RRT partners.

		GA RRT		ICAPP Strawberry		Response		Recall Effectiveness Check		11/2/16				Multi		No		No		No		No		none		No		none		No		No		No		none		No		No		none		Yes		none		No		Yes		none		No		No		none		On 11/2/16 GDA was notified by DPH regarding the recent ICAPP frozen strawberry recall associated with the national Hep A outbreak. FDA released importer information but not distribution information. GDA RRT investigated the list of importers and found (2) of the (5) have a presence in GA. Contact was made to both distributors and Sysco was not impacted but Restaurant Depot was. Restaurant Depot provided a list of customers that received recalled product from (3) of its stores in the Atlanta area. A majority of customers fell under the jursidiction of DPH and thus an RRT activation was recommended. Both DPH and GDA began performing recall audit checks to ensure recalled product was not in commerce and exposed cases could seek treatment as necessary and according to CDC messaging.

		GA RRT		Hurricane Matthew		Activation		Natural disaster		10/3/16				Multi		Yes		No		No		No		none		No		none		Yes		No		No		none		No		No		none		Yes				Yes		No		none		Yes		Yes		none		On October 3, 2016 the Georgia Food and Rapid Response team began making preparations for the forecasted impact of Hurricane Matthew on the state’s coastline. The following day several GA RRT staff reported to the State Operations Center and began monitoring potential impacts of the storm. The RRT Steering Committee felt that there was a reasonable likelihood that a food-related incident requiring emergency response and recovery activities could occur. The RRT was  placed on alert on October 6 for situational awareness. GA RRT members, including many that had to evacuate themselves, began monitoring the storm as it impacted the state early Friday morning and into Saturday. At daylight on Sunday GA RRT staff worked with the State Operations Center to begin assessing the damages to licensed food, feed, and meat facilities by conducting courtesy check-in calls to a list of over 1,200 facilities. That same day the GA RRT stood up its Incident Management Team and began preparing for boots on the ground operations to follow within 48hrs. Conference calls and meetings were held over the weekend, on a holiday, and after hours to accommodate the urgency of this emergency. It was decided that a local presence would begin operations on Tuesday 10/11/16 followed with RRT member backup arriving from other parts of the state. The GA RRT was officially activated and activation notices were sent out to nearly 20 members on 10/10/16 to prepare for operations. Krissa Jones, the Operations Section Chief, briefed staff and directed the boots on the ground operations. While the initial assessments were being completed on 10/11 the Incident Management Team reported to the ATL HQ and began working through the incident command system and developed an incident action plan. Yesou can find the objectives from the incident action plan below. The operational period for activities ran from 10/11/16 to 10/14/16 0800-1630. The GA RRT Strike Team members conducted over 200 facility investigations in a 48hr period and reported findings back to HQ. These findings were processed and submitted to leadership at the department and the State Operations Center.

		GA RRT		Seafood Foodborne Illness		Response		human illness		9/23/16				Single		No		No		No		No		none		No		none		Yes		Yes		No		none		No		No		none		No				No		No		none		No		No		none		On 9/23/16 GDA received a complaint of illness regarding salmon purchased at a Kroger grocery store. The complaintats information was taken and an investigation was started. The IAFP procedures to investigate foodborne illness keys were consulted and areas of concern in an environmental assessment were relayed and conducted by inspection staff. During the inspection no violations were noted and all temps including the seafood case were within approved ranges

		GA RRT		Hurricane Hermine		Response		Natural disaster		9/1/16				Multi		No		No		No		No		none		Yes		none		No		No		No		none		No		No		none		No		none		No		No		none		No		No		none		On 09/01/16 Hurricane Hermine began making landfall in the SE impacting Florida and Georgia as well as other states. Georgia Governor Noathan Deal declared a State of Emergency for over 56 counties in South Georgia.  The State Operations Center was activated and personnel from the GDA, including GA RRT members, were working there in partnership with other state agencies to respond to the needs of Georgia citizens during this event. The GA RRT was formally placed on alert to monitor the impacts of the storm on regulated food safety facilities within Georgia. Members were instructed ti you hear of any damage or prolonged power outage to any facility regulated by Food Safety (Retail, Dairy, Processors, Warehouses, Seafood) please contact your supervisor and notify the RRT Program Manager and please keep your communication devices charged and readily accessible. GA RRT Program Manager received situational update reports from the MF program manager and retail south district supervisor on 9/2/16 indicating minor impacts to food safety facilities. Several RRT members were without power in their personal homes. On 9/6/16 the RRT deactivated from the alert level and members returned to normal day to day activities.

		NY RRT		Salmonella kiambu/Papaya		Response		human illness		July- August 17				Multi		No		Yes		No		Yes		Many Legs, Records collected from many small markets and distributors.		No		n/a		No		No		No		Samples were  collected of mangoes and papayas and were found negative. Papayas from other states and from Mexico were positive for Salmonella. Many serotypes involved.		No		No		n/a		No		CDC and FDA issued press releases.		Yes		Yes		Recall Audit Checks done by phone for NY distributors.NY inspectors visited small marketsto conduct recall audit cheks.		No		No		Investigation is still ongoing.		On July 13, 2017, NYSDOH notified NYSDAM of a cluster of Salmonella kiambu, cluster code 1706VATEN-1 with 44 casees from 12 states. A positive sample was found in Maryland. Traceback was conducted and found many distributors and small markets in NY had the product. Records were collected from many NY firms. NYSDAM collected 6 samples of papayas and mangoes at a small market in NYC. All 6 samples came back negative.  Recall audit checks were performed at the distributors and small markets, either over the phone or with an inspector visit. The products have all led back to farms in Mexico, where FDA has found positive samples. The outbreak has increased to 198 cases in 23 states. This investigation is still ongoing.

		NY RRT		Salmonella Enteritidis/Leafy Greens		Response		human illness		May 17-June 17				Multi		No		Yes		No		No		Collected documents		No		n/a		No		No		No		n/a		No		No		n/a		No		n/a		No		No		N/a		No		No		N/a		On May 3, 2017, FDA notified NYSDAM of a cluster of Salmonella Enteritidis (1704MLJEG-2) with 77 cases in 26 states wit ha suspect of romaine lettuce. Informational traceback was conducted to find out brand information and distribution. It was found that the lettuce was coming from Arizona.

		NY RRT		Salmonella saintpaul/Raw dairy		Response		human illness		Feb-17				Multi		No		Yes		No		No		Informational Traceback at two locations		No		n/a		Yes		No		No		Inspectors were sent to the 2 locations to obtain records.		No		No		n/a		No		No		No		No		n/a		No		No		n/a		On February 15, 2017, NYSDOH notifed NYSDAM of two cases of S. saintpaul JN6X01.0935 who both shopped at the same store. The store had two locations. NYSDAM Inspectors were sent out to collect records for raw dairy sold between 12/26/17 and 1/10/17.

		NY RRT		Salmonella Enteritidis/Sprouts		Response		human illness		Dec 16- Jan 17				Multi		No		No		No		No		n/a		Yes		Joint Investigation with FDA and NYSDAM.		Yes		No		Yes		Sprout samples and environmental samples were collected. Samples were negative.		No		No		n/a		No		No		No		No		n/a		Yes		Yes		Hotwash and AAR survery were conducted. Core sent out an Incident Improvement Plan.		On December 6, 2016, FDA notfited NYSDAM of a new cluster under investigation, cluster code 1612MLJEG-1, of Salmonella Enteriditis pattern JEGX01.0317. the cluster included 12 cases in 5 states. The pattern was previously seen in a 2014 outbreak investigation linked to a NY Firm. Shopper card information was obtained by NYSDOH. The shopper card information and clinical interviews led to the sprouts from NY firm, same firm as the 2014 investigation. On Decmeber 19, 2016 a joint site investigation was conducted by FDA and NYSDAM. NYSDAM took 19 samples of mung bean spouts and soy sprouts. Of the 19, only 14 were tested because the others were not acceptable upon arrival to the lab. These 14 samples were all negative. FDA collected 132 environmental swabs. All of these swabs came back negative. Investigators returned on 12/20/16 and 12/21/16 to collect records and information regarding cleaning sanitizing and processes.

		NY RRT		Listeria monocytogenes/Ice Cream		Activation		human illness		June 17-Aug 17				Multi		Yes		No		No		No		n/a		Yes		Joint investigation with FDA and NYSDAM Milk Control.		Yes		No		Yes		FDA collected environamental samples and Milk Control collected finished product samples.  Samples were negative.		No		No		n/a		No		No		No		No		n/a		No		No		Investigation is still ongoing,.		On June 5, 2017, FDA informed NYSDAM of a Listiera monocytogenes outbreak with PFGE pattern GX6A16.0140/GX6A12.2167. There were 8 cases from 6 states. On June 7, 2017, the NY RRT was activated for this outbreak when learning the outbreak was leading back to an NY firm. FDA and NYSDAM Milk Control performed a joint investigation, with FDA collected environmental samples and Milk Control collecting finished product samples. Some environmental samples were postive for Listeria but did not match the clinical samples. Finished product samples were all found negative. This investigation has not been closed out yet.

		NY RRT		Listeria monocytogenes/raw milk		Response		positive sample investigation		Mar-17				Single		No		No		No		No		n/a		No		n/a		No		No		No		Raw milk was sampled and found positive for Listeria monocytogenes.		No		No		n/a		No		NYSDAM released a consumer alert on 3/24/17		Yes		No		n/a		No		No		n/a		On March 23, 2017, the NYSDAM Food Lab hada positive Listeria monocytogenes sample from raw milk. The PFGE key numbers are NYAG_17B02879-2. CDC assigned the patterns GX6A16.0006/GX6A12.0171. A consumer alert was issued by NYSDAM on 3/24/17.

		NY RRT		Listeria monocytogenes/Soft Cheese		Response		human illness		Feb 17-May 17				Multi		No		Yes		No		Yes		Collected documents from multiple stores		Yes		Joint investigation with FDA and NYSDAM Milk Control.		Yes		No		Yes		Finished product samples and were collected at the firm and linked to the outbreak.		No		No		n/a		No				Yes		Yes		Audit checks were conducted by inspector visits.		No		Yes		The first AAR was on 4/19/17 with a larger AAR conducted on 5/8/17		On February 1, 2017, FDA notified NYSDAM of a Listeria monocytogenes cluster 1701MLGX6-3  with 6 cases in 4 states from possible cheese exposure. The cases were interviewed and a case from CT still had the cheese. The cheese was sampled and was positive for Listeria monocytogenes and matched the clinical samples. This led to sampling at the firm where the cheese came from. FDA and NYSDAM Milk Control conducted a joint investigation at the firm. FDA collected environmental samples and Milk Control collected finished product samples. The finished product samples were positive for Listeria monocytogenes matching the outbreak.

		NY RRT		Hepatitis A/Frozen Tuna		Response		human illness		May 17-July 17				Multi		No		Yes		No		Yes		The tuna steaks were traced back to a NY market.		No		n/a		No		No		No		n/a		No		No		n/a		No		Advisory from FDA, frozen tuna was found before placed for sale.		Yes		No		n/a		Yes		No		Hotwash was conducted on June 29, 2017		On May 26, 2017, FDA notified NYSDAM regarding Hepatitis A in frozen tuna.  It was found that the frozen tuna steaks sent to NY firm, were only a sample package of 4 steaks. Firm was contacted and informed and the tuna steaks were destroyed.

		NY RRT		Hepatitis A/Frozen Strawberries		Response		human illness		Aug 16- Nov 16				Multi		No		Yes		No		Yes		3 legs		No		n/a		No		No		No		n/a		No		No		N/a		No		CDC, FDA and firm issued press release		Yes		Yes		Recall Audit Checks done by phone,		No		No		n/a		On August 17, 2017 FDA notified NYSDAM regarding Hepatisis A in suspected frozen strawberries. The frozen strawberries were linked to an NY firm and traceback and recall audit checks were conducted.  There were 134 cases in 9 states.

		NY RRT		Bacillus cereus/Refried Beans		Response		human illness		Oct-16				Multi		No		Yes		No		Yes		Traced back from restaurant to manufacturer		No		n/a		No		No		No		n/a		No		No		n/a		No		Press Release issued by Erie County		Yes		No		n/a		No		No		n/a		On October 6, 2016, NYSDOH notified NYSDAM, FDA and PA Department of Agricuture, 9 reports of illness at 5 chain restaurant locations. Based on interviews of  cases, refried beans were consumed by cases. Refried beans were traced back to a distributer and further traced back to to a supplier in PA. Records were obtained from the restaurant and distributors. Clincal and environmental samples were taken.

		NY RRT		Unknown Illness/Suspect Wedding Cake		Response		human illness		Dec 16- Jan 17				Multi		No		Yes		No		No		traced back to bakery, 2 locations		No		n/a		Yes		No		No		n/a		No		No		n/a		No		n/a		No		No		n/a		No		No		n/a		On January 4, 2017 New York State Department of Health (NYSDOH) notified New York State Department of Agriculture & Markets (NYSDAM) 10 people became ill after attending a wedding. All 10 people who became ill after the wedding reported they ate wedding cake. NYSDAM went to the bakery the cake was from and learned they had another facility where the cake was made. NYSDAM sent inspectors to both locations. NYSDAM interviewed management and found this wedding cake is the only cake that was sold during that time.NYSDAM also interviewd to find out status of sick employees and sick leave protocol.

		WA RRT		Contaminated well water impacting food processing facilities-May 2017		Activation		Other investigation - possible contamination		May-Jun, 2017				Multi		Yes		No		No		Yes		Potentially impacted products determined through record review		Yes		Joint WSDA/FDA-SEA-DO Investigation Group established under ICS.  Correctional facility expedited clearance coordinated by WA RRT for FDA personnel.  WSDA served as sole conduit to relay response information to state Liquor Control and Cannabis Board for impacted distellery, brewery, and marijuana-infused edible manufacturers		Yes		Yes		No		Environmental assessment during joint facility investigation identified additional areas of possible cross-contamination with city water and product, resulting in production being halted again and disposal of additional baked goods still in the firm's possession.		Yes		Yes		Source of water contamination thought to be firefighting chemicals histproically used at a neighboring air force base.		Yes		Voluntary recall of all products by one firm; press release issued by firm		Yes		No		FDA SEA-DO Issued totla of 12 RACs on 6/5/17		Yes		Yes		After-action included all regulatory response partners.  Did not include Dept. of Corrections as the state agency was considered to be the regulated industry in this case		In May 2017, the city of Airway Heights located to the west of Spokane, WA discovered contamination of Perfluorooctane Sulfonate (PFOS) and Perfluorooctanoic acids (PFOA) in two wells that provide water to the City of Airway Heights.  These chemicals were historically used in fire suppression solutions by the neighboring US Air Force base from the late 1970’s until 2014.  The levels exceeded the EPA Lifetime Health Advisory Levels for Drinking Water. Several retail food service businesses, private residences, and manufactured food processors utilize municipal water provided by the city of Airway Heights.

The WSDA Rapid Response Program was notified of the issue by WSDA Emergency Management Group. 

Washington State Department of Corrections (DOC) operates a large correctional facility within the impacted area that includes a food processing operation. The facility produces various food items including baked goods, frozen entrees, and kettle products such as soups and stews that are distributed to not only the incarcerated population at the facility itself, but to outside, interstate accounts.  

During the initial update calls with DOC, USDA FSIS was represented, however FDA was not.  Upon the recommendation and assistance by the WSDA Rapid Response Program, FDA SEA-DO and subsequently various FDA offices were invited to participate in the calls to address follow-up activities for FDA-regulated products processed by the firm.

Anticipating a large amount of recall coordination and follow-up with other regulated facilities within the impacted region, the Washington RRT was fully activated per documented procedures on 5/22/2017.  Daily planning calls were held by the WA RRT with FDA SEA-DO partners and both response agencies attended daily calls that included, in part, the following partners:  


• WA DOH Drinking Water Office 
• FDA CFSAN-Toxicology Group 
• FDA Office of Compliance 
• FDA Office of Analytics and Outreach, Divisions of Risk & Decision Analysis and Food Defense & Emer. Coord. 
• FDA Office of Food Safety 
• FDA Office of Regulatory Science 
• FDA Office of Emergency Operations (OEO) 
• USDA FSIS 
• Washington State Office of the Attorney General 
• Washington State Office of the Governor-Policy 
• City of Spokane Emergency Management 
• DOC Emergency Operations Center 
• DOC Airway Heights Correctional Facility Incident Command Post 
• City of Airway Heights 
• Spokane Regional Health District 

Necessary ICS positions were jointly staffed by WSDA and FDA SEA-DO personnel and Incident Actions Plans were created each operational period and shared with the wider response partner audience for situational awareness.  

FDA SEA-DO served as lead agency for the voluntary recall of FDA-regulated products with WSDA assisting.  Any documentation collected from DOC by WSDA was readily shared with FDA SEA-DO to quickly effectuate the recall.  USDA FSIS also coordinated with DOC to recall products under USDA-jurisdiction and WA RRT served as a liaison between the two Federal agencies in order to ensure activities and information requests to the firm were not duplicated.

The firm also maintained a very large garden on the premises that was irrigated with contaminated city water.  WSDA Rapid Response Program served as a liaison between DOC, WA DOH, and Washington State University Extension Office to identify subject-matter-experts to provide guidance on using food harvested from the garden.

Upon determination that the response objectives had been met, the Washington RRT was officially demobilized and de-activated at 1800 hours on 6/1/2017.  Recall audit checks were coordinated by FDA SEA-DO and consisted of a total of 12 checks issued on 6/5/2017.  An after-action review was conducted on 6/26/2017 and included representation from all participating response agencies.  The goal of the review was to identify strengths and areas of improvement in order to be more effective and efficient during future responses/activations.  The final AAR was completed on 6/30/17 and distibuted to appropriate response partners.

		WA RRT		L. mono in RTE vegetable processing area		Response		positive sample investigation		Apr-May, 2017				Multi		No		Yes		No		No				No		FDA SEA-DO served as lead agency since evironmental sampling was conducted under contract. WA RRT served as liaison to WA DOH that monitored PFGE pattern matches from past cases		Yes		Yes		Yes		8 confirmed environmental samples for L. mono by WSDA lab.  Inter-lab coordination allowed for FDA PRL-NW to receive isolates from WSDA to conduct PFGE and WGS		No		Yes		Confirmed positive L. mono samples collected from processing zones 1-3.		No				No		No				No		No				On 4/14/17, the WSDA Food Safety and Consumer Services (FSCS) laboratory notified WSDA Food Safety and WSDA Rapid Response Programs that a total of eight (8) environmental samples collected by WSDA under FDA contract were “Cannot Rule Out” (CRO) for Listeria monocytogenes.In the afternoon of 4/14/17, WSDA Food Safety Program conferred with FDA Seattle District Office (SEA-DO) to discuss next steps based on the eight CRO samples. Per their usual procedures, WSDA opted to contact the firm to notify them of the CRO sample results. Based on this information, the firm initiated a cleaning procedure on 4/15/17 which included a visit from their cleaning/sanitizing distributor, and establishing a cleaning/sanitizing plan with firm management. The firm indicated on a joint call with WSDA and FDA SEA-DO that the cleaning process concentrated on the areas of the facility that WSDA found positive L. mono results and utilized a new chemical intended to break down any resident biofilm. Cleaning and sanitizing activities began at approximately 1300 hours on 4/15 and concluded at approximately 1600 hours that same day.
On the afternoon 4/18/17, the WSDA FSCS Laboratory notified WSDA Food Safety and Rapid Response Programs that the same eight (8) samples previously indicated as CRO were confirmed positive for the presence of Listeria monocytogenes. An internal joint WSDA/FDA planning call was held that same day to discuss the locations (zones) of the positive subsamples and to discuss logistics surrounding contacting the firm. WSDA Regional Management and Food Safety Officers collaborated to answer questions related to the facility posed by FDA SEA-DO and to provide sampling maps and facility schematics to WSDA and FDA SEA-DO management.
The FDA SEA-DO State Liaison coordinated with the WSDA FSCS Lab Liaison to arrange receipt of the positive isolates by FDA Pacific Regional Lab-Northwest (PRL-NW). PRL-NW plans to conduct both PFGE and WGS analysis on the samples starting on 4/24/17.  WSDA Rapid Response Program assisted FDA SEA-DO in identifying lab capacity and serving as liaison between PRL-NW and the WSDA FSCS lab. WSDA Rapid Response Program also serves as the liaison between FDA SEA-DO and WA DOH Communicable Disease Epidemiology which was monitoring PFGE patterns from the environmental samples for possible matches to historical L.mono clinical cases in WA State.
At approximately 1530 hours on 4/19/17, a joint WSDA/FDA SEA-DO call was held with firm management, including the two Co-Owners, QA Manager, and Operations Manager.The confirmed L. mono results were shared with the firm and WSDA/FDA SEA-DO sought updates on the firm’s activities since notified of the CRO samples on 4/14/17. The firm indicated that they had collected a total of 17 environmental samples concurrently with WSDA, one of which (the tomato waste conveyor belt) confirmed positive for L. mono by a 3rd party laboratory. The firm indicated that they had removed and discarded the conveyor belt unit where the positive sample was found. The firm indicated that ten (10) additional environmental samples were collected post-cleaning/sanitizing and were “not found” for Listeria. At the time of the call, they had collected an additional five (5) environmental samples, however results were still pending.
WSDA Food Safety Program inquired if the firm had conducted a root cause analysis related to the entrance of L. mono into their facility. The firm indicated that they believed that it may have been introduced from an outside source. Environmental sampling conducted over the previous six (6) months resulted in two (2) positive results. One sample did not confirm at the 3rd party lab and the second was the confirmed L. mono sample collected from the tomato waste conveyor on 4/15/17.
The firm also indicated that they have increased their environmental sampling frequency.
WSDA Food Safety Program also inquired as to the firm’s plans to hold any product or pull back any product at this time. The firm indicated that prior to knowing about the WSDA CRO sample results on 4/14/17, they were only aware of the positive result from their sample on the tomato waste conveyor. As such, they continued to distribute product. The firm also mentioned that the products have an approximate two (2) day shelf-life and anticipated that the products shipped prior to 4/14/17 had already been consumed. The firm indicated that they continued to be in full production as of approximately 1600 hours on 4/19/17.

		WA RRT		Dioxin in Diatomaceous Earth		Response		positive sample investigation		Feb-Apr, 2017				Multi		No		Yes		No		Yes		Implicated product already known		No		WA RRT coordinated with ODA and FDA SEA-DO to ensure that WA-based distributors were notified		No		No		No				Yes		No		High level of dioxins in DE assumed to be naturally occuring		Yes		Firm voluntarily discontinued use of product as ingredient in animal feed; issued voluntary recall		Yes		No				No		No				In early February 2017, WA RRT was notified of Diotomacous Earth (DE) which had been sampled by the Oregon Department of Agriculture (ODA) and found to contain elevated levels of dioxin, a chemical that is known to naturally be present in DE.  The product was imported into the U.S. from Canada and had been distributed to two poultry farms in Washington State for use as an animal feed additive and animal dusting agent. The testing results were later confirmed by the Canadian Food Inspection Agency (CFIA). WA RRT coordinated with ODA, CFIA, and FDA to ensure that the receiving firms in Washington State had been properly notified of the sample findings and had discontinued the use of DE in feed products. The manufacturer, Absorbant Products Ltd., initiated a voluntary product recall under the guidance of CFIA.  ODA served as the primary coordinator with the manufacturer with WA RRT maintaining situational awareness and ensuring that feed staff with FDA SEA-DO were informed of any new information shared from ODA.  An AAR was deemed not to be necessary as tactics outside of information sharing were relatively limited from the perspective of the WA RRT.

		WA RRT		Cozy Vale Creamery, Retail Raw Milk STEC		Response		positive sample investigation		Feb-2017				Single		No		No		No		Yes		Implicated product already known		No		SITREPs shared with FDA SEA-DO for situational awareness		Yes		Yes		No		WSDA conducted inspection at processing facility and provided technical assistance to firm management		No		No				Yes		Voluntary recall and press release issued by firm.  PR posted to WSDA Recalls and Alerts webpage maintained by the WA RRT		Yes		Yes		WSDA conducted recall audit checks at retail locations		No		No				The WA RRT assisted in response planning and coordination efforts after a routine monthly retail raw milk sample collected by WSDA Food Safety Program tested positive for Shiga toxin-producing E. coli (STEC). A WSDA-led recall was effectuated for the retail raw milk as technical assistance was provided and a root cause analysis was conducted by the Food Safety Program. The product was reintroduced to commerce after recall audit checks indicated the recall to be effective and follow-up WSDA sampling did not detect STEC in the retail raw milk.

		WA RRT		Pride and Joy Creamery, Retail Raw Milk STEC		Response		human illness		Jan-Feb, 2017				Single		No		No		No		Yes		Implicated product already known		No		SITREPs shared with FDA SEA-DO for situational awareness		Yes		Yes		No		Initial and follow-up finished product samples were confirmed for presence of E. coli STEC.  Environmental assessment at farm included manufacturing, animal feed, and animal health components.  WSDA Animal Services provided firm with animal health guidance through assigned field veterinarian		No		Yes		Possible contributory GMP observations were documented at the processing location by WSDA		Yes		Voluntary recall and press release issued by firm.  PR posted to WSDA Recalls and Alerts webpage maintained by the WA RRT		Yes		Yes		WSDA conducted recall audit checks at retail locations		Yes		Yes		Unique sample result and information sharing circumstances warranted an after-action review and report.  Report was finalized in May 2017 and shared on the national RRT FoodSHIELD site.		In late January 2017, WA RRT was notified by WA DOH Communicable Disease Epidemiology of two Salmonella Dublin illness cases with a matching PFGE banding pattern from separate counties in Washington State. The two case patients reportedly consumed retail raw milk processed by a Washington State-based, WSDA-licensed producer. Subsequent investigational and sampling activities conducted by WSDA revealed the presence of Shiga toxin-producing E. coli (STEC) in the retail raw milk produced by the firm in question. The firm proceeded to withhold production and conduct a voluntary recall of the implicated product with the assistance of the Acting WSDA Recall Coordinator. After follow-up product samples also tested positive for the presence of STEC, WA RRT collaborated with WSDA Animal Services to provide recommendations to guide the firm in conducting a root cause analysis of the farm operation, processing plant, heard health, and other environmental factors possibly contributing the to retail raw milk contamination. An After-Action Review was scheduled for 5/9/17 and included all response partners.  The After Action Report was completed in May 2017.

		WA RRT		Dog illness and death associated with canned dog food (pet food		Response		Animal Illness		Jan-Feb, 2017				Multi		No		Yes		No		Yes		Implicated product already known		No		Manufacturer was based in Illinois.  Information shared with CHI-DO through SEA-DO ERC		No		No		No		Manufacturer was based in Illinois.  FDA CHI-DO collected samples at manufacturer.		No		Yes		Food contained species other than beef which may have contributed to presence of barbituate in finished product		Yes		Firm issued voluntary market withdrawal		Yes		Yes		Although requested, distibution information for product in WA state was not provided by FDA CHI-DO.  WSDA conducted limited RACs at distribution centers known by the state		No		No		Field tactics limited for WA RRT as manufacturer was not located in Washington		In early January 2017, WSDA Feed/RRT Program staff learned of some local, Washington-state based media coverage of an individual who claimed that her three dogs become ill and one died after consuming a canned dog food product manufactured by Evanger's located in Illinois.  WSDA had not received a formal consumer complaint and being that the manufacturer was based outside of the state, WA RRT contacted FDA SEA-DO Acting ERC to share the media coverage.  The Acting ERC shared the information with the District Consumer Complaint Coordinator, who was able to contact the individual being interviewed by the media and record a formal consumer complaint with FDA.  The SEA-DO Acting ERC shared this information with WA RRT Partners at WSDA, which requested that any follow-up activities related to the complaint be shared with them for situational awareness as HHS commissioned officers.  FDA CHI-DO conducted inspections of the Illinois-based manufacturer and FDA SEA-DO and CHI-DO collected samples both from the complainant (open and closed containers) for analysis by the FDA FCC lab.  FDA CVM also maintained situational awareness of the activities.  Several sample results were found to be positive for pentobarbital, a barbituate often used to euthanize various species of animals.  Based on this information, the firm voluntarily recalled the product.  With notification that the firm was voluntary recalling and that sample results had been finalized, WSDA requested this information to help guide state recall effectivness checks within Washington.  The sample results were shared with the state but distribution information collected by CHI-DO at the manufacturer and limited distribution information collected by SEA-DO from one WA-based distribution center was not despite several requests.  WSDA was aware of one distribution center that carried the recalled products and voluntarily deployed two inspectors to collect the information again to ensure that the recall was reaching retail locations within the state's jurisdiction.  Based on this information collected by WSDA, the WA RRT was able to conduct select recall effectivness checks at retail locations within WSDA's jurisdiction.  Completed recall effectiveness check forms were shared with FDA SEA-DO for their situational awareness as partners in public health.  Protein speciation was also conducted on the product samples collected by FDA, results of which WSDA learned through media coverage on Food Safety News.

		WA RRT		Salmonella illnesses associated with shell eggs		Response		human illness		Dec-2016				Multi		No		Yes		No		Yes		Epidemiological T/B identified common food source		No				Yes		Yes		No		WSDA conducted inspection at wholesale egg handler/dealer, documented temperature of stored eggs		No		Yes		GMP critical violations observed and documented by WSDA.  Findings shared with DOH		Yes		Critical (failing) WSDA inspection report and WSDA Notice of Correction		No		No				No		No				WA RRT was notified by WA DOH of Salmonella typhimurium illnesses reported by individuals dining at a restaurant in Washington State. Food histories provided by the case patients indicated a possible association with shell eggs received from an egg distributor in Washington State. WA RRT coordinated with WSDA Food Safety Program, who assigned staff to conduct an investigation and formal inspection at the egg distribution facility.  The inspection resulted in a critical score for the facility due to conditions that may have lead to possible contamination of the shell egg products. The findings were then shared with WA DOH.

		WA RRT		Ammonia leak at Fruit Packing Facility		Response		Other investigation - possible contamination		Dec-2016				Multi		No		No		No		No				No				No		No		No				Yes		No				Yes		Firm voluntarily  diverted potentially impacted product		No		No				No		No				In December 2016, media outlets reported an ammonia leak at a fruit packing facility in Central Washington, requiring approximately 300 people residing near the firm to evacuate their homes for part of a day. WSDA Feed/RRT and FDA SEA-DO jointly contacted the firm regarding the status of potentially affected product. The firm reported that ammonia levels were being monitored in the facility and that the exposed fruit had been diverted as cull product. WA RRT provided situational awareness to additional response partners upon receiving this information.

		WA RRT		L. mono in Raw Pet Food		Response		Positive sample investigation - RFR		Oct-2016				Multi		No		No		No		Yes		Implicated product already known		Yes		FDA SEA-DO and WSDA Feed/RRT Program		Yes		Yes		No		Joint investigation at processing facility-Interviews with firm management		No		Yes		GMP observations document within plant		Yes		Voluntary recall and press release		Yes		No				No		No				WSDA Feed/RRT assisted as FDA SEA-DO followed-up to an RFR filing by a Washington State-based raw pet food processor. The RFR listed three products with confirmed L. mono detected through third party analytical testing. Feed/RRT representatives attended FDA-led conference calls with the firm and arranged for joint WSDA/FDA investigation and sampling activities at the firm, which were later cancelled due to deliberations in the recall process. Ultimately, the firm conducted a voluntary class I product recall with the assistance of FDA SEA-DO.

		WA RRT		Spanish Sonrise STEC in Retail Raw Cream		Response		positive sample investigation		Aug-17				Single		No		No		No		Yes		Implicated product already known.  Traceforward to identify on-farm cream customers and retail locations where whole milk was sold.		No		WSDA had sole jurisdiction of retail raw milk firm, however FDA SEA-DO, DOH Food Safety, and DOH Communicable Disease Epidemiology were notified and provided the SITREP for situational awareness		Yes		No		No		Firm indicated that they were going to go out of business as a licensed WSDA milk producer, thus no additional environmental assessment was necessary		No		No		WSDA facility investigation served to document firm's intent on closing		Yes		Voluntary recall of all products by firm; press release issued and Food Safety Notice posted at retail sale locations		Yes		Yes		1 RAC conducted by WSDA at only retail location.  Recall deemed effective.		No		No				WSDA Food Safety and Rapid Response Programs received notice of Cannot-rule-out STEC status of retail raw cream collected by WSDA during routine sampling activities.  The firm was notified of the CRO status by WSDA Food Safety program regional management and were placed in contact with the Program's dedicated recall specialist to begin drafting the press release and food safety notice for posting at retail locations in case the sample was confirmed positive.  Shortly thereafter, the WSDA FSCS laboratory confirmed the presence of STEC in the cream product.  FDA SEA-DO was notified of the confirmed status by the WSDA Rapid Response Program for their situational awareness.  Isolates were transported to WA DOH public health lab for PFGE, toxin identification, and WGS.  Since the cream was extracted from the whole milk produced by the firm, the firm was also highly encouraged to include the whole milk in the voluntary recall.  The firm proceeded with voluntarily recalling the whole milk.

		WI RRT		2017 07 27 - Non Cholera Vibrio - Harbor House		Response		human illness		Jul-17				Single		No		Yes		No		No		1 leg		No		No		Yes		Yes		No				No		No				No				No		No				No		No		N/a		na

		WI RRT		2017 07 24 - Cyclospora - Berry Traceback		Response		human illness		Jul-17				Multi		No		Yes		No		Yes		No		No		No		No		No		No				No		No				No				No		No				No		No		N/a		N/A

		WI RRT		2017 07 21 Western WI Flooding		Response		Natural disaster		Jul-Aug 2017				Multi		No		No		No		No		No		No		No		No		No		No				No		No				Yes		Advisory about flood damage		Yes		No				No		No		N/a		N/A

		WI RRT		2017 07 06 - Marks East Side - Bacon Dressing Recall		Response		Other investigation - possible contamination		Jul-Aug 2017				Single		No		No		No		No		No		No		No		Yes		Yes		No				Yes		No		Process Deviation		Yes		Establishment issued notification to customers		No		No				No		No		N/a		N/A

		WI RRT		2017 07 03 - Non Cholera Vibrio - Raw Oysters		Response		human illness		Jul-17				Single		No		Yes		Yes		Yes				Yes		DFRS & DHS		Yes		Yes		No				No		No				No				No		No				No		No		N/a		N/A

		WI RRT		2017 06 23 - Sassy Cow - Recall Proof of Pasterization		Response		Other investigation - possible contamination		Jun-Jul 2017				Single		No		No		No		No		No		No		No		Yes		No		No				Yes		No		Freq Drive settings changed after sealing		Yes		Hold & Disposal orders issed.  Consumer advisory Issued		Yes		No				No		No		N/a		N/A

		WI RRT		2017 06 16 - Foremost Transport Accident		Response		Other investigation - possible contamination		Jun-17				Single		No		No		No		No		No		No		No		No		No		No				No		No		N/a		No				No		No				No		No		N/a		na

		WI RRT		2017 05 11 - WA State Oyster - Traceback		Response		human illness		May-17				Single		No		No		Yes		Yes		No		Yes		DFRS & DHS		Yes		Yes		No		Cold hold chain		No		No		N/a		No				No		No				No		No		N/a		N/A

		WI RRT		2017 05 10Salmonella Enteritidis cluster 1704MLJEG-2		Response		human illness		Apr-Jun 2017				Multi		No		No		No		No		No		No		No		Yes		Yes		No				Yes		No		N/a		No				No		No				No		No		N/a		N/A

		WI RRT		2017 05 10 - Henning's Wisconsin Cheese - Recall		Response		Other investigation - possible contamination		May-17				Multi		No		No		No		No		No		No		No		Yes		No		No				Yes		No		Pasteurizer Manfunction		Yes		N/a		Yes		No				No		No		N/a		N/A

		WI RRT		2017 04 27 - Gitto Farm N Kitchen - Coconut Allergen		Response		Other investigation - possible contamination		Apr-17				Single		No		No		No		No		No		No		No		Yes		No		No				Yes		No		Labeling ommission		Yes		Label correction and repackaging		No		No				No		No		N/a		TEST

		WI RRT		2017 02 23 - DKH Recall - Effecivness check		Response		Recall Effectiveness Check		Feb-17				Multi		No		No		No		No		No		No		No		No		No		No				No		No				No				No		Yes		DKH Check on behalf of FDA		No		No		N/a		NA

		WI RRT		2016 12 10 - Country Lane CA_Hold Orders		Response		Other investigation - possible contamination		Dec-16				Single		No		No		No		No		No		No		No		Yes		No		No				Yes		Yes		Unlicensed Manufacturer		Yes		Hold & Disposal Orders, Consumer Advisory issued		Yes		No				No		No		N/a		N/A

		WI RRT		2016 10 21 - Linuron in Beets		Response		Other investigation - possible contamination		Oct-16				Single		No		Yes		No		Yes		1 leg		Yes		DFRS & DARM		Yes		No		No				Yes		No		Lab error, residual on lab equipment		No		NA		No		No				No		No				na

		WI RRT		2016 09 27 - Western Wisconsin Flooding - Multiple Counties		Activation		Natural disaster		Sep-Oct 2016				Multi		Yes		No		No		No		No		No		No		Yes		No		No				Yes		No		Flooding		No		Consumer advisory on recovering flood damaged food		Yes		No				Yes		Yes		activation triggers, mass communication		N/A

		WI RRT		2016 08 26 - Westby Coop Creamery - Phosphatase Positive Cottage Cheese		Response		positive sample investigation		Aug - Sep 2016				Single		No		No		No		No		No		No		No		Yes		No		No				Yes		No		NA		Yes		consumer advisory issued, voluntary recalled intiated shortly afterwards		Yes		No				No		No				N/A

		WI RRT		2016 08 18 - HepA - Frozen Strawberry traceback		Response		human illness		Aug-Oct 2016				Multi		No		No		Yes		Yes		1 leg, FWD to Core for analysis		No		No		Yes		No		No				No		No		NA		No		NA		No		No				Yes		No				N/A

		WI RRT		2016 08 01 - 212242 - Poarchlight Undeclared allergen		Response		Other investigation - possible contamination		Aug-Sep 2016				Single		No		No		No		No		No		No		No		Yes		No		No				Yes		Yes		Kithcen management change over, labels not reviewed when ingredient vendor changed		Yes		Customers notifed new labels reviewed		No		No				No		No				N/A

		PA RRT		Apple Juice, Lancaster PA		Activation		Possible food tampering		March 3, 2017				Multi		Yes		Yes		Yes		Yes		Traceback conducted on apple juice		Yes		Local Police led investigation and included PDA, PADOH, hopsitals, and FDA.		Yes		Yes		Yes		Samples to hospital and to PDA Lab		No		Yes		poor cleaning habits seemed to be the reason for contamination.		Yes		recommendations and re-inspection		No		No				Yes		Yes				The incident scenario involved East Lampeter Police and EMS response to the Star Buffet, 2232 Lincoln Highway East.  Officers found two children, a 4-year old female and 10-year old male, experiencing discomfort and adverse physical reactions immediately upon drinking apple juice, labeled “Simply Nature,” from Styrofoam cups that were served to them.  The two children were subsequently transported to a local hospital and admitted for observation and treatment.  Subsequent days involved Food Sanitarians and LE investigating, sampling, and testing apple juice from the supplier (Aldi) and restaurant (Star Buffet).

		RI RRT		Listeria TBD, August 2017		Response		human illness		8/29/17				Single		No		No		No		No				No				Yes		No		Yes		Product sample collected, results pending		No		No				No				No		No				No		No				A listeriosis case was reported and interviewed. It was found that this case consumed homemade queso fresco and possibly rice with smoked fish. One food sample was collected from the retail establishment that serves the smoked fish rice. Results are still pending as of 8/30/2017.

		RI RRT		Listeria 17P158 August 2017		Response		human illness		8/22/17 to 8/24/2017				Single		No		No		No		No				No				Yes		No		Yes		Product samples and environmental samples collected; Product and env. samples pending		No		No				No				No		No				No		No				A listeriosis case was reported and interviewed. It was found that this case consumed crab meat, ham salad, and chicken salad from two RI grocery stores. 7 environmental swabs and 11 food samples were taken from both of these grocery stores. Results are still pending as of 8/30/2017.

		RI RRT		Salmonella saintpaul, unknown, August 2017		Response		human illness		8/21/2017 to 8/23/2017				Single		No		No		No		No				No				No		No		No				No		No				No				No		No				No		No		Investigation is still in progress as of 8/30/2017		On 8/21/2017, CFP was notified by CAIDE of a cluster of 4 RI residents ill with Salmonella Saintpaul with PFGE patterns linked to a multi-state outbreak, however suspect foods include frozen chicken, breaded chicken, duck, ground beef, and juice not from concentrate. One case was lost to follow up and 3 cases (including an infant) were interviewed using a hypothesis generating questionnaire provided by the CDC. As of 8/30/17 the CDC has not yet identified a source for this outbreak. Shopper card information was obtained for two cases. As of 8/30/17 there are no strong signals for exposure and the investigation is still ongoing.

		RI RRT		Vibrio parahaemolyticus, Clams/Oysters (suspect), Flo's Clam Shack, August 2017		Response		human illness		8/16/17 to 8/21/17				Single		No		No		Yes		No		4 legs, 2 successful		No				Yes		No		No				No		No				No				No		No				No		No				A positive case for Vibrio parahaemolyticus was reported and interviewed by CT DPH. It was found that this case consumed 5-6 raw clams and 5-6 raw oysters from Flo's Clam Shack in Newport, RI on 7/16/17. A regulatory traceback was initiated and six legs were investigated. All six legs were successfully investigated where all paperwork was obtained, and oysters and clams were each sourced back to either RI harvest areas or out-of-state shellfish dealers. The investigation was deemed inconclusive due to the fact that we are unable to determine which type of oyster or clam eaten that day was the source of Vibrio. All oysters and clams available at the restaurant during the day of consumption were investigated, and information regarding implicated harvest areas in RI, VA, ME, and MA was shared with CT DPH.

		RI RRT		Salmonella enteritidis, Blue Kangaroo, August 2017		Response		human illness		8/7/17 to 8/15/17				Single		No		No		No		No				No				Yes		Yes		Yes		Env. Samples negative		No		No				Yes		New hand sink installed at facility, time/temperature logs implemented for chicken		No		No				No		No		Investigation is still in progress as of 8/30/2017		On 8/2/17, CFP was notified my MA DPH of two individuals from different households who were diagnosed with salmonellosis and had a shared chicken exposured at Blue Kangaroo restaurant in RI. CFP conducted an onsite investigation of this establishment with no suspect findings.  On 8/10/17, CFP was notified by CAIDE of a cluster of 5 RI residents ill with Salmonella enteritidis with matching PFGE patterns. It was determined that three of these cases consumed food at Blue Kangaroo. The following day, CFP was notified of one more salmonellosis case from MA DPH with a food exposure at Blue Kangaroo.  An onsite investigation and an environmental assessment at Blue Kangaroo were conducted on 8/15/17. Six environmental swabs were collected and all samples were negative for salmonella. As of 8/30/17, CFP has not yet identified the contributing factor to this outbreak and the investigation is still ongoing.

		RI RRT		Vibrio mimicus, Oysters, TwoTen Oyster Bar, August 2017		Response		human illness		8/2/17 to 8/7/17				Single		No		No		Yes		No		4 legs, 1 successful		No				Yes		No		No				No		No				No				No		No				No		No				A positive case for Vibrio mimicus was reported and interviewed. It was found that this case consumed 24 raw oysters from TwoTen Oyster Bar. A regulatory traceback was initiated and 4 legs were investigated. One leg was successfully investigated where all paperwork was obtained and oysters were sources back to a RI harvest area. Three other legs were investigated with oyster dealers, and information was obtained regarding harvest areas, but a full regulatory traceback of dealers and harvesters was not completed. The investigation was deemed inconclusive due to the fact that the case and the restaurant were both unable to determine which type of oyster was eaten/served. All oysters available at the restaurant during the day of consumption were investigated, and applicable harvest areas were notified of the case (MA and Canada).

		RI RRT		C. perfringens (suspect), Antonio's Café (suspect), June 2017		Response		human illness		6/20/17 to 6/28/17				Single		No		No		No		No				No				Yes		Yes		No				No		No				No				No		No				No		Yes		Informal AAR created		In late June 2017, CFP received two illness complaints from individuals with gastrointestinal symptoms that had attended a private home party on Saturday June 17th, 2017. There were approximately 30 attendees at the event and it was stated that approximately 8 individuals had become ill. Symptoms, incubation period, and duration of illness were consistent with a C. perfringens or diarrheal B. cereus illness. The complainant stated that the main dish served was a portuguese casserole that was picked up from Antonio's Cafe. The complainant was adamant that this was the only food consumed by 4 ill individuals. An inspector was sent to Antonio's Cafe on 6/22/17 and an environmental assessment of this establishment was conducted on 6/27/17. There were no environmental findings which implicated this establishment as a source of C. perfringens or B. cereus illness. Only 2 cases were successfully reached and interviewed by the RI RRT.  Due to the fact that not enough information was collected about food history of ill and well individuals for this outbreak, this was ruled as a foodborne outbreak with undetermined source. An informal AAR detailing a timeline and summary has been created.

		RI RRT		Salmonella braenderup, backyard flocks (suspected), June 2017		Response		human illness		6/9/17 to 6/15/17				Multi		No		Yes		No		No		1 leg, 1 unsuccessful		No				Yes		No		Yes		Feed samples negative for salmonella		No		No				Yes		press release to public, educational information shared with retail locations		Yes		No				No		Yes		Informal AAR created		On June 9th, 2017, CFP was notified by CAIDE of a cluster of 5 individuals ill with Salmonella Braenderup with matching PFGE patterns. Onset dates for this cluster ranged from late February to late May. Two of the ill individuals have a history of consuming runny eggs, while three of the ill individuals reported exposure to chicks purchased for backyard flocks. Two of these three individuals purchased the chicks from Farm Supply Store A in late April. On June 9th, CFP staff went to Farm Supply Store A to collect chick feed for testing. On June 10th, the RI Department of Environmental Management (RIDEM) went to Farm Supply Store A to initiate an informational traceback on the chicks. On June 10th, a press release was issued by RIDOH to advise backyard flock owners of health risks. On this day, RIDEM also communicated messaging to all feed stores in RI regarding notifying customers of healthy handling practices. Traceback of flocks was unsuccessful due to lack of cooperation from the retail facility.

		RI RRT		Norovirus (suspect), Massimo Restaurant, May 2017		Response		human illness		5/17/17 to 5/19/17				Single		No		No		No		No				No				Yes		Yes		No				No		No				No				No		No				No		Yes		Informal AAR created		On May 17th, 2017, the RI RRT received an illness complaint stating that five out of seven adult individuals became ill with gastrointestinal symptoms after eating at Massimo Restaurant on Sunday May 14th, 2017 (Mother's Day).  On May 17th, interviews were performed on all ill individuals. All five ill individuals reported eating a leafy green and a dessert, while both well individuals did not eat leafy greens or dessert. Symptoms, duration, and incubation period were consistent with norovirus. Stool kits were delivered to ill individuals by CAIDE, but none were returned. CFP performed an inspection of Massimo Restaurant on May 17th. No ill employees were reported, and no other related illnesses were reported to Massimo Restaurant or to RIDOH. An environmental assessment was conducted on May 18th, 2017. Bare hand contact was observed with leafy greens. The employees who handled the leafy greens on Mother’s Day were called and it was verified that there was no recent gastrointestinal illness with them or within their family. Due to the fact that there were no other illnesses reported at the restaurant and that no employees reported being ill, it is difficult to rule out an asymptomatic party member shedding the virus as the potential source of illness. Source of illness was ruled as unknown. An informal AAR detailing a timeline and summary has been created.

		RI RRT		Histamine, Tuna Steak, April 2017		Response		positive sample investigation		4/28/17 to 5/5/17				Multi		No		No		Yes		Yes		1 leg, 1 successful; traced implicated lot back to NY and information was shared with FDA		Yes		RIDOH, FDA		Yes		No		Yes		3 food samples showed elevated histamine levels		No		No				Yes		Embargoes, voluntary product recall, and press release		Yes		No				No		Yes		Informal AAR created		On Friday April 28th, 2017, the RI RRT received notification from SHL that tuna steak samples collected through routine surveillance showed elevated histamine levels. That day, all related tuna steak products were voluntarily pulled from sales by Retailer A due to strong recommendations from the RI RRT. Additional samples were collected on April 28th and May 3rd, 2017. A total of three samples from the same lot were found to have elevated histamine levels (80ppm-320ppm). A traceback was conducted and it was determined that the lot arrived from Vietnam through Distributor A and was distributed to various Retailer A stores in RI, and to a few other states.  A recall of the implicated lot was initiated and a consumer advisory was issued on May 4th, 2017. By May 5th, 2017, all consignees had been notified of the recall and instructed to return the product to the distributor. No illnesses were associated with this recalled lot. An informal AAR detailing a timeline and summary has been created.

		RI RRT		Norovirus, Easter dinner home party, April 2017		Response		human illness		4/18/17 to 4/21/17				Single		No		No		No		No				No				Yes		No		No				Yes		No		Primary mode of transmission person-to-person		No				No		No				No		Yes		Informal AAR created		On April 18th, 2017, an illness complaint was received by the RI RRT from two individuals who reported that 11 out of 17 guests became ill with gastrointestinal symptoms after attending an Easter dinner party in a private home. One older individual was admitted to a hospital in MA. The list of attendees and the menu list were obtained by CFP. CAIDE proceeded to interview the guests. Two food items, cheesecake and shrimp, were purchased from two retail establishments. On April 18th and April 19th, 2017, CFP inspectors went to both retail establishments to conduct outbreak investigations and examine the handling of both products. There were no ill food handlers or suspicious findings. 

On Thursday April 19th, 2017, a stool sample from the patient in MA tested negative for salmonella. Also, interviews were completed and four food items were statistically significant/ borderline associated with illness: ham, shrimp, lasagna, and cheesecake. The handling of these four food items was discussed with the party hosts and there was no common individual handling these items. On Friday April 21st, 2017, the stool sample from the ill individual at the hospital in MA tested positive for Norovirus genotype 1. Since multiple food items are statistically significant/borderline significant, and the food items were handled by different people, it was deemed likely that this outbreak was caused by a party attendee that was shedding the virus. An informal AAR detailing a timeline and summary has been created.

		RI RRT		Noro-like viral illness, Baptism party, April 2017		Response		human illness		4/6/17 to 4/12/17				Single		No		No		No		No				No				Yes		No		No				Yes		No		Primary mode of transmission person-to-person		No				No		No				No		Yes		Informal AAR created		In early April, the RI RRT received illness complaints from several individuals with gastrointestinal symptoms. All individuals had attended a baptism event at Banquet Hall A on Sunday April 2nd, 2017. There were 57 attendees at the event and it was stated that at least 8 individuals had become ill. An inspector was sent to Banquet Hall. It was determined that no workers from the event had experienced illness and that another event had been simultaneously held in another room at Banquet Hall A. The kitchen staff were shared and many food items were similar for both events. The organizer for the other event was contacted and no other related illness was reported.

The RI RRT interviewed 11 individuals and no foods were statistically associated with illness.  Stool kits were delivered and two were brought to the SHL. These both tested negative for norovirus, however these were tested 8 days after the event.  Due to the fact that there was mingling at the event, it is difficult to rule out an ill attendee as the potential source of illness. Nothing was found in the environmental investigation suggesting otherwise. An informal AAR detailing a timeline and summary has been created.

		RI RRT		Noro-like viral illness, unknown, March 2017		Response		human illness		3/1/17 to 3/2/17				Single		No		No		No		No				No				Yes		No		No				Yes		No		Primary mode of transmission person-to-person		No				No		No				No		Yes		Informal AAR created		In early March 2017, the RI RRT received an illness complaint from an individual with gastrointestinal symptoms. She stated that she and her two sisters became ill after eating baked goods from Bakery A. The CFP epidemiologist interviewed the three sisters who altogether live in two separate households. It was determined that severity of vomiting and diarrhea symptoms and duration of illness most closely matched a norovirus illness. One sister only experienced one vomiting incident, and she was not included in the case definition. The outbreak was thereafter reduced to two individuals from separate households. Cake A was eaten by all sisters at Bakery A 9 hours prior to illness onset. The two ill sisters shared hot wieners and french fries 57 hours prior to illness onset at Restaurant A. Both common food exposures were slightly out of range for a typical norovirus incubation period, however investigations were initiated as a precautionary measure. RI RRT inspectors conducted investigations at Bakery A and at Restaurant A and determined that there were no ill employees reported or bare hand contact observed at either location. No information was found pointing to a foodborne source of illness and the contributing source of illness was deemed to be person-to-person. This small person-to-person outbreak was recorded via an informal summary and timeline.

		RI RRT		HAB Narragansett Bay February 2017		Response		positive sample investigation		2/28/17 to 3/24/17				Multi		No		No		No		No				Yes		RIDOH, RI DEM, ME lab		Yes		Yes		Yes		Pseudonitzchia organism count in water elevated; domoic acid toxin positive in plankton and elevated in shellfish meats		Yes		No		Root cause of potential outbreak was controlled		Yes		Harvest waters closed		Yes		No				Yes		Yes		One hotwash was conducted to address both Oct 2016 and March 2017 responses. One formal AAR was created for both responses. See above for details.		In late February 2017, routine shellfish meat sampling by the RI Department of Environmental Management (RI DEM) detected elevated domoic acid levels. Further sampling was conducted in other parts of the bay, revealing extremely elevated cell counts and a positive screening test for domoic acid. On March 1st, a Harmful Algal Bloom (HAB) shellfish closure was put in place for portions of RI waters. This additionally required dealers to hold all shellfish in their possession. Some extensive sampling and testing of shellfish meat samples and plankton levels over the following week showed declining cell counts and absence of domoic acid toxicity. Some negative test results for domoic acid in plankton and shellfish collected from various affected areas led to the final re-opening of all previously affected waters on March 24th. Surveillance testing has been ongoing and has not revealed any more positive test results to date.

Due to the unprecedented HAB response in October 2016, a hotwash was in the process of being scheduled during February. The February response, however, required that this hotwash be delayed in order to ensure that all staff involved in a response can contribute to the discussion. A hotwash is currently being scheduled for the end of June to discuss both responses. Some notable items up for discussion are as follows:
• an SOP needs to be established to determine routine monitoring procedures that consider the various ways that harmful algal blooms can be monitored. These include plankton presence in waters, domoic acid toxin presence in waters, and domoic acid toxin presence in various types of shellfish meats.
• MOUs related to communications, roles, and responsibilities for a biotoxin event need to be updated.

		RI RRT		Noro-like viral illness, River Falls, February 2017		Response		human illness		2/6/17 to 2/7/17				Single		No		No		No		No				No				Yes		No		No				Yes		No		Primary mode of transmission person-to-person		No				No		No				No		Yes		Informal AAR created		Four out of five adult individuals became ill with norovirus symptoms after eating at River Falls on 2/2/17.  All fiver individuals reported eating the prime rib special with a salad and bread dipped in an olive oil plate.  CAIDE performed interviews on 2/6/17. It was found that the one individual that did not become ill was previously ill with noro-like symptoms starting on 1/30/17. CFP performed an inspection 2/7/17. The bread cutting station was observed to not have any gloves or utensils for handling.   There were no ill food workers reported to have gastrointestinal symptoms.  Person-to-person within the party of 5 is suspected as the source of the outbreak. CFP recommended that the bread station be moved closer to a hand washing sink and that gloves be made available for handling the bread. Employees will be trained by the manager on glove use at the bread station.

		RI RRT		Listeria 17P003 January 2017		Response		human illness		1/19/17 to 1/25/17				Single		No		No		No		No				No				Yes		No		Yes		Env. Samples positive; listeria monocytogenes confirmed; no PFGE match to case		No		No				Yes		Facility cleaned		No		No				No		No				A positive case for listeria was reported and interviewed. It was found that this case consumed deli meats from two RI grocery stores. 28 environmental swabs were taken from both of these grocery stores. 5 environmental swabs came back positive for Listeria. PFGE results showed that environmental swabs were not related to the clinical sample.

		RI RRT		Hep A China Buffet December 2016		Response		human illness		12/28/16 to 1/5/17				Multi		No		Yes		No		No		1 leg, 1 successful		No				Yes		No		Yes		Food samples of ground tuna showed elevated histamine levels		No		No				Yes		Ground tuna was disposed of at restaurant, MA was notified of product in their jurisdiction		No		No				No		Yes		Informal AAR created		RIDOH was notified of two Hep A cases in CT that frequently ate sushi at China Buffet. One case also works at Bake Fresh and wraps ready-to-eat products for NE distribution. CFP sent inspectors to Bake Freshand no bare hand contact was observed. FDA was notified for surveillance of future Hep A cases. CFP sent inspectors to China Buffet for signs of ill employees and to sample tuna. Since we could not test for Hep A, the tuna was tested for histamines as a surrogate for product abuse and for salmonella as a surrogate for unsanitary waters. Tuna came back with elevated histamine levels and negative for salmonella. Product was disposed of. A traceback was initiated for the tuna product. Elevated histamine levels were found at the processing facility. No other related Hep A cases have been found to date.

		RI RRT		Noro-like viral illness, Gladstone Elementary December 2016		Response		human illness		12/1/16				Single		No		No		No		No				No				Yes		No		No				Yes		No		Primary mode of transmission person-to-person		Yes		School was closed, professionally cleaned, and all students/parents were notified		Yes		No				No		Yes		Informal AAR created		Kindergartener vomits in the school cafeteria. More students vomit in school. Over 130 students reported ill. Confirmed that there are no ill staff or food handlers. RIDOH sent a template letter for the school to send to families stating that children should stay home. RIDOH inspectors confirmed the cleaning product was effective against norovirus, no workers who cleaned up the vomit reported being ill, confirmed that cafeteria food in days leading up to illnesses was prepared onsite. School was closed Friday and over weekend and a professional cleaner was hired by the school for a thorough cleaning of all surfaces.

		RI RRT		Listeria 16P170 September 2016		Response		human illness		9/29/16				Single		No		No		No		No				No				Yes		No		Yes		Env. Samples negative		No		No				No				No		No				No		No				A positive case for listeria was reported and interviewed. It was found that this case consumed raw milk cheese from one RI grocery store and deli meats from one RI grocery store. Environmental swabs were taken from both of these grocery stores and all swabs came back negative for Listeria.

		RI RRT		HAB Narragansett Bay Sept 2016		Response		positive sample investigation		9/26/16 to 10/29/16				Multi		No		No		No		No				Yes		RIDOH, RI DEM, ME lab		Yes		Yes		Yes		Pseudonitzchia organism count in water elevated; domoic acid toxin positive in plankton		Yes		No		Root cause of potential outbreak was controlled		Yes		Harvest waters closed		Yes		No				Yes		Yes		Hotwash held with RIDOH and RI DEM 8 months after initial demobilization, 3 months after last demobilization; a formal AAR was created; a new plan was developed to address issues with shellfish and plankton sampling, transport, and receipt at the lab, and communications among agencies.		9/26/2016- Elevated Pseudo-nitzchia cell count in the Newport Harbor. 10/5/2016- Extremely elevated cell counts in mid  Narragansett Bay and presence of domoic acid using screening (Scotia) kit, HAB closure for most of bay, Dealers hold all shellstock. 10/07/2016- Shellfish meat testing begins, Additional sampling. 10/08/2016- Rest of the bay closed. 10/10/2016- No further positive shellfish meats   (screening or confirmed), Dealer stock is released, Bay remains closed to shellfishing, Intensive sampling continues (176 plankton samples, 57 shellfish samples). 10/15/2016- Improving conditions and all negative results –Reopening of all waters. 10/20/2016- Toxicity detected offshore, Closure of lower East and West Passages and Sakonnet Harbor. 10/29/2016- After intensive sampling, negative results in meats and plankton, All waters opened, Intensive testing continues through the first week of November.

		RI RRT		Listeria 16P148 September 2016		Response		human illness		9/14/16				Single		No		No		No		No				No				Yes		No		Yes		Env. Samples positive; listeria monocytogenes confirmed; no PFGE match to case		No		No				Yes		Facility cleaned		No		No				No		No				A positive case for listeria was reported and interviewed. It was found that this case consumed deli meats from two RI grocery stores. 23 environmental swabs were taken from deli areas at both of these grocery stores. 3 swabs came back positive for Listeria. PFGE results showed that environmental swabs were not related to the clinical sample. Establishment was advised to thoroughly clean and disinfect facility.

		SMarRRT		Salmonella in Yellow Papaya		Response		human illness		July 2017/Ongoing				Multi		No		Yes		Yes		Yes		MD Leg		Yes		FDA/CDC/MDH/Local Health		Yes		No		Yes		3 of 5 Yellow Maradol Papaya product samples tested positive for 3 serotypes of Salmonella (gaminara, kiambu and thompson)		No		No		investigation in progress		No		investigation in progress		Yes		No		investigation in progress		No		No		investigation in progress		At the time of this submission this outbreak and investigation is ongoing.  As of 8/23/2017 there are 198 cases of Salmonella including S. Kiambu, S. Thompson, S. Agona, S. Seftenberg, and S. Gaminara reported from 23 States.  Currently in Maryland there are 9 total cases linked to this cluster (5 S. Kiambu, 4 S. Thompson). On July 7th DOI notified SMarRRT about 5 cases of S. kiambu and 2 potential other Salmonella cases that had yet to be identified.  Three of the five case patients reported buying foods at a local ethnic market.  The family of one case patient (4 month old) identified that papaya had been consumed.  SMarRRT and the Baltimore City Health Department visited the retail facility and collected 10 papaya samples, 5 yellow Maradol papayas (Caribena) and 5 green papayas (Villar).  The Maryland Department of Health Laboratories Administration tested the papayas and 3 of the 5 yellow papaya tested positive for Salmonella, three different serotypes were identified.

		SMarRRT		Salmonella in Romaine Lettuce		Response		human illness		April-July 2017				Multi		No		No		Yes		No		1 leg		Yes		FDA District/ MDH/Local Heatlh		Yes		No		No		None		No		No		None		No		None		No		No		None		No		No		None		CDC Cluster Number 1704MLJEG-2.  On May 2, DOI notified SMarRRT of a Maryland Salmonella enteritidis case that was included in a national cluster.  At the time there were multiple foods of interest.  On March 3, after additional information received by one of the MD case patients and information shared on the CDC/States call, Romaine lettuce was being considered vehicle of interest.  Due to a good food history, SMarRRT and DOI decided to begin traceback at the retail level through assistance with the LHD.  The product was then traced to a Maryland Distributor.  SMarRRT continued the traceback investigation in cooperation with the distributor.  All documentation was sent through BLT-DO to CORE.  This leg was used as a traceback leg for the national cluster due to the case being a "good food historian". The case was closed and no food product was identified.

		SMarRRT		Clostridium botulinum in Tea		Response		Recall Effectiveness Check		May-17				Multi		No		No		No		No		None		Yes		FDA District/ MDH/Local Heatlh		Yes		No		No		None		No		No		None		Yes		Directly Contacted Maryland Suppliers and End Users		Yes		Yes		6 by FDA Baltimore District, 10 by  MDH, 4 by Maryland LHDs		No		No		None		On May 3, 2017 SMarRRT was notified by CalFERT of a recalled herbal tea product due to the possible presence of Clostridium Botulinum (c bot).  This product was linked to two confirmed human c bot cases in CA.  Due to the severity of the issue, the distribution list was obtained from CalFERT and SMarRRT members immediately began calling the receiving customers to alert them of the recall.  Local health departments called or visited facilities.  Due to language barrier issues SMarRRT obtained the services of a telephonic interpreter service.  Additional calls were made on May 4 to ensure the customers received the notification and to determine of the product was further distributed.  After failed attempts at 2 locations SMarRRT requested assistance from the LHDs.  The LHDs visited and were able to make contact with the additional customers.  It was found that these products were distributed to "patients".  Lists were retrieved from the customers that further distributed and on  May 8, SMarRRT members began calling the "patients" to notify them of the recall and advised to discontinue and discard immediately. At least two attempts were made to each number if direct contact was not made.

		SMarRRT		Listeria in fajita mix (peppers/onions) and pineapple		Response		positive sample investigation		Mar-17				Single		No		No		No		No		None		No		MDH		Yes		Yes		No		Product Sample taken during comprehensive inspection.  Positive for Listeria spp., negative for L monocytogenes.  Follow-up environmental cleaning environmental swabbing by facility		No		No		None		Yes		Extensive cleaining and sanitzing in produce processing area.  Follow-up environmental swabs by facility		No		No		None		No		No		None		On March 27, 2017 SMarRRT and OFP were notified by the Lab of 2 processed produce products (Fajita Mix and Pineapple Spears) that tested positive for Listeria spp.  Listeria monocytogenes was not found.  The firm was contacted and immediate corrective action was taken by the firm including cease product, cleaning and sanitization of the affected processing lines and swabbing by the facility.  No further action was taken.

		SMarRRT		Listeria in Butternut Squash		Response		positive sample investigation		Mar-17				Single		No		No		No		No		None		No		MDH		Yes		Yes		No		Product Sample taken during comprehensive inspection.  Positive for Listeria spp., negative for L monocytogenes.  Follow-up environmental cleaning and product sample collection		No		No		None		Yes		Extensive cleaining and sanitzing in produce processing area.  Follow-up product testing (RTE Food)		No		No		None		No		No		None		On March 20, 2017 SMarRRT and OFP were notified by the Lab that a processed butternut squash sample collected as part of a routine inspection was positive for Listeria spp.  Listeria monocytogenes was not found.  Because this was not considered a ready to eat (RTE) product, the firm was advised to clean and sanitize the produce processing area and a follow-up RTE product was obtained.  In addition the firm reviewed and adjusted SSOPs.  The follow up sample was negative and no further action was taken.

		SMarRRT		E.coli in Soy Nut Butter		Response		human illness		Feb-April 2017				Multi		No		No		No		No		None		Yes		FDA District/ MDH/Local Heatlh		Yes		No		No		Product Samples collected by  MDH at Case Patient Home and at Multiple Retail Locations; All samples were negative for E.coli put contained quantifiable amounts of coliform including fecal coliform in multiple samples		Yes		Yes		Contributing Factors: Multiple 483 conditions existed at Manufacturing Facility		Yes		In Maryland multiple cosnsumer advisories and retail surviellance		Yes		Yes		5 by FDA Baltimore District, 32 by  MDH, 111 by Maryland LHDs		Yes		Yes		RRT participated in FDA CORE After Action Review, SMarRRT developed AAR with District Feedback		CDC Cluster Number 1702CAEXH-1. On February 22, 2017, Smart was notified by the Division of Outbreak Investigations (DOI) of a multi-state cluster of E.coli O157:H7.  At the time a definitive source was not known.  On March 1, 2017, the CDC and multiple States including Maryland identified an epidemiological link to a soy nut butter product distributed by the SoyNut Butter Company based in IL.  In coordination with BLT-DO, FDA CORE, and the CDC, SMarRRT conducted sample collection at both the retail level and at the residence of the case patient.  In addition due to the epidemiological link, Maryland issued a press release warning consumers against consumption of this product.  SMarRRT conducted recall audit checks via phone calls to all major supermarket chains regarding the voluntary recall issued by the SoyNut Butter Company on March 3, 2017.     On March 10 MDH Lab reported that samples were negative for E.coli O157:H7, however the lab noted extensive growth.  Due to this and after discussions with the Lab and FDA, MDH Lab conducted additional analysis which showed quantifiable growth of both coliforms and fecal coliforms. This information was used in the FDA registration suspension notice that was issued to the manufacturer (Dixie Due Products Inc.) on March 28, 2017. In April 2017, recall audit checks were expanded and additional assistance was request by SMarRRT to the Maryland LHDs.

		SMarRRT		Unapproved sources PG county		Response		Other investigation - possible contamination		Feb-17				Multi		No		Yes		No		Yes		None		Yes		MDH/Local Health		Yes		No		No		None		No		No		None		Yes		Products Detained and Destroyed, Cease and Desist Letter sent		No		No		None		No		No		None		In February 2017 MDH worked with the Prince Georges County Health Department (PGCHD) on multiple complaints associated with products from unapproved sources.  Products were found for sale in multiple retail facilities in Prince Georges County.  Seven separate complaints consisting of dairy products (cheese) and acidified food products were investigated.  PGCHD conducted the retail investigations and assisted in traceback.  One a contact or source was identified, MDH attempted an onsite visit.  In five cases contact was made, a cease and desist notice was given and product was destroyed.  In two cases the source was not identified however a cease and desist letter was sent to addresses identified on the State Business Entity Database.

		SMarRRT		Listeria in Cheesecake		Response		positive sample investigation		Feb-17				Single		No		No		No		No		None		No		MDH		Yes		Yes		No		Product Sample taken during comprehensive inspection.  Positive for Listeria spp., neg for L monocytogenes.  Follow-up environmental samples performed by firm		Yes		Yes		Contrbuting Factors:  Evidence of rodent activity in processing room, employees not maintaining proper hand-hygiene		Yes		MDH Closure, environmental sampling done by third party lab		No		No		None		No		No		None		On March 2, 2017 SMarRRT and OFP were notified by the Lab of a finished cheesecake sample that was positive for Listeria spp.  Listeria monocytogenes was not found.  Due to the disposition of the inspection (re-inspection required) and the positive samples, the facility was closed by OFP on 3/3/2017.  The firm was advised to clean and sanitize, correct violations including observed rodent infestation.

		SMarRRT		Import Alert-Mustard Oil		Response		Other investigation - possible contamination		Jan-July 2017				Multi		No		No		Yes		Yes		1 Leg		Yes		FDA District/ MDH/Local Heatlh		Yes		No		No		Products collected as evidence		No		No		None		Yes		Notification to FDA of product under Import Alert availabe for sale, retail surveillance and recall back to distributor		Yes		No		None		No		No		None		State Complaint Number 17-4.  SMarRRT responded to a complaint from one of the Maryland LHDs regarding product from an unapproved source.  After assistance from the FDA BLT-DO it was found that this product is unapproved for consumption and currently under an Import Alert (26-04).  SMarRRT responded to the distribution facility and detained all remaining product.  The firm voluntarily recalled product.  This is an ongoing complaint, SMarRRT is currently awaiting the firms plan for reconditioning through re-labeling.

		SMarRRT		Listeria in Eastern European Food Products		Response		human illness		Nov 2016-Jan 2017				Multi		No		No		No		No		None		Yes		MDH/Local Heatlh/CDC		Yes		Yes		Yes		Env. Samples positive for Listeria Spp, Neg for L mono; Product Samples for Case Patient Collected-Postive for L mono; PFGE/WGS match to outbreak strain, product unlabled		No		No		None		Yes		Extensive cleaning/sanitizing at retail by commercial cleaner		No		No		None		Yes		Yes		Hotwash with  Epi, AAR developed		CDC Cluster Number 1512ILGX6-1/State Outbreak 2016-211. SMarRRT and DOI were monitoring a multistate cluster of LM linked to Eastern European Food Products.  In February 2016, product samples from a local ethnic grocery store were collected based on case patient information.  All Samples were negative.  As of December 2016 Maryland had 3 cases associated with the Outbreak.  The cases had similar shopping histories including 2 ethnic delis.  In November 2016 after multiple interviews with one of the case patients, a frozen product sample was obtained from the case patient.  This sample was positive for LM and matched the case patient clinical specimen.  Due to the ongoing nature of the outbreak and food histories, it was decided that a joint EA would be conducted at the two ethnic delis.  SMarRRT in conjunction with the LHD conducted an onsite EA and environmental swabbing at the deli.  Although LM was not found at either locations, multiple samples at one facility were positive and the other had a single positive for Listeria spp.  Both facilities were instructed to extensively cleaned and sanitize.  The one facility with multiple positives was instructed to use a commercial company.  A presentation on this outbreak investigation was given by the RRT at the Northeast/Mid Atlantic Pulse Net/OutbreakNet Regional Meeting held in Providence RI, April 2017.

		SMarRRT		Hep A in Stawberries		Response		Other investigation - possible contamination		Dec-16				Multi		No		No		Yes		Yes		1 Leg		Yes		MDH/Local Health		Yes		No		No		None		No		No		None		Yes		Product Recall and Destruction		Yes		Yes		1 by  MDH		No		No		Included in AAR for Hep A in Strawberries Outbreak		This was a secondary response to the Hepatitis A in Frozen Strawberries (State Outbreak 2016-199).  It was determined through Recall Audit Checks that a Maryland Licensed Processor was using product recalled as a result of the multi-state outbreak to manufacture frozen fruit bars.  The processor was aware of the recall but did not notify customers.  MDH initiated a product recall and issued a customer alert.  Because this product was marked to the Hispanic community, the recall notification and customer alert was translated in Spanish.  SMarRRT worked with the firms and monitored the effectiveness of the recall.

		SMarRRT		Scombrotoxin in Tuna		Response		human illness		Oct 2016-April 2017				Multi		No		No		Yes		Yes		1 Leg		Yes		FDA District &  MDH		Yes		Yes		No		Product Samples collected by FDA for histimine analysis; Decomposition detected but Histamine below action level		No		Yes		Contrib. Factors: Temperature Abuse in Distribtuion Chain		Yes		Product Destruction		No		No		None		No		No		None		State Outbreak Number 2016-226.  In October 2016 SMarRRT was notified by DOI of one case of Scombrotoxin Fish Poisoning due to consumption of frozen tuna at a retail food service facility in Maryland.  SMarRRT conducted a traceback.  The product was supplied by a large distribution facility in Maryland.  SMarRRT conducted an outbreak investigation at the facility and checked seafood HACCP record pertaining to the product.  The firm voluntarily held the product and BLT-DO collected samples for Histamine analysis.  Analysis indicated product decomposition, but histamine levels were below the FDA action level.  The source of the product was determined to be an import firm in FL.  After discussions with the broker, the firm decided to voluntarily destroy the product.  Destruction was witnessed by FLA-DO.

		SMarRRT		Listeria in Hummus		Response		human illness		Oct-Dec, 2016				Multi		No		No		No		Yes		None		Yes		FDA District &  MDH		Yes		No		No		None		No		No		None		No		None		No		Yes		1 By FDA Baltimore District, 11 by  MDH		No		No		None		CDC Cluster Number 1609MLGX-1WGS. SMarRRT was notified by the Division of Outbreak Investigations (DOI) of one case of Listeria monocytogenes (LM).  The Maryland case was linked by WGS to a multistate outbreak of LM associated with Hummus manufactured by Sabra.  Upon request from BLT-DO, SMarRRT completed 11 recall audit checks.

		SMarRRT		Lead in Spices		Response		Recall Effectiveness Check		Sep-16				Multi		No		No		Yes		No		2 Legs		Yes		FDA District/ MDH/Local Health		Yes		No		No		None		No		No		None		Yes		Product Detention/ Destruction		No		Yes		2 by  MDH, 5 by Maryland LHDs		No		No		None		State Outbreak Number 2016-24. SMarRRT was notified by a Maryland LHD that a product that was voluntarily recalled by a Florida packing firm was still available for sale in multiple Maryland retail facilities.  The product was a spice blend recalled due to the presence of lead.  After investigation , the product was supplied to Maryland retail facilites via multiple distributors two of whcih were in Maryland.  SMarRRT worked with the Maryland distributors and Local Health Departments to ensure the effectiveness of the recall in Maryland.

		SMarRRT		Hep A in Stawberries		Response		human illness		August-Dec 2016				Multi		No		Yes		Yes		Yes		1 Leg		Yes		FDA District/  MDH/Multi-RRT		Yes		No		No		None		No		No		None		No		Secondary Recall by  MDH		Yes		Yes		5 By FDA Baltimore District, 2 by  MDH, 193 by Maryland LHDs		Yes		Yes		RRT participated in FDA CORE After Action Review, SMarRRT developed AAR with District Feedback		State Outbreak Number 2016-199.  In August 2016, MDH was notified of a multistate cluster of Hepatitis A linked to frozen strawberries. As of 12/9/2017 there were 141 cases in 9 states including 12 in Maryland.  SMarRRT assisted in the traceback investigation of multiple cases including one that was used in the FDA regulatory traceback.  In addition SMarRRT conducted and coordinated recall audit checks in conjunction with the Maryland Local Health Departments.  Five hundred and forty-four recall notification letters were sent to facilities receiving recalled product from a specific distributor  due the large number of schools, daycares, assisted livings, religious and other small organizations  on the distribution list.  Forty Nine letters were returned due to no forwarding address or vacancy.   A secondary recall was conducted due to a Maryland Processor using products to process frozen fruit bars (see additional information below.)

		MA RRT		E. coli O157:H7 in Food Truck and Brick & Mortar Restaurant		Response		human illness		Apr-17				Multi		No		Yes		No		No		N/A		Yes		MDPH & LBoH		Yes		Yes		Yes		Product samples negative; stool samples were culture negative for E. Coli 0157:H7.		No		No		5 employees quit and were not tested. It is possible that a sick employee handling food contaminated the food item.		Yes		Facillity closure by LBoH		No		No				Yes		Yes		Hotwash held within 1 month of demobilization; WGFIC jointly drafted AAR.		On 4/7/17, Epi and the FPP of the MDPH were notified by BPHC of a possible cluster of shiga toxin producing Escherichia coli illness among five college students in the Boston area.  As additional cases of shiga toxin-producing E. coli O157:H7 were reported and case interviews completed through 4/10/17, Chicken and Rice Guys, LLC (CNRG) was identified as a common exposure prior to illness onset.  Cases reported eating at food trucks or restaurants.  Twelve E. coli O157:H7 isolates were identified as matching the PFGE pattern EXHX01.6682.  Given that CNRG had a commissary in Somerville, a restaurant in Medford, restaurants in Boston, and food trucks within the Boston and Greater Boston areas, MDPH, BPHC, BISD and the Somerville and Medford Public Health Departments collaborated in this investigation.  Somerville Inspectional Services Department (SISD) and FPP conducted a joint investigation at the Somerville commissary on 4/11/17. Somerville inspectors noted improper cold holding of time

		MA RRT		Salmonella typhimirium at Mooo Restaurant		Response		human illness		Jan-Mar 2017				Multi		No		Yes		No		No		1 leg		Yes		MDPH & LBoH		Yes		Yes		No		Product samples negative; stool samples negative.		No		No				Yes		LBoH embargoed food and shut down the facility.		No		No				Yes		Yes		Hotwash held within 1 month of demobilization; WGFIC jointly drafted AAR.		BISD received a consumer complaint on 1/23/17 regarding a complainant who displayed GI symptoms after dining at the Mooo restaurant in Boston, MA. The individual sought medical attention and was diagnosed with Salmonella. There were a total of 16 MA cases from 12 towns that were a PFGE matched salmonella typhimirium cluster. Eight out of the nine cases interviewed reported eating at Mooo Restaurant. Food histories showed no common food. Boston Inspectional Services Department (BISD) conducted a full sanitary inspection on 1/24/17 and cited violations related to improper cooling methods, leaking plumbing, and sanitary issues with non-food contact surfaces. The inspectors collected invoices for all the food reported on the foodborne illness complaint form. On 2/6/17, BISD collected several cuts of meat, including the steak and tuna tartar to be tested at the MA SPHL. All of the food samples tested negative.The restaurant was closed for one night to be cleaned and sanitized. BISD also embargoed all the food. No employees reported ill in the two weeks prior. Nonetheless, stool samples were requested and 76 employees provided stools; results were negative. There was additional cases in Worcester that was a PFGE match, and both reported eating calamari. One of the case was hospitalized and tested positive for Salmonellosis. There were no new cases.  The investigation was closed on 3/7/17 and found acceptable in all areas.

		MA RRT		Norovirus in Oysters		Response		human illness		Oct-16				Multi		No		Yes		Yes		Yes		1 leg		Yes		MDPH, DMF, LBoH		Yes		Yes		No		Stool specimen samples negative; Product sampling were sent to  FDA’s Gulf Coast Seafood Laboratory (GCSL) for testing however FDA did not test.		No		No		DMF surveyed site to evaluate possible sources of contamination and did not conclusively identify a contributing factor.		Yes		DMF closed harvest area and MDPH issued a recall and press advisory.		Yes		Yes		12 by MDPH; ; 100% effective for 9 dealers; 99% effective for 1 dealer; 51% effective for 1 dealer; 15% effective for 1 dealer.		Yes		Yes		Hotwash held within 3 weeks of demobilization; WGFIC jointly drafted AAR.		On 10/11/16, Wellfleet BOH notified Epi of 44 individuals with noro-like illness after attending a wedding on 10/8/16. There were at least 125 people reporting illness following consumption of Wellfleet oysters. Consumption dates ranged from 10/1/16 through 10/14/16 with the majority of consumption occurring on 10/8/16 and 10/9/16.  All weddings had raw bars, and individual complainants reported consuming raw oysters prior to illness. Tracebacks of oysters implicated harvest areas CCB11 and CCB14 in Wellfleet. Epi contacted Barnstable County Health Department to discuss coordination of sending stool kits so that wedding attendees can be tested. Based on the preliminary investigation from FPP, Massachusetts Division of Marine Fisheries (DMF) initiated closure of harvest areas CCB11-CCB14 on 10/13/16.  MDPH also issued a formal recall after receiving additional reported cases of illnesses with Norovirus-like symptoms. A press advisory was released on the MDPH website the same day. At the

		MA RRT		E. coli O157:H7 in beef		Response		human illness		Sep-16				Multi		No		Yes		Yes		Yes		1 leg		Yes		USDA, MDPH, LBoH		Yes		Yes		No		PFGE lab sequenced the clinical isolates on 5 MA cases and only one was identical.		No		No		Inspection identified potential for cross contamination within the slaughter.		Yes		Class I Recall by USDA		Yes		Yes		USDA completed the RAC's and 100% were deemed effective		Yes		Yes		Hotwash held within 1 month of demobilization; WGFIC jointly drafted AAR.		On 9/19, PFGE lab notified Epi and FPP of two MA cases that have been included in a multi-state cluster of E. coli O157:H7. As of 9/24, MA had five cases of E. coli O157:H7 that matched two cases in CT, one in PA, and another one in WV. Six of the nine cases reported consuming ground beef made from beef processed at Adams Farm Slaughterhouse in Athol, MA.  FPP and USDA-FSIS conducted a joint investigation on 9/21-9/22, and confirmed that Adams processed cows on 8/17/16 and 8/18/16 from three farms identified in four case food histories. Inspectors also reviewed records during the inspection and samples to test, if needed. Additionally, inspectors embargoed frozen ground beef at Adams. FPP initiated traceback investigations at four implicated retail establishments with the LBoH’s support. On Saturday 9/24, USDA released a Class I recall notice for beef, veal, and bison that was slaughtered at Adams. USDA completed 100% of the recall effectiveness checks. FPP also alerted appropriate LBo

		MA RRT		Yersinia Enterocolitica in Infant Formula		Response		human illness		Aug-Oct 2016				Multi		No		Yes		No		Yes		1 leg		Yes		MDPH & LBoH		Yes		Yes		Yes		Env. Samples negative; Product Sampling conducted- results negative; PFGE match to outbreak strain; Stool specimens samples negative.		No		No		Although, no contributing factors were ID'd the preparation of the nutritional formula were a concern.		No				No		No				Yes		Yes		Hot wash held within 1 week of closure; WGFIC jointly drafted AAR.		On 10/11/16, Boston Children’s Hospital (BCH) reported three inpatients with Yersinia Enterocolitica. Two cases were identified via stool testing in August and the most recent in October via blood culture. Cases are a three-month old, one-year old, and a four-year old, each with a very complex medical history and extended inpatient stays. The common exposure among all three patients is the receipt of EleCare Infant or Junior formula prepared by the on-site Milk Lab. The formula was administered to the three cases via G-tube or J-tube, not orally. On 10/14/2016, BISD inspected the Milk lab and did not observe any violations. Per BCH, there was one food handler in the Milk Lab who mixes the nutritional formula for all patients. All three milk lab employees were tested negative. During its 10/14 inspection, BISD also collected eight samples of EleCare infant formula and sent it to MDPH for testing; results were negative. On 11/9/16, FPP in coordination with the LBOH conducted an environme

		MA RRT		Salmonella Saintpaul in Asian Food		Response		human illness		Oct-Nov 2016				Multi		No		Yes		No		No		1 leg		Yes		MDPH & LBoH		Yes		Yes		No				No		No				No				No		No				Yes		Yes		Hotwash held within 2 weeks of case closure. WGFIC members identified need to improve plans/procedures and create a training video to improve specimen collection.		On 10/7/16, Epi noted a cluster of Salmonella Saintpaul 1609MLJN6-1 cases and initiated a report in MAVEN. MA had 14 cases that were part of this multi-state PFGE cluster. Cases were 64% Asian, 57% male, and ranged in age from 2-89. One of the cases was a Boston resident who ate chicken stir fry made with chicken from a live bird market in Chinatown, called Ming Kee, within one week of his symptom onset. Another two cases reported Chinese food consumption--one of which also consumed an egg from a friend’s flock.  Boston Inspectional Services Department (BISD) conducted an inspection at Ming Kee on 9/29/16 and found no violations. Inspectors collected invoices for chicken and fowls.  Boston Public Health Commission and FPP conducted follow-up inspection on 10/17 and 10/18, respectively. FPP did not observe any violations during the inspection. Whole Genome Sequencing results later indicated that the 14 MA isolates were closely related to two MD isolates. On 10/14, CDC convened a confere

		MI RRT		MMPA Milk Replacer Rodent Droppings		Response		Other investigation - possible contamination		Jan-17				Single		No		No		No		No				No				Yes		No		No				Yes		No				No				No		No				No		No				Complaint received that some milk replacer appeared to contain rodent droppings.  MDARD investigated and found a secondary warehouse where the feed was stored appeared to be infested with rodents.  Firm took action to resolve this issue.

		MI RRT		1017 SE Marquette Cafe Bodega/ Labar Poultry Salmonella Enteritidis/egg		Activation		human illness		Jun 20-Aug 28, 2017				Multi		Yes		No		Yes		Yes		Source ID'd as local producer		Yes				Yes		Yes		Yes		FDA assist with environmental sampling at farm; SE detected		Yes		Yes				Yes		Flock depopulated after owner informed of positive SE findings at farm		Yes		Yes		LHDs conducted checks of licensed faciilities		No		No				MDARD worked with a local health department and FDA partners in MI to investigate a small egg producer in the Upper Peninsula whose product was epidemiologically linked with a local outbreak of S. enteriditis in a restaurant.  A joint visit between MDARD and FDA staff to conduct environmental sampling at the farm was performed and sampled analyzed by the FDA lab indicated showed the presence of SE in manure from one of the poultry houses. MDARD worked with the operator to depopulate the flock and assist them in issuing a recall of eggs distributed in eight Upper Peninsula counties due to potential contamination with Salmonella Enteriditis. Staff continues to work with the egg producer and local health departments to mitigate future risks.

		MI RRT		S.Saintpaul_1612MLJN6-2 Rojo		Response		human illness		Dec 2016-Apr 2017				Single		Yes		Yes		No		No				No				Yes		Yes		Yes		Multiple samples of implicated foods collected by LHD/MDARD.  None positive for pathogen		Yes		Yes		Employees found infected with pathogen, no previous illness reported		No		press release son outbreak distributed; employee restrictions		Yes		No				no		no				In late 2016, a cluster of illnesses with a rare S. Saintpaul strain were identified in SE MI.  By early January, it was found that 4/9 cases had all eaten at the same restaurant. As isolated cases continued to occur over the next several months, MDARD worked with local and state health officials during the investigation to assist in conducting food and environmental sampling.  No specific food item has been linked with illness, however, several lab-confirmed cases were identified in the restaurant employees.  Numerous meetings have taken place and a final debrief between response partners is planned for the near future.

		MI RRT		Farmers Co-OP Vomitoxin Response (animal feed)		Response		positive sample investigation		Jun-17				Multi		No		Yes		Yes		Yes				Yes				Yes		No		No				Yes		No				No				No		No				No		No				FDA sampled two swine feeds at a manufacturer that resulted in elevated levels of vomitoxin.  FDA investigated and asked for a recall of the swine feed left at the firm.  Firm refused to initate a recall and asked MDARD to assist.  MDARD felt that based on the levels found, no further action was warranted due to lavels of vomitoxin found throughout the state.  FDA still took action.

		MI RRT		CHS Feed Recall / adulterated medicated feed  (animal feed)		Response		Other investigation - possible contamination		May-17				Multi		No		No		Yes		Yes				Yes				Yes		No		No				Yes		Yes				Yes				No		No				No		No		Hotwash/AAR pending		Firm initiated a recall of medicated feed intended for swine when they learned that another drug approved for poultry was mistakingly added.  Firm disposed of the feed and provided safeguards to prevent from happening again.

		MI RRT		Superfund soybeans		Response		Other investigation - possible contamination		Nov-16				Single		No		No		Yes		Yes				No				Yes		No		No				Yes		Yes				No				No		No				no		no				Approximately 150 bushels of soybeans were found to be grown on a Superfund site that were harvested then commingled into a commercial grain elevator bin totalling 92,000 bushels.  All soybeans in the bin have been placed under seizure.  No disposition or resolution has been agreed upon at this time by any of the parties involved.

		MI RRT		Salmonella Newport (watermelon)		Response		human illness		July-ongoing				Multi		No		Yes		No		No				Yes				No		No		No				No		No				No				No		No				no		no				MDARD is currently conducting a number of traceback investigations of watermelon potentially associated with illnesses in MI, part of a multi-state outbreak of S. Newport. It is working with its FDA district partners in Chicago and Detroit as well as state officials in Indiana to compare traceback legs for points of convergence along the supply chain.  Investigations are continuing as additional cases are being identified for traceback.

		MI RRT		1217 Cyclospora Cranks Catering		Response		human illness		Jul 12-ongoing				Multi		No		Yes		No		No				No				No		No		No				No		No				No				No		No				No		No		Investigation still ongoing		Starting in June, a number of confirmed and suspect cyclospora cases have been identified in SE MI associated with meals catered by a single SE MI caterer.  Using the menus, a number of case/control studies are being conducted, however, no specific food items have as yet been singled out as a possible source. Also, several other cases not associated with this caterer have been identified in MI, with no links to specific food items at this time. This is happening concurrently with a number of other cyclospora outbreaks across the nation.  As possible food links are being made with specific clusters in MI, investigational tracebacks are occurring to compare with information being collected in other states.  Nationwide investigations into these illnesses continue

		MI RRT		Beverage metal contamination FDA-MDARD		Response		Other investigation - possible contamination		Mar-May 2017				Multi		No		No		No		Yes		Problem resulted from damaged impeller		Yes		FDA led investigation		Yes		Yes		No				Yes		Yes				Yes				Yes		No				Yes		Yes				MDARD worked with FDA on investigating a consumer complaint of metal flecks in bottled beverages from a MI bottler.  It was determined that the metal flecks were due to a malfunction of equipment during bottling. Laboratory analysis identified the flecks as iron and chromium. While the size of the flecks were believed to be small, because of the risk of larger particles, MDARD issued a consumer advisory for the beverage as a precautionary measure.

		MI RRT		S.E. 1704MLJEG-2 Romaine		Response		human illness		Apr 17-Jun 1, 2017				Multi		Yes		Yes		Yes		No				No				No		No		No				No		No				No				No		No				Yes		Yes				MDARD was notified by its state health partner of a multistate cluster of illnesses with a common strain of S. Enteriditis cases, of which MI had the largest number of cases.  It worked closely with local, state and federal officials to conduct investigatory trackbacks of leafy greens based on shopper card data from several cases, and provided all records and summary data to FDA.  MI’s records have been one of the main focal points of the federal regulatory investigation, however, to date, no clear link with a single brand or producer has been shown. 

		MI RRT		Hylands Baby Teething Tablets recall		Response		Recall Effectiveness Check		April 2017				Multi		No		No		No		No				No				No		No		No				No		No				No				No		Yes				No		No				MDARD worked with Indiana and FDA district officials to conduct recall audit checks of Hyland’s Baby Teething tablets, a homeopathic remedy sold at health food stores and other retailers.  The tablets contained inconsistent belladonna alkaloid concentrations, which FDA felt represented a serious health hazard to children because the effects of belladonna are unpredictable.  There is no known safe dose or toxic dose of belladonna in children because of the many factors that affect it.  MDARD worked with its state health partners to issue a health alert advisory to local health departments and health care providers.  While conducting recall audit checks, MDARD found that a large percentage of the stores who reportedly received the product had not been notified by their supplier of the recall, but most no longer had the product in stock.  The information gathered from the recall audit checks was shared with FDA.

		MI RRT		IM Soynut product recall		Response		Recall Effectiveness Check		Mar-Apr 2017				Multi		Yes		No		No		No				No				No		No		No				No		No				No				Yes		Yes				Yes		Yes				From January-April, a total of 32 confirmed cases of E. coli were identified by CDC in 12 states (none in MI), which were linked to I.M. Soynut Butter manufactured in KY.  MDARD conducted approximately 30 recall audit checks, a number of which were reported to FDA as being ineffective.   As a result of the audit findings, MDARD issued a Public Advisory warning to consumers that recalled products may still be available for sale.  FDA suspended the Food Facility Registration for the manufacturer of the soy nut butter products after an inspection of the facility identified insanitary conditions that could lead to products becoming contaminated with E. coli O157.

		MI RRT		Nabelsi Thyme (Lead) FDA Class 1 recall		Activation		human illness		Mar-Apr 2017				Multi		Yes		No		No		No				Yes				Yes		No		No				No		No				Yes				Yes		Yes				Yes		Yes				A Class I recall was issued by FDA for a high lead blood level investigation connected to thyme spices from a Michigan importer.  MDARD used the incident command system to more efficiently conduct 7 recall audit checks at firms identified by FDA as having received the contaminated product in the Southeast Michigan area.  The state’s recall audits found that the recall was NOT effective. MDARD field inspectors were the first to notify 3 of the 7 facilities.  The importer was found not to be properly licensed.  The 1,148 pounds of recalled product on hand during MDARD’s evaluation was denatured and disposed of.   

		MI RRT		High Winds Power Outage		Response		Natural Disaster		March 8-14, 2017				Single		No		No		No		No				No				Yes		No		No				No		No				Yes				Yes		No				Yes		Yes				Over 900,000 Michigan homes and businesses were impacted by power outages due to high winds during March 8-14, 2017.  MDARD staffed the State Emergency Operations Center during its activation on March 9, and during the response over the next several days, took prompt action to monitor, advise and, where necessary, take corrective action to assure food safety at licensed food establishments, dairy farms and processing plants.  Situational awareness, draft press releases and emergency action plan resources were provided to local health departments and pet shelters.  Communications staff shared food safety outreach information with the Governor’s Office and on social media. 

		MI RRT		Hep A Recall and PEP strawberries		Response		Recall Effectiveness Check		Oct-Nov 2016				Multi		Yes		No		No		Yes				No				No		No		No				No		No				Yes		Prophylaxix administered where needed		Yes		Yes		LHDs conducted checks of licensed faciilities		Yes		Yes				MDARD was notified by its state health partner that a local health department had been contacted by a local long term care facility had received a recall notice from their supplier.  The product, imported frozen strawberries, had been linked to a multistate outbreak of Hep A. The facility was very concerned because it had served the strawberries to their residents the day before receiving the recall notice, placing them at risk of contracting HAV.  The state health authorities were planning to work with LHDs on determining prophylaxis needs but needed MDARD assistance in determining where the recalled products could have been distributed.  FDA did not have distribution information available, so MDARD contacted the supplier's corporate office to obtain it. The department was able to do so by explaining the urgency to prophylax consumers within a 14 day window after consumption, so having the complete distribution list was crucial to establishing where it may have been served recently. The firm complied and MDARD shared the complete list with LHDs, then provided an online survey for them to gather and report real-time information on product still in commerce and most recent days of service. Press releases were also used for public outreach. Data collected was shared with state health officials and FDA to facilitate the health and regulatory response.  No subsequent HAV cases were found to linked to this exposure.

		MI RRT		HAV in Detroit Whole Foods worker		Response		human illness		Oct 14-20, 2016				Single		No		No		No		No				Yes				Yes		Yes		No				No		No				Yes				Yes		No				Yes		No				Two cases of Hep A with links to a single grocery chain retail location were diagnosed in SE Michigan. One of the cases was a food worker who stocked the hot food bar, the other was a customer of the store. MDARD conducted a risk assessment at the firm of the potential that food handled by the worker could have infected the customer. The risk of secondary transmission by the worker based on their activities and food safety practices was determined to be low.  The local health department provided Hep A preventive treatment (prophylaxis) to other employees of the store.

		MN RRT		S. Infantis Mango Investigation Salmonella Infantis N/A Unintentional		Response		human illness		August 2017 Pending (Active Investigation) Pending (Active Investigation)				Single		No		No		Yes		Yes		1 legs, source: Mango (suspected)		No		No		No		No		No				No		No		Pending (Active Investigation)		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				MDH notified the MDA RRT of a case of Salmonella Infantis matching a national cluster (CDC cluster code 1708MLJFX-1 and PulseNet PFGE is JFXX01.0010). Nationally, many cases were identified as Hispanic and a significant number of cases reported consumption of whole mangoes prior to illness. The Minnesota case was a 70-year-old Caucasian female who had purchased whole mangoes from Lueken's Grocery in Bemidji, MN in July. She reported at that time that the store had a special sale on mangoes.
MDA RRT initiated a mango traceback at Lueken's Grocery. The grocery manager reported that the special sale on mangoes was from 7/8-7/22/17. He provided all five invoices for mangoes that would have been available for sale at the time. A majority of the mangoes were sourced from Mexico, with one shipment from the United States. All documentation was shared with the FDA. Traceback was conducted nationally and though no convergence was identified, several facilities in Mexico were identified as potential exporters of interest. These exporters will be subject to increased screening by FDA during import. The RRT investigation was closed.
Next Steps:
- Traceback conducted nationally. No convergence identified, though a number of Mexican exporters were identified as requiring increased screening during import.
- Consider surveillance sampling of whole or sliced tropical fruits, particularly mango and papaya.

		MN RRT		Asian Pacific Uneviscerated Fish N/A N/A Confirmed sales of uneviscerated fish Unintentional		Response		positive sample investigation		August 2017 Pending (Active Investigation) Pending (Active Investigation)				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		No		Product Sampling results: Two Kuta fish samples collected, both confirmed to be uneviscerated.		No		Yes		PIC reported not knowing that the fish were unevsicerated and even stated that his wholesaler also mentioned that it is not legal to distribute uneviscerated fish. However, there is still a market for uneviscerated fish. The possibility still exists that the PIC did not recognize the signs of an uneviscerated fish. 		Yes		did not result in recall , no MDA compliance action taken , Embargo		No		No				No		No				On 8/15/17, the MDA RRT identified new laboratory results from the MDA Chem Lab for Kuta fish samples collected from Asian Pacific Market in Rochester, MN. The Kuta fish was confirmed to be uneviscerated. The owner of Asian Pacific Market, Kdeb Heng, provided an invoice for the Kuta fish, but the invoice did not state the name of the wholesaler. Mr. Heng reported he purchased the fish from wholesaler Ricky Ku.
An incident briefing was held and the MDA RRT stood up ICS to respond. Inspector Jodie Burke returned to Asian Pacific Market on 8/17/17 to share laboratory results and verify that there was no additional uneviscerated fish for sale. Inspector Burke observed three packages of dried Kuta fish for sale in the store's retail case. The owner stated they were from the same box of Kuta fish from which the original samples were collected. The remaining fish was embargoed and two samples of fish were collected. One of the two samples was confirmed to be uneviscerated by the MDA Chem Lab. Mr. Heng again stated that the fish had been purchased from Ricky Ku at his wholesale business, Import Foods Wholesale in St. Paul, MN. Mr. Heng reported that he had paid cash.
The MDA Manufactured Food Program visited Ricky Ku's business, Import Wholesale Foods. Mr. Ku stated that he did not sell uneviscerated fish and the Kuta fish he sold to Mr. Heng was eviscerated and sold in chunks. Mr. Ku then called Asian Pacific Market, spoke to Mr. Heng and told the inspector that Mr. Heng had made a mistake and the uneviscerated fish was actually purchased from an unidentified man in a van. No uneviscerated fish (>5 inches) was found at the firm, but improper labeling and record keeping were observed.
A follow up inspection was conducted at Asian Pacific Market on September 1, 2017. During this visit, Mr. Heng stated that he made a mistake and the dried fish was actually Pike fish purchased from a man selling fish out of a white van at the Saint Paul Farmers Market sometime in late June 2017. He stated that only chunked fish would have been purchased from Import Wholesale Foods. The embargoed fish was released and observed being denatured and compacted by Mr. Heng.
An additional follow up inspection was issued for Asian Pacific Market due to several repeat violations for improper labeling, cooling, and use of time as a public health control. A full, routine inspection and seafood HACCP review was scheduled to be completed at Import Wholesale prior to the end of the 2017 calendar year. The source of the uneviscerated fish was never definitively identified. The RRT investigation was closed.
Next Steps:
- Continue to:
Monitor potential uneviscerated fish sales in retail.
o Enforce labeling and record requirements of retailers and wholesalers to improve ability to trace back product.
o Provide education to retailers and wholesalers about the risk of sales of dried fish and the responsibility of ensuring the sale of unadulterated product is the seller's, not the importer. Not all imported fish can be inspected.

		MN RRT		Vibrio parahaemolyticus in Oysters - Sea Salt Vibrio parahaemolyticus N/A Unintentional		Response		human illness		July 2017 August 2017 <1 month				Single		No		No		No		No		N/A legs, source: Raw oysters (suspected)		No		No		No		No		No				No		No		Oysters contaminated at the harvest site suspected. Case consumed products raw. No temperature abuse or product aduvlteration identified at the Minnesota-based wholesaler. 		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/14/2017, the MDA RRT was notified by MDH of one sporadic case of Vibrio parahaemolyticus who reported consuming raw oysters at Sea Salt, a restaurant in Minneapolis, MN. Invoices collected by MDH EH inspectors indicated that all oysters available on the meal date (7/3/2017) were distributed by Fortune Fish & Gourmet, a wholesaler in Minnesota. Tags and invoices were collected from the distributor and indicated sources in Virginia, Maryland and Canada. Documents were forwarded to MDH for follow up. No temperature abuse or food handling concerns were identified at Fortune Fish & Gourmet. The MDA RRT investigation was closed.

Next Steps:

- No temperature abuse or product adulteration identified at the Minnesota-based wholesaler.
- This investigation is another example of the risks of consuming raw shellfish - MDA has proposed including educational materials for consumers on MDA's website.
- No additional corrective actions or next steps identified.

		MN RRT		Cyclospora Berries Cyclospora N/A N/A Unintentional		Response		human illness		July 2017 Pending (Active Investigation) Pending (Active Investigation)				Multi		No		No		No		No		N/A legs, source: N/A		No		No		No		No		No				No		No		Pending (Active Investigation)		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/18/2017, the Minnesota Department of Agriculture (MDA) Rapid Response Team (RRT) was notified by the Minnesota Department of Health (MDH) of a cluster of six (6) cases of Cyclospora cayetanensis in Minnesota with exposures and onset dates matching a national cluster that appeared to be associated with some type of fresh berry. MDA RRT attempted to collect traceback information on cases despite limited availability of purchase dates, brands, or specific berry types. As the investigation continued, three (3) additional cases of non-travel associated Cyclospora were identified in Minnesota. All traceback documentation was shared with the US Food and Drug Administration (FDA) to be compared with other national cases. No specific brands or berry types could be identified as the vehicle of concern. The RRT investigation was closed.
Next Steps:
- Traceback conducted nationally. No convergence identified, though fresh berries were a suspect vehicle.
- Consider surveillance sampling of delicate produce difficult to wash thoroughly, like berries, microgreens, and herbs.

		MN RRT		S. Kiambu/Thompson Papayas Salmonella Kiambu; Thompson N/A Unintentional		Response		human illness		July 2017 Pending (Active Investigation) Pending (Active Investigation)				Multi		No		Yes		No		Yes		3 legs, source: Papaya, Mango		No		No		No		No		No				No		No		Pending (Active Investigation)		No		resulted in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/10/2017, the Minnesota Department of Agriculture (MDA) Rapid Response Team (RRT) was notified by the Food and Drug Administration (FDA) Human and Animal Food Division I West (HAF-1W) of a cluster of Salmonella Kiambu. Minnesota had one (1) case reported at that time. FDA reported that early signals identified were for "healthy eaters" and Hispanic race/ethnicity. On 7/17/2017, the Minnesota Department of Health (MDH) provided additional information to MDA RRT on the MN case, and reported that exposure to papaya was the leading national hypothesis. MDH interviewed the case on 7/19/17, and determined that they had not consumed papaya prior to illness onset, but had consumed mango.
On 7/20/17, the Centers for Disease Control and Prevention (CDC) notified MDH of a Salmonella Thompson pattern found in one of the clinical specimens from Maryland. Minnesota had a Pulsed-Field Gel Electrophoresis (PFGE) matching case to this pattern and identified them to also be part of the cluster. This case reported mango but no papaya. Maryland had also collected papaya samples and identified both S. Kiambu and S. Thompson in the samples.
An additional two (2) cases of S. Thompson were reported by MDH on 7/26/17. One reported both mango and papaya exposure, and the other was unable to be reached for interview. Traceback was conducted for cases with papaya/mango exposure and documentation was shared with FDA. Grande Produce issued a recall of "Caribeña" brand papayas due to confirmed Salmonella contamination on 7/28/17. Three (3) additional papaya recalls were issued as a result of this outbreak; Agroson's LLC recalled "Cavi" brand papayas on 8/4/17, Freshtex Produce recalled "Valery" brand papayas on 8/7/17, and Bravo Produce Inc. recalled "Frutas Selectas" brand on 9/10/17.
No definitive fruit (mango vs. papaya) or brand name of product could be associated with the cases identified in Minnesota. The RRT investigation was closed.
Next Steps:
- Traceback and sampling conducted nationally, and resulted in a recall of several brands of papaya sourced from Mexico. No convergence was identified for mango exposures.
- Consider surveillance sampling of whole or sliced tropical fruits, particularly mango and papaya.

		MN RRT		S. Newport (Subway) Salmonella Newport N/A Unintentional		Response		human illness		July 2017 August 2017 <1 month				Single		No		No		No		No		N/A legs, source: Produce item (from Subway) suspected		No		No		No		No		No				No		No		No root cause or contributing factors were identified in this investigation. RRT did not identify any next steps or corrective actions. ?		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/17/2017, the MDA RRT was notified by MDH of a cluster of three (3) cases of Salmonella Newport. Five (5) cases had been reported nationally in 2017; the non-Minnesota cases were also reported in June, one in Wisconsin and one in New Mexico. All three Minnesota cases reported eating at a different Subway locations during their exposure period. A small cluster of four (4) matching cases was also identified in Maine in early August. However, case interviews were unable to generate a vehicle of interest and the RRT investigation was closed. 

Next Steps:

- No root cause or contributing factors were identified in this investigation. RRT did not identify any next steps or corrective actions.

		MN RRT		Cyclospora Fresh Basil Cyclospora cayetanesis  Unintentional		Response		human illness		July 2017 August 2017 <1 month				Multi		No		Yes		No		Yes		4 legs, source: Fresh basil (suspected)		No		No		No		No		No				No		No		Consumption of contaminated fresh basil (suspected)		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 6/26/2017, the MDA RRT was notified by MDH of a cluster of four (4) cases of Cyclospora, all of whom initially reported eating at Crave Restaurant locations in the Twin Cities Metro area. The case count rose to five (5) by 6/30/17 and, after further investigation, 3 of 5 confirmed eating at either a Punch Pizza or Crave restaurants during the incubation period and 4 of 5 cases reported consuming uncooked basil (either in a drink or on a pizza) during the 14 days prior to symptom onset. An informational traceback of fresh basil was initiated by the RRT. All four basil exposures traced back to repacking facilities in California. Traceback information was shared with the FDA Minneapolis Office and with the California Emergency Response Team (CALFERT). FDA conducted additional traceback but found no common grower or importer for the basil exposures reported by cases. The RRT investigation was closed.
Next Steps:
- No root cause or contributing factors were identified in this investigation. RRT did not identify any next steps or corrective actions.

		MN RRT		CRAVE Edina Potential Scombroid N/A N/A Histamine (suspected) Unintentional		Response		human illness		May 2017 May 2017 <1 month				Single		No		No		No		No		N/A legs, source: Mahi Mahi from Crave in Edina (suspected)		No		MDH EH onsite investigation		Yes		Yes		No		Product Sampling results: All samples collected (4/4)		No		No		Could not be determined. All samples		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 5/4/17, MDA was notified of a potential scombroid poisoning by MDH. One individual reported becoming ill following a lunch at Crave in Edina, MN. The individual experienced symptoms consistent with scombroid poisoning (red/hot face, rash, rapid pulse, difficulty breathing) within 15 minutes of eating blackened Mahi Mahi tacos. The City of Edina EH visited Crave and requested they immediately stop serving Mahi Mahi. Inspectors also gathered invoices and observed storage temperatures and food flow. No issues were identified during the environmental assessment by Edina EH, and it was determined that sampling and testing of the fish for histamine would be appropriate. 

Four fish samples were collected on 5/8/17. The following day, all samples were all confirmed "not found" for histamine. No further actions were identified and the investigation was closed.

Next Steps:

- No next steps identified.

		MN RRT		Albrecht Honey Complaint Investigation N/A N/A Facility selling honey produced without an approved water source Unintentional		Activation		Other investigation - possible contamination		April 2017 July 2017 3-4 months				Single		Yes		No		No		No		N/A legs, source: N/A		No		No		No		No		No				Yes		Yes		Product voluntarily recalled - no approved water source onsite for honey production.		Yes		resulted in recall , MDA compliance action taken , Cease and Desist; Embargo; Market Withdrawal		No		No				No		No				On 4/13/17, MDA was notified by an anonymous complainant that Mr. John Albrecht was operating an unlicensed honey business. MDA had history with this operator: in late 2016 and early 2017, MDA was investigating Albrecht’s Spring Water business. MDH was not able to approve the water source, so the MDA license was not renewed. 

The complainant reported that the honey was being purchased and repackaged. Because the honey was not thought to be “product of the farm”, the operator required an MDA wholesale food processor/manufacturer license to operate. The complainant reported a failing septic system onsite, sanitation concerns, and lack of running water where the honey was being repackaged (which was described as a school bus on John Albrecht’s property). The complainant reported the name of the product as “Chippewa Valley Heavenly Honey” and named Bill’s Supermarket and Coborn’s grocery store in Montevideo as two locations where the product was available for sale. MDA was made aware of potential safety concerns for inspectors visiting Mr. Albrecht’s property to conduct an inspection. Due to these concerns, the MDA Retail Food Program determined they would visit retail locations to verify the honey was available for sale. MDA sought to remove from sale any honey found due to the manufacturing conditions whereby the honey may have become contaminated. 

Inspector Doris Ruley identified product for sale at Coborn’s and Bill’s Supermarket in Montevideo on 4/24/17 and embargoed the products. Additionally, product on shelves at the Cash Wise location in Hutchinson was pulled and held. Inspectors Russ Connery and Rebecca Prestwood embargoed the pulled product on 4/27/17.

MDA Compliance sent a “cease and desist” letter to Mr. Albrecht on 5/5/17 with a request for his honey distribution list. Mr. Albrecht responded via letter with a list of the cities where he had marketed his honey and reported that all honey was a product of his own bees. The MDA RRT contacted all retail facilities within the reported cities and identified the product for sale at ten (10) additional stores. The product was voluntarily set aside at these stores. MDA Compliance mailed a response to Mr. Albrecht and requested documentation of an approved water source and proof that the honey should be considered product of the farm (i.e. honey was only harvested from his own bees). Mr. Albrecht responded that he would voluntarily recall the product. 

Product embargoes were released via mailed reports, and all known retail locations with product were notified of the voluntary recall. Facilities were notified that Mr. John Albrecht or an agent of his business would return to collect recalled product.

Phone calls were made on 7/11/17 to all retail locations that set honey aside and all ten (10) confirmed that the recalled honey had been picked up by Mr. Albrecht or an agent of his business. The RRT investigation was closed.

Next Steps:

- Discuss strategies for response when a physical visit is not ideal (due to safety concerns, etc.). This was a successful example of pulling product from commerce without need for onsite investigation.

		MN RRT		S. Enteritidis National Outbreak Salmonella Enteritidis  Unintentional		Response		human illness		April 2017 July 2017 3-4 months				Multi		No		Yes		No		No		8 legs, source: Romaine lettuce (suspected)		No		No		No		No		No				No		No		?Could not be determined. Traceback was not successful in identifying the vehicle of interest. Consumption of contaminated romaine lettuce is suspected.		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 4/18/17, MDH Epidemiologist Dana Eikmeier notified the MDA RRT of a national cluster of Salmonella Enteritidis (SE16). SE16 has historically been associated with nuts, particularly almonds, from the West Coast of the U.S. MDH reported three (3) cases had been identified in Minnesota – all adult women. No nuts were reported by cases, but fresh produce was an exposure of interest. By 4/21/17, the Minnesota case count increased to five (5) total cases. A sixth case was identified in early May, and traceback was conducted for all six (6) cases (see Case Summary). FDA became involved in the national investigation on 5/5/17.

While the Minnesota traceback did not indicate any one brand or farm location, both Dole brand and farms in Yuma, AZ were most frequently identified as the source and brand of romaine. 

Four (4) additional cases were identified in Minnesota in late May and early June, bringing the total state count to ten (10) cases. A majority of the new Minnesota cases did not have clear meal histories. 

The national traceback was inconclusive, and the investigation was closed in July 2017.

Next Steps:

- Informational traceback by MDA RRT was helpful in moving the national investigation forward with traceback of romaine lettuce. Continue informational traceback work with future investigations.
- No other next steps identified; national traceback was inconclusive.

		MN RRT		Shega Foods S. Enteritidis Investigation Salmonella Enteritidis  Unintentional		Response		human illness		February 2017 March 2017 <1 month				Single		No		Yes		No		Yes		1 legs, source: Kitfa (raw or undercooked ground beef dish) - Suspected		No		MDH EH onsite investigation		Yes		Yes		No				No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 2/21/17, MDH notified MDA RRT and the City of Minneapolis of a potential outbreak of Salmonella Enteritidis (SE1B1) associated with attending a private party on 1/29/17. Approximately 12 people attended the party. MDH interviewed eight attendees, and four reported illness. One food served at the party, an Ethiopian dish called Kitfo, was statistically implicated. Kitfo is raw or medium-rare ground beef mixed with spices, butter, and salt. Two party attendees reported eating the Kitfo raw, though it was also served after light cooking (medium-rare). The ground beef was purchased the day of the party from Shega Foods in Minneapolis.  

The City of Minneapolis visited Shega Grocery on 2/22/17. The facility was grinding beef on site and selling it to customers fresh out of the restaurant. They did not offer any ground beef (fresh or frozen) for sale in the grocery area.  Lincoln Distributing (Lincoln Trading International LLC) was identified as the supplier of ground beef. City of Minneapolis ordered Shega Grocery to discontinue the process of retail sale of raw meats out of their restaurant. Minneapolis also reported that the kitchen in Shega is very small, presenting possible cross contamination concerns if raw beef is ground onsite.

On 2/23/17, MDH identified two additional cases of SE1B1 who were not associated with the party. Both cases shopped at Shega Foods. One reported purchasing ground beef. All four laboratory-confirmed cases matched by Pulsed-Field Gel Electrophoresis (PFGE) and were closely related by Whole Genome Sequencing (WGS). One non-attendee of the party reported purchasing and consuming ground beef from Everett’s Foods and Meats in Minneapolis.

On 2/24/17, MDA RRT reported that Lincoln Distributing was not able to provide internal traceability documentation to identify the ground beef used to fill orders sent to Shega Grocery; however, they reported it would most likely have come from American Foods Group’s Cimpls Inc. plant in Yankton, SD. Additionally, MDA RRT confirmed that Everett’s Foods did not source beef from Lincoln Distributing during the time period of interest. 

By 3/2/17, an additional two specimen collection kits collected from party attendees reporting illness were confirmed positive for SE1B1. However, one of the cases who did not attend the party maintained that she had no product from Shega grocery. Her only exposure of interest was lamb from a live animal market. The City of Minneapolis confirmed that Shega Grocery made no purchases from a live animal market for sales in the restaurant or grocery areas of the store.

While ground beef from Shega Grocery was epidemiologically implicated in this investigation, it could not be confirmed as the cause of the outbreak. The RRT investigation was closed.

Next Steps:

- Continue education on high risk food items among all populations in Minnesota; explore common high risk foods consumed among diverse populations in Minnesota

		MN RRT		Shwe Karen Uneviscerated Fish Investigation N/A N/A Confirmed sales of uneviscerated fish Unintentional		Response		positive sample investigation		March 2017 March 2017 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		No		Product Sampling results: Some sampled product confirmed to be uneviscerated, dry smoked fish greater than 5		No		No				Yes		did not result in recall , no MDA compliance action taken , Embargo		Yes		No				No		No				On 3/14/17, the MDA RRT was notified of laboratory results confirming uneviscerated fish sampled from Shwe Karen market in St. Paul. Inspector David Boberg reported that the store owner did not have fish supplier information or invoices for the product during sample collection. On 3/16/17, Inspector Boberg returned to the market to release the embargo and observe voluntary destruction of the uneviscerated fish. The owner estimated that the product was first out for sale the second week in February, but was unable to provide documentation for product receipt or sales. 

MDA RRT drafted a consumer advisory for the product due to C. botulinum concerns. The advisory was shared with the owner of the market and MDA Communications for review. On 3/17/17 a final version of the advisory was released and posted to the MDA website. The RRT investigation was closed. 

Next Steps:

- Uneviscerated fish sales are an ongoing problem in Minnesota. The RRT will continue to work on outreach development (person-to-person, fact sheets or notifications, website postings) to educate consumers and sellers on the risk of the product and potentially decrease product demand.

		MN RRT		Cafe Lurcat Norovirus Outbreak Norovirus N/A  Unintentional		Response		human illness		March 2017 Pending (Active Investigation) Pending (Active Investigation)				Single		No		Yes		No		No		1 legs, source: N/A		No		No		No		No		No				No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 3/3/17, the MDA RRT was notified of a recall of oysters conducted by the Washington State Department of Health. The recall included all shellstock harvested from 2/10/17 to 3/2/17 from an implicated portion of Hammersley Inlet growing area in Washington. MDA RRT was notified that some of the product was shipped to Minnesota. 

MDA RRT notified MDH of the recall and the potential for contaminated oysters to have been served at restaurants under MDH jurisdiction. MDH was concurrently investigating a potential norovirus outbreak at Café Lurcat in Minneapolis, MN. A small number of WA-sourced oysters had been served at the restaurant, and oysters were a vehicle of interest.

City of Minneapolis was able to collect one shellfish tag onsite at the restaurant, and the remaining tags were requested from distributor Fortune Fish by the MDA RRT. Oyster tags were submitted to Clara Hard, Shellfish Illness Prevention Coordinator with the Washington State Department of Health. Ms. Hard reported that the tags did not correspond to any areas of concern implicated in other illness outbreaks outside of Minnesota. While consumption of raw oysters was statistically significant (9 of 9 cases vs. 12 of 50 controls), the cause of the outbreak could not be confirmed. The RRT investigation was closed.

Next Steps:

- No product confirmed, but continue plans for outreach and education on potentially-hazardous foods like raw oysters.

		MN RRT		Artesian Water Inc. Investigation Salmonella N/A  Unintentional		Response		positive sample investigation		March 2017 March 2017 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		No		No		No		No				No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 3/2/17, the MDA RRT contacted Anita Anderson of the MDH Duluth office to discuss the MDH Clean Water Fund Project sample results. A well water sample collected at an MDA-regulated water bottling facility had tested positive for Salmonella.

The Clean Water Fund Project started in Spring 2014 and was modeled after a similar study that was conducted in Wisconsin looking at viruses in ground water and comparing those results with general community health. MDH elected to add tests for “agricultural indicators” to the water testing for their study. These included several types of E. coli, Salmonella, campylobacter, coliform, and bacteria associated with farm runoff. Over the first year, 82 systems in Fillmore County were tested a total of six times each. One of the well samples collected from Artesian Water, Inc. (formerly Artisan Fresh) in LeRoy, MN was positive for Salmonella.

MDA Manufactured Food Program Manager Jan Kelly requested a full GMP and bottled water inspection, including record review at the facility jointly with MDH. Between 3/7-3/8/17, MDA Inspector Andrew Cibert and MDH Inspector Paul Selling completed an inspection at Artesian Water Inc. No significant issues or root causes for contamination were identified, though some minor issues with air gaps and suction were noted. 

On 3/9/17, MDH issued a news release with initial study results. MDH will continue data collection at the site as a part of the study. The MDA Microbiology Laboratory does not have the capability to test for Salmonella, so no additional samples were taken. The MDA investigation was closed.

Next Steps:

- Continue study follow-up with MDH
- Consider laboratory needs for testing water for Salmonella

		MN RRT		Double Dragon Rice Investigation N/A N/A Complainant suspected rice was actually plastic pellets Unintentional		Response		Possible food tampering		February 2017 March 2017 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		No		No		No		No		Product Sampling results: ?No adulteration identified		No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				MDA received notification on 2/15/17 that a complaint of intentional adulteration of food was filed with MDH. The complainant reported that plastic pellets were used in the place of rice in a bag of Royal Umbrella brand Thai Jasmine rice purchased from Double Dragon grocery in St. Paul, MN. The complainant reported the issue to their refugee organization contact at the Karen Organization of Minnesota (KOM) who in turn notified MDH.

A subsample complainant’s rice was being held at KOM for sampling. Inspector Dave Boberg was assigned product sampling and also collected a control to use for comparison. Both samples were submitted to the MDA Chemistry Laboratory for analysis.

On 3/8/17, the MDA Chemistry Laboratory verified that the complainant’s product was determined to be rice, and was not significantly different from the control rice sample. The results were shared with all involved partners. The MDA investigation was closed.

Next Steps:

- No product adulteration identified, no next steps noted.

		MN RRT		American Legion Suspected Staph Outbreak Unknown Illness N/A Staph toxin (not confirmed) Unintentional		Response		human illness		February 2017 February 2017 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDH EH onsite investigation		Yes		Yes		No		Product Sampling results: ?Ground beef patty samples were		No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 2/21/17, MDH Epidemiologist Marijke Decuir notified the MDA RRT of a possible staphylococcus toxin outbreak. MDH identified five people from three households and two separate complainant groups reporting nausea and cramping one hour after and vomiting and diarrhea three hours after eating at the American Legion in Richfield on 2/18/17. Five of five ill consumed hamburgers as part of their meal. Only one of the 12 controls consumed hamburger. Based on the City of Bloomington Environmental Health (EH) assessment, there were no signs of temperature abuse at the restaurant. The City of Bloomington embargoed all pre-made hamburger patties leftover in the freezer. 

MDA RRT assigned sample collection to Inspector Dustin Vang. Samples were collected on 2/28/17 and submitted the MDA Micro Lab. On 3/2/17, the MDA Micro Lab reported that all results were “not found”. The MDA investigation was closed.

Next Steps: 

- No clinical pathogen or pathogen source identified. No next steps.

		MN RRT		Dukarani Investigation N/A N/A Two separate incidents: (1) Sauces improperly produced - susceptible to C. botulinum contamination; (2) confirmed uneviscerated fish in truck owned by Dukarani Unintentional		Activation		Other investigation - possible contamination		February 2017 May 2017 3-4 months				Single		Yes		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		No		Product Sampling results: 4/5 fish samples collected confirmed to be uneviscerated		Yes		Yes		Production of LACF and products containing fish without approval (lack of training or understanding of what was possible under current license) and intentional transport and intendedsale of uneviscerated fish.		Yes		did not result in recall , MDA compliance action taken , Cease and Desist; Embargo		Yes		No				No		No				On 2/9/17, MDA Inspector Marion Hinnenkamp was conducting a routine inspection at Dukarani Food Processing Inc. when she identified that the facility was producing a variety of jarred, vegetable-based sauces stored at room temperature. Some sauces contained ground bony fish and were topped with oil. The manufacturer had no process evaluation for low-acid canned food and was not approved to process or sell fish. The owner, Mr. Fomba Konjan, claimed to only sell direct to consumers, though he reported one sale to a grocery store in Fargo, ND. The manufacturer had no records of his sales and stated he could not remember the name of the grocery store in Fargo. Inspector Hinnenkamp ordered the facility to cease and desist production of the jarred sauces of concern.

The MDA RRT notified the Fargo Cass Public Health (FCPH). Grant Larson, Director of Environmental Health at FCPH, reported that he would send inspection staff out to local markets in an effort to identify the product. FCPH identified both jarred products of concern (ketele and pepper sauces) as well as an unlabeled peanut paste. The jarred products were seized and disposed of by FCPH.

MDA RRT also notified MDA inspectors and delegated agency management. No Dukarani products were identified for sale at retail stores in Minnesota. Finally, MDA RRT also notified FDA MIN-DO and discussed the need for the facility to file a Reportable Food Registry (RFR) report. 
 
Inspection Supervisor Kip Fondrick notified the facility of MDA’s plans to issue a consumer advisory and shared a draft copy of the document on 2/15/17. Mr. Konjan responded that he did not agree with the assessment of the issue. Manufactured Food Program Supervisor Kip Fondrick clarified the issues of concern and health risk in a response to Mr. Konjan.

MDA’s consumer advisory was released on 2/16/17 and shared with all relevant parties. On 3/7/17, Supervisor Kip Fondrick sent a letter to Dukarani Food Processing to outline the requirements prior to releasing the Cease and Desist order on the jarred sauces.

A separate incident associated with Dukarani Food Processing was reported on 3/20/17. RRT received notification that a truck was stopped at the St. Croix Weigh Station in Stillwater, MN due to inoperable brake lights. State Patrol Officer Tammy Hafermann reported that the truck’s refrigeration unit had stopped and that there were potential sanitation issues on the truck. The truck was hauling a variety of items including smoked/dried fish, cooking oil, and a nut product. The smoked fish was temped at 48F. 

Officer Hafermann reported that the load origin was Two Brothers Liberian Market at 6629 Woodland Avenue in Philadelphia, PA. The owner of the load was noted as Mr. Fomba Konjan, the owner of Dukarani Food Processing, Inc. The truck was sealed and towed, but upon inspection the following day, Inspector Hinnenkamp reported that most of the boxes of fish were no longer in the truck. The seal was still in place on the back door, but it appeared that a side panel of the truck had been removed and then replaced. Mr. Konjan reported that he did not know what had happened to the product. The remaining boxes of dried fish were embargoed. Inspector Hinnenkamp collect five samples of fish from the remaining product and confirmed that four (4/5) samples were uneviscerated. 

MDA made multiple attempts to contact Mr. Konjan following result confirmation, but he did not respond. Inspector Hinnenkamp eventually made contact with Mr. Konjan to inform him of the laboratory results and request reinspection. Inspector Hinnenkamp conducted a reinspection on 5/9/17; the remaining embargoed uneviscerated pike fish was destroyed. The RRT closed out the investigation on 5/19/17, pending any additional requests from the Manufactured Food Program.

Next Steps:

- Retail inspectors should continue to monitor retail locations for unapproved products (specifically looking for proper labeling and ingredients)
- Manufactured food inspectors should continue to monitor manufacturing locations for unapproved processes
- State contacts for North Dakota will be added to the MDA RRT Contacts List

		MN RRT		Sponsel's Minnesota Harvest Investigation N/A N/A Facility not in compliance - Retail and Manufacturing Unintentional		Activation		Other investigation - possible contamination		January 2017 Pending (Active Investigation) Pending (Active Investigation)				Single		Yes		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		No		No				Yes		Yes		Failure to meet plan review requirements, outstanding RFP and MFP orders 		Yes		did not result in recall , MDA compliance action taken , Cease and Desist; Embargo		No		No				No		No				On 8/1/16, MDA was notified by Brenda Eschenbacher with MDH Drinking Water Protection (DWP) that four water samples collected on 7/29/16 from the water supply at Sponsel’s Minnesota Harvest all confirmed positive for total coliform. The firm was not in production at the time, but private catered events were being hosted there.
The firm stated that they chlorinated the water supply system, but as of 8/12/16, there were still excessive total coliform counts from water collected in the women's bathroom adjacent to the cider room. The firm was instructed by MDH to re-chlorinate the system and post “do not drink” notices at the taps where water was available.
Given the MDH test results, MDA determined that the water could not be considered an approved source for food handling and production. Two cease and desist (C&D) orders were issued to the firm by Inspection Supervisor Lorna Girard and Inspector Ray Starin during their 8/18/16 inspection – one for all food operation due to the MDH water test results, and one for the use of the wine tasting area in the retail “Apple Lodge” because it was constructed without MDA Plan Review approval. The tasting room did not have an approved plumbing system for waste drainage and had no handwashing sink. Other issues noted at the firm included a routinely-failing septic system, plumbing and drainage issues in the cider press operation area, and lack of plan review approval prior to construction in other areas of the facility.
Sponsel’s conducted another chlorination of their water system and had the water supply re-tested by MDH. On 8/30/16, Inspector Starin was notified that the third test of the well water indicated it was remove the “do not drink” notices from their water supplies. A planning call was held on 9/2/16; MDA determined that the water could be considered an approved source and the decision was made to lift the C&D order tied to MDH’s water testing. The firm was notified of this by phone on 9/2/16 and by letter on 9/6/16.
On 10/3/16, MDA received notification through the complaint line that there had been a septic system back-up incident at Sponsel’s on Saturday, 10/1/16. The complainant reported she observed standing sewage water about one to two inches deep in the cafeteria area. She observed staff mopping up the water, but did not see them conduct any cleaning or sanitizing of the floor. Inspectors Raymond Starin and Jen Parnes visited the facility on 10/13/16 to follow up on the complaint, and issued several additional orders. Based on routine septic issues at the facility, Scott County had installed a water meter to track Sponsel’s usage and required at least three porta-potties be available onsite.
On 10/20/16, MDA stood up ICS to manage the response due to the complex nature of the incident, the number of issues observed by inspection staff on 10/13/16, and the number of agencies involved. The Compliance Program was included for situational awareness, as they would have a larger role once all inspection actions were completed.
Inspectors Starin and Parnes conducted a follow-up inspection at Sponsel’s on 10/21/16. They reported that some corrections were made based on orders issued, but the facility’s retail and manufactured food areas would both need another reinspection to verify compliance with all orders. Moreover, some new issues were identified, including allergen labeling issues and rodent droppings in the prepackaged food area. The team also determined that cider containing sodium benzoate should be embargoed as it was not clear whether the product was food grade or being used appropriately. No Sponsel’s staff could be identified onsite to receive the inspection reports. The reports, including the embargo order, were delivered to the facility on 10/24/16.
Inspectors Sarah Schabert (Manufactured Foods Program) and Ray Starin returned to the facility on 11/1/16 to conduct a reinspection, where several repeat orders were issued. Due insanitary conditions observed in the retail facility, including active rodent and insect infestations, Sponsel’s was issued a Sanitary Notice (SN) and a C&D for the use of the firm’s kitchen in the “Apple Lodge”. The firm voluntarily discarded all prepared food on site, excluding cider made without sodium benzoate. Cider processed with sodium benzoate remained under embargo. Additionally, the household sump pump used for pumping apple cider was deemed “non food-grade” and embargoed. Inspector Schabert was unable to access the fermentation room, and could not determine if orders had been corrected in that area. However, three repeat manufactured food orders were issued. Finally, both inspectors noted the concern that there was not a delegated “person in charge” of retail food operations at the facility, which may be a root cause for the issues observed. The inspectors delivered reports to Sponsel’s on 11/2/16. The following day, Sponsel’s reported the insanitary conditions had been resolved and requested inspection to lift the SN and C&D.
On 11/7/16, Inspectors Schabert and Starin returned to Sponsel’s for a reinspection. The facility had been cleaned and they did not observe signs of any active infestations. Additionally, the facility’s pest control company had been out to inspect. The SN and C&D were lifted. Finally, a majority of the orders issued during previous inspections were resolved. Both programs determined that no additional inspections would be necessary until the 2017 season. The Compliance Program reported they will be sending written correspondence to the firm by the end of the year requesting compliance for Spring 2017, prior to operating. Sponsel’s will also be going through the enforcement process as a result of this investigation. 
MDA RRT has elected to keep the investigation open until all Compliance actions have taken place; the facility re-opens in spring/summer 2017. The investigation has been moved to the 2017 Investigation Library.
Next Steps:
- PENDING
- Schedule and conduct AAR following close-out

		MN RRT		S. Enteritidis Mixed Nut Investigation Salmonella Enteritidis  Unintentional		Response		human illness		January 2017 February 2017 <1 month				Single		No		Yes		No		Yes		1 legs, source: Planter's Mixed Nut product (suspected)		No		No		No		No		No				No		No				No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 1/31/17, MDH Epidemiologist Dana Eikmeier notified the MDA RRT of a case of a rare type of Salmonella Enteritidis (SE16) in Minnesota matching a national cluster. SE16 is historically associated with almonds. During interview, the case reported purchasing and consuming both salted and unsalted mixed nuts from Sam’s Club in Fridley, MN prior to illness onset. RRT contacted the Walmart Corporate Office to acquire purchase history for the case based on Sam’s Club member number. Walmart was able to provide a list of purchases the same day. RRT identified that the case had most recently purchased Planter’s brand Deluxe Mixed Nuts (salted) on 11/12/16, 12/1/16, and 12/28/16 and Planter’s Unsalted Mixed Nuts on 12/15/16. MDA RRT shared the purchase information with MDH. Other states with cases associated with the cluster did not identify any food items of interest. Because of lack of comparative information from other state cases, MDA did not conduct any additional traceback or testing of product. The investigation was closed. 

Next Steps:

- Continue to test nuts (including mixed nuts) for Salmonella as a part of MDA’s Surveillance Sampling Program.

		MN RRT		Albrecht Spring Water Response N/A N/A Unapproved water source identified via complaint Unintentional		Activation		Other investigation - possible contamination		January 2017 March 2017 1-2 months				Single		Yes		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		No				Yes		Yes		?Source of water for bottling not approved by MDH		Yes		did not result in recall , MDA compliance action taken , Cease and Desist; Refusal to Renew License		No		No				Yes		Yes				This investigation was originally initiated in June 2016 when MDH received a complaint regarding the operations and water source at Albrecht Spring Water of Montevideo, MN. The complainant reported issues with how the water capture piping was laid, how the water was stored, and possible contamination of the water. The complainant also expressed concern with the facility owner’s ability to run the business and produce a safe product. Discussions with Chippewa County also revealed that Albrecht Spring Water’s system was not compliant and that the drain field was undersized. MDH also reported on 8/23/16 that the water source for the firm is not approved.

MDA conducted an investigation at the firm on 10/5/16. MDA Manufactured Foods Program recommended movement to revoke the firm license as they did not have an approved water source per MDH. The case was referred to the MDA Compliance Unit. MDA sent a letter of refusal to renew license to Albrecht Spring Water on 12/2/16.  

After several communications between MDA and the facility owner, John Albrecht, it was determined that the Mr. Albrecht intended to appeal the “refusal to renew” based on a letter received from him on 1/12/17. The MDA RRT assisted in standing up ICS to respond on 1/23/17.

A follow-up letter was received by MDA from Mr. Albrecht on 2/22/17 further clarifying he did not intend to appeal the non-renewal. On 3/2/17, a final letter was sent to Mr. Albrecht from MDA Department Counsel Doug Spanier. The letter stated that MDA could not issue a license to Albrecht Spring Water until the water source used for bottling could be approved by the MDH. The RRT investigation was closed.

Next Steps:

- The following tasks were identified during the AAR:
o Update ICS SOP to outline situations when a change in leadership may be necessary (e.g. shift of investigation focus from Field Team to Compliance Unit)
o Set up meeting with Communications Unit to discuss potential media issues and outline a plan (e.g. creating talking points and one contact person for all questions)

		MN RRT		Tullibee Restaurant Campylobacter Outbreak Campylobacter coli  Unintentional		Response		human illness		January 2017 February 2017 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDH EH onsite investigation		Yes		Yes		No		Product Sampling results: ?Both heart and liver samples positive for campylobacter. Heart samples matched clinical samples by PFGE.		Yes		Yes		?MDH EH determined inadequate cooking of skewered product as most likely cause of contamination.		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 1/20/17, the Minnesota Department of Health (MDH) notified the MDA RRT of a small (n=2) outbreak of Campylobacter coli at Tullibee Restaurant. The two cases ate a three-course tasting menu on New Year’s Eve, which included duck heart and duck liver sourced from Wild Acres. It was determined that no leftover product from the same shipment was available at the restaurant, but product from a new shipment from Wild Acres was available for sampling. On 1/24/17, sampling was assigned to Inspector Dave Boberg. Inspector Boberg collected samples on 1/25/17 and submitted them to the MDA Microbiology Laboratory.

The MDA RRT was notified on 2/6/17 that both liver aliquots were positive for Campylobacter jejuni and both heart aliquots were positive for Campylobacter coli. On 2/10/17, MDH verified that the Campylobacter coli isolates from the heart samples matched the clinical isolates for the confirmed cases. After notification of the results, Wild Acres began using their bird carcass rinse (used on muscle meats) on their organ meats to further control potential campylobacter contamination.

Next Steps:

- Following this investigation, Wild Acres began using their bird carcass rinse (used on muscle meats) on their organ meats to further control potential campylobacter contamination.
- No additional follow-up identified.

		MN RRT		Metro Produce Sampling Listeria innocua  Unintentional		Activation		positive sample investigation		January 2017 February 2017 <1 month				Single		Yes		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		Yes		Environmental Sampling results: 3 confirmed positives for L. innocua (non-Zone 1); the Zone 1 location could not be confirmed (pineapple corer)		No		No		none		Yes		resulted in recall , no MDA compliance action taken , Market Withdrawal		No		No				Yes		Yes				On 1/13/17, the Minnesota Department of Agriculture (MDA) Rapid Response Team (RRT) received notification from the MDA Microbiology Laboratory (“Micro Lab”) that contract samples collected at Metro Produce of Minneapolis yielded four (4) presumptively-positive results, including a Zone 1 location. The Zone 1 swab was collected from a pineapple coring machine. MDA notified the Food and Drug Administration (FDA) Minneapolis District Office (MIN-DO) and Metro Produce, according to procedure. 

Lund Food Holding, Inc. (LFHI), Metro Produce’s only customer for the pineapple product, was notified of the presumptive positive result. Metro Produce made the decision to voluntarily recall the cored pineapple with a “sell by” date of 1/20/17. As a result, LFHI notified all stores to pull product from shelves and post a message on the LFHI website and at store locations. 

MDA received final results from the Micro Lab on 1/24/17. The lab was unable to isolate Listeria from the Zone 1 swab. The other three (3) swab locations (Zone 3) were confirmed positive for Listeria innocua. Metro Produce was notified and MDA Manufactured Foods Program requested a written response of corrective actions taken as a result of order issued and a summary of the cored pineapple product recall. The RRT investigation was closed.  

Next Steps: 

- The following tasks were identified during the After Action Review (AAR):
o Update communication plan between lab and Food and Feed Safety Division (FFSD) to include Division Director on all presumptive results and include estimated timeframe for confirmatory results when sharing presumptive results
o Share Incident Command System (ICS) Work Instructions during initial meeting by posting to the ICS template page and emailing to staff during the first planning meeting
o Schedule one hour minimum for all initial planning meetings and consider extending future meetings beyond 30 minutes as needed

		MN RRT		S. Infantis Investigation Salmonella Infantis N/A No		Response		human illness		December 2016 February 2017 3-4 months				Single		No		No		No		No		2 legs, source: Mangoes or Poultry Suspected (not confirmed)		No		No		No		No		No				No		No		Unknown - food item not identified during investigation		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 12/23/16, MDH Epidemiologist Stephanie Meyer notified the MDA RRT of a cluster of six (6) Salmonella Infantis illnesses with matching PFGE subtype JFXX01.0164. Cases reported a variety of food items, including chicken (n=5) and mangoes (n=4). The cases were of a variety of races and ethnicities, including Laotian, Cambodian, Ethiopian, and Hmong.

MDA RRT requested purchase histories from Aldi’s Owatonna location, where one of the cases shopped and purchased mangoes in October or early November (illness onset 11/4/16). Aldi reported that the mangoes were Happy Chameleon brand supplied by CH Robinson.

MDH reviewed a national laboratory results database and notified MDA that several meat samples in the database had tested positive for the matching PFGE pattern in October and November 2016. Details about these food samples were requested from the U.S. Department of Agriculture (USDA) Food Safety and Inspection Service (FSIS), the agency who originally analyzed the samples.

By January 2017, an additional two (2) cases in Minnesota had been identified. Cases were also confirmed in California (n=5), Illinois (n=6), and Washington (n=1). One California case reported consuming undercooked chicken, and the Washington case reported consuming a mango drink in Las Vegas, Nevada

USDA FSIS shared that the matching samples were fresh pork jowls, sow cecal, fresh iced fowl necks, and comminuted chicken. No common chicken items could be identified among Minnesota cases. MDA RRT made another request for mango supplier information from Supervalu for the Savage and Brooklyn Park Cub Foods shoppers. 

Supervalu provided mango supplier information in February 2017. The mango suppliers were not the same as the Aldi location, so mangoes were also removed from the list of suspected food items. No additional information was provided by other states to indicate additional suspect food items. The MDA RRT investigation was closed.

Next Steps:

- No common food item was identified
- Continue promoting informational tracebacks, especially during multi-state outbreaks where each state may only have a few cases, and information-sharing is crucial to identifying a vehicle of interest

		MN RRT		Rosemark Bakery Investigation N/A N/A Issues with cleaning and cross-contamination at facility identified by FDA Yes		Activation		Other investigation - possible contamination		December 2016 March 2017 3-4 months				Multi		Yes		No		No		No		N/A legs, source: N/A		Yes		MDA & FDA MIN-DO		Yes		No		No				Yes		Yes		Manufacturer knowledge of proper product handling to prevent allergen cross-contamination; cleaning and sanitizing; process control		Yes		did not result in recall , MDA compliance action taken , Embargo; Cease and Desist; Refusal to Renew License		No		No				Yes		Yes				The week of 12/19/16, FDA MIN-DO reported issues identified at Rosemark Bakery in St. Paul, MN. FDA MIN-DO requested assistance from the MDA Manufactured Foods Program at the facility. A joint call was held on 12/27/16 prior to the joint inspection at Rosemark Bakery. During the 12/27/16 inspection, MDA issued a sanitary notice due to general insanitary conditions and an insect infestation. Additionally, a cease and desist order was issued for production of any food items, pending the clearing of the sanitary notice and taking other corrective actions. Finished products produced under insanitary conditions were embargoed. No allergen issues were identified during the inspection as the facility was not producing product, though it was a concern noted by FDA. Additionally, the facility’s MDA license was expired and they were operating without a license (license expired December 2015).

On 12/28/16, the operations manager, Mr. Rosemark, reported that he would be conducting a recall of bread product witnessed to be in contact with allergens that weren’t declared on the label. Mr. Rosemark stated he notified product customers (restaurants) of the recall by telephone. MDA requested that the firm submit a CAP, including information on sanitation, allergen control, employee oversight, and training. Supervisor Kip Fondrick visited the facility on 1/13/17 to release the embargo and witness destruction of that product. It was determined that the facility was not ready for re-inspection. The operations manager reported he thought the facility would be ready in approximately 1-2 weeks. MDA received notification again from the facility on 1/26/17 requesting re-inspection on the sanitary notice. They had not yet submitted a CAP. Supervisor Kip Fondrick advised the owner to submit a CAP prior to reinspection, so all follow-up could be completed simultaneously, sparing the facility additional inspection fees.

MDA received a CAP the week of 2/6/17. Upon review, MDA determined the CAP to be lacking critical information. Supervisor Fondrick requested an updated CAP on 2/13/17. The updated CAP received from Rosemark on 2/23/17 still lacked necessary information about allergen control and sanitation. MDA staff considered the owner’s ability produce a safe product. MDA determined that the owner’s license should not be renewed and that Rosemark would remain under the cease and desist order through the remainder of the current licensing period, which ends on 6/30/2017. A letter of intent to refuse renewal was sent to Rosemark Bakery on 3/22/17.

Mr. Rosemark received the letter of refusal to renew license on 3/24/17. The facility owner has 20 days from receipt to repeal a refusal to renew. Mr. Rosemark clarified that the owner of Rosemark Bakery is his mother. The MDA RRT investigation was closed pending any response needs in the event of an appeal. 

Next Steps:

- AAR scheduled between FDA MIN-DO and MDA for April 2017

		MN RRT		Norsland Lefse N/A N/A Allergen - Wheat No		Response		Other investigation - possible contamination		December 2016 December 2016 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		No		No				Yes		Yes		Labeling mistake resulted in wheat not being declared as an allergen		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 12/14/16, MDA Manufactured Foods Program Supervisor Jan Kelly reported that two inspectors conducting an inspection at Norsland Lefse in Rushford, MN had identified labeling issues for their lefse products. The lefse product labels did not contain the proper declaration for wheat as the primary ingredient in the flour. The firm immediately began to take action on relabeling the products yet to be shipped and produced. Both the lefse and Uffda Chips (made with lefse) were affected. The product had been distributed to a small number of stores in southern Minnesota and northern Iowa.
MDA RRT had a discussion with FDA MIN-DO. MIN-DO reported that they would not require the firm to issue a recall for several reasons: (1) flour is listed on the label, which is an indication to consumers that the product contains wheat, (2) there was a small distribution, (3) the firm had relabeled all new product and ordered new labels, and (4) MDA was present at the firm and observed relabeling.
MDA RRT reviewed MDA’s Communication with the Public SOP and Media Release Decision Tree and determined that a consumer advisory is not necessary for the product. MDA Manufactured Foods inspection staff will return to the facility for follow-up on the labeling issues, as well as other cleaning and GMP issues identified during the inspection. 
The RRT investigation was closed.
Next Steps:
- Follow-up with Norsland Lefse on issues identified at the most recent inspection.

		MN RRT		Norseman Distillery N/A N/A Non-food grade product used in processing (leather) Yes		Activation		Other investigation - possible contamination		December 2016 February 2017 3-4 months				Single		Yes		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		No		No				Yes		Yes		Producer knowledge regarding		Yes		resulted in recall , MDA compliance action taken , Market Withdrawl; Embargo; Product Destruction		No		Yes				Yes		Yes				On Thursday, 12/8/16, the MDA RRT was made aware of concerns with alcohol processing at Norseman Distillery, LLC in Minneapolis. The Minnesota Department of Public Safety (DPS) had received a complaint that the firm was using non-food items in their alcohol production. The complaint was communicated to MDA. MDA verified that Norseman Distillery was using animal hides in a “leathered” aquavit product, cinder blocks in one of their vodka products, and rusty metal from a foundry in one of their gin products. The aforementioned vodka and gin products were only sold in cocktails at Norseman’s cocktail room and not further distributed. The aquavit was sold in cocktails, but was also sold wholesale within Minnesota. MDA Inspector Stacie Schanus embargoed the aquavit of concern at the manufacturer. A “discontinue” order was written for all three processes, and a “discontinue adulteration” order was issued for all three products. Norseman Distillery destroyed all gin and vodka of concern.
 
Based on concerns about the leather used in processing the aquavit and determination that the product was adulterated, Manufactured Food Program Manager Jan Kelly suggested moving forward with a consumer advisory on 12/14/16. Inspector Marion Hinnenkamp requested additional information from Norseman Distillery to aid in the drafting of the advisory. Information provided by the company was not sufficient in illustrating the leather used in the aquavit was food grade. MDA also received a statement of intent from Tandy Leather, the supplier of the leather used in manufacturing the aquavit product, on 12/19/16 stating that the product’s intent was for leather goods only, not for use in food manufacturing or as an animal or baby toy or chew. 

A draft of MDA’s consumer advisory for the Leathered Aquavit was submitted to Norseman Distillery on 12/21/16. Additionally, MDA received the distribution list for the product in question from Breakthru Beverage, the sole distributor of the product. Norseman Distillery replied that they did not agree with the language used in the advisory. A call was held between Norseman Distillery Owner, Scott Ervin, and relevant MDA staff to discuss next steps on 12/22/16. Mr. Ervin agreed to issue his own advisory and voluntary recall of the product. MDA shared suggested language for the advisory and recall, but Mr. Ervin replied that Norseman Distillery would not complete a recall of product. MDA responded that a product recall must take place as agreed upon during the call held earlier that morning. MDA requested that the company move forward with both an advisory and voluntary recall of product as discussed. If the company did not issue their own advisory and voluntary recall, MDA would issue a consumer advisory and embargo product remaining at Norseman’s distributor, Breakthru Beverage. 

At 4pm on 12/22/16, MDA had not yet heard from Mr. Ervin on his decision, and MDA issued a consumer advisory. MDA sent inspection staff to Breakthru Beverage on 12/23/16 to embargo all Norseman Distillery Leathered Aquavit available onsite.

On 12/29/16, DPS contacted MDA about a conversation between Mr. Ervin and TTB (Alcohol and Tobacco Tax and Trade Bureau). DPS reported that their agency does not do any formulation or label approval. However, DPS does complete brand name approval following TTB’s approval of formulation and label. TTB stated that approving the animal hide aquavit was an error and the leathered aquavit is not approved. Breakthru Beverage reported that their product recall activities were nearing completion. MDA scheduled an Administrative Meeting with Norseman Distillery.

MDA Manufactured Foods inspection staff conducted the embargo release and observed product disposal on 2/2/17. Mr. Ervin was present for the disposal. The investigation was transferred to the Compliance Unit and the RRT investigation was closed. 

Next Steps:

- Conduct outreach with new and existing distilleries/breweries/wineries about discussing unique processes and/or ingredients with their inspector.
- Discuss what to look for during distillery/brewery/winery inspections with inspector – particularly as it relates to product formulations.

		MN RRT		Kerry Ingredients B. cereus Bacillus cereus N/A No		Response		positive sample investigation		December 2016 April 2017 3-4 months				Multi		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		No		No				No		No		Unknown - food item not identified during investigation		Yes		did not result in recall , MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 12/7/16, MDA Dairy Inspector Dana Mock contacted MDA Dairy Supervisor Lisa Hensel to notify her of an issue at Kerry Ingredients and Flavors. The company had conducted some testing of “Upgrade”, a non-dairy ingredient, and identified Bacillus cereus. The firm initiated a recall of the product and ended production to examine processing and cleaning practices. Approximately 500 50-lb. bags were recalled. MDA Dairy and Meat Inspection Division (DMID) Director Nikki Neeser contacted the MDA RRT for assistance the following day. 
 
MDA RRT verified that the firm had contacted FDA and would be filling out a Reportable Food Registry (RFR) Report. MDA FFSD Manufactured Food Program Manager Jan Kelly determined than a Manufactured Foods inspector should also be involved in follow-up. Keri Plude and Dana Mock were identified as the inspection team. Inspectors Mock and Plude visited the facility on 12/13/16. MDA identified several potential contributing factors to the contamination, including issues with the facility evaporator, a failure with the spray dryer, and some equipment upkeep issues that could have contributed to contamination. The firm had updated their cleaning regimen after consulting with Ecolab and corporate sanitation.

MDA requested that Kerry Ingredients correct orders issued and write a CAP. The CAP was submitted on 2/3/17. Kerry Ingredients also communicated intentions to recondition the “Upgrade” ingredient of concern at a facility in Iowa. The FDA MIN-DO requested that Kerry Ingredients submit a reconditioning plan for review. FDA later determined the reconditioning plan was not required because a product ingredient, not the original recalled product, was to be reconditioned. Inspector Dana Mock continued to follow up with Kerry Ingredients, returning to the facility on a routine basis, to monitor their development of their sanitation and environmental monitoring plans. MDA RRT closed the investigation.

Next Steps: 

- This investigation was also a good example of the need for an MOU between FFSD and DMID.

		MN RRT		National Listeria Cluster - Sabra Hummus Listeria monocytogenes N/A No		Response		human illness		October 2016 December 2016 3-4 months				Single		No		No		No		No		N/A legs, source: Unknown / Not Identified		No		No		No		No		No				No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 10/20/16, MDH Epidemiologist Amy Saupe notified the MDA RRT of a case of Listeria monocytogenes in Minnesota matching a national cluster.
The following week, MDH reported that all five (5/5) national cases reported fresh salmon exposure prior to illness, four of five (4/5) cases reported hummus exposure and three of the four (3/4) reported Sabra brand hummus. The Minnesota case was one of the three who reported eating Sabra hummus and fresh salmon prior to illness onset. Nationally, the focus of the investigation was on hummus exposure due to its historical association with Listeria and because it is a ready-to-eat product. The MDA RRT began work on identifying purchases made at a variety of stores. The case reported shopping at Costco, Byerly’s, and Cub Foods. Company purchase records were reviewed for the Costco location (using the case’s Costco member number), and purchase histories pulled from credit card history were reviewed for Byerly’s and Cub Foods locations. No hummus or salmon purchases were identified for the case at any of the aforementioned grocery stores.
As a result of several cases mentioning Sabra brand hummus, an investigation was initiated by FDA at the facility in the Baltimore District. Due to environmental findings, Sabra issued a recall on 11/19/16. The MDA investigation was closed.

Next Steps: 

- Continue to include ready-to-eat dip products like hummus on surveillance sampling assignment.

		MN RRT		Norovirus Wedding Outbreak - Coborn's Cake Norovirus N/A N/A No		Response		human illness		October 2016 October 2016 <1 month				Single		No		No		No		No		N/A legs, source: Unknown / Not Identified		No		No		No		No		No				No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 10/18/16, MDH notified the MDA RRT of a Norovirus outbreak associated with a wedding held on 10/15/16 at Fish Lake Resort in Mora, MN. Twelve cases of illness were reported, and three stool kits collected from the complainants were positive for Norovirus. MDH EH did not identify illness among the Fish Lake Resort staff. The wedding cake was delivered to the venue by Coborn’s in Mora.

MDA RRT assigned follow-up with the Coborn’s bakery to area inspector Cara Pederson on 10/21/16. Inspector Pederson completed a full inspection of the bakery on 10/27/16. She reported that cakes come in from a central bakery and are frozen until the day they are frosted and decorated. The wedding cakes in question (one tiered bridal cake and one sheet cake for guests) were frosted and decorated the day before delivery. No illness was reported among bakery staff, though the illness log also did not appear to be maintained. Staff also did not have a good understanding of how long an employee should be excluded when ill. Bare hand contact was not observed during the inspection. The wedding cakes could not be confirmed as the outbreak vehicle. The RRT investigation was closed.

Next Steps:

- Continue to educate food service staff on illness exclusion requirements and illness log use. Consider creating a fact sheet or using an MDH Employee Illness fact sheet that includes symptoms and exclusion requirements to be posted.

		MN RRT		V. cholerae - Hello Fresh Shrimp Vibrio cholerae N/A No		Response		human illness		October 2016 October 2016 <1 month				Single		No		Yes		No		Yes		2 legs, source: Shrimp (suspected)		No		No		No		No		No				No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 10/18/16, MDH reported a case of Vibrio cholerae to MDA. The only exposure of interest was shrimp consumed as a part of a Hello Fresh delivery service meal. 

The case household provided permission to share account details with Hello Fresh. The MDA RRT contacted Hello Fresh to request shrimp sourcing documentation for the meal of interest. Hello Fresh provided invoices for the two deliveries of shrimp that may have been used in the meal of interest. All shrimp was sourced from the Gulf of Mexico. Invoices were shared with MDH and passed on to federal partners. The RRT investigation was closed.

Next Steps:

- Note: This is the second domestic case of Vibrio cholerae suspected to be associated with shrimp this year. This is the first investigation into a national meal delivery service. Though the corporate office was based in NY State, MDA took the lead on the traceback because distribution centers are located across the U.S. and the only case of illness was in Minnesota. 
- MDH and MDA should continue to monitor complaints or reports consumption of delivery service meals prior to illness.

		MN RRT		E. coli O157 Regional Cluster Escherichia coli O157 N/A No		Response		human illness		October 2016 October 2016 <1 month				Single		No		No		No		No		N/A legs, source: Unknown / Not Identified		No		No		No		No		No				No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 10/11/16, MDH Epidemiologist Marijke Decuir notified the MDA RRT of a small cluster of E. coli O157:H7 cases in the upper Midwest. One case was a Minnesota resident. Leafy greens were reported as suspect nationally.

The Minnesota case shopped at Sam’s Club and Cub Foods prior to illness onset. Purchase histories were obtained from both groceries and a variety of leafy green product exposures were identified. No purchase histories could be obtained for cases outside of Minnesota. The RRT investigation was closed. 

Next Steps:

- Suspect food item could not be determined; no next steps identified.

		MN RRT		S. Thompson Cluster Salmonella Thompson N/A No		Response		human illness		September 2016 October 2016 <1 month				Single		No		No		No		No		N/A legs, source: Unknown / Not Identified		No		No		No		No		No				No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				MDH Epidemiologist Amy Saupe notified the MDA RRT of a cluster of three (3) cases of Salmonella Thompson matching by WGS. All three cases were interviewed and did not report a common food item of interest, though two of the three (2/3) cases reported a packaged lettuce mix. All three cases were initially willing to grant access purchase records for the investigation, though only two cases shopped at stores where purchase records could be pulled. Case 2 provided the last four digits of their credit card, and one purchase of interest was identified from the purchase history. Case 3 was lost to follow up, and no purchase history could be obtained. The investigation was closed. 

Next Steps:

- No next steps identified.

		MN RRT		Finland Organic Consumer Association Complaint Investigation N/A N/A Illegal Sales (Raw Milk) No		Response		Other investigation - possible contamination		September 2016 October 2016 1-2 months				Single		No		No		No		No		N/A legs, source: N/A		No		No		No		No		No				No		No		No sales could be confirmed		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				MDA Dairy Supervisor Elaine Santi notified MDA Retail Food Program Manager Jeff Luedeman of a phone complaint received on 8/29/16. The complainant stated that there was a buyers' club exchanging raw milk, cream and eggs at the Organic Consumers Association (OCA) in Finland, MN. The complainant mentioned that a dairy farmer from Grand Marais was possibly involved in the illegal food sales. The MDA Dairy Program determined that the only dairy they knew of in Grand Marais was Berglund Dairy, which was a defendant in a pending case at the Minnesota Court of Appeals. Because of the pending case, the MDA Dairy Program was unable to lead the investigation. 

MDA staff held a planning meeting on 9/12/16. The principle concern identified was the possibility that food products from an unapproved source were being sold, exchanged, or distributed without a license. MDA Inspector Holly Blais contacted the complainant again, but they were not certain if the exchange was directly associated with OCA or just taking place on OCA property. Inspector Blais contacted OCA to inquire about the complaint. OCA reported that they were not interested in discussing the complaint. Finally, Inspectors Holly Blais and Ian Erickson visited the Finland Co-op, but employees were not aware of any food sales through a membership group. The investigation was closed.

Next Steps:

- The complaint could not be confirmed. No next steps identified.

		MN RRT		S. Heidelberg - Frozen Chicks Salmonella Heidelberg N/A No		Response		human illness		September 2016 September 2016 <1 month				Single		No		No		No		No		N/A legs, source: Unknown / Not Identified		No		No		No		No		No		Product Sampling results: ?All chicks and lizard samples tested by MDH were		No		No		No vehicle could be identified		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				Salmonella Heidelberg Frozen Chicks – September 2016

On 9/8/16, MDH notified MDA RRT of a development in a cluster of Salmonella Heidelberg. The cluster previously had a “chicken consumption” signal, but recently two cases were directly linked through the sale of a monitor lizard. The first case had become ill on 7/22/16, and as a result, the case’s parents sold the lizard to Case 2’s household. Case 2 became ill on 8/18/16.

The lizard was sold with some frozen chicks used for feed, which MDH considered the exposure of greatest interest, as S. Heidelberg is most commonly associated with poultry exposure. The frozen chicks were originally purchased online through the “Big Cheese Rodent Factory” based in Texas. Case 1 household purchased two 25-chick packages on 7/14/16. The current owner of the lizard provided the leftover chicks to a veterinarian in the area who shipped the samples to the MDH Enterics Laboratory.

Eight frozen chicks arrived on 9/13/16 at MDH. Results were shared on 9/20/16. All eight chick samples and both monitor lizard samples were "not found" for Salmonella. MDA RRT closed the investigation.

Next Steps:

- Outbreak source not identified – no next steps determined.

		MN RRT		Vibrio Outbreak - Sea Salt & Coastal Seafood Oysters Vibrio parahaemolyticus N/A Unintentional		Response		human illness		July 2016 September 2016 3-4 months				Multi		No		Yes		Yes		Yes		3 legs, source: Raw West Coast Oysters		No		MDH EH onsite investigation		Yes		No		No				No		No		Suspected contamination at harvest - bay has been closed by Washington State		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On Thursday, 7/28/16, MDH Epidemiologist Carlota Medus reported a case of Vibrio parahaemolyticus reporting a meal with oysters on 7/7/16 at Sea Salt, a restaurant in Minneapolis. The restaurant only had one type of oysters available that day: Barron Point oysters from Skookum, WA. Nationally, Skookum Inlet oysters have been related with three multi-source cases nationally. The MDA RRT requested temperature records from Sea Salt’s oyster supplier, Coastal Seafood, to ensure temperature abuse did not occur prior to delivery to the restaurant. No temperature abuse was noted.
Two new cases of V. parahaemolyticus were reported on 8/16/16. Both cases purchased oysters directly from the Coastal Seafood retail locations. On 8/17/16, a fourth case was reported. The case ate raw oysters at Sea Salt on 7/27/16. City of Minneapolis EH returned to Sea Salt to collect additional shellfish tags and invoices. All cases had exposure to Skookum oysters from Washington State. City of Minneapolis made the suggestion that Sea Salt discontinue service of the Skookum raw oysters. MDA requested additional invoices, tags, and temperature records from Coastal Seafood. No temperature abuse was noted in any of the additional records provided.
A fifth case was also reported on 8/18/16. The case ate at Sea Salt. On 8/23/16, a sixth case of Vibrio with Washington raw oyster exposure was reported. The case ate at Phil’s Terra Hideaway in Stillwater on 8/5/16. The oysters were supplied by Fish Guys. Information was passed on to MDH to share with FDA seafood specialists. The Skookum bay area in Washington was closed to harvest on 8/24/16. On 9/9/16, MDA was notified by FDA that the Totten Inlet growing area will be closed from 9/1/16-9/15/16 due to the two confirmed Vibrio parahaemolyticus illnesses from oysters harvested there on 8/3/16. One of these two cases was from MN. The MDA RRT investigation is closed.
Next Steps:
- Continue to educate consumers on the hazards of consuming of high risk foods like raw oysters.

		MN RRT		Vibrio cholerae Illness - Raw Shrimp Ceviche Vibrio cholerae O1 Inaba N/A No		Response		human illness		August 2016 September 2016 <1 month				Single		No		Yes		No		Yes		1 legs, source: Raw Shrimp Ceviche Suspected		No		MDH EH onsite investigation		Yes		No		No				Yes		Yes		Restaurant serving raw, contaminated (defrosted) shrimp for shrimp ceviche		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 8/24/16, MDH Epidemiologist Carlota Medus reported a Minnesota case of Vibrio cholerae to the CDC. The case was not a traveler, and the only exposures of interest were consuming raw shrimp ceviche and oysters (sourced from Virginia) from Nuevo 7 Mares restaurant in South St. Paul. A review of complaints made to MDH in the recent past revealed that they had received a complaint on 8/2/16 of illness in two people who ate raw shrimp ceviche at the same restaurant on 7/30. The two persons were not tested (declined to be tested by MDH at the time of the complaint). They experienced watery diarrhea lasting for 1.5 to 2 weeks.
CDC had not received any reports from Virginia for cholera related to oyster consumption, so the leading hypothesis for illness was the raw shrimp. The MDA RRT initiated traceback on the shrimp. The restaurant received frozen shrimp from Swanson Meats of Minneapolis. Swanson Meats reported they received two shipments of frozen shrimp from two different suppliers within days of each other. Swanson shipped product from both shipments to 7 Mares. One shipment was from Amigos and the other was from Quirch. Both shipments came from India, and there were still boxes from the shipments remaining at Swanson.
The MDA laboratory does not have the capability to test food products for Vibrio, so MDA inquired about testing by FDA. FDA staff collected samples from Swanson on 9/7/16. MDA closed the investigation.
Next Steps:
- Continue to educate consumers on the hazards of consuming raw seafood.

		MN RRT		Sebastian Joe's Norovirus Outbreak Norovirus N/A N/A No		Response		human illness		August 2016 February 2017 7-8 months				Multi		No		No		No		No		N/A legs, source: Sebastian Joe's Raspberry Chocolate Chip Ice Cream (suspected)		Yes		MDA & Delegated Agency		Yes		Yes		No		Product Sampling results: Chinese-sourced raspberries collected by MDA and submitted to CFSAN positive for Norovirus; samples collected by MDA ORA (Chinese-sourced) also positive for Norovirus		Yes		Yes		Contaminated raspberries used in processing of a product with no kill step		Yes		did not result in recall , no MDA compliance action taken , Market Withdrawal		No		No				No		No				On Monday, 8/15/16, the City of Minneapolis reported that they had received a complaint of suspected foodborne illness associated with eating Sebastian Joe's Raspberry Chocolate Chip ice cream from the Franklin Avenue Minneapolis retail store location. They had also received two independent complaints about the same product consumed at Sea Salt restaurant in Minneapolis. MDH also received three complaints on the Minnesota Foodborne Illness Hotline of apparent norovirus. The complainants also reported eating Sebastian Joe's Raspberry Chocolate Chip ice cream. In total, six cases of illness were reported with exposure at the Franklin and Linden Hills locations of Sebastian Joe’s, and Sea Salt restaurant.
Sebastian Joe’s pulled the Raspberry Chocolate Chip ice cream from their retail stores and all locations where the ice cream had been sent, including restaurants. MDA Dairy Program Supervisor Lisa Ramacher visited Sebastian Joe’s commissary on 8/16/16. No illness was reported among commissary staff. The ingredients and preparation steps for the Raspberry Chocolate Chip ice cream were reviewed. Raspberries were used exclusively in in the Raspberry Chocolate Chip ice cream, the raspberries were not heat treated prior to adding them to the ice cream, and there was no kill step after being added to the product.
By 8/18/16, MDH and City of Minneapolis received reports of additional illnesses from both the Franklin and Linden Hills Sebastian Joe’s locations. On 8/23/16, MDH reported a development in a norovirus outbreak investigation originally suspected to be unrelated. One ill person in that outbreak reported that the caterer for the event in question served Sebastian Joe's ice cream for dessert. MDH was able to make contact with the caterer. She confirmed serving three Sebastian Joe’s ice cream flavors at the event: Raspberry Chocolate Chip, Chocolate, and Vanilla. The caterer did not have any of the Raspberry Chocolate Chip ice cream left, but she did have four pints of chocolate and vanilla ice cream. Leftover ice cream was sampled for testing.
On 8/24/16, Lisa Ramacher and RRT Investigator Alida Sorenson visited Sebastian Joe’s Commissary kitchen to collect ten (10) 2.5-gallon samples of Sebastian Joe’s Raspberry Chocolate Chip ice cream with production dates of interest and six (6) samples of frozen raspberries used in the making of those batches. The frozen raspberries were sourced from a New Jersey broker and were all imported products which came from three different countries of origin: Chile, China, and Serbia. Because the MDA Microbiology Laboratory did not have the capability to test for norovirus, RRT inquired about sending the ice cream and raspberries at the FDA Center for Food Safety and Nutrition (CFSAN) laboratory for norovirus testing. CFSAN agreed to test the products using experimental methods.
All samples were shipped to the CFSAN laboratory on 9/28/16 and were set up by CFSAN the week of 10/10/16.
On 2/7/17, Efstathia Papafragkou (CFSAN Molecular Virology) notified MDA RRT that CFSAN had completed their analysis of the raspberries. Samples of the raspberries sourced from China were confirmed positive for the presence of norovirus RNA by two molecular methods. There were no confirmed positives for norovirus from raspberries originating from the other two countries. MDA RRT notified FDA MIN-DO and Lisa Ramacher of the results. Lisa Ramacher notified Sebastian Joe’s of the results. The MDA investigation was closed.
Next Steps:
- Create presentation for 2016 RRT Face-to-Face meeting - COMPLETE
- Consider for abstract – novel outbreak
- Identify outreach opportunities to educate ice cream manufacturers on potential risks of using raw produce ingredients, in conjunction with MDA Dairy Program
- Explore laboratory capabilities for norovirus analysis if quicker results are needed

		MN RRT		Salmonella TM201 - Kale Poppyseed Salad Kit Salmonella Typhimurium N/A No		Response		human illness		August 2016 August 2016 <1 month				Single		No		Yes		No		Yes		3 legs, source: Kale Poppyseed Salad Kit (suspected)		No		No		No		No		No				No		No		Food item could not be confirmed		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 8/9/16, MDH Epidemiologist Carlota Medus informed MDA RRT of two cases of Salmonella TM201 in Minnesota. Both cases reported eating a pre-packaged lettuce mix with kale and a poppy seed dressing. Cases had also been identified in Alabama and Mississippi.
MDA confirmed the purchase history of the Costco/Cub shopper via records from Supervalu and Costco Corporate. The Cub product purchased was the Fresh Express brand Chopped Sweet Kale Kit (11.75 oz.) - UPC 7127930605. The Costco product purchased was the “Eat Smart” brand produced by Apio. The second case also provided a receipt for her purchase. She consumed Ready Pac Bistro brand Kale Apple Veggie salad. Between the two cases, three different kale salads were consumed. A specific brand could not be identified. The investigation was closed.
Next Steps:
- A product of interest could not be identified – no next steps were determined

		MN RRT		Salmonella TM1034 - Sushi Restaurant Outbreak Salmonella I 4,5,12:i:- (MN pattern TM1034) N/A Unintentional		Response		human illness		August 2016 September 2016 1-2 months				Single		No		Yes		No		Yes		3 legs, source: Food item from sushi restaurant		No		No		No		No		No				No		No		Food item could not be confirmed		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 8/2/16, MDH reported eight cases of Salmonella I 4,5,12:i:- (Minnesota pattern TM1034). Three cases were from earlier in the spring and five were more recent. Of the five recent cases, one ate at Sushi Tango in Woodbury and four ate at Soberfish in Minneapolis. All cases consumed sushi.
MDH EH and delegated agency staff followed up at the restaurants of interest. Several staff were identified as working at both locations, as they are owned by the same individual. No employee illness was identified. Additionally, no practices of concern were identified. No strong indicators of risk were observed. Invoices were also collected during the inspections.
Based on WGS results, one of the eight cases dropped out of the case count as it was not closely related to the other cases. An earlier case was interviewed and reported eating at Akita Sushi in Washington County. Washington County conducted an inspection on 8/3/16, and did not identify any employee illness.
MDH conducted a case control study and identified the following top three food items several cases have in common:
• Cucumbers (6 of 7)
• Tuna (2 of 7)
• Romaine lettuce (2 of 7)
MDA notified MDH that the cucumber was the only food item exposure significant enough for traceback. The traceback was delayed due to higher-priority investigations. On 8/31/16, Epidemiologist Marijke Decuir reported an eighth case, pending interview. The MDA RRT initiated traceback and identified one common distributed cucumber product between Soberfish and Akita through Sysco Asian Foods. There was only one shipment of cucumbers to Soberfish in all of the invoices – a delivery on 6/13/16. However, there were no cucumbers anywhere on the Sushi Tango invoices provided. RRT requested MDH to look into Sushi Tango's sourcing of cucumbers and the possibility of a missing invoice. Soberfish confirmed that they did not supply any of their cucumbers to Sushi Tango. Sushi Tango identified missing invoices (from Restaurant Depot) with cucumbers listed. The cucumbers do not appear to have a common source. The investigation was closed.
Next Steps:
- Vehicle was not identified. No next steps determined.

		MN RRT		Salmonella Anatum Associated with Hot Peppers Salmonella Anatum N/A Unintentional		Response		human illness		July 2016 July 2016 <1 month				Single		No		No		Yes		Yes		1 legs, source: Hot peppers (suspected)		No		No		No		No		No				No		No		FDA identified the root cause outside of Minnesota		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				MDH Epidemiologist Josh Rounds notified the MDA RRT of ten cases of Salmonella Anatum in Minnesota. The cases were part of a national outbreak with hot peppers mentioned frequently during interviews. Minnesota cases also reported a variety of hot pepper exposures, but jalapenos were most frequently mentioned. One of the ten MN cases had a single, clear exposure. MDA conducted traceback for the case’s 6/7/16 Eagan Chipotle meal. Jalapenos served at Chipotle during the time period of interest were sourced from Coast Tropical of McAllen, TX. Sourcing information was shared with FDA for national traceback. The MDA investigation was closed pending additional requests from FDA.

		MN RRT		S. Javiana Outbreak - Mrs. Gerry's Salmonella Javiana N/A No		Response		human illness		July 2016 August 2016 <1 month				Multi		No		No		No		No		N/A legs, source: Could not be identified by South Dakota Epi. Mrs. Gerry's Macaroni Salad originally suspected but was removed from suspect list.		No		No		No		No		No				No		No		Source of illness could not be identified by South Dakota Epi. Mrs. Gerry's Macaroni Salad originally suspected but was removed from suspect list.		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/7/16, South Dakota Department of Health reported a Salmonella Javiana cluster associated with a powwow gathering in Yankton, South Dakota over the June 25-26 weekend, which they reported to MDH. About 50 cases (confirmed, probable, and suspect) had been identified. By the following week, the case count had reached about 100. Fifty-nine (59) of the 82 cases interviewed reported eating Mrs. Gerry’s Macaroni Salad at the 6/24/16 dinner, which became the vehicle of interest. Attendees reported the salad was “warm and frothy” at service. Mrs. Gerry’s products are manufactured in Albert Lea, MN, so MDH notified MDA. South Dakota reported that some cases reported onset before the salad was served, so they re-interviewed these cases.
On 7/26/16, an update call was held between MDA, MDH, and South Dakota. Several of the confirmed cases of illness (n=6) only attended the event on Saturday, and were not exposed to the macaroni salad. Mrs. Gerry’s Macaroni Salad was removed from the list of suspect vehicles and RRT closed the investigation.
Next Steps:
- Minnesota product determined to be unrelated to the outbreak. No next steps identified.

		MN RRT		Randy's Food Environmental Listeria Listeria monocytogenes N/A Unintentional		Response		positive sample investigation		July 2016 August 2016 1-2 months				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		Yes		Environmental Sampling results: 7/55 environmental samples confirmed positive for Listeria. 3/7 positive for L. mono.		Yes		Yes		Poor practices - no sanitation procedures, no training, no environmental sampling program. High employee traffic through sanitation area into production area and no captive footwear program.		Yes		did not result in recall , no MDA compliance action taken , Cease and Desist		No		No				No		No				On 6/28/16, MDA inspectors conducted environmental sampling for Listeria at Randy's Foods LLC as part of an FDA Contract. The firm produced both USDA and FDA-regulated product, including ready-to-eat (RTE) foods. On 7/1/16, seven of the 55 swabs collected were determined to be presumptively positive for Listeria. The firm was notified, and submitted a preemptive CAP. Inspector Stacie Schanus noted concerns with employee traffic, sanitation, and environmental monitoring at the facility.
On 7/8/16, all seven swabs confirmed positive for Listeria. Three locations were positive for Listeria monocytogenes, two were positive for Listeria welshimeri, and two locations were positive for Listeria innocua. Manufactured Foods Program Manager Jan Kelly and Division Director Ben Miller discussed the situation and determined that a Cease and Desist (C&D) order should be issued to the firm for their RTE food production and that a full CAP should be required. The C&D and CAP request were issued to the firm on 7/8/16.
The facility conducted monitoring for Listeria and identified non-monocytogenes strains repeatedly in a floor drain. RTO Supervisor Carrie Rigdon sent a follow-up letter on 7/19/16 to Randy's to acknowledge that they should continue to work on their CAP but also to remind them that the C&D is in place until Listeria has been removed from their processing environment and that they demonstrated implementation of their CAP.
Randy’s submitted their CAP, which was reviewed by MDA staff on 7/22/16. Issues identified were broken up into two sections: (1) Deficiencies that need to be addressed before they can produce RTE foods, and (2) Areas of concern that MDA has that will impact their ability to be successful in keeping Listeria out of the production environment. A request for additions and edits to the CAP was sent to Randy’s on 7/28/16. On 7/29/16, Randy’s replied to Inspector Schabert stating that they do not intend on continuing production of RTE foods and will utilize a co-packer to produce any pending orders of sandwiches.
The RRT has closed their investigation pending any requests for response by the Manufactured Foods or Compliance Programs.
Next Steps:
- Continue use of successful CAP review format used during this investigation.

		MN RRT		Northwestern Fruit Environmental Listeria Listeria innocua N/A Unintentional		Response		positive sample investigation		July 2016 October 2016 3-4 months				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		Yes		Environmental Sampling results: ?1 swab positive for L. innocua		Yes		Yes		Poor practices for cleaning and sanitizing at manufacturing facility		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 7/12/16, MDA conducted environmental sampling at Northwestern Fruit Company (NWF) as a part of an FDA contract assignment. One sample was identified as presumptively positive for Listeria. FDA MIN-DO and NWF were both notified of the presumptive result. The following week, the presumptive sample was confirmed positive for Listeria innocua. The facility was notified, and they conducted a thorough cleaning. According to procedure, a CAP was requested by MDA.
Inspector Marion Hinnenkamp returned to the facility on 7/25/16 and identified five repeat orders, including failure to assign a sanitation supervisor for each shift and failing to implement an environmental monitoring program.
Northwestern Fruit submitted their CAP on 8/12/16, which included sanitation procedures, their environmental monitoring program, and GMP training. An MDA review team assessed the CAP and identified several deficiencies. On 8/26/16, RTO Supervisor Carrie Rigdon sent a letter to NWF requesting additions and edits to be made to the CAP. On 9/29/16, NWF provided additional CAP documentation. MDA met to review the documentation. MDA had no further input on the CAP, and notified NWF by letter on 10/17/16. It was recommended that Inspector Hinnenkamp return to the facility by the end of the calendar year to ensure NWF is following their procedures and have corrected all outstanding orders. The RRT investigation was closed.
Next Steps:
- Consider writing new procedural document for CAP review process developed.
- Follow up with NWF to ensure they are following their corrective actions.

		MN RRT		Lead in Crystal Creek Bottled Water N/A N/A Lead Contamination No		Response		positive sample investigation		August 2016 September 2016 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		No		Product Sampling results: Two water samples post-RO treatment determined to have elevated lead levels		Yes		Yes		Treatment with the reverse osmosis system was resulting in water becoming contaminated with lead.		Yes		did not result in recall , MDA compliance action taken , Cease and Desist		Yes		No				No		No				MDA Inspector Rusty Krentz was at the Crystal Creek water bottling facility and identified that the result of their most recent lead analysis was 0.018 ppm, which exceeds both the bottled water standard (0.005 ppm) and the national drinking water standard (0.015 ppm). Inspector Krentz had requested that the firm conduct additional testing, but they had not taken any action. MDA determined it would be necessary to sample water for testing at the facility.
Samples were collected from Crystal Creek on 8/9/16, and results were received on 8/16/16. The post-reverse osmosis (RO) water was identified to have high lead levels. The post RO drinking water was measured at 0.047 ppm, and the finished drinking water was measured at 0.009 ppm. Incoming city water was acceptable. MDA determined it was necessary that the facility cease production of bottled water, conduct a recall, and notify their customers of the issue.
Inspector Krentz visited Crystal Creek on 8/17/16 to order the Cease and Desist and request the voluntary recall. MDA also requested that the facility contact all customers from 2013 with the reason for recall. The facility voluntarily dumped all water onsite (214 jugs) and swapped out unopened water with water sourced from Willmar. They also emptied their RO tank and began work to identify the issue.
On 8/19/16, a call was held between facility management, Katherine Simon, and Kip Fondrick. Crystal Creek agreed to Ms. Simon’s edits to the consumer notification letter and stated that letters could go out on Saturday. The edited letter was reviewed, and inspector Krentz notified Crystal Creek that they could distribute the letter to their customers.
Inspector Krentz provided the distribution list on 8/26/16. Ten businesses were identified from the list to be contacted for the recall effectiveness check.
On 9/2/16, the RRT Investigator Alida Sorenson completed the recall effectiveness check. Of the eight businesses with which contact was made, all had heard of the recall, received the recall letter from Crystal Creek, and had no health concerns. Anyone with leftover water had it replaced by Crystal Creek. The recall effectiveness check indicates that Crystal Creek has sufficiently informed customers. RRT will not be further involved in the investigation unless requested by Manufactured Foods or Compliance programs. The RRT investigation was closed.
Next Steps:
- Consider testing bottled water for heavy metals during surveillance sampling.
- Ensure inspectors are trained on reviewing water tests when inspecting similar facilities.

		MN RRT		CRE-8-IT Environmental Sampling - Listeria Listeria welshimeri N/A No		Response		positive sample investigation		August 2016 September 2016 <1 month				Single		No		No		No		No		N/A legs, source: N/A		No		MDA only		Yes		Yes		Yes		Environmental Sampling results: ?2 swabs confirmed positive for L. welshimeri		Yes		Yes		Poor cleaning and sanitizing practices at facility		No		did not result in recall , no MDA compliance action taken , no additional control measures implemented		No		No				No		No				On 8/11/16, two presumptive positives and one “blip” were identified from environmental swabs collected from CRE-8-IT as a part of an FDA contract sampling assignment completed by MDA. By 8/19/16, the two presumptive swabs were confirmed positive for Listeria welshimeri.
The “blip” sample confirmed "not found" for Listeria on 8/23/16. Manufactured Food Program Manager Jan Kelly and Supervisor Kip Fondrick notified CRE-8-IT of the results and requested an abbreviated CAP to be submitted by 9/16/16. Jan Kelly received a reply from CRE-8-IT the week of September 12th. Manufactured Foods Program staff will be reviewing the reply and associated materials. RRT closed their investigation. Next steps: The CAP request process should be outlined in an SOP or WI.

		VA RRT		Samonella Kiambu associated with fresh papaya exposure		Response		human illness		20-Jul				Multi		No		No		No		No		Maryland RRT and FDA Core Team 1 performing both regulatory and informational tracebacks		No		No		Yes		No		No		VDACS Food Safety program aspectically samples fresh papayas and mangoes from implicated firms		No		No		FDA CORE Team 1 and FDA Import Surveillience		Yes		Import alerts , Recall		Yes		Yes		VA RRT performed Recall Effectivness cks with other states, FDA Increased import sampling and Import alerts		yes		yes		on -going will be held at end of outbreak		VA RRT Not activated , VDACS Food Safety Program response sampling  fresh papayas and mangoes, DCLS testign samples ,VDACS Food Safety program performing 21 recall effectivess cks, VDH EPI intervewing case patients with both genreal and specific questionaires.

		VA RRT		ADM Animal Nutrition Rough-N-Ready Cattle Feed - Elevated Monensin Levels (animal feed)		Response		Recall Effectiveness Check		17-Jun				Multi		No		No		Yes		Yes		N/A		No		N/A		No		No		No		N/A		No		No		ADM received reports from two customers claiming this feed may have resulted in death loss on their respective farms.  An investigation found the feed contained elevated levels of monensin due to a temporary breakdown in the packaging process, which has now been corrected.		Yes		FDA Recall, Stop sale of products		Yes		Yes		N/A		No		No		No		Agricultural Commoditiy Inspectors conduct recall effectiveness checks and if any product was found offered for sale, conducted a stop sale

		VA RRT		Vitakraft Sun Seed Rabbit and Macaw Diets - Listeria Monocytogenes (Animal feed)		Response		Recall Effectiveness Check		17-Jun				Multi		No		No		Yes		Yes		N/A		No		N/A		No		No		No		N/A		No		No		Vitakraft Sun Seed was notified on June 14, 2017 by its supplier of dried apples that the ingredient has the potential to be contaminated with Listeria monocytogenes.		Yes		FDA Recall, Stop sale of products		Yes		Yes		N/A		No		No		No		Agricultural Commoditiy Inspectors conduct recall effectiveness checks and if any product was found offered for sale, conducted a stop sale

		VA RRT		Multiple Brands of Rawhide Chew Products  Possible Chemical Contamination (animal feed)		Response		Recall Effectiveness Check		Jun-17				Multi		No		No		Yes		Yes		N/A		No		N/A		No		No		No		N/A		No		No		Specific rawhide chew manufacturing facilities used a quaternary ammonium compound mixture as a processing aid in the manufacturing of rawhide chews		Yes		FDA Recall, Stop sale of products		Yes		Yes		N/A		No		No		N/A		Agricultural Commoditiy Inspectors conduct recall effectiveness checks and if any product was found offered for sale, conducted a stop sale

		VA RRT		Happy Sprouts Recall due to Listeria monocytogenes		Response		positive sample investigation		Jun-17				Multi		No		Yes		Yes		Yes		Improper Good Manufactur-ing Practices (GMPS) and sanitation		No		VDACS Food Safety Program and VA RRT performed on site investigtion.		Yes		No		No		Firm issues recall - and continued to  ship potentially contaminated  product . VDACS begins compliance action.		Yes		Yes		VDACS FSP seizes sprout seeds and finished product; firm shuts down for in-depth cleaning		Yes		VDACS FSP seizes seeds and finished products		Yes		Yes		Firm to perform in depth cleaning of the facility and start and environmental testing and finished product sampling program		No		No		No		Routine samples of sprouts test positive for Listeria Monocytogenes, other samples test positive for Listeria species. VDACS Food Safety Program request firm issue a recall. Firm issues recall but continues to distribute products. Compliance action initiated by VDACS.  VA RRT and VDACs Food Safety program visit firm to audit cleaning and sanitizing procedures, observe seed disinfection procedure and sampling by firm.

		VA RRT		Bright Farms Recall  metal fragments		Response		Other investigation - possible contamination		May-17				Multi		No		Yes		No		Yes		Packaged produce was contaminated  with metal fragments  during equipment installation and maintenance.		Yes		VDACS Food Safety Program investigated implicated firm and reviewed customer shipping records		Yes		No		No		N/A		Yes		Yes		Firm pulled production lots,and re-trained employees including contractors about  physical hazards. The firm has purchased a metal detector to prevent future problems.		Yes		Destruction of product lots during implicated time frame; Firm issues RFR and product recall.		Yes		Yes		Destruction of product lots during implicated time frame - issue of recall and RFR		No		No		No		VDACS Food Safety Program visits firm to determine if all contaminated product has been effectively removed and prevention steps (SOPs) have been implemented.

		VA RRT		Confirmed Illness Salmonella		Response		human illness		May-17		<1 month		Multi		No		Yes		No		Yes		The firm purchased fresh mango from a local shoppers club		No		VDACS Food Safety Program investigated implicated firm and fresh ingredient  source		Yes		Yes		No		Proper food  handling practices were observed		Yes		Yes		VDH to re-interview patient		No		No		No		No		DCLS to perform PFGE testing to determine if Salmonella case is associated with current outbreak		No		No		No		VA RRT was informed of confirmed Salmonella case; investigated implicated firm; Currently waiting on PFGE results to determine if case matches into current outbreak cluster.Sample did not match into current clusters.

		VA RRT		Recall and RFR for Chef Pierre 10		Response		Recall Effectiveness Check		May-17		<1 month		Multi		No		No		Yes		Yes		Hillshire Brands in Traverse City, MI filed an RFR for frozen ready-to-cook quiche that contained LM postive spinach.		No		No		No		No		No		Frozen ready-to-cook quiche that contains LM postive spinach;the firm was notified 4/26 of contaminated spinach.		Yes		No		Frozen ready-to-cook spinach quiche contained LM psotive spinach; the firm was notified 4/26 of contaminated spinach		Yes		Product in VA isolated and pulled from sale		Yes		Yes		RFR and recalled, product were isolated and pulled from sale		No		No		No		VA RRT informed of distribution in VA; perform Recall Effectiveness Checks

		VA RRT		Deer Antler Tea Recall Botulism (c. bot)		Response		human illness		May-17		<1 month		Multi		No		No		Yes		No		Import Company		No		No		No		No		No		Improper storage and handling of product; 2  illnesses in CA		Yes		No		Two illnesses in CA; CA performs on- site investigations		Yes		FDA Recall		Yes		No		Possible import alert		No		No		No		VA RRT informed of distribution in VA; perform Recall Effectiveness Checks

		VA RRT		Illnesses SoyNut Butter Consumption-E.coli 0157		Response		human illness		Mar-17		<1 month		Multi		No		Yes		Yes		Yes		SoyNut Butter Company		No		No		No		No		No		No		No		No		CDC determines similar isolation patterns for ill patients eating IM Healthy Soy Nut Butters		Yes		CDC, VDACS, VDH issue press releases warning consumers not to eat I.M. Healthy SoyNut Butter Products		Yes		Yes		Consumer warnings posted by VDH, VDACS, FDA, and the  CDC		Yes		Yes		Yes		VDACS issues a press release in cooperation with VDH; VA RRT contacts retailers, individual  Amazon Customers,  and distributors  to alert them of expanded recalls and associated illnesses.

		VA RRT		Spice Recall High Lead level		Response		Recall Effectiveness Check		Mar-17		<1 month		Multi		No		No		Yes		Yes		Import Company		No		No		No		No		No		High Lead levels in foreign spice supplier		No		No		High Lead levels in foreign spice supplier		No		FDA Recall		Yes		Yes		Product seized for shipment back to supplier; One Recall Effectiveness Check performed on firm id'ed in VA as receiving recall product		No		No		No		One Recall Effectiveness Check performed on firm id'ed in VA as receiving recall product

		VA RRT		Hummus Listeria Monocytogenes Compliance Re-inspection		Response		Other investigation - possible contamination		Mar-17		<1 month		Multi		No		No		No		No		Compliance re-inspection		Yes		VA RRT , VDACS FSP and FDA BLT-DO perform ioint inspection		Yes		Yes		Yes		Listeria in found in previous environmental samples		Yes		Yes		Listeria Monocytogenes found in previous environmental samples		Yes		Hummus produced during inspection on hold and later destroyed		Yes		Yes		Destruction of products		No		No		No		A re-inspection and environmental swabbing assignment at hummus manufacturing plant - compliance -joint investigation

		VA RRT		Salmonella positive Surveillance Sample		Response		positive sample investigation		Mar-17		<1 month		Multi		No		Yes		Yes		Yes		Import Company		Yes		No		No		Yes		No		High Sulfite Concentration - not declared on product label		Yes		Yes		High Sulfite Concentration - not declared on product label		Yes		FDA Recall & Import Alert		Yes		Yes		Import Alert		No		No		No		VDACS black pepper sample positive for Salmonella,  FDA issues Recall and Import Alert

		VA RRT		Illness Sprout Consumption		Response		human illness		Jan-17		<1 month		Multi		No		No		Yes		No		Sprout Processor in VA  implicated in national outbreak; . Onsite traceback determined VA firm not involved in outbreak		Yes		FDA BLT- DO and VDACS visit firm to confirm distribution		No		No		No		The firm's distribution records are complete and validate that the firm is not implicated in the outbreak		No		No		CDC determines similar isolation patterns for ill patients eating sprouts		Yes		Inspection and CORE Response		Yes		No		Consumer warning		Yes		Yes		AAR submitted on Food Shield		FDA BLT-DO alerted to possible out break involving Salmonella and Sprout consumption: VA firm implicated during NY traceback investigation. A joint inspection performed by VDACS and FDA BLT-DO determined the VA firm implicated was not responsible for the outbreak.  After Action Review submitted.

		VA RRT		Boil Water Alert due to public water system failure		Response		Other investigation - possible contamination		Dec-16		<1 month		Multi		No		No		No		No		Boil Water Alert		No		No		Yes		No		No		Boil Water Notice		No		No		County Water system compromised		Yes		A boil water notification was distributed door to door and through social media		Yes		No		A boil water notification was distributed door to door and through social media		No		No		No		Boil water checks  verified in retail and food service firms in affected areas; information shared with VDH to visit facilities in expanding area. VDACS uses Twitter for the first time to keep consumers and industry informed.

		VA RRT		Recall Egg Nog Improper Pasteurization		Response		Recall Effectiveness Check		Dec-16		<1 month		Multi		No		No		No		No		Coulter Farms Egg Nog recall		No		No		No		No		No		No		No		No		PA Department of Agriculture  determined egg nog improperly pasteurized		No		VDH and Farmers Market issue Consumer Warning		Yes		Yes		Consumer warning		No		No		No		The PA Dept. of Agricuture shares information of  improperly pasteurized egg nog sold at a VA Farmers Market with the VA RRT. The VA RRT requested a Public Warning Notice be issued by VA Dept of Health.

		VA RRT		Recall Shellfish Norovirus		Response		Recall Effectiveness Check		Oct-16		<1 month		Multi		No		No		Yes		Yes		Shellfish recall		No		No		No		No		No		No		No		Yes		Harvesting waters  postive for Norovirus		Yes		FDA Recall , destruction of products		Yes		Yes		2 recall effectiveness cks destruction of products		No		No		No		Two FSS perform recall effectiveness checks and witness destruction of potentially contaminated shellfish.

		VA RRT		Cesar Classics Filet Mignon Flavor Wet pet food		Response		Recall Effectiveness Check		Oct-16		<1 month		Multi		No		No		Yes		Yes		CESAR® Classics Filet Mignon Flavor wet dog food Recall		No		N/A		No		No		No		No		No		No		A consumer complains after finding hard pieces of plastic found in pet food		Yes		FDA Recall,  Stop sale of products		Yes		Yes		Stop sale of products		No		No		No		Agricutural Commodity Inspectors perform recall effectiveness checks and issue a stop sale of recalled products.

		VA RRT		Confirmed Illness - Listeria Monocytogenes, hummus		Activation		human illness		Oct 16-    Dec 16				Multi		Yes		Yes		Yes		Yes		Twenty-nine retail samples pulled by FSS for various types of hummus spreads		Yes		FDA,and  VDACS perform joint environmental swabbing assignment and Preventive Controls inspection. Four samples with 30 sub-samples each, pulled from production lines for analysis. Twenty-nine  samples pulled various types of hummus pulled from retail locations.		Yes		Yes		Yes		FDA,  VA RRT and VDACS Food Safety Program evaluate the firms food safety plan and review documentation.		Yes		Yes		Improper sanitation practices and inconsistent assessment of internal positive testing results		Yes		Recall and destruction of food products; Destruction of products processed during inspection		Yes		Yes		; 21 VDACS FSP dist. centers/ retail firms		Yes		Yes		Yes		CDC alerts FDA BLT-DO of illnesses related to hummus consumption with a matching isolate pattern firm a previous hummus sample. FDA BLT-DO and VDACS perform and joint inspection, collection of product and environmental samples and perform a Preventative Controls Inspection.   The firm issues a product recall.

		VA RRT		Hurricane Matthew		Response		Natural Disaster		Oct-16		<1 month		Single		No		No		No		No		VA RRT determines through reports of wide spread power outages, that area surveys are needed		Yes		Food Safety Specialist (FSS) were asked to survey firms in their territory and determine if  firms were selling foods at risk due to power loss and flooding		Yes		Yes		No		FSS evaluated environmental conditions at each firm in the areas impacted by the storm		Yes		Yes		Severe storm caused flooding,  loss of power		No		FDA Storm Preparation Guide posted, Seizure and Destruction of food products		Yes		Yes		Seizure and Destruction of food products		No		No		No		Food Safety Specialists (5) visited 66 firms and witnessed the proper destruction of 93,630 lbs of food and food products in the Tidewater Region of VA.

		VA RRT		Illnesses due to attendance of large catered baby shower		Response		human illness		Oct 25 16		<1 month		Multi		Yes		No		No		No		Traceback of food sources completed but deemed not a source		No		Investigation by Virginia Department of Health Environmental Health Specialist		Yes		Yes		No		Investigation found an un-licensed caterer who was not following proper cooking, hot and cold holding of foods		Yes		Yes		Improper  cooking procedures and hot and cold holding of foods.		No		Letter of Warning to cease and desist catering operation		Yes		Yes		Letter of Warning to cease and desist catering operation		No		No		No		VA RRT Coordinator takes a call from a person that had a prepared a meal for a baby shower with 60 of her family and friends. She reported many of the (~20) attendees had become ill  - VDH Epi and EH alerted to begin an investigation – possible unpermitted catering operation in Northern VA

		VA RRT		WAWA Norovirus		Response		human illness		Dec-16		<1 month		Multi		No		No		No		No		WAWA notifes VDACS of one ill worker .VDACS Food safety program performs on site assesment		No		Two  employees found working while ill, firm voluntarily shuts down and hires a firm to thoroughly clean and sanitize all surfaces. The firm retrains all employees on illness reporting and exclusion policies		Yes		Yes		No		FSS visited site and recommended that an outside firm be contacted to properly clean and sanitize all surfaces		Yes		Yes		2 employees became ill while working, 1 consumer also reported illness		Yes		Signs posted at firm that store was closed due to illnesses;  Employees retraining on illness policy		Yes		Yes		Firm voluntarily shut down for cleaning and sanitizing		No		No		No		Food Safety Specialist (FSS) visited the firm and reported another ill employee, the firm voluntarily shuts down for professional cleaning and sanitizing of all surfaces.  Firm re-trainins site management and employees on Firms Employee Illness Policy

		VA RRT		Valley Milk Dried Milk Powders Recall Salmonella		Activation		positive sample investigation		Sept 15-Dec -16				Multi		Yes		Yes		No		No		FDA Recall, several secondary recalls issued		Yes		FDA sampling assignment positive Salmonella, compliance inspections follows sampling assignment		Yes		Yes		Yes		FDA perform insepctions request seizure of protnail aducterated products, Virginia Health Department (VDH) revokes permit		Yes		Yes		Poor sanitation practices, old equipment, positive internal product samples, poor record keeping		Yes		Seizure of dried milk products, FDA Recall		Yes		Yes		FDA recall and multiple secondary recalls		Yes		Yes		AAR Posted on FoodSHEILD		VDACS and VDH Dairy programs alerted of positives sample results , joint inspection by FDA and VDH finds poor sanitation practices, positive product tests, poor record keeping. Request VDACS help to seize over 4 million pounds of dried milk and buttermilk powders.  Many secondary recalls issued. FDA pending Compliance Action, AAR completed.

		VA RRT		Hepatitis A 1B Outbreak and Egyptian Frozen Strawberry Consumption		Activation		human illness		May -16-Oct -16				Multi		Yes		Yes		Yes		Yes		Egyptian Frozen Strawberries  - FDA/VA RRT/MD RRT/WV RRT/CDC		No		VDH Environmental Health inspected retail facilities, VDACS inspected distribution centers		Yes		Yes		No		Retail establishments inspected to determine if there were environmental concerns or practices which  contaminated the smooothies. No environmental swabbing / testing was performed.		Yes		Yes		Common source of frozen strawberries from Egyptian supplier determined		Yes		Recall and Seizure of products; FDA Import alert; The VDACS Food safety Program worked in cooperation with the FDA BLT DO to seize 460,000 pounds of frozen strawberries to ensure they did not reach consumers.		Yes		Yes		Import Alert; VDH EH completed over 200 recall checks; VDACS completed 21 recall checks		Yes		Yes		AAR Posted on FoodSHEILD		Virginia RRT was activated after 4 patients tested positive with Hepatitis A type 1 B reporting a common exposure to Tropical Smoothie Café and smoothies made with strawberries . Confirmation of over 100 ill patients in Virginia, 4 in West VA, 4 in Maryland. Members of  the VA RRT have assisted CORE Team 3 with seizures of suspected products, performing traceback, collecting  and shipping samples.  AAR completed. 

In early August 2016, the Virginia Department of Health (VDH) Division of Surveillance and Investigation (DSI) notified the Virginia Rapid Response Team (VA RRT) of an increase in Hepatitis A virus (HAV) infections across Virginia. VDH DSI monitored the increase, discovering cases had similar onset dates and a potential common exposure, as several patients reported consuming smoothies from a single national retail smoothie chain prior to becoming ill. The VA RRT activated for this event and VDH EH investigators were well prepared and distributed information to control contamination and prevent secondary infections to stores and food handlers. VDH OEHS placed product on hold at the retail smoothie chain’s implicated Virginia stores. During every case investigation conducted, VDH LHDs provided education on prevention of secondary infections and offered prophylaxis to close contacts of cases, as indicated. The VDACS Food Safety Program worked in cooperation with the FDA BLT DO to seize 460,000 pounds of frozen strawberries to ensure they did not reach consumers. VDH, VDACS and FDA BLT–DO worked to collect and sample the frozen strawberries from retail and warehouse locations in order to properly identify the source of contamination, and VDACS placed 460,000 lbs. under seizure. VDH OEHS placed product on hold at the retail smoothie chain’s implicated Virginia stores. The RRT activation was a successful prevention effort in that there were only two secondary infections.

		VA RRT		Apple Tree Goat  Dairy Recall- Listeria Monocytogenes		Response		human illness		Aug-16		<1 month		Multi		No		No		No		No		Notified by PA Department of Agriculture  Recall by  Apple Tree Goat Dairy		No		No		No		No		No		PA Dept. of isolated LM in cheeses		No		No		Pennsylvania Dept. of AG determined through sampling and  site inspection		No		Recall and Destruction of food products		Yes		Yes		Destruction of products		No		No		No		PA Dept. of Ag shares information of  recalled products and distribution list , 2 Food Safety Specialist perform recall effectiveness checks and destroyed recalled products

		VA RRT		Chapel Hill Creamery Outbreak - Recall S.typhi		Response		Recall Effectiveness Check		Aug-16		<1 month		Multi		No		No		No		No		Notified of   Chapel Hill Creamery consumers  by North Carolina Department  of Agriculture  who performed the traceback		No		No		No		No		No		S. typhi cheeses		No		No		North Carolina Department of Agriculture determined S. typhi in cheeses through sampling and site inspection		No		Recall and Destruction of food products		Yes		Yes		Destruction of products		No		No		No		North Carolina RRT contacted the Virginia RRT  (VA RRT) with a list of firms who received the products included in the recall. Members of the VA RRT verified by phone call if  the recalled products were still available and determined disposition of products.  One VA case patient later matched into the cluster.

		VA RRT		VA Dairy Farm and  New Jersey Cheese Processor positive Listeria Monocytogenes		Response		human illness		Aug-16		<1 month		Multi		No		No		Yes		Yes		One trace back performed on cheese processor		No		VDACS Dairy Program, VA RRT		Yes		Yes		No		No LM detected in environmental samples		Yes		Yes		Cheese products improperly processed		Yes		Seizure of products		No		Yes		Seizure of Products		No		No		No		In process and finished product samples tested positive for Listeria Monocytogenes and other species.   The milk processor not under permit by Virginia Department of Agriculture & Consumer Services Dairy Program, raw milk transported to New Jersey Cheese Maker. Test results revealed no Listeria at cheese packaging facility, notification of the New Jersey  Department of Agriculture . All cheese deemed un- salable.

		IA RRT		Pizza Hut		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				3 cases - No FBI risk factors observed. Outbreak investigation is on going.

		IA RRT		Taco House		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		Yes				Yes				No		No				No		No				At least 2 cases; likely more. FBI risk factors observed. On-site correction required. Outbreak investigation is on going.

		IA RRT		El Portal		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				4 cases - No FBI risk factors observed. Outbreak information could not be substantiated.

		IA RRT		Odie's Bar		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				10 cases-FBI risk factors observed. Provided meal to Our Table to Yours. On-site correction and physical recheck required.

		IA RRT		Our Table to Yours		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				10 cases - No FBI risk factors observed at meal site. Minimal food prep at this location.

		IA RRT		Los Altos		Response		human illness		Aug, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				12 cases - FBI risk factors observed. Corrected on site.

		IA RRT		Papaya Recall		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				Yes		State&Local		Yes		No		No				No		No				No				No		No				No		No				IA RRT conducted a statewide recall audit check of all facilities that received this product.

		IA RRT		Monterrey		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				3 cases- FBI risk factors observed. Corrected on site and physical recheck conducted. Mode of transmission is foodborne.

		IA RRT		Loras College		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				20 cases-No FBI risk factors observed.

		IA RRT		Camp Sacajawea		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				16 cases-No FBI risk factors observed. Mode of transmission is person to person.

		IA RRT		HyVee Gas		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				3 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Casey's		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				4 cases - No FBI risk factors observed. Mode of transmission is foodborne.

		IA RRT		Best Western		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				4 cases - No FBI risk factors observed. Mode of transmission is foodborne.

		IA RRT		Es Tas on Stanton		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				4 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Pancho Villa		Response		human illness		Jul, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				5 cases - FBI risk factors observed. Physical recheck conducted. Mode of transmission is unknown.

		IA RRT		Al's BBQ		Response		human illness		Jun, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		Yes				No		Yes				Yes				No		No				No		No				25 cases-Risk factors observed.

		IA RRT		Los Laureles		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				4 cases - No FBI risk factors observed. Mode of transmission is foodborne.

		IA RRT		Crave		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				Yes				No		No				No		No				2 cases - FBI risk factors observed. Follow up required. Mode of transmission is unknown.

		IA RRT		SE Pattern 47&49		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				No		No		No				No		No				No				No		No				No		No				Collected distribution and supplier information for suspect product in the investigation.

		IA RRT		Noodles & Co		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				2 cases - FBI risk factors observed. Follow up required. Mode of transmission is unknown.

		IA RRT		Mr Burrito		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				No				No		No				No		No				3 cases-No FBI risk factor observed. Mode of transmission is unknown.

		IA RRT		Johnny's		Response		human illness		May, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		Yes		No				No		No				Yes				No		No				No		No				2 cases -FBI risk factors observed. Corrected on site. Mode of transmission is unknown.

		IA RRT		Candy Clubhouse		Response		Other investigation - possible contamination		April, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				Yes				No		No				No		No				IA RRT notified that product marked NOT FOR RESALE IN THE UNITED STATES was available for purchase. Facility voluntarily removed the product.  Product is Kinder Surprise Eggs.

		IA RRT		Bluff Lake		Response		human illness		April, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				After the EA was conducted, IDPH determined that the complaint did  not warrant an FBI outbreak investigation

		IA RRT		El Cactus		Response		human illness		Mar, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed. Physical recheck required. Mode of transmission is unknown.

		IA RRT		Azteca 4		Response		human illness		Mar, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				4 cases - FBI risk factors observed. Correction on site. Mode of transmission is unknown.

		IA RRT		Natural Prodcuts		Response		human illness		Mar, 2017		<1 month		Multi		No		Yes		No		No				Yes		FDA& State		Yes		No		No				No		No				No				No		No				No		No				Inspected the facility as part of a multi-state outbreak of soy nut butter. No Iowa cases.

		IA RRT		Iowa Machine Shed		Response		human illness		Mar, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed. On site correction required. Mode of transmission is unknown.

		IA RRT		Avocado Mexican		Response		human illness		Feb,2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				Yes		Yes				11 cases - FBI risk factors observed. Physical recheck required. Mode of transmission is foodborne.

		IA RRT		Seven/Rookies		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				5 cases - FBI risk factors observed. Letter of correction required. Mode of transmission is foodborne.

		IA RRT		Francie's		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				3 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Domino's		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				3 cases - FBI risk factors observed. Physical recheck required. Mode of transmission is unknown.

		IA RRT		St Joseph Parachial - norovirus		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				Numerous cases of illness amongst staff and students. Investigation revealed that food workers worked ill. Retraining of FBI reporting agreement, restrictions and exclusions. Norovirus cleaning of kitchen required. Mode of transmission is person-to-person.

		IA RRT		RG Books		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No		`		No		Yes				Yes				No		No				No		No				3 cases - FBI risk factors observed. Corrected on site. Mode of transmission is unknown.

		IA RRT		Jethro's		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				8 cases - FBI risk factors observed. Physical recheck required. Mode of transmission was not investigated by IDPH.

		IA RRT		Los Laureles		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				3 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Hacienda III		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				5 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Akebono		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				2 cases -No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Applebee's		Response		human illness		Jan, 2017		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factor observed. Corrected on site.  Mode of transmission is unknown.

		IA RRT		Christopher's		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed. Corrected on site. Mode of transmission is foodborne.

		IA RRT		Samurai Sushi		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed. Physical recheck required. Mode of transmission was not investigated by IDPH.

		IA RRT		Dublin Bay		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				3 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Cheesecake		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				No				No		No				No		No				2 cases - FBI risk factors observed. Corrected on site. Mode of transmission is unknown.

		IA RRT		Rose Asst Lvg		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				4 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Mucky Duck		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				4 cases - Unable to conduct inspection of mobile unit as it was not in operation and parked at home base. Mode of transmission was not investigated by IDPH.

		IA RRT		Los Jinetes		Response		human illness		Dec, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed. Corrected on site and a letter of correction was required. Mode of transmission was not investigated by IDPH.

		IA RRT		Sabra Hummus		Response		Recall Effectiveness Check		Dec, 2016		<1 month		Multi		No		No		No		No				No				Yes		No		No				No		No				No				No		No				No		No				IA RRT conducted a statewide recall audit check of all facilities that received this product.  One item was found on a retail shelf and was removed from commerce during the audit check.

		IA RRT		Applebee's		Response		human illness		Nov, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				5 cases - FBI risk factor observed. Corrected on site. Mode of transmission is unknown.

		IA RRT		Casa de Oro		Response		human illness		Nov, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases -FBI risk factors observed. Corrected on site. Mode of transmission is unknown.

		IA RRT		E Union School		Response		human illness		Nov, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				95/500  students are reported absent due to ill symptoms.  One parent reports child is ill due to a meal prepared at the school. Observed cold holding and date marking out of compliance.  Follow up corrective procedures required. Mode of transmission is person-to-person.

		IA RRT		ICAPP Recall		Response		human illness		Nov, 2016		<1 month		Multi		No		Yes		No		No				No				No		No		No				No		No				No				No		No				No		No				Information received from KAN-DO indicated that Sysco Iowa received frozen strawberries for further distribution that are associated with recall ucm518775. Contact with Sysco Iowa confirmed that the frozen strawberries covered in the recall were not received in Iowa.

		IA RRT		Jethro's		Response		human illness		Oct, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				11 cases - FBI risk factors observed. Physical recheck required. Mode of transmission is unknown.

		IA RRT		Taco John's		Response		human illness		Oct, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				2 cases - No FBI risk factors observed. Mode of transmission is unknown.

		IA RRT		Highland Golf		Response		human illness		Oct, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				300 cases reported by complainant but no supporting complaints. FBI risk factors described but not observed. Provided hand outs for cooling of TSC products for future events. Mode of transmission is foodborne.

		IA RRT		Village Court		Response		human illness		Oct, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				3 cases - FBI risk factor observed. Corrected on site. Mode of transmission is person-to-person.

		IA RRT		East Side Red's		Response		human illness		Oct, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				100 cases reported by complainant but no supporting complaints. Food prep cooler holding above 41*F. Physical recheck required for repair to food cooler. Mode of transmission is unknown.

		IA RRT		Linn Co		Response		Natural Disaster		Sep, 2016		<1 month		Multi		No		No		No		No				Yes		State&Local		Yes		No		No				No		No				No				No		No				No		No				RRT inspectors assisted contract agency partner with reopening food establishments that were closed due to flood waters.

		IA RRT		Akron Jo's Café		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed.  Physical recheck is required. Mode of transmission is foodborne.

		IA RRT		Hickory Park		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				9 cases- No FBI risk factors observed. Mode of transmission is person-to-person.

		IA RRT		Burger King		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				2 cases - FBI risk factors observed.  Correction on site and a physical recheck is required. Mode of transmission is person-to-person.

		IA RRT		Ellsworth CC - zoonotic		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				6 cases  (all equine program students)  -No FBI risk factors observed.  Mode of transmission is animal.

		IA RRT		St Joseph's		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		No				No				No		No				No		No				9 cases -10% of the student body was absent due to vomiting and diarrhea.  No FBI risk factors observed.  Mode of transmission is unknown.

		IA RRT		Steak'n Shake - Salmonella javiana		Response		human illness		Sep, 2016		<1 month		Multi		No		Yes		No		No				No				Yes		No		No				No		Yes				Yes				No		No				No		No				15 cases -IA cases with Salmonella Javiana identify this establishment as a common food source.  Environmental investigation observed areas of uncleanliness and FBI risk factors.  Store voluntarily closed for cleaning and retraining of cleaning procedures.  Mode of transmission is foodborne.
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				EXERCISES

		IN RRT		ER310: Food Safety in Disasters		Exercise		Natural Disaster		July, 2017				Multi		No		No		No		No				No				No		No		No				No		No				No				No		No				Yes		No		a summary of the training was discussed		This training was conducted  by the Center for Agriculture and Food Security and Preparedness. This was a 2 day training covering disaster response with an Environmental Health focus. Participants included state and local Environmental Health Specialist, attorneys, FDA, Department of Agriculture, industry and the Office of Indiana State Chemist.

		SMRRT		MS State Fair		Exercise		Functional		Oct 3-5				Multi		Yes		No		No		No		none		No		none		No		No		No		none		No		No		none		No		none		No		No		none		Yes		Yes		none		The multi-jurisdictional MS State Fair food vendor permitting planned event was conducted on Oct. 3-5, 2016

		MRRT		Midwest Regional RRT Conference Tabletop Exercise		Exercise		Intentional contaminiation		July, 2017				Multi		Yes		Yes		No		Yes		Tracebacks were made to firm where product was deliberately contaminated.		Yes		Joint teams would examine the facility, etc.		Yes		Yes		Yes		Onsite, joint investigations were discussed along with concerns about safely obtaining samples.		Yes		Yes		Teams discovered that the poroblem was being caused by a toxin.		Yes		Recalls were issued and there was considerable discussion about how deep the recall should be.		Yes		No		No recall audit check could be made--exercise artificiality.		Yes		Yes		Missouri will continue to work with local public health agencies on 20.88 agreements.   Missouri will also continue work with safety plans including safety training.		The exercise used a terrorism/tampering scenario.   The MRRT had a Unified Command and multiple participants from MDHSS, MDA and FDA at the exercise.   The MRRT was quick to identify that the contamination was caused by a toxin rather than an organism.   The team also felt confident about activation steps and consideration of triggers.

		MRRT		Callaway Nuclear Exercise		Exercise		Potential Food Contamination		April, 2017				Multi		Yes		No		No		No		No traceback was necessary because products were embargoed and the affected area was evacuated to protect people's lives.		Yes		Teams would work to determine if foods were contaminated.  Every team would have to have at least one member from the MDHSS Rad Team or someone from the Federal Radiological Monitoring Acessement Center for safety purposes and to help measure radiation on and around foods.		Yes		Yes		Yes		Field teams would have to determine if foods, storage areas and processing facilities were safe.   This would include some sampling.		Yes		Yes		Radioactive release wasdetected.		Yes		Products were embargoed until they could be checked for contamination.		Yes		No		Recalls were not necessary because potentially contaminated products were embargoed.		Yes		Yes		Improvements were made to the state radiological response plan and the MRRT SOPGs.   Teams would also be requried to have a partner from the MDHSS Rad Team or a member of the FRMAC with them for greater safety and to measure radiation.		The MRRT Unified Command participated in the Callaway Nuclear Exercise.   MRRT team members made improvements to the MRRT SOPGs and the State Nuclear Response Plans before and after the exercise.   The MRRT developed systematic ways to keep contaminated products from reentering the market and find the best, safest ways to conduct the investigation.

		FLIRRT		Statewide Hurricane Exercise		Exercise		Tabletop		5/1/2017		<1 month		Multi		Yes		No		No		No				Yes				Yes		No		No				No		No				Yes				No		No				Yes		Yes				N/A

		FLIRRT		Environmental Sampling (May 2017)		Activation		Other investigation - possible contamination		May 2017		<1 month		Multi		Yes		No		Yes		Yes				Yes		FDACS-FDOH		Yes		Yes		Yes				No		No				No				No		No				Yes		Yes		Will post to Food Shield		FDACS Manufactured Food Facility chosen at random for environmental sampling event (planned). Multi agency collaboration with FDOH participants. All samples came back with negative results.

		FLIRRT		Environmental Sampling		Activation		Other investigation - possible contamination		Jan-17		<1 month		Multi		Yes		No		Yes		Yes				Yes				Yes		Yes		Yes				No		Yes				No				No		No				Yes		No				N/A

		IA RRT		RAGBRAI		Exercise		Activation Exercise		Jul, 2017		<1 month		Multi		Yes		No		No		No				No				No		No		No				No		No				No				No		No				Yes		Yes				ICS stood up during this annual Iowa bike ride event.  IA RRT, DIA  and local contracting public health departments conduct daily food safety inspections of temporary food vendors that are providing food to thousands of people during this week long event. ICS provided structure for communicating day to day instructions and assignments for the food inspectional staff.

		SMarRRT		CalVex		Exercise		radiological ingestion pathway exercise		September 12-15, 2017				multi

		WV RRT		National Scout Jamboree, no agent		Exercise		Mass Gaterhing; Activation		July 20 - 28, 2017				Multi		Yes		No		No		No				No				No		No		No				No		No				No				No		No				Yes		No		In progress		Mass Gathering with about 30,000 scouts and 1200 volunteers. Participated in planning, On site field support,  provided technical assistance and consultation

		TRRT		Radiation Exercise		Exercise		Unintentional Contamination		Jul-17				Multi		Yes		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No

		WA RRT		Intentional pesticide contamination of a food product with diversion to animal feed-RRT Annual Exercise-June 2017		Exercise		Human illnesses caused by intentional contamination		Jun-17				Multi		Yes		No		No		No		N/A		No		N/A		No		No		No		N/A		No		No		N/A		No		No		N/A		No		N/A		No		Yes		AAR still in development		On July 20th, TRRT participated in a radiation exercise attended by DSHS, FDA, OTSC, EPA, TAHC, and TDA. The exercise covered the topics of State and Federal roles, Executive actions and descision making, and Crisis communications strategies. An after action report is in devellopment.

		WI RRT		2017 07 18 - Midewest RRT TTX		Exercise		Tabletop		Jul-17				Multi		Yes		No		No		No		No		No		No		No		No		No				No		No				No				No		No				Yes		Yes		Regional TTX		N/A

		PA RRT		Three Mile Nuclear Power Plant Exercise		Exercise		A fereally Evaluated NRC/FEMA Exercise		April 11, 2017				Multi		Yes		No		No		No				No				No		No		No				No		No				No				Yes		No				Yes		Yes				This is a multi-agency/multi-jurisdictional exercise conducted in conjunction with various state and federal partners.

		PA RRT		RRT Training Exercise		Exercise		TTX Exercise		June 21, 2017				Multi		Yes		No								Yes						Yes						Yes						Yes												Yes

		PA RRT		RRT Training Exercise		Exercise		TTX Exercise		February				Multi		Yes		Yes		Yes		Yes				Yes		Exercise allowed for mutliagency investigation simulation		Yes		Yes		Yes		Due to an unkown intentional containment		Yes		Yes				Yes				Yes		Yes		Joint investigation led to arrest.		Yes		Yes				At each RRT meeting we use a 'real' event as a case study and expand it to a PA specific exercise.

		PA RRT		RRT Training Exercise		Exercise		TTX Exerecise		October 11, 2016				Multi		Yes		No
,Yes		Yes		Yes		This was a water source contaimination		Yes				Yes		Yes		Yes		Samples by PADOH, PADEP, PDA		Yes		Yes				Yes				Yes		No				Yes		Yes				At g of the RRT we use a real event as a case study, then exercise as if it would expand in PA. This was the MI Flint water issue.

		RI RRT		Insider Addition (ICS tabletop exercise), Clenbuterol, July 2017		Exercise		Unintentional outbreak		7/19/17				Multi		Yes		Yes		No		Yes		1 leg, 1 successful		Yes		RIDOH, USDA, FDA present during exercise		Yes		Yes		Yes		Product sample positive; ephedrine-like chemical compound positive		Yes		Yes		(1) C2- Poisonous substance intentionally added; (2) Processing; (3) Environmental, Epidemiology, and Laboratory		Yes		voluntary product recall, voluntary closure of retail establishment		No		No				Yes		Yes		Formal AAR created		This multiagency outbreak response drill was held at RIDOH that simulated an outbreak due to intentional contamination of ground beef and discussed the use of ICS. Representatives included the FDA DO, USDA,  and RIDOH. An AAR was prepared by the RI RRT.  The main action item identified for the RI RRT is to conduct a Planning P training for staff to ensure familiarity with ICS activities.

		VA RRT		Free-B Wat'er you Drinking (CBERS) Exercise		Exercise		Exercise		April-17- May-17				Multi		No		No		No		No		No		No		No		No		No		No		Emergency response eExercise		No		No		Emergency response exercise		No		Water Use Alerts issued during exercise		Yes		No		No, exercise		Yes		No		No		A total of 8 exercises were given throughout VA as part of the Community Based Emergency Reponses Program in cooperation with VDH , Office of Drinking Water, Department of Environmental Quality
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1 Incident Types: Differentiate between intentional and unintentional contamination AND specify type (e.g. outbreak, natural disaster, positive food samples).

2 Approx. Date(s): Please provide information regarding the general time frame and duration of the incident. For example: for outbreaks this typically would be from the time of exposure through the last known illness.

3 A "Multi-Agency" designation requires active communication among relevant RRT member agencies/partners (minimum state grantee and corresponding FDA District Office) regarding the incident and associated investigations/response activities being undertaken by each relevant agency/partner. Ideally, a "Multi-Agency" designation represents active collaboration/joint coordination of the investigations/response activites among relevant RRT member agencies/partners (i.e. a multi-jurisidictional team response to the incident). A "Single-Agency" designation indicates that the RRT grantee conducted the investigation/response activities in the absence of the active communication/collaboration described for "Multi-Agency."

4 ICS: If marked "Yes" please indicate in the Incident Summary (narrative) if this involved any or all of the following: use of an ICS Incident Mamangement Team (IMT), development of a written Incident Action Plan (IAP), or use of other ICS principles without activation of an IMT and creation of a written IAP.

5 Informational Traceback ‐ Food product investigations conducted to support epidemiological investigations by determining whether food items consumed by multiple case‐patients in a cluster or outbreak have a common source or distribution point.

6 Regulatory Traceback – Food product investigations used to determine and officially document the complete distribution pathway of a contaminated food product, tracking it back to its origin or source. Sufficient evidence is gathered to support additional regulatory actions, if needed, to ensure adulterated food and/or feed is removed from commerce.

7 Please identify the number of "legs" (i.e., potential suppliers) investigated and then number of these sussessfully completed.  A successful traceback investigation is one where the RRT grantee: a)  successfully  identified the source or point of entry of the suspect/implicated food product(s) into the RRT grantee's jursidiction, or b) traced the product(s) to a facility or entity falling outside the RRT grantee's jurisdiction and shared the pertinent information needed to continue the investigation with their corresponding FDA District Office and the agency with jurisdiction over the facility  or entity if not under FDA jurisdiction.

8 Were any of the facility investigations conducted as a 'joint investigation' (i.e. investigation conducted jointly by representatives from two or more agencies with pertinent jurisdiction/regulatory authority for the facility/commodities being investigated)?  If so, please indicate the agencies involved (State RRT grantee, FDA District Office, Other).

9 An on-site (e.g. facility, farm) investigation is an investigation conducted 'for cause' related to an specific incident/increased potential public health risk, and may include a wide range of investigational activities, including, but not limited to: product sampling, environmental sampling and environmental assessments. Appropriate control measures and other regulatory actions to protect public health (e.g. seizures, embargoes, recalls, etc.) may be taken either during or initiated as a result of a facility investigation.

10 Envirnomental Sampling - please describe any positive findings (biological/chemical/physical agents(s) recovered.

11 Contributing Factors - A condition identified during an outbreak investigation that likely contributed to the contamination, survival or proliferation of a known or suspected etiologic agent.  The contributing factor represents what happened to cause the outbreak. Please provide a brief summary of the following: 1) identified contributing factors , 2) the confirmed or suspected point of contamination (examples: pre-harvest, processing, preparation, unknown), and 3) the basis for your assessment (environmental, epidemiological, laboratory, or other).  Until the RRT Environmental Assessment chapter is finalized, for foodborne illness outbreaks, use the contributing factors identified in the CDC National Outbreak Reporting System (NORS) Form 52.13 (see top of page 5) - http://www.cdc.gov/outbreaknet/pdf/NORS_CDC5213.pdf - and the guidance document for that form - http://www.cdc.gov/nors/pdf/NORS_Guidance_20130219_508c.pdf.

12 Control Measures Implemented - Control Measures are the physical and/or administrative actions implemented by the RRT that attempt to cease or mitigate the public health threat associated with a specific food/feed emergency.  These actions may include but are not limited to product recalls (voluntary or required), market withdrawls,  embargoes, seizures, import alerts, and license revocation. Please describe the specific control measures implemented for this incident in the Incident Summary (narrative).

13 Recall Audit Check - Please describe the number of audit checks done, the agencies/entities conducting audit checks (State grantee, FDA District Office, local health jurisdiction(s) other), and the percent of audit checks deemed effective.

14 After Action Report (AAR) Created: If marked "Yes" please indicate  if this identified any noteworthy issues that the RRT is using to improve: 1) plans/procedures, 2) staff training, or 3) other programatic change. Also, please incidate the agencies that contributed to the AAR (State grantee, FDA District Office, other) and the time from conclusion of the response/activation to final draft of AAR.
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Types of On-Site Investigations (No. & % of Total)



		





		

		Count of Incident Type1

		Incident Type1		Total

		Animal Illness		2

		human illness		235

		Natural Disaster		17

		Other investigation - possible contamination		39

		Possible food tampering		8

		Recall Effectiveness Check		95

		positive sample investigation		44

		Positive sample investigation - RFR		4

		Grand Total		444

		Human Illness		235

		Animal Illness		2

		Natural Disaster		17

		Other Investigation		39

		Positive Sample Investigation		48

		Possible Food Tampering		8

		Recall Effectiveness Checks & Traceforward		95

				444

		Count of Incident Name AND Causative Agent

		State		Total

		NC RRT		65

		IA RRT		63

		MN RRT		45

		CalFERT		40

		FLIRRT		30

		IN RRT		28

		VA RRT		27

		RI RRT		21

		SMRRT		20

		WI RRT		18

		MI RRT		16

		GA RRT		15

		SMarRRT		15

		NY RRT		11

		WA RRT		10

		TRRT		9

		MA RRT		6

		MRRT		4

		PA RRT		1

		Grand Total		444





		





		NC RRT

		IA RRT

		MN RRT
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Count of Incident Name AND Causative Agent Total

Count of Investigations Per RRT, 2017
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Commitment to Continuous Process Improvement: 
For Stronger Teams & Prevention

Example: AARs
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13 A AARs (conducted for all exercises, activations, significant repsonses)

Increase in Frequency & Consistency of Conducting AARs by RRT Cohort, 2014-2017
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2014

				FLIRRT		CalFERT		MN RRT		MI RRT		MA RRT		NC RRT		VA RRT		WA RRT				SMRRT		PA RRT		RI RRT		WV RRT		GA RRT		MD RRT		MO RRT		NY RRT

		FERP		3		5		3		4		2		3		2		3				2		3		3		2		3		3		3		3

		Communications SOP		2		5		5		5		2		2		5		3				3		3		2		2		3		4		5		2

		Tracebacks		2		5		5		5		3		3		5		3				2		3		1		2		3		2		4		2

		Joint Inspections/Investigations		2		5		5		5		4		3		2		4				3				2		2		4		1		4		2

		Environmental Sampling		3		5		5		5		2		3		2		3				2				1		2		2		1		4		3

		Recalls		3		5		3		5		2		3		5		3				2		3		3		2		4		4		5		2

		After Action Reviews		4		5		5		5		3		2		5		5				2		3		1		2		4		4		5		2

		Training Plan		2		5		4		3		3		3		4		5				3		3		2		3		4		3		4		2

		The state food regulatory program (RRT grantee) and applicable RRT member agencies/partners demonstrate the ability to effectively perform the following core RRT capabilities within the past 12 months within the context of a RRT activation, response or exercise.

				FLIRRT		CalFERT		MN RRT		MI RRT		MA RRT		NC RRT		VA RRT		WA RRT				SMRRT		PA RRT		RI RRT		WV RRT		GA RRT		MD RRT		MO RRT		NY RRT

		Tracebacks		Yes		Yes		Yes		Yes		yes		yes		yes		yes				No		No		Yes		No		Yes		Yes		Yes		No

		Joint Investigations		No		Yes		Yes		Yes		yes		Yes		yes		yes				Yes		No		No		No		Yes		Yes		Yes		Yes

		Environmental Sampling		No		Yes		Yes		Yes		no		Yes		yes		yes				No		No		No		No		Yes		No		No		No

		Recalls		No		Yes		Yes		Yes		yes		Yes		yes		yes				No		No		Yes		No		Yes		Yes		Yes		Yes





2015

		RRT Name		Cohort		Year		FERP		Comm. SOP		Tracebacks		Joint Investigations		Env. Sampling		Recalls		AAR		Training Plan		11 A Tracebacks (w/in past year)		11 B Joint Investigations (w/in past year)		11 C Environmental Sampling (w/in past year)		11 D Recalls (w/in past year)

		CalFERT-CAT		Original		2015		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Original		2015		3		3		4		4		4		4		4		2		Yes		Yes		No		Yes

		GA RRT-CAT		New		2015		5		4		4		4		4		5		5		5		Yes		Yes		Yes		Yes

		IA RRT-CAT		New		2015		4		5		4		4		4		2		5		5		Yes		Yes		Yes		Yes

		MA RRT-CAT		Original		2015		2		2		3		4		2		2		3		3		Yes		Yes		No		No

		MI RRT-CAT		Original		2015		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes

		MN RRT-CAT		Original		2015		3		5		5		5		5		4		5		4		Yes		Yes		Yes		Yes

		MO RRT-CAT		New		2015		4		5		5		5		4		5		5		5		Yes		Yes		Yes		Yes

		NC RRT-CAT		Original		2015		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes

		NY RRT-CAT		New		2015		3		2		2		2		3		2		2		2		No		Yes		No		Yes

		PA RRT-CAT		New		2015		4		4		4		4		3		4		4		4		Yes		Yes		No		Yes

		RI RRT-CAT		New		2015		5		4		3		2		3		5		3		4		Yes		Yes		Yes		Yes

		SMarRRT-CAT		New		2015		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes

		SMRRT-CAT		New		2015		2		2		2		2		2		2		3		2		No		Yes		Yes		No

		TRRT-CAT		Original		2015		2		5		5		2		5		2		5		5		Yes		Yes		Yes		Yes

		VA RRT-CAT		Original		2015		2		5		5		2		2		5		4		5		Yes		Yes		Yes		Yes

		WA RRT-CAT		Original		2015		5		4		3		3		3		3		5		5		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2015		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes

		WV RRT-CAT		New		2015		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes





ALL YEARS

		RRT Name		Cohort		Year		FERP		Comm. SOP		Tracebacks		Joint Investigations		Env. Sampling		Recalls		AAR		Training Plan		11 A Tracebacks (w/in past year)		11 B Joint Investigations (w/in past year)		11 C Environmental Sampling (w/in past year)		11 D Recalls (w/in past year)		13 A Metric AARs for all activations, exercises, significant responses

		CalFERT-CAT		Gen1		2017		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2017		4		4		4		5		4		5		4		4		Yes		Yes		Yes		Yes		Yes

		GA RRT-CAT		Gen2		2017		5		4		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2017		5		5		5		5		5		4		5		5		Yes		Yes		Yes		Yes		Yes

		IN RRT-CAT		Gen3		2017		3		3		3		2		1		3		1		2		Yes		Yes		No		Yes		Partial

		MA RRT-CAT		Gen1		2017		3		3		3		4		3		3		4		3		Yes		Yes		Yes		Yes		Yes

		MI RRT-CAT		Gen1		2017		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2017		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		MO RRT-CAT		Gen2		2017		4		5		5		4		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		NC RRT-CAT		Gen1		2017		3		3		4		4		4		4		2		4		Yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2017		2		2		3		3		4		4		4		2		Yes		Yes		Yes		Yes		Yes

		PA RRT-CAT		Gen2		2017		4		5		5		5		4		5		5		4		Yes		Yes		No		Yes		Yes

		RI RRT-CAT		Gen2		2017		3		4		3		3		4		4		4		4		Yes		Yes		Yes		Yes		Yes

		SMarRRT-CAT		Gen2		2017		3		4		5		3		3		4		4		3		Yes		Yes		Yes		Yes		Yes

		SMRRT-CAT		Gen2		2017		4		5		5		4		3		5		4		4		Yes		No		Yes		Yes		Partial

		TRRT-CAT		Gen1		2017		5		5		5		3		5		2		5		5		Yes		Yes		Yes		Yes		Yes

		VA RRT-CAT		Gen1		2017		2		5		4		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		WA RRT-CAT		Gen1		2017		4		5		4		5		4		4		5		5		Yes		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2017		2		2		3		2		2		3		2		2		Yes		Yes		Yes		Yes		Partial

		WV RRT-CAT		Gen2		2017		1		3		2		3		2		3		2		2		No		Yes		No		Yes		Partial

		CalFERT-CAT		Gen1		2016		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2016		3		3		4		5		4		4		3		4		Yes		Yes		Yes		Yes		Yes

		GA RRT-CAT		Gen2		2016		5		4		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2016		5		5		3		4		4		3		5		5		Yes		Yes		Yes		Yes		Yes

		MA RRT-CAT		Gen1		2016		2		3		3		4		2		3		3		3		Yes		Yes		Yes		Yes		Yes

		MI RRT-CAT		Gen1		2016		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2016		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes								2014				2015				2016				2017

		MO RRT-CAT		Gen2		2016		4		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes						Achievement Level		Gen1		Gen2		Gen1		Gen2		Gen1		Gen2		Gen1		Gen2		Gen3

		NC RRT-CAT		Gen1		2016		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes		Partial						FERP		3.13		2.75		3.33		3.56		3.78		3.67		4.00		3.44		3.00

		NY RRT-CAT		Gen2		2016		2		2		3		2		3		3		3		3		Yes		Yes		Yes		No		Yes						Comm. SOP		3.63		3.00		4.11		3.67		4.33		3.89		4.44		4.11		3.00

		PA RRT-CAT		Gen2		2016		4		4		4		4		4		4		4		4		Yes		Yes		No		Yes		Yes						Tracebacks		3.88		2.38		4.22		3.22		4.33		4.11		4.33		4.22		3.00

		RI RRT-CAT		Gen2		2016		5		4		4		2		3		5		4		4		Yes		Yes		Yes		Yes		Partial						Joint Investigations		3.75		2.57		3.67		3.00		4.00		3.56		4.56		3.89		2.00

		SMarRRT-CAT		Gen2		2016		3		4		5		3		3		4		4		3		Yes		Yes		Yes		Yes		Yes						Env. Sampling		3.50		2.14		3.89		3.00		4.11		3.56		4.44		3.89		1.00

		SMRRT-CAT		Gen2		2016		3		4		5		4		2		5		4		4		Yes		No		Yes		Yes		Partial						Recalls		3.63		3.13		3.78		3.56		4.11		4.11		4.22		4.33		3.00

		TRRT-CAT		Gen1		2016		5		5		5		3		5		2		5		5		Yes		Yes		Yes		Yes		Yes						AAR		4.25		2.88		4.11		3.78		4.00		4.11		4.44		4.22		1.00

		VA RRT-CAT		Gen1		2016		2		5		5		2		3		5		4		5		Yes		Yes		Yes		Yes		Partial						Training Plan		3.63		3.00		4.00		3.67		4.22		4.00		4.22		3.78		2.00

		WA RRT-CAT		Gen1		2016		4		5		4		4		4		4		5		5		Yes		Yes		Yes		Yes		Yes						11 A Tracebacks (w/in past year)		89%		44%		100%		78%		100%		100%		100%		89%		100%

		WI RRT-CAT		Voluntary		2016		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes		Partial						11 B Joint Investigations (w/in past year)		78%		56%		100%		100%		100%		89%		100%		89%		100%

		WV RRT-CAT		Gen2		2016		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes		Partial						11 C Environmental Sampling (w/in past year)		67%		11%		78%		56%		100%		78%		100%		78%		0%

		CalFERT-CAT		Gen1		2015		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes						11 D Recalls (w/in past year)		78%		56%		89%		89%		100%		89%		100%		100%		100%

		FLIRRT-CAT		Gen1		2015		3		3		4		4		4		4		4		2		Yes		Yes		No		Yes		Yes						13 A AARs (conducted for all exercises, activations, significant repsonses)		56%		33%		78%		67%		78%		67%		89%		78%		0%

		GA RRT-CAT		Gen2		2015		5		4		4		4		4		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2015		4		5		4		4		4		2		5		5		Yes		Yes		Yes		Yes		Yes

		MA RRT-CAT		Gen1		2015		2		2		3		4		2		2		3		3		Yes		Yes		No		No		Yes

		MI RRT-CAT		Gen1		2015		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2015		3		5		5		5		5		4		5		4		Yes		Yes		Yes		Yes		Yes

		MO RRT-CAT		Gen2		2015		4		5		5		5		4		5		5		5		Yes		Yes		Yes		Yes		Yes

		NC RRT-CAT		Gen1		2015		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2015		3		2		2		2		3		2		2		2		No		Yes		No		Yes		Partial

		PA RRT-CAT		Gen2		2015		4		4		4		4		3		4		4		4		Yes		Yes		No		Yes		Yes

		RI RRT-CAT		Gen2		2015		5		4		3		2		3		5		3		4		Yes		Yes		Yes		Yes		Partial

		SMarRRT-CAT		Gen2		2015		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes		Yes

		SMRRT-CAT		Gen2		2015		2		2		2		2		2		2		3		2		No		Yes		Yes		No		Yes

		TRRT-CAT		Gen1		2015		2		5		5		2		5		2		5		5		Yes		Yes		Yes		Yes		Yes

		VA RRT-CAT		Gen1		2015		2		5		5		2		2		5		4		5		Yes		Yes		Yes		Yes		Partial

		WA RRT-CAT		Gen1		2015		5		4		3		3		3		3		5		5		Yes		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2015		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes		Partial

		WV RRT-CAT		Gen2		2015		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes		Partial

		CalFERT-CAT		Gen1		2014		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2014		3		2		2		2		3		3		4		2		Yes		No		No		No		yes

		GA RRT-CAT		Gen2		2014		3		3		3		4		2		4		4		4		Yes		Yes		Yes		Yes		Partial

		IA RRT-CAT		Gen2		2014

		MA RRT-CAT		Gen1		2014		2		2		3		4		2		2		3		3		yes		yes		no		yes		yes

		MI RRT-CAT		Gen1		2014		4		5		5		5		5		5		5		3		Yes		Yes		Yes		Yes		yes

		MN RRT-CAT		Gen1		2014		3		5		5		5		5		3		5		4		Yes		Yes		Yes		Yes		Partial

		MO RRT-CAT		Gen2		2014		3		5		4		4		4		5		5		4		Yes		Yes		No		Yes		Yes

		NC RRT-CAT		Gen1		2014		3		2		3		3		3		3		2		3		yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2014		3		2		2		2		3		2		2		2		No		Yes		No		Yes		Partial

		PA RRT-CAT		Gen2		2014		3		3		3						3		3		3		No		No		No		No		Partial

		RI RRT-CAT		Gen2		2014		3		2		1		2		1		3		1		2		Yes		No		No		Yes		Partial

		SMarRRT-CAT		Gen2		2014		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes		Yes

		SMRRT-CAT		Gen2		2014		2		3		2		3		2		2		2		3		No		Yes		No		No		Partial

		TRRT-CAT		Gen1		2014

		VA RRT-CAT		Gen1		2014		2		5		5		2		2		5		5		4		yes		yes		yes		yes		yes

		WA RRT-CAT		Gen1		2014		3		3		3		4		3		3		5		5		yes		yes		yes		yes		Partial

		WI RRT-CAT		Voluntary		2014

		WV RRT-CAT		Gen2		2014		2		2		2		2		2		2		2		3		No		No		No		No		yes
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Tracebacks

Achievement Level

Increase in Average Traceback Capability by RRT Cohort, 2014-2017



		



Env. Sampling

Achievement Level

Increase in Average Environmental Sampling Capability by RRT Cohort, 2014-2017



		



AAR

Achievement Level

Increase in Average AAR Capability by RRT Cohort, 2014-2017



		



11 A Tracebacks (w/in past year)

Increase in Frequency of Conducting Tracebacks within Past Year by RRT Cohort, 2014-2017



		



11 C Environmental Sampling (w/in past year)

Increase in Frequency of Conducting Environmental Sampling within Past Year by RRT Cohort, 2014-2017



		



Joint Investigations

Achievement Level

Increase in Average Joint Investigations Capability by RRT Cohort, 2014-2017



		



11 B Joint Investigations (w/in past year)

Increase in Frequency of Conducting Joint Investigations within Past Year by RRT Cohort, 2014-2017



		



Recalls

Achievement Level

Increase in Average Recall Activities Capability by RRT Cohort, 2014-2017



		



11 D Recalls (w/in past year)

Increase in Frequency of Conducting Recall Activities within Past Year by RRT Cohort, 2014-2017



		



FERP

Achievement Level

Increase in Average FERP Capability by RRT Cohort, 2014-2017



		



Comm. SOP

Achievement Level

Increase in Average Communication SOPs Capability by RRT Cohort, 2014-2017



		



Training Plan

Achievement Level

Increase in Average Training Plan Capability by RRT Cohort, 2014-2017



		



13 A AARs (conducted for all exercises, activations, significant repsonses)

Increase in Frequency & Consistency of Conducting AARs by RRT Cohort, 2014-2017
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2014

				FLIRRT		CalFERT		MN RRT		MI RRT		MA RRT		NC RRT		VA RRT		WA RRT				SMRRT		PA RRT		RI RRT		WV RRT		GA RRT		MD RRT		MO RRT		NY RRT

		FERP		3		5		3		4		2		3		2		3				2		3		3		2		3		3		3		3

		Communications SOP		2		5		5		5		2		2		5		3				3		3		2		2		3		4		5		2

		Tracebacks		2		5		5		5		3		3		5		3				2		3		1		2		3		2		4		2

		Joint Inspections/Investigations		2		5		5		5		4		3		2		4				3				2		2		4		1		4		2

		Environmental Sampling		3		5		5		5		2		3		2		3				2				1		2		2		1		4		3

		Recalls		3		5		3		5		2		3		5		3				2		3		3		2		4		4		5		2

		After Action Reviews		4		5		5		5		3		2		5		5				2		3		1		2		4		4		5		2

		Training Plan		2		5		4		3		3		3		4		5				3		3		2		3		4		3		4		2

		The state food regulatory program (RRT grantee) and applicable RRT member agencies/partners demonstrate the ability to effectively perform the following core RRT capabilities within the past 12 months within the context of a RRT activation, response or exercise.

				FLIRRT		CalFERT		MN RRT		MI RRT		MA RRT		NC RRT		VA RRT		WA RRT				SMRRT		PA RRT		RI RRT		WV RRT		GA RRT		MD RRT		MO RRT		NY RRT

		Tracebacks		Yes		Yes		Yes		Yes		yes		yes		yes		yes				No		No		Yes		No		Yes		Yes		Yes		No

		Joint Investigations		No		Yes		Yes		Yes		yes		Yes		yes		yes				Yes		No		No		No		Yes		Yes		Yes		Yes

		Environmental Sampling		No		Yes		Yes		Yes		no		Yes		yes		yes				No		No		No		No		Yes		No		No		No

		Recalls		No		Yes		Yes		Yes		yes		Yes		yes		yes				No		No		Yes		No		Yes		Yes		Yes		Yes





2015

		RRT Name		Cohort		Year		FERP		Comm. SOP		Tracebacks		Joint Investigations		Env. Sampling		Recalls		AAR		Training Plan		11 A Tracebacks (w/in past year)		11 B Joint Investigations (w/in past year)		11 C Environmental Sampling (w/in past year)		11 D Recalls (w/in past year)

		CalFERT-CAT		Original		2015		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Original		2015		3		3		4		4		4		4		4		2		Yes		Yes		No		Yes

		GA RRT-CAT		New		2015		5		4		4		4		4		5		5		5		Yes		Yes		Yes		Yes

		IA RRT-CAT		New		2015		4		5		4		4		4		2		5		5		Yes		Yes		Yes		Yes

		MA RRT-CAT		Original		2015		2		2		3		4		2		2		3		3		Yes		Yes		No		No

		MI RRT-CAT		Original		2015		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes

		MN RRT-CAT		Original		2015		3		5		5		5		5		4		5		4		Yes		Yes		Yes		Yes

		MO RRT-CAT		New		2015		4		5		5		5		4		5		5		5		Yes		Yes		Yes		Yes

		NC RRT-CAT		Original		2015		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes

		NY RRT-CAT		New		2015		3		2		2		2		3		2		2		2		No		Yes		No		Yes

		PA RRT-CAT		New		2015		4		4		4		4		3		4		4		4		Yes		Yes		No		Yes

		RI RRT-CAT		New		2015		5		4		3		2		3		5		3		4		Yes		Yes		Yes		Yes

		SMarRRT-CAT		New		2015		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes

		SMRRT-CAT		New		2015		2		2		2		2		2		2		3		2		No		Yes		Yes		No

		TRRT-CAT		Original		2015		2		5		5		2		5		2		5		5		Yes		Yes		Yes		Yes

		VA RRT-CAT		Original		2015		2		5		5		2		2		5		4		5		Yes		Yes		Yes		Yes

		WA RRT-CAT		Original		2015		5		4		3		3		3		3		5		5		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2015		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes

		WV RRT-CAT		New		2015		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes





ALL YEARS

		RRT Name		Cohort		Year		FERP		Comm. SOP		Tracebacks		Joint Investigations		Env. Sampling		Recalls		AAR		Training Plan		11 A Tracebacks (w/in past year)		11 B Joint Investigations (w/in past year)		11 C Environmental Sampling (w/in past year)		11 D Recalls (w/in past year)		13 A Metric AARs for all activations, exercises, significant responses

		CalFERT-CAT		Gen1		2017		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2017		4		4		4		5		4		5		4		4		Yes		Yes		Yes		Yes		Yes

		GA RRT-CAT		Gen2		2017		5		4		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2017		5		5		5		5		5		4		5		5		Yes		Yes		Yes		Yes		Yes

		IN RRT-CAT		Gen3		2017		3		3		3		2		1		3		1		2		Yes		Yes		No		Yes		Partial

		MA RRT-CAT		Gen1		2017		3		3		3		4		3		3		4		3		Yes		Yes		Yes		Yes		Yes

		MI RRT-CAT		Gen1		2017		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2017		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		MO RRT-CAT		Gen2		2017		4		5		5		4		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		NC RRT-CAT		Gen1		2017		3		3		4		4		4		4		2		4		Yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2017		2		2		3		3		4		4		4		2		Yes		Yes		Yes		Yes		Yes

		PA RRT-CAT		Gen2		2017		4		5		5		5		4		5		5		4		Yes		Yes		No		Yes		Yes

		RI RRT-CAT		Gen2		2017		3		4		3		3		4		4		4		4		Yes		Yes		Yes		Yes		Yes

		SMarRRT-CAT		Gen2		2017		3		4		5		3		3		4		4		3		Yes		Yes		Yes		Yes		Yes

		SMRRT-CAT		Gen2		2017		4		5		5		4		3		5		4		4		Yes		No		Yes		Yes		Partial

		TRRT-CAT		Gen1		2017		5		5		5		3		5		2		5		5		Yes		Yes		Yes		Yes		Yes

		VA RRT-CAT		Gen1		2017		2		5		4		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes

		WA RRT-CAT		Gen1		2017		4		5		4		5		4		4		5		5		Yes		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2017		2		2		3		2		2		3		2		2		Yes		Yes		Yes		Yes		Partial

		WV RRT-CAT		Gen2		2017		1		3		2		3		2		3		2		2		No		Yes		No		Yes		Partial

		CalFERT-CAT		Gen1		2016		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2016		3		3		4		5		4		4		3		4		Yes		Yes		Yes		Yes		Yes

		GA RRT-CAT		Gen2		2016		5		4		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2016		5		5		3		4		4		3		5		5		Yes		Yes		Yes		Yes		Yes

		MA RRT-CAT		Gen1		2016		2		3		3		4		2		3		3		3		Yes		Yes		Yes		Yes		Yes

		MI RRT-CAT		Gen1		2016		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2016		5		5		5		5		5		5		5		4		Yes		Yes		Yes		Yes		Yes								2014				2015				2016				2017

		MO RRT-CAT		Gen2		2016		4		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes						Achievement Level		Gen1		Gen2		Gen1		Gen2		Gen1		Gen2		Gen1		Gen2		Gen3

		NC RRT-CAT		Gen1		2016		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes		Partial						FERP		3.13		2.75		3.33		3.56		3.78		3.67		4.00		3.44		3.00

		NY RRT-CAT		Gen2		2016		2		2		3		2		3		3		3		3		Yes		Yes		Yes		No		Yes						Comm. SOP		3.63		3.00		4.11		3.67		4.33		3.89		4.44		4.11		3.00

		PA RRT-CAT		Gen2		2016		4		4		4		4		4		4		4		4		Yes		Yes		No		Yes		Yes						Tracebacks		3.88		2.38		4.22		3.22		4.33		4.11		4.33		4.22		3.00

		RI RRT-CAT		Gen2		2016		5		4		4		2		3		5		4		4		Yes		Yes		Yes		Yes		Partial						Joint Investigations		3.75		2.57		3.67		3.00		4.00		3.56		4.56		3.89		2.00

		SMarRRT-CAT		Gen2		2016		3		4		5		3		3		4		4		3		Yes		Yes		Yes		Yes		Yes						Env. Sampling		3.50		2.14		3.89		3.00		4.11		3.56		4.44		3.89		1.00

		SMRRT-CAT		Gen2		2016		3		4		5		4		2		5		4		4		Yes		No		Yes		Yes		Partial						Recalls		3.63		3.13		3.78		3.56		4.11		4.11		4.22		4.33		3.00

		TRRT-CAT		Gen1		2016		5		5		5		3		5		2		5		5		Yes		Yes		Yes		Yes		Yes						AAR		4.25		2.88		4.11		3.78		4.00		4.11		4.44		4.22		1.00

		VA RRT-CAT		Gen1		2016		2		5		5		2		3		5		4		5		Yes		Yes		Yes		Yes		Partial						Training Plan		3.63		3.00		4.00		3.67		4.22		4.00		4.22		3.78		2.00

		WA RRT-CAT		Gen1		2016		4		5		4		4		4		4		5		5		Yes		Yes		Yes		Yes		Yes						11 A Tracebacks (w/in past year)		89%		44%		100%		78%		100%		100%		100%		89%		100%

		WI RRT-CAT		Voluntary		2016		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes		Partial						11 B Joint Investigations (w/in past year)		78%		56%		100%		100%		100%		89%		100%		89%		100%

		WV RRT-CAT		Gen2		2016		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes		Partial						11 C Environmental Sampling (w/in past year)		67%		11%		78%		56%		100%		78%		100%		78%		0%

		CalFERT-CAT		Gen1		2015		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes						11 D Recalls (w/in past year)		78%		56%		89%		89%		100%		89%		100%		100%		100%

		FLIRRT-CAT		Gen1		2015		3		3		4		4		4		4		4		2		Yes		Yes		No		Yes		Yes						13 A AARs (conducted for all exercises, activations, significant repsonses)		56%		33%		78%		67%		78%		67%		89%		78%		0%

		GA RRT-CAT		Gen2		2015		5		4		4		4		4		5		5		5		Yes		Yes		Yes		Yes		Yes

		IA RRT-CAT		Gen2		2015		4		5		4		4		4		2		5		5		Yes		Yes		Yes		Yes		Yes

		MA RRT-CAT		Gen1		2015		2		2		3		4		2		2		3		3		Yes		Yes		No		No		Yes

		MI RRT-CAT		Gen1		2015		5		5		5		5		5		5		4		4		Yes		Yes		Yes		Yes		Yes

		MN RRT-CAT		Gen1		2015		3		5		5		5		5		4		5		4		Yes		Yes		Yes		Yes		Yes

		MO RRT-CAT		Gen2		2015		4		5		5		5		4		5		5		5		Yes		Yes		Yes		Yes		Yes

		NC RRT-CAT		Gen1		2015		3		3		3		3		4		4		2		3		Yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2015		3		2		2		2		3		2		2		2		No		Yes		No		Yes		Partial

		PA RRT-CAT		Gen2		2015		4		4		4		4		3		4		4		4		Yes		Yes		No		Yes		Yes

		RI RRT-CAT		Gen2		2015		5		4		3		2		3		5		3		4		Yes		Yes		Yes		Yes		Partial

		SMarRRT-CAT		Gen2		2015		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes		Yes

		SMRRT-CAT		Gen2		2015		2		2		2		2		2		2		3		2		No		Yes		Yes		No		Yes

		TRRT-CAT		Gen1		2015		2		5		5		2		5		2		5		5		Yes		Yes		Yes		Yes		Yes

		VA RRT-CAT		Gen1		2015		2		5		5		2		2		5		4		5		Yes		Yes		Yes		Yes		Partial

		WA RRT-CAT		Gen1		2015		5		4		3		3		3		3		5		5		Yes		Yes		Yes		Yes		Yes

		WI RRT-CAT		Voluntary		2015		2		2		2		2		2		2		1		2		Yes		Yes		Yes		Yes		Partial

		WV RRT-CAT		Gen2		2015		2		3		3		3		3		3		3		3		Yes		Yes		No		Yes		Partial

		CalFERT-CAT		Gen1		2014		5		5		5		5		5		5		5		5		Yes		Yes		Yes		Yes		Yes

		FLIRRT-CAT		Gen1		2014		3		2		2		2		3		3		4		2		Yes		No		No		No		yes

		GA RRT-CAT		Gen2		2014		3		3		3		4		2		4		4		4		Yes		Yes		Yes		Yes		Partial

		IA RRT-CAT		Gen2		2014

		MA RRT-CAT		Gen1		2014		2		2		3		4		2		2		3		3		yes		yes		no		yes		yes

		MI RRT-CAT		Gen1		2014		4		5		5		5		5		5		5		3		Yes		Yes		Yes		Yes		yes

		MN RRT-CAT		Gen1		2014		3		5		5		5		5		3		5		4		Yes		Yes		Yes		Yes		Partial

		MO RRT-CAT		Gen2		2014		3		5		4		4		4		5		5		4		Yes		Yes		No		Yes		Yes

		NC RRT-CAT		Gen1		2014		3		2		3		3		3		3		2		3		yes		Yes		Yes		Yes		Partial

		NY RRT-CAT		Gen2		2014		3		2		2		2		3		2		2		2		No		Yes		No		Yes		Partial

		PA RRT-CAT		Gen2		2014		3		3		3						3		3		3		No		No		No		No		Partial

		RI RRT-CAT		Gen2		2014		3		2		1		2		1		3		1		2		Yes		No		No		Yes		Partial

		SMarRRT-CAT		Gen2		2014		3		4		2		1		1		4		4		3		Yes		Yes		No		Yes		Yes

		SMRRT-CAT		Gen2		2014		2		3		2		3		2		2		2		3		No		Yes		No		No		Partial

		TRRT-CAT		Gen1		2014

		VA RRT-CAT		Gen1		2014		2		5		5		2		2		5		5		4		yes		yes		yes		yes		yes

		WA RRT-CAT		Gen1		2014		3		3		3		4		3		3		5		5		yes		yes		yes		yes		Partial

		WI RRT-CAT		Voluntary		2014

		WV RRT-CAT		Gen2		2014		2		2		2		2		2		2		2		3		No		No		No		No		yes





ALL YEARS

		



Tracebacks

Achievement Level

Increase in Average Traceback Capability by RRT Cohort, 2014-2017



		



Env. Sampling

Achievement Level

Increase in Average Environmental Sampling Capability by RRT Cohort, 2014-2017



		



AAR

Achievement Level

Increase in Average AAR Capability by RRT Cohort, 2014-2017



		



11 A Tracebacks (w/in past year)

Increase in Frequency of Conducting Tracebacks within Past Year by RRT Cohort, 2014-2017



		



11 C Environmental Sampling (w/in past year)

Increase in Frequency of Conducting Environmental Sampling within Past Year by RRT Cohort, 2014-2017



		



Joint Investigations

Achievement Level

Increase in Average Joint Investigations Capability by RRT Cohort, 2014-2017



		



11 B Joint Investigations (w/in past year)

Increase in Frequency of Conducting Joint Investigations within Past Year by RRT Cohort, 2014-2017



		



Recalls

Achievement Level

Increase in Average Recall Activities Capability by RRT Cohort, 2014-2017



		



11 D Recalls (w/in past year)

Increase in Frequency of Conducting Recall Activities within Past Year by RRT Cohort, 2014-2017



		



FERP

Achievement Level

Increase in Average FERP Capability by RRT Cohort, 2014-2017



		



Comm. SOP

Achievement Level

Increase in Average Communication SOPs Capability by RRT Cohort, 2014-2017



		



Training Plan

Achievement Level

Increase in Average Training Plan Capability by RRT Cohort, 2014-2017



		



13 A AARs (conducted for all exercises, activations, significant repsonses)

Increase in Frequency & Consistency of Conducting AARs by RRT Cohort, 2014-2017





The After Action Exchange (AAX)
• AAX is a searchable database of AARs/IPs 

from food and feed contamination events and 
exercises
– Access is limited to government agencies
– Users can:

• Facilitate their own AAR process: create events, 
conduct a hotwash, upload AARs/IPs

• Learn from past events/AARs: search the database, 
read AARs, conduct data analysis

• Development of AAX is funded via FDA 
cooperative agreement with FPDI

• Will be available as an app in FoodSHIELD
– Anticipated to go live early summer 2018



Create an Event
Create an event in AAX –

3 step process



Create a Customized SurveyCreate a customized hotwash 
survey (sent out electronically)



Example of EventExample of an event 
created in AAX – AAR/IP 

not done yet



Search Improvement Plans and Events by Keyword Phrase
Search improvement 
plans and events by 

keyword phrase



RRT Speed Dating

The Topics
• Integrated Food Safety Centers of Excellence 
• Say Cheese!! A snapshot of MDARD’s Dairy Processing Self-

Assessment tool 
• Solving the Mystery of Joint Investigations
• Sample Chain-of-Custody Considerations 
• Partnership & Cooperation for IA Rule Implementation
• It’s a Recall, not Rocket Science
• FoodSHIELD For You: What’s New?
• Recall Audit Check Just in Time Training Module 
• FSIS Tackling Outbreaks Through Traceback
• After Action Exchange (AAX) Portal
• SampleNet: Sharing violative sample information across state lines
• Root Cause Analysis: A systematic way to solve problems

Questions? Need Help? Reach Out!
Priscilla Neves (Priscilla.Neves@fda.hhs.gov)
Lauren Yeung (Lauren.Yeung@fda.hhs.gov) 

Ain’t No Mountain High Enough

Add the Training App to Your FoodSHIELD Account
1. Log into FoodSHIELD; Go to “Apps” then “Get More Apps”

2. Add the Training App to your account and open it

3. After the Training App is added to your account, you can find it under ‘Apps’ on 
the main menu bar (top of screen)

4. Once in the Training App, search for videos under ‘Explore Courses’

Ain’t No Mountain High Enough 

The Videos

See 
presenter 
contact 

infoView photos 
from the live 

session

Download 
Handouts

Hear audio 
from the 
session

View the 
resources 

being 
presented

RRT F2F ‘Speed Dating’ Recordings

Find them in the FoodSHIELD Training App!

12 videos 10 minutes 
each

Download 
handouts

Brought to you by the Rapid Response Teams (RRT) Program  

From the December 2017 Face to Face Meeting (Denver, CO)

mailto:Priscilla.Neves@fda.hhs.gov
mailto:Lauren.Yeung@fda.hhs.gov
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