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Food Poisoning Investigation Checklist

18 Jul 2024 / Vern Matthias Complete
Score 8/10(80%) Flagged items 2 Actions 1
Conducted on 18.07.2024 11:35 PST
Evaluator name Vern Matthias

Colorado, USA

Location (39.5500507, -105.7820674)
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Flagged items & Actions 2 flagged, 1 action

Flagged items 2 flagged, 1 action

Investigation Proper / Food Poisoning Investigation Checklist

Has the suspected source of foodborne toxins and iliness No
identified and controlled?

It's suspected it's the broccoli as it was raw, but there is no definite answer to this yet

Todo | Priority: High | Due: 25.07.2024 12:00 PST | Created by: SafetyCulture Staff

It's suspected it's the broccoli as it was raw, but there is no definite answer to this yet

Follow up on this

Investigation Proper / Post- Inspection

Have the necessary local authorities been notified?

Local healthcare officials have been notified but other government authorities, not yet

Other actions 0 actions
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Investigation Proper 2 flagged, 1 action, 8 / 10 (80%)
Pre-Investigation

How many individuals are affected? 51
When were symptoms first reported? 12.07.2024

What symptoms were reported?

Vomiting, nausea, high grade fevers, bloody stool

As of writing, how long have symptoms been persisting? One week almost

If applicable, how many workers missed out on work

because of this? 2
What are the common food items consumed among all affected individuals?

Lunch from July 11, 2024: Broccoli and shredded chicken

Photo 1

Food Poisoning Investigation Checklist 1 flagged, 1 action, 8 / 9 (88.89%)

Has the suspected source of foodborne toxins and iliness
identified and controlled?

It's suspected it's the broccoli as it was raw, but there is no definite answer to this yet

Todo | Priority: High | Due: 25.07.2024 12:00 PST | Created by: SafetyCulture Staff

It's suspected it's the broccoli as it was raw, but there is no definite answer to this yet

Follow up on this

Has the suspected food source been tested?

Has the vendor or creator of the food been contacted?

Were proper food safety and storage practices followed?

Were temperature control risks and food handling risks
during transit and while in storage properly mitigated?

Were the food labels clear and easily readable?
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Have the affected individuals been given the necessary
support and medical help?

All help was covered by the company

Have the affected individuals done the necessary testing
and consultation?

Are the necessary test results, food investigation results,
and reports properly documented and stored?

Post- Inspection 1 flagged, 0/ 1 (0%)

Have the necessary local authorities been notified?

Local healthcare officials have been notified but other government authorities, not yet

What steps will be taken moving forward?

We're looking to change vendors if needed, as well as further monitor the status of our refrigerators if it has
an impact. Will also ask if we can only eat cooked vegetables from now on.

Comments and recommendations

Reduce instances of raw food, even vegetables

Evaluator name and signature

T FVattliar Vern Matthias
18.07.2024 11:59 PST
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Media summary

Photo 1
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