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RECENT  
E. COLI O157 CASES

• 20-year-old Stephanie Smith 
of Cold Spring, MN, spent 
more than 9 weeks in a coma 
following an E. coli O157 
infection linked to ground 
beef.

• 5-year-old Aubrey Anderson  
of Sterling, KS, recently spent 
5 weeks in hospital  battling 
E. coli O157.

• 2-year-old Isabelle Addeo of 
Calgary, Alberta, along with 
57 other Calgarians acquired  
E. coli O157 in the summer of 
2007. Her kidneys failed and 
required a blood transfusion.

from Calgary Herald, WCCO TV,   
WIBW-KAKE and CDC
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KEEP DANGEROUS 
E. COLI O157:H7 
OFF THE PLATE 

Outbreaks can result in serious illnesses 
for patrons, and lead to restaurant 
closures, loss of wages and lawsuits

Control E. coli O157 and 
other pathogens through: 

• Proper hygiene

• Temperature control in 
cooking and storage

• Avoiding cross 
contamination between 
foods and equipment, and

• By sourcing food from 
suppliers who invest in 
food safety

The U.S. Centers for Disease Control and Prevention (CDC) estimates that 73,000 

cases of E. coli O157:H7,  occur annually in the United States. Every year, 2,100 

Americans are hospitalized, and 61 people die as a direct result of E. coli 

infections and its complications. 

E. coli O157:H7 can cause vomiting, diarrhea and can lead to kidney damage and 

is most dangerous for children and the elderly.

Foods that have been associated with E. coli O157:H7 include ground beef, fruits 

and vegetables, sprouts and unpasteurized juices.

When meat is ground, E. coli O157:H7 can be mixed from the surface into the 

middle of a patty or meatball.  The only way to ensure that the dangerous 

bacterium is killed is to use a digital tip-sensitive thermometer. 

It is critically important that temperature not be taken with a stationary 

thermometer, but by pushing  through the hamburger as there will be some spots 

that are colder than others.  The US FDA recommends that ground beef be cooked 

to 145°F(63°C) for 3 min, 150°F (66°C) for 1 min, 154°F (68°C) for 15 sec or 158°F 

(70°C) for less than 1 second.


