
The U.S. Centers for Disease Control and Prevention (CDC) traced 
14 cases of illness to The Palms dining and banquet facility
The CDC, Arizona and Cochise County health departments investigated a total of 59 Salmonella 
cases diagnosed in the Sierra Vista area starting last September.
The Palms in Sierra Vista, a well-known banquet hall that regularly hosts large groups of people or 
private meetings, also happens to be where 14 people became infected with salmonella.
Nikki Martinez said, "That's where Buena was supposed to have their prom. That's scary! I don't 
know if I even want to go now."
Initially, the restaurant was contacted by an ill customer.
"I was shocked to hear we might have a problem, but we looked at everything possible" said Allen 
Lewis, owner of The Palms.
Lewis went on to say that he looked at practices in the kitchen, service area and employees, and an-
other ill patron contacted them. "At that point, we called the health department and asked them to 
come here and do a thorough inspection." said Lewis.
The culprit was potentially the iced tea machine where County Health Department says that they 
found bacteria on the outer surface, tested it, and found it be active.
Lewis got rid of it and voluntarily shut down the business for a couple of days to sanitize the kitchen.
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For more information contact Ben Chapman, bchapman@uoguelph.ca or Doug Powell, dpowell@ksu.edu
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