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A Lake Forest restaurant linked to an E. coli  outbreak was 
closed Saturday April 8  by Orange County health officials 
after a 13th customer and an employee tested positive for 
the bacteria.

Three adults and 10 children infected with E. coli had 
eaten at the Souplantation in Lake 
Forest between March 23 and March 
25. Among them was a 12-year-old 
girl, who remains hospitalized 
but in good condition.

A company spokeswoman said the 
infected employee was a bus boy and 
was not involved in food preparation. 
The employee, who showed no 
symptoms of the infection, was 
not involved in food preparation but 
did eat meals at the restaurant.  
Health investigators have not 

determined if he was infected in the restaurant or by an 
outside source.

E. coli is found in the intestines of people and animals. 
Certain strains can sicken people through various routes 
and to varying degrees. People can become infected if 

they eat contaminated food. E. coli can 
be passed person-to-person, or 
person-to-food if someone does not 
wash their hands properly after using 
the restroom or changing diapers.

Salad bars and buffets can be risky as 
patrons can pass bacteria and 
viruses to the food.  It is 
especially important that proper 
handwashing tools (soap, paper 
towels, running water) are available in 
customer restrooms in these 
establishments.
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Produce has increasingly been linked to 
foodborne illness outbreaks.

Food handlers need to ensure that their 
hands are clean before distributing food.


