
PARS COVE RESTAURANT LINKED TO OUTBREAK; LAWSUIT FILED
Health authorities are looking at dish of fresh herb tomato cucumber salad 
served over hummus

636 people who ate from the 

same booth at the Taste of Chicago 

food festival two weeks ago became 

ill; 66 have been confirmed to have 

Salmonella. At least 25 have been 

hospitalized. 

According to the Chicago 

Department of Public Health’s 

website, Taste of Chicago is by far the 

most intensively regulated food 

service operation in the city. Teams of 

CDPH sanitarians inspect and re-

inspect the 70-plus food booths from 

8:30 a.m. to midnight each day, They 

also monitor and log temperatures in 

the refrigerated storage trucks 

overnight

Inspectors have since also 

inspected the restaurant itself, noting 

that they found containers that were 

not cleaned or sanitized, refrigerator 

temperatures that were not at 

correct levels, and a "minor" rodent 

problem.

A lawsuit against the restaurant 

has been filed. Pars Cove co-owner 

Mike Bambouyani said Monday that 

he sympathized with anyone who was 

ill, but he thought it was too soon for 

lawsuits to be filed.

From Chicago Tribune, MSNBC, NBC5 

For more information contact Ben Chapman, bchapman@uoguelph.ca or Doug Powell at dpowell@ksu.edu 

Festivals provide great food experiences 
but because they are temporary sites, food 
preparation, storage and transport can be 
problematic. What you need to worry 
about in a kitchen at a festival:

• Temperature control
• Cross-contamination
• Personal Hygiene
• Acquiring food from safe sources

This outbreak highlights that food safety 
problems happen, even if many inspectors 
are around -- what matters most is what 
happens when inspectors aren’t there.

OVER 630 SALMONELLA ILLNESSES 
TIED TO TASTE OF CHICAGO
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Large 
food festivals have 

been linked to outbreaks 
in the past:

In 2001, 300 people fell ill at an 
avocado festival in California, 
and 600 people became ill in 

1991 at a Connecticut 
Oysterfest.
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