
• Preparing and serving 
food while ill, especially 
with symptoms like 
nausea, vomiting and 
diarrhea is a bad idea.

• Some bacteria and 
viruses can be 
transmitted even if  you 
don’t have symptoms.

• Practice good hygiene 
and proper 
handwashing when 
preparing food to 
reduce the risk of  
creating an outbreak. 

44 illnesses Niagara Frontier Country Club
Local board of  health believes outbreak was linked to staff  illnesses
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FOODBORNE ILLNESSES 
PROMPT FINE AT GOLF COURSE 

IN WESTERN NEW YORK

The Niagara County Health Department fined the Niagara Frontier 
Country Club $500 after an inspection held in the wake of an outbreak 
of  foodborne illness.

Environmental Health Director James J. Devald said of the outbreak, 
"We don't think it was the food. We think it was the workers."

A survey of the guest list for the April 29 women's  golf dinner showed 
23 of the 27 women became ill, reporting nausea, diarrhea, vomiting 
and abdominal cramps. After the May 1 men's  buffet, 11 of 46 guests 
became ill.

Four employees of the country club who became ill soon after the events 
were working on food preparation for both dinners. "Both chefs were ill 
during the May 1 buffet preparation," Devald added.

Two servers became ill May 2 and 3, and one chef reported symptoms 
April 30. They reported the same type of  symptoms the guests later had.

The fine was for improper chilling of roast beef, found during the 
subsequent inspection, and for not reporting the outbreaks soon enough. 
The country club was alerted by a member May 2. 

For more information contact:
Ben Chapman, 

bchapman@uoguelph.ca 
or 

Doug Powell, dpowell@ksu.edu

• 2 chefs and 2 other staff  
were reported as being ill 
while preparing and 
serving meals.

• Fine was related to the 
improper cooling of  beef    
during a follow-up 
inspection.
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