
Health officials were cited as saying that a Washington State Arby’s store is 

connected to 11 out of 17 recent Grant County salmonella infection cases, including 

four involving that store’s employees. Grant County Director of Personal Health 

Services Peggy Grigg was cited as saying there’s evidence to support the Stratford 

Road store’s meat slicer transmitted the disease. The first reports of salmonella 

exposure came in February, followed by a flurry in May, June, and July. By early 

August, Grant County established a clear link between the cases and the Arby’s 

store. Once the link was established, county officials conducted a sterile swab of the 

store, paying special attention to high-risk areas such as cooking and prep 

equipment. The slicer 

was the only piece of 

equipment to test 

positive.

The story says that 

the Grant County 

incident marks the 

second salmonella 

outbreak connected 

to an Arby’s meat 

slicer. A 72-case 

Salmonella outbreak 

reported was traced 

back to an Arby’s 

meat slicer in 

Valdosta, Georgia in 

the summer of 2006. 

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

KEEPING FOOD 
EQUIPMENT CLEAN 
AND SANITIZED  IS 

IMPORTANT FOR 
FOOD SAFETY

Other outbreaks linked to 
poor equipment 
sanitation 

1996, Australia, peanut 
butter

• over 500 ill with 
salmonellaosis

• equipment 
contaminated with 
mouse poop

2002, U.S., deli meats

• 46 ill and 7 deaths

• Listeria detected on 
food contact surface

•  27.4 million lbs of 
sliced deli meats 
recalled

Slicers 
and other 

equipment can hide 
bacteria and pass it 

on to what is 
touched

WASHINGTON STATE SALMONELLA 
CASES CONNECTED TO ARBY’S

Improperly cleaned meat slicer thought to be the cause 
second outbreak linked to Arby’s slicers this year
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WHAT YOU CAN DO
•  Regular sanitation of all equipment is needed; rolling equipment into the 

cooler without cleaning and sanitizing is not a good practice
• Removing parts and cleaning and sanitizing under hard to get at areas is 

important in equipment sanitation
• Viruses and bacteria such as Salmonella can live for months on surfaces in 

restaurants if not cleaned and sanitized


