
SAFE LARGE 
DINNER TIPS

Community dinners can provide 
great fun and food but because 
they may be at temporary sites, 
food preparation, storage and 
transport can be problematic. 

What you need to 
worry about in a 
kitchen when 
preparing a large 
dinner: 
•Temperature control 
•Cross-contamination 
•Personal Hygiene 
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For more information  contact ben chapman, bchapman@uoguelph.ca   or 
Doug Powell, dpowell@ksu.edu

Four people 
were 

hospitalized 
with symptoms 

including 
abdominal 
cramping, 

diarrhea and 
in some cases, 

bloody 
diarrhea

E. coli 
O157:H7 

outbreak in 
Nebraska 
linked to 

Roast Beef 
Dinner

State health officials 
are continuing to 
investigate an E. coli  
O157:H7 outbreak in 
Sarpy County that 
sickened 14 people — 
including a 7-year-old 
— and sent  four 
people to the hospital.

Dr. Tom Safranek, Nebraska state epidemiologist, was 
cited as saying the outbreak was caused by roast beef 
served at a reception hall for a private gathering on 
March 26. Safranek was further cited as saying the 
meat was prepared at a person's home and brought 
to the event. The outbreak affected people ranging in 
age from 7 to 73.  

Safranek said he believes the E. coli problem was 
contained to the roast beef served at the gathering, 
adding that 50 to 60 people attended and some who 
ate the meat were not sickened. 

The state has not yet determined how the meat was 
contaminated but said it's possible contamination 
happened before it was bought or while it was being 
prepared.   

E.coli O157:H7 is usually found in 
human and animal poop. Keep the 
poop out of the food you serve.


