


Marler Clark, LLP PS

Since 1993 Marler Clark 
has represented thousands 
of legitimate food illness 
victims in every State.

Only a fraction of the 
victims who contact 
our office end up 
being represented.

Who do we turn away?  Why?



The Chaff

How Do We 
Do It?

Just like health 
departments we 
need to quickly 
and reliably 
recognize 
unsupportable 
claims



Basic Tools of the Trade

ÅSymptoms

Å Incubation

ÅDuration

ÅFood History

ÅMedical 
Attention

ÅSuspected 
source

ÅOthers Ill
Health Department Involvement



Matching Symptoms with Specific 
Characteristics of Pathogens

ÅE. coli O157:H7

ÅHepatitis A

ÅSalmonella

ÅShigella

ÅCampylobacter

ÅVibrio

Campylobacter
E. coli O157:H7

Hepatitis ASalmonella

Shigella Vibrio



Matching Incubation Periods

Incubation Periods Of Common Pathogens

PATHOGEN INCUBATION PERIOD

Staphylococcus aureus 1 to 8 hours, typically 2 to 4 hours.

Campylobacter 2 to 7 days, typically 3 to 5 days.

E. coli O157:H7 1 to 10 days, typically 2 to 5 days.

Salmonella 6 to 72 hours, typically 18 -36 hours.

Shigella 12 hours to 7 days, typically 1 -3 days.

Hepatitis A 15 to 50 days, typically 25 -30 days.

Listeria 3 to 70 days, typically 21 days.

Norovirus 24 to 72 hours, typically 36 hours.



Epidemiologic Assessment

ÅTime

ÅPlace

ÅPerson 
association

ÅPart of a 
recognized 
outbreak?



Medical Attention

ÅHealth care 
provider

ÅEmergency 
Room

ÅHospitalization



Health Department Involvement



FOIA/Public Records Request





Prior Health Department Inspections

Å Improper 
storage 
and cooking 
procedures

Å Improper 
sanitation

Å Improper 
cooking 
procedures

Å Improper 
refrigeration


