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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.
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Who do we turn away? Why?



The-Chaff

st like health
departments we
need to quickly
and reliably

recognize
unsupportable
. claims
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Basic -l ools of the Trade

A Symptoms
A Incubation
A Duration

A Food History

A Medical
Attention

A Suspected
source

A Others Il

Health Department Involvement
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Matching, Symptoms with-SPECHIE-]» [=(e 11 [
Characteristics of Patnogensis I« [ 1

E. coli O157:H7
AHepatitis A

ASalmonella

AShigella
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Incubation Periods Of Common Pathogens hgens
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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.
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0157 Infections in the Portland Area ‘ A Time
Dec 1992-June 1994 (N=179) |
] [ raw milk-associated ‘ A Place

A Person
association

A Part of a
recognized
outbreak?
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month of onset
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Medical-Attention

A Health care
provider

A Emergency
Room

A Hospitalization




Health- Department;Involvemeit
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FOIA/Public Records Request

U.S. DEPARTMENT OF HEALTH AND HUMAN SERVICES

JFOOD AND DRUG ADMINISTRATION

nau_ _]0

MATIOMAL ASSOCIATION OF COUNTY AND CITY HEALTH OFFICIALS
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R mited by
Lelow (3 the resutt of your feeddaii form, It was sdmitted Oy

commeres. 50 where Ahd they 9t the veus Lawyer? Of course, youl tell them ot & restaurant, when in fact most infections of food borne ilinesses are from
O Custonmérs Own Rithy homes,
Thit Gristumite ST Sonint 5enve your Ihe liw Drofession, Dl 1 a3sure you peogie lie myself in hospitality training and centification are doing are best
£0 pust people M€ you out of busaness, first and foremost for the Customees safety, secondly because for 0nce it would be 0 take food 0ut 3 lawyer's
mOVRLS0nt of kv, you shit down resteurants, | shig down lawyers...Lod

That unfortunate fact doesn't serve [] the law profession, but | assure you people like
myself in hospitality training and certification are doing [our] best to put people like you out
of business, first and foremost for the customers[’] safety, secondly because for once it
would be to take food out a lawyer’s mouth . . . Sort of ironic, you shut down restaurants, |
shut down lawyers . . . Lol

Have a bad, bad day you Parasite.
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Prior Health Department:inSpeCnoNg » e d 1 5

A Improper
cooking storage
procedures and cooking

procedures
A Improper A Improper
refrigeration sanitation
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