Results:  Environmental Assessment
[bookmark: _GoBack]Investigators reviewed the practices within the restaurant, along with their food safety management system and found no issues.    Sanitation records indicated the use of quaternary ammonium compounds used throughout the kitchen.  
Interviews of available restaurant employees were included within the assessment.   Five employees were available at the time of the assessment and willing to participate in the investigation.  Job duties of FH 2-5 include food preparation and clean-up at the end of their shift.  Food handler 1 does not work directly with food, serving as the bartender at both the restaurant and catered events.  He is also part of the “clean-up” crew during the night shift at both catered events and the restaurant.  The food handlers were knowledgeable of best practices in food safety.  Four of the five employees interviewed (FH 2-5) had symptoms of gastroenteritis during the week of March 10, 2013.  Food handlers 2 and 3 were sick March 12-13 and did not work; they returned to work March 16.  The onset of illness for food handlers 4 and 5 were March 16 and 17, respectively.    Twenty-four hours after onset of illness, both employees returned to work, stating that their symptoms of vomiting and diarrhea had subsided.  Food handler 1 did not report any gastrointestinal symptoms at any time. 


