Results:
Table 6.  Food and Environmental Laboratory Analysis
	
	Infectious Agent

	Sample Type
	E. coli
	Salmonella
	Shigella
	E. coli O157:H7
	Toxins  (C. perfringens, S. aureus, B. cereus)
	Norovirus (GI/GII)

	Food
	
	
	
	
	
	

	Oyster1
	-
	-
	-
	-
	-
	GI

	Oyster2
	-
	-
	-
	-
	-
	GI, GII

	Oyster3
	-
	-
	-
	-
	-
	-

	Oyster4
	+
	-
	-
	-
	-
	GI

	Oyster5
	+
	-
	-
	-
	-
	-

	Chowder
	-
	-
	-
	-
	-
	-

	Chowder
	-
	-
	-
	-
	-
	-

	BeefCabbage
	-
	-
	-
	-
	-
	-

	BeefCabbage
	-
	-
	-
	-
	-
	-

	ChickenPie
	-
	-
	-
	-
	-
	-

	ChickenPie
	-
	-
	-
	-
	-
	-

	Environmental*
	
	
	
	
	
	

	Storage areas (n=8)
	-
	-
	-
	-
	-
	-

	Prep areas
(n=12)
	+ (n=4)
	-
	-
	-
	-
	-

	Dining areas
(n=12)
	
	-
	-
	-
	-
	-

	Catering Utensils & Equip  (n=12)
	+ (n=3)
	-
	-
	-
	-
	GII
(n=1)


*Environmental samples included surface swabs, catering utensils and equipment included glassware, tables and cleaning equipment
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