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The ISP is a living document that will change from one step to the next as more information is gathered.  Make changes accordingly. Add rows to any section as needed.
	Investigation of Foodbourne Illness at the Plaza Park Foodcourt, Sep 2007


	Data Collection and Analysis (include the source of the information)

	Evidence: include # of cases for which each piece of evidence applies (where applicable)
	Questions evidence raises (what information is needed to further the investigation?)
	Ways to get information (mark recommended method(s) with *)

	Many cases (26 of 30) ate chicken from con pollo on Sep 14th or 15th; Q1
   Case-control study found OR = 3.7 for con 

   pollo chicken on dates in question; CC1
	Was the chicken thoroughly cooked?
Was the shipment of chicken contaminated?

Was the chicken spoiled?


	Check con pollo’s cooking procedures*
Find shipment documents and test other samples from the lot for contamination (if still available)*

Sample chicken at restaurant (although the package cases ate from is most likely gone, sample may indicate an overall pattern)

	
	
	

	
	
	

	Evidence that lead to dead-ends 

	Many cases (22 of 30) had soda from the central drink dispenser; Q1
   Case-control study found OR = 

   1.1; CC1
	Few cases (4 of 30) ate at Pizza King); Q1
	
	

	
	
	
	

	
	
	
	


Q1 = Questionnaire 1
CC1 = Case-Control study #1
	Hypothesis Development and Testing 

	Alternative Hypotheses include the related null hypothesis in parentheses (prioritized list)
	Evidence For the Hypothesis
	Evidence Against the Hypothesis

	Cases have greater odds of eating chicken from con pollo on Sep 14th or 15th than people who did not eat chicken from con pollo on those dates.
(Cases have odds of eating chicken from con polloi on Sep 14th or 15th equal to people did not eat check from con pollo on those dates.)
	Many cases (26 or 30) ate chicken from con pollo on Sep 14th or 15th; Q1
Cases-control study OR =3.7 for chicken
	Lab test of surfaces at con pollo did not show significant growth of bacteria in question.

	
	
	

	
	
	


	Management and Communication (include ongoing communications)

	Who needs to know about these findings?
	What do they need to know?
	What information is needed before communication is warranted? 
	Recommended actions (e.g. communicate, take preventive measures, gather more information)

	con pollo
	Possibility that restaurant is contaminated
	None
	Work with company to ensure adequate procedures (e.g., cooking, refrigeration, cleaning)

	Public – press release
	Notification to contact local health department if they notice symptoms of illness.
	More definitive source of infection
	Gather more information

	
	
	
	


General observations, thoughts, and ideas:
