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Background: 
On August 14, 2013, Polk County Public Health called the Oregon Public Health 

Division to report 3 cases of Salmonella Typhimurium infection. Two of the cases ate at Mi 
Casita, a Mexican meat-and-produce market. They also noted that one Salmonella Typhimurium 
case from Marion County with the first illness onset ate food at his work place on July 26th in 
Salem; the food had been catered by a Mexican restaurant, Casa Tequila, which is located next to 
and owned by the proprietor of Mi Casita. 

Methods: 
Case definition: Anyone culture-positive for S. Typhimurium with the outbreak PFGE 

(pulsed- field gel electrophoresis) pattern with onset date from July 25 — August 25, 2013. 
A conference call was scheduled on August 15, 2013. Since this was a multi-county outbreak, 
the state took the lead. 

Inspections of the market and restaurant were conducted by the Oregon Department of 
Agriculture and Marion County Environmental Health, respectively. Marion County conducted 
the restaurant inspection on behalf of Polk County because the Polk County environmental 
health specialist was on vacation. 

During the conference call, observations from the inspections were discussed. 

The Marion County Health Department was asked to get the list of attendees from the company-
catered lunch and a list of food items that were served to them. Furthermore, Casa Tequila was 
asked to provide a list of any other events they had recently catered. Polk County Public Health 
was asked to get a list of foodhandlers both from the market and restaurant, and to collect stool 
specimens from all foodhandlers. 

As more cases were reported, from Marion County, it was noted that one ate at El Torito, a 
Mexican store in Salem, and 5 ate food from either Mi Casita or Casa Tequila. Meat and produce 
suppliers for El Torito and Mi Casita were compared to ascertain whether they shared common 
suppliers. A case-control study was done for the company-catered lunch. Cases were culture-
positive for S. Typhimurium with the outbreak PFGE pattern after attending the company-
catered lunch. Controls were people who ate the lunch but did not get sick.  
The company provided a list of people who attended the catered lunch. 
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 A standardized questionnaire was created based on the food that was catered by Casa Tequila. 
Interviews were done over the phone and were conducted a month after the company-catered 
lunch. 
 
Active case finding among Mi Casita patrons was not possible because most people pay by cash 
(and therefore credit card receipts were not available). No other attempts at active case finding 
were made. 
 
The results of the case-control study were analyzed, and the OPHD epidemiologist compiled a 
list of foods eaten by the cases: carne asada burrito and taco, chicken and beef taco, chicken 
chimichanga, breakfast burrito, burrito lengua. The most common ingredients used to prepare 
these foods were identified: garlic, pepper, steak seasoning, salsa, cilantro, cabbage, onions. 
Epidemiologists from Oregon Public Health Division, a public health nurse from Polk County 
Public Health, and a food safety specialist from the Oregon Department of Agriculture visited Mi 
Casita and Casa Tequila on September 9th. Twenty-one samples were collected, mostly 
environmental swabs (19); black pepper and garlic were also collected for testing based on the 
most common ingredients used to prepare the food items consumed by cases at Mi Casita. 
 
Results: 

A total of 21 cases from Polk, Marion, Linn, and Clackamas Counties were part of this 
outbreak. Figure 1 shows the epidemic curve. One food handler tested positive for Salmonella 
Typhimurium but claimed not to have had any symptoms (and is not shown on the epidemic 
curve). Table 1 shows case demographics. 

 
A case-control study done from the lunch catered by Casa Tequila did not reveal a vehicle; 
power was limited by small numbers (2 culture-confirmed cases and 8 controls).  
 
We compared suppliers for Mi Casita and El Torito, but no common suppliers could be found. 
The results of the environmental health inspections of both the market (Mi Casita) and restaurant 
(Casa Tequila) are included in the appendix. Both establishments had a number of critical 
violations such as improper cooling after cooking, walking cooler temperature too warm at 
46°F–50°F, food handlers not washing their hands as often as necessary, and cross contamination 
during storage. 
 
Culture of the environmental swabs, black pepper and garlic were all negative. All food handlers 
were tested, and 2 were positive with the outbreak strain.  

 
Conclusion: 

The vehicle for this outbreak could not be determined. Cross contamination, inadequate 
cooking, or produce contaminated by unknown source could all have played a role. We could not 
explain the 5 cases who ate at neither Mi Casita nor Casa Tequila but who were infected with the 
outbreak stain. It is possible that some places could have the same supplier that we could not 
uncover. No new cases occurred after mid-August. 

 
 
 



Table 1. Demographic characteristics of cases 
N = 21 

County Number of cases 
Polk 
Marion 
Linn 
Clackamas 

11 
8 
1 
1 

  
Confirmed 18 
Presumptive 3 
Median age 33 
Sex 
   Male 
   Female 

 
13 
8 

Ethnicity 
   Hispanic 
   Non-Hispanic 

 
10 
11 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 

Number of cases by onset date
N = 21
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Appendix A 
Inspection report for Casa Tequila 
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Appendix B 
Inspection report for Mi Casita 

9 
 



 

10 
 



 
 
 

11 
 



 
 
 

12 
 



 
 
 

13 
 



 
 
 

14 
 



 

15 
 



February 3, 2014 
 
 


