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Be Prepared

Sanitation and You Who?
Top 10 Foodborne Illness 
Outbreaks

Learning Objectives

• At the end of the session, learners will be able 
to:

– Define Foodborne Illness and discuss the 
risks and causes of foodborne illness;

– List the Top 10 Foodborne Pathogens;

– List the Top 10 Food Safety Issues and how to 
prevent foodborne outbreaks.

Foodborne Illness
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At-Risk Populations

Cost

PHF/TCS Foods
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Foodborne Illness Defined

Microbial World

Activity
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Activity:  

• Number your paper 1-10

• List as many microorganisms that you can think 
of that cause foodborne illnesses

• Exchange them with a partner until the end of 
the class

Top 10 Foodborne Illnesses

YOU WHO? #10: Shigella

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources
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YOU WHO? #9: Vibrio vulnificus

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? #8: Escherichia coli

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? 
#7: Listeria monocytogenes

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources
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YOU WHO?
#6: Clostridium botulinum

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? 
#5: Staphylococcus aureus 

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? #4: Campylobactor

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources
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YOU WHO? 
#3: Clostridium perfringes

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? #2: Salmonella

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources

YOU WHO? #1:  Norovirus

• Timing of illness

• Signs and Symptoms

• Duration

• Food Sources
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Leading causes of:  

Death

• Salmonella

• Toxoplasma

• Listeria

• Norovirus

Hospitalizations

• Salmonella

• Toxoplasma

• Campylobacter

• Norovirus

What caused the most illness?

Activity
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Activity:  

• Number your paper 1-10

• List what you think are the Top 10 Food Safety 
Issues

• Exchange them with a partner until the end of 
the class

ANFP Top 10 Food Safety Issues

YOU WHO? Human Factors
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YOU WHO? 
#10:  Unsafe Food Storage

YOU WHO? 
#9:  Sick Employees & Food Prep

YOU WHO? 
#8:  Unsafe Food Holding
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YOU WHO? 
#7:  Untrained Employees

YOU WHO? 
#6:  Washing Meat & Poultry

YOU WHO?
#5:  Confusing Labeling
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YOU WHO? 
#4:  Improper Cooking Temperature

YOU WHO? 
#3:  Same Cutting Board

YOU WHO? 
#2:  Improper Sanitation
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YOU WHO? 
#1:  Improper Hand Washing 

ANFP Top 10 List

Core Four Practices

37

38

39



6/1/2022

14

Clean

Separate

Cook
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Chill

CBDM Practice Standards

• Competence Area 4

– Sanitation & Safety

• Food Safety

• Food Storage 
Guidelines

U.S. Department of Health & 
Human Services
• FoodKeeper App

https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
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Perfect World

Resources
Centers for Disease Control and Prevention

• https://www.cdc.gov/foodsafety/diseases/index.html
• https://www.cdc.gov/norovirus/
• https://www.cdc.gov/norovirus/downloads/foodhandlers.pdf
• https://www.cdc.gov/hai/pdfs/norovirus/229110-

ANoroCaseFactSheet508.pdf
• https://www.cdc.gov/vitalsigns/norovirus/index.html

Academy of Nutrition & Dietetics

• https://www.eatright.org/homefoodsafety/safety-tips/food-
poisoning/most-common-foodborne-pathogens

Practice Standards – ANFP

• https://www.cbdmonline.org/cdm-resources/practice-
standards/competency-area-2-sanitation-safety/food-
storage-guidelines

Food Keeper App, U.S. Department of Health & 
Human Services

• https://www.foodsafety.gov/keep-food-safe/foodkeeper-app
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Resources
Partnership for Food Safety 
Education

• https://www.fightbac.org/food-
poisoning/foodborne-pathogens

United States Department of 
Agriculture, Food Safety and 
Inspection Service

• https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/washing-food-does-it-promote-food

• https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/safe-temperature-chart

• https://www.fsis.usda.gov/food-safety/safe-
food-handling-and-preparation/food-safety-
basics/cutting-boards

Resources
The Four Core Practices –
Partnership for Food Safety 
Education – Fightbac.org 

• https://www.fightbac.org/food-safety-
basics/the-core-four-practices/

United States Department of 
Agriculture, Food Safety and 
Inspection Service

• https://www.fsis.usda.gov/food-
safety/safe-food-handling-and-
preparation/food-safety-basics/washing-
food-does-it-promote-food

• https://www.fsis.usda.gov/food-
safety/safe-food-handling-and-
preparation/food-safety-basics/safe-
temperature-chart

Resources ANFP Top 10 List for Food Safety 
Issues

• https://www.anfponline.org/docs/default-
source/top-10-resource-lists/top-10-food-
safety-issues.pdf

CBDM CDM, CFPP Practice 
Standards:  Competence Area 4:  
Sanitation & Safety 

• https://www.cbdmonline.org/cdm-
resources/practice-standards/competency-
area-2-sanitation-safety/food-safety

• https://www.cbdmonline.org/cdm-
resources/practice-standards/competency-
area-2-sanitation-safety/food-storage-
guidelines
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