81 diners
fallill
after RBG
buffet

Salmonella suspected

BY JACQUIE DE ALMEIDA

BURLINGTON + Atleast 81 people became sick

" and four were hospitalized after eating tainted
food at a Royal Botanical Gardens’ buffet on
Mother’s Day.

Public health officials believe salmonella bac -
teriais the cause. .

And they want to speak to anyone who became
il between May 1 and May 12 after eating at the
RBG.

“The fact that so many people got sick means
there might have been quite alarge infective dose
orit may be something about the actuai strain (of
thebacteria);” said Dr. Bob Nosal, Halton’s med -
ical officer of health.

The investigation is continuing, Nosal added.

Caterer Kate Greenland says she has experi-
enced “every restaurateur’s worst nightmare”
after along and clean track record.

“What happened is extremely unfortunate.
I'm horrified” said Greenland, sole owner of-
Hamilton’s Compton & Greenland Fme Foods
and Catering.
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RBG: ‘We have the strictest health standards,” caterer says

Continued from Al
“We have the strictest health

standards and cleanliness. Tam .

really very, very angry because
after 16 years as a caterer and
nine years as exclusive catererto
the Royal Botanical Gardens,
this has happened;” she said.

“When we. started getting
calls (from sick patrons), we
asked the healthdepartment for
their co-operation and assis-
tance and we have complied
| withthem.

“I have absolutely no idea
what caused it and, of course,

we're trying to get tothe bottom

ofit,

“I'm calling in a third party to
do my own investigation to find
out what happened here !

The restaurant continues to
operate after being rled clean
and safe by the health depart-
ment, Greenland said. i

None of the food handlers
have displayed symptoms, but
investigators are taking a close
look at how food was prepared.

About 190 people of the 300

who attended the event have

been contacted by phone and
asked detailed questions about
what they ate.

Salmonelia causes severe di-
arrhea, vomiting, fever, nausea,
headaches and abdominal pain
usually 12 to 36 hours after ex-
posure. -

Symptoms can last four to

seven days and can lead o se-
vere dehydration.
_ The elderly, infants and those
with weskened immune sys-
tems are likely to suffer more
severe symptoms.

Atleast one personhas devel-

‘oped, septlcen:ua, a form of in-
fection in which the bacteria

spreads from the intestines to -

theblood.

" The most comimon sources of .

salmonella ave meat, poultry,
raw milk and raw or under-
cooked eggs.

And Nosal said be'’s looking at
one particuiar food item based
onresultsfrom que suonmg, but

"wouldn’tsaywhat i

However, onie man said he got

sick after eating chxcken served -
. . but doctors didn't kmow what
was wrong and sent him to the .

atthe buffet. .

Jon Stahl, 51, of St. Catharmes
was at the event with his wife
and four other relatives, Three
ofthemhad chickenand a]lhave
gottensick, .

Stahlsaid he is still feeling the
effects. Hesaid he started tofael

dizzy. and had severe stomach’

cramps three daysafter thebuf-

cx

fet, He went to a walk- m c]m:tc

Emergency roonl. =
“I thought I was dymg T'm
stillsoweak, Icanhardlystand o

- Stahl said. “Fvehad salmonella
before and thought I'had food .

pmsonmg !

Stahl said his wife didnt com-
 tract the bacteria after eating

the food but now appea.rs to

-have picked it upfromhim.
“She’s really sick in bed. It
started yesterday but now it’s

really bad? he added. ‘
-Nosal said all the food served

"“atthebuffet was thrown out the

next day.-
But some items like cheese-
cake, horgeradish or vinaigrette

.dressing, were served in the
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: Jon Shhl 51, got sick after eatmg chicken served at the buffet And he sald heis still feelmg the eﬁects

. days leading up tothe evént and

three days after it.

Sampleshave been sent off to
the Ontaxio Public Health Lab-
oratory in Toronto for testing
and prelimimary results are ex-

‘pectedinthe nextfewdays,

Nosal said the concern now is

o prevent secondary contami-
-mation,

“There exists atisk of passing

the infection to others if these
individuals work, while ill, in
food preparation, food service,
child-care or health-care set=-
tings;" hesaid.

Of the 81 people who are sick,

" 29 drefromi Hamilton and 16 live

in Halton region.

The rest are from the Greater
Toronto Area, Niagara, Water-
loo, London and Buffalo. -

Stalil's son-in-law, Dave

~ Smith, started to feel sick Mon-

day night with severe cthls and
abadheadache.

Bythen, he'was aloneina cot-
tage north of Huntsville, with
nomedication to easehis symp-
toms.

He finally felt well enoughi to
drive home by Wednesday.

“I'thought I was
dying. I'm still so
weak, I can hardly
stand’

JON STAHL

About 70 cases of salmonella
are reported in Halton every
year, but Nosal said many more
go unreported. The most com-
mon cause is feod but it can also
be passed from person
toperson,

EBG officials could not be
reached for comument last
mght

This region’'s la_st major food
poisoning incident oceurred in
June 2003, when 46 people —
most of them stidents of a Mil-
ton high school — became ill

- after attending events at a

Mississanga banquet half,

" The outbreak surfaced when
dozens of students from E.C.
Drury High School in Milton
developed nausea, cramps and
bloody diarthea after attendmg
aprom at the hall,

Halton and Peel health offl- .
cials contacted a total of 400
people who attended the prom
and four other events.

It was found to be a strain of
E. coli 0157:H7, but health offi-
cials were not able to determine
the source of contamination.

jdealmeida@thespec.com
905-526-3214
With files from Joan Walters
and the Toronto Star
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RBG moo&\wowmo::_m toll swells to more than 100

BY PAUL MORSE

More than 100 peoplé ate now
il with salmonella poisoning
. after eating at a Mothers’ Day

brunch at the Royal Botanical
Gardens.

48ix people were hospitalized
and three are still in hospital)
said Haltonregionmedical offi-
ear of health Dr. Bob Mosal yes-
terday.

Roughly 300 people attended
a special brunch at the gardens
May 8, hieaith officials say.

Nosalsaid106 of the zo0 din-
ers contacted so far have re-
ported symptoms consistent

with food poisoning, including .

vomiting, diarrhea, fever and
abdominal pain.

Officialsstilldon't know what
food contained the bacteria but
haveruledout stock foods as the
source of the infection.

“We were able to get some
samples of prepared and stock
items™” such as cakes and salads,
he said, “These were items that
were not out on the buffet but

had been prepared in the
Kitchen”

Most of the buffet food, pre-
pared by the RBG's exclusive
caterer Compton & Greenland
Fine Foods Catering of Hamil-
ton, was thrown out after the
event.

Health officials are asking all
diners to fill out a highly de-
tailed Food Specific Attack
Rates questionnaire about what
they did or did not eat. Mosal
said it’ll take two imore days to
finish analyzing the answers.

What I can say ... there are a
couple of foods, and one fn par-
ticular, the survey is pointing
to? he said,

Salmoneliacauses severe gas-
trointestinal illness, usually
1z to 36 hours after exposure.
The most common sources of
the bacteria are meat, poultry,
rawmilk and undercooked eggs.

Food continuestobe servedat
the RBG, although inspectors
monitored kitchen preparation
over the weekend for several
weddings.

Nosal said the catering com-
pany has a clean food safety
record stretching back several
Vears.

“In my 16 years of catering

with the Royal Botanical Gar--

dens, wehave never hadaninci-
dent of food-borneillness? said
owner Kate Greenland, im a
news release yesterday.

Greenland $aid health offi-
cials gave the Royal Botanical
Gardens facilities a clean bill of
health last Thursday.

RBG officials admit the out-

breaik could not have come at a
worse time for the beleaguered
attraction. .

“This is our worst night-
mare? said acting CEQ Steve
Otiver.

Even though the gardens is
trying to make it clear it em-
ploys a catering service, “it still
reflects on the RBG, and 4§
such, we are very concerned
about it -

pmorse@thespec.com
905-526-3434




Caterer
for RBG
faces seven

“charges

BY NICOLE MacINTYRE
=———— =

The caterer at the Royal Botanical Gar -
dens is accused of unsafe food han-
dling just a week after dozens of diners
fellill at a Mother’s Day buffet.

An inspection on May 15 and 16
found problems with how food was
stored, prepared and handled, said
Maurice Dickhout, Halton's manager
‘of environmental health,

Seven charges for such offences as
improper food tempesature and hand-
washing have been laid against the
caterer, Compton & Greenland, under
the Health Protection and Promotion
Act. .
“They're all things that conld lead to
I problems of food-borne illness,” said
! Dickhout.

Kate Greenland, owner of the cater-
ing business, could not be reached for
comiment yesterday. She said earlier.
the Mothers’ Day outbreak was the
first problemthey've had in16 years of
catering.

The number of people who fell ill
from the salmonella food-poisoning
outbreak on May 8 has grown to 150,
Eight people were hospitalized, but
only oneremainsincare, -

Dickhout said he could not discuss
the remaining patient’s condition.

Public heslth officials bave spent
weeks trying to track down the nearly
300 people who ate thebuffet featur-
inga variety of meats, pastries and sal-
ads. Each person has been surveyed to
help pinpoint the source of the salmo-
nella,

Early interviews have steered offi-
cials to a particular item from the bu-
fet, but Dickhout said they are waiting
for more test resuits to determine the
exact canse of illness,

Health officiais have been on site at
the RBG for nearly two weeks since the
first cases of salmonella were report-
ed. The catering staff have been taught
howto properly handle food to prevent
food poisoning.

“We've got it corrected now! said
Dickhout. ’

The restanrant has been open since
the outbreak with public kealth’s ap-
proval. .

Steve Oliver, acting CEQ at the RBG,
said staff have been in close contact
with public health officials and are
“extremely disappointed” with the.
caterer about the charges. -

“We consider this to be very seri-
ous,” he said.

When it comes to protecting the
health of its customers, the RBG's
board will consider all its options, in-
cluding ending its contract with the
caterer, Oliver said,

The food-poiscning outbreak is one
of thelargest Halton has seen.

Salrmonelia can cause severe diar-
thea. vomiting. fever. nauzea.
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RBG, caterer
face lawsuit

BY DANIEL NOLAN

" The Royal Botanical Gardens

and a caterer are accused of
negligence and bréach of duty in
a $1-million Iawsuit filed onbe-
half of the 150 people who suf-
fered food poisoning after eat-
ing aMother’s Day brunch.

The suit was filed yesterdayin
Hamilton court by the high-
profile law firm of Scarfone
Hawkins, whichhopestohaveit
registered asa class action.

A Caledonia man, Douglas
Jones, is acting as plaintiff in
the suit against the RBG and
Compton & Greenland Fine

Foods Catering of Hamilton, .

but lawyer David Thompson
said his firm has received calls
from about 15 other people in-
terestedinlegal actionsince the
May 8 incident. It could take
about sixmonths toregister the
suit as a class action.

I think it does meet the defi-

nition of a class-action law-

- stit) Thompsonsaid, “Usually,

what we'relooking forisacom-
mon issue ... and if we've got
150 peaple, it'suneconomical to
bring in 150 individual claims”
Caterer Kate Greenland said
she was disappointed and “hor-
rified” at the legal action. Scar-
fone Hawkins has guided many
successful class-action suits in
Tecent years, -including- cases
against London Lifeé Insurance,
CanadaPost and Bell Canada.
.Jones, whom Thompson de-
scribed as aman inhis 8os, de-
clined comment about the case

. and told a Spectator reporter

not to call his home again.
Thompsen said his. client
went to the Mother’s Day buffet

with family members, became
“pretty fll” and was laid up for

aboutlodays.

Hesaid as “asideefiectofbe~
inglaid up;” ablood clot devel-
opedin the man’s leg.

fet, The charges have been laid, |

Greenland said nothing like:
this has happened to her in:
16 yeats in the business, which:
includes nine years serving and’
preparing food as the exclusive
caterer at the picturesque RBG
headquarters in Burlington, )

Public health officials have
spent weeks trying to track |
down the estimated 300 people i
who ate at the buffet in the;
Royal Botanical Gardens Cen- '}
tre on Plains Road West m
Burhngton

The meal featured a vanety of
meats, salads and pastries. As ]
of the end of last week, 150 had ;
become ill from salmonella;
bacteria. Eight were hosp1tal-
ized.

“I've tried to reimburse the v
lunches of people who were ill, -
and even parking, but I guess it
wasn't enough” said Green
land, adding she has contacte
her insurance company abotit
thelegal action, ;

Seven charges under the:
Health Protection and Promo--
tion Aet have also been filed ]
against the caterer following an 3.
inspectionaweek after thebuf- |

by the Halton pubhc health de-{
partment. 1

Greenland has retainedi}
Hamilton lawyer John Grant |/
and plansto fight the charges. |

Steve Oliver, acting CEO. at |
thé RBG, did not return calls}
seeking comment.

Greenland  acknowledged '}
she’s heard cominents her days
astheRBGcaterermaybenum- ‘
bered,

“T have nothmg to say about |
the let-go issue, but I would |
have stuck by the RBG” she |
said,

“That's how I would have
treated them?”

dnolan@thespec.com !
905-526-3351.



