The Ins and Outs of Interviewing:
A Tool for Outbreak Investigations

Brooke Wiedinmyer | Epidemiologist

m DEPARTMENT February 14, 2024 <% MINNESOTA
OF HEALTH [/



LAKE OF THE WIS

ROSEAL

|
e el

MARSHALL

KOOCTICHING
e RELTRAMI
PENNINGTON |
roLK : _
RED LAKE | . . =
< | CLEARWATER |
. : ITASCA
| NORMAN |5I.-H!h'ﬂ!\ll-:ﬂl N |
| HUBBARD

TRAVERSE |

: .ﬂtml‘!'l

RICE

DAKOTA

Cities with Delegations

Bloomington Minnetonka
Brooklyn Park Richfield
Edina St. Cloud
Maplewood Wayzata
Minneapolis

CO0OkK

ST, LOUTS

Local Junsdiction for
PINE Food, Beverage, Lodging
' MDH Jurisdiction for

— Food, Beverage and Lodging

; t-'l.li_\..u;-[} i? MODH District Office

SHESNG O™

[&xmnq; -

WARASHA

WINEINA

I
sawgg FILMORE
1

= 28 delegation
agreements

= MDH Metro Office

— 7 district offices



Outbreak Investigation Team
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Components of Environmental Assessments
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Interviewing kitchen managers and Observing how restaurants prepare
food workers food (for example, food temperatures)
@ g
Reviewing or collecting records (for Sampling for pathogens in the
example, records of food cooking restaurant kitchen

temperatures, traceback records)



Interviewing during an Environmental Assessment

9 Keep hypothesis in mind

Circumstances at time of exposure

Discuss employee health

Empower managers




Assessing
Employee
Health

Review
iliness log if
available

Inquire if any
staff have
been
recently ill

Interview
staff with
formal
interview
form




Tennessen

FACILITY NAME
FACILITY LOCATION
Employee Interview Form

The Minnesota Department of Health (MDH) and [LOCAL PUBLIC HEALTH] are working on a foodborne iliness outbreak
investigation that may be associated with the facility where you work. The purpose of the investigation is to learn the

source of the outbreak and stop transmission. We want to ask you questions about your work duties in food service and
any recent illness you have had.

PRIVACY: Any information you give to us about yourself (including test results) is considered private data. Only public
health officials involved in this outbreak investigation will have access to the private data. Do we have your permission
to also share this information with management staff at the facility where youwork? [CIYES [INO

VOLUNTARY: You are not required to answer questions. However, your answers will help us understand how this
outbreak happened and prevent further transmission. If you don’t answer questions, you will be excluded from work
because we won’t know if you could spread illness to others.

Will you answer some brief questions? L1YES [J NO (exclusions apply — contact epi)

STOOL SAMPLE: We may ask you to provide a stool specimen. Stools will be tested for bacterial and viral pathogens at
MDH. Stool kits and testing are free of charge. You will be given results when they are available.




Symptom History

* Have you had any of the following symptoms since December 247

Mausea

Oy On

Vomiting

Oy On

Onset date/time: Recovery:

Cramps

Oy On

Diarrhea

Oy On

Onset date/time: / Recovery: !

# stools/24 hrs

Duration of diarrhea: days/hours (if unsure of dates/times)

Bloody stools

Oy On

Fever

Oy O

Temperature:

First symptom:

Onset date/time:

Other symptoms:

When did you feel completed recovered? or O still feeling sick




Ill Deli Worker at a University

ILLNESS HISTORY Tiness Onset: 10 /29 [ Time: 550 Recovery: 187 2R Time: [0
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i of stoels per 24-hr, period (max): EEI_--G‘t Cramps @ N Toever @ N {lrmp:@j Blowdy stouls ¥ @

Other symptoms: Visited health carve provider ¥ @
IT yes, name and location: Date of visit; [
Provider requested stool sample Y N Il yes, date stool submitted: [ § _ Hospitalized Y N
FOOD MISTORY

AF awly one pasesen i il o 5 all §8 persons fve in sane kowsehold) compliate the arire fonr-day food hisiory,
if mare than ane person i ill and they five in different households, recaprd anfy the commen meols,

Meal Time Date: EEHDE fwork backward stariiing with onser dare) Howirs (o
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Additional Questions to Consider

ALL EMPLOYEES

* Do you work at any other food service facilities? O YES COINO

If yes, where? How often?

* Have any members of your household been ill with diarrhea and/or vomiting since December 247 O YES [ONO

Vomiting {onset: / | Oy ON  Cramps Oy ON Fever Oy ON Blood in stool Oy ON

Diarrhea (onset: / | Oy ON (# stools/24 hrs: )
* Do you remember any vomiting incidents at the facility? O YEs COINO

Describe (who, where, when):

If yes, did you help clean up the incident? Oyes OnNO

* Have any of your co-workers been ill with vomiting and/or diarrhea? O YES O NO

Describe (who, when):




Employees are often willing to share ...

¢ Have any of your co-workers been ill with vomiting and/or diarrhea? [ES O NO

Describe (who, when) mﬁﬁmﬁ;mmyém&\s
e Ehe Name. Sads e wes ;.c.-r 2

DA X and wos qﬂh@k“nmﬂhﬂrz“ﬂau\d out

Durine Februarv 13 - 25;

LA R A Ly F oo LN A LIS L T S, |

¢ Do you remember any vomiting incidents at the facility? [ YES Iﬂhlﬂ

Describe (who, where, when):

If yes, did you help clean up the incident? COYES LCINO
* Have any of your co-workers been ill with vomiting and/or diarrhea? O YES [INO
Describe {whn,when]:%_lgg_wnftxi (ot L e b N aane A It o o L r‘;a,;'ufj
Ef;f"[ L - {_;\:afjf"} U“F- IF':H- - M-"{‘J&’. Ggwcgfﬂl qw'kcf lﬂa-rr.lﬂup

During December 1 - December 5: +1aw;s;‘=-3‘,




Food Handling Questions

During January 6 — January 10:
* Did you do any food prep? O YES O NO

Describe:

Did you make or serve any drinks, including adding garnish orice? O YES O NO

Describe:

Did you prepare any ready-to-eat foods, like salads, breads, or chips (including garnishing plates and packaging to-
gofood)? OYES COINO

Describe:

What were your other job duties?

Describe:

If you are ill with vomiting or diarrhea, it is important that you not return to work in food service for at least
72 hours after your recovery.




lll Food Worker Handling RTE Foods

~— gt Watur Him ta oe 5 — DLOYD L = r e Do — W P L | :
_- . ~ i (e P 2T
During June 16-19:; Pt depgd L & b / ncas ) pudond Preses PAT sl S 4
¥ A il 5 .-'I_'-|l I._ o ] ylLat v (g
e Did you do any food prep? EYES O NO - :

Describe: '.1 ™ i—«r Y = '.h}ﬂ-..'lfl,_,-'-r- L'T"!_-Inl.i'.’“l i s dvel T2 On S Lh L) ."_.er-u-ﬂ-:': ) B L L e

e Did you make or serve any drinks, including adding garnish orice? [ YES [NO

— a | - | i f . = : X
Describe: --'}-'Urq. 1Ce , 1S PeNSe T0erd '1:-[ -J[m: e T g d A < G0N Sy gy Y

e Did you prepare any ready-to-eat foods, like salads, breads, or chips (including garnishing plates and packaging to-
go food)? YES L[INO |
r LG . I."-..'_ o'y

. . ] . ' : f o, .
Describe: 1'3-:,.11" =t g G TSy A ";fﬁﬂ.;..r = Seadile L& 1
! - )

e What were your other job duties?

4 | i I . i . A i ,'I i _—
Describe: Cut Cake and sevie A MAocoialy o Oa ot Sy S

II : S S # . _. - ’ .I-Jn'r I

= Onset of vomiting and diarrhea on June 17, reported working June 18 — 19




Interviewing Tips

Find a private
place to
conduct

interviews

Develop a
rapport with
the employee

Provide an
employee
tennessen

Ask open-
ended
questions and
clarify
information

Ask for
records for
verification

Provide
education and
resources




lliness
Screening
Form

Employee lliness Screening Form for
Norovirus

This form is for use during times of elevated concern for employee illness. The health
department will notify the person in charge (PIC) when to discontinue using this form.

Instructions

The PIC will ask the following question of each employee before they begin each of their shifts:

= |n the last 72 hours, has the employee experienced any of the symptoms listed below?
*  Employees with any of the symptoms listed below cannot return to work for at

least 72 hours after symptoms end.
*  [f an employee has experienced one of the symptoms below, notify your health

inspector.
=  The PIC and employee should initial each entry.

Vomiting Diarrhea Employee -
Employee Name Date (¥/N) (¥/N) Initials PIC Initials




Norovirus Outbreak Associated with a MN Brewery

Date of Illness Onset for Emplovees, December 2017 to January 2, 2018

Employee vomited
Employee vomited

L Employee

Employee vomited,
Facility Closed

Number of Cases

Eﬂlllllllll




Interviewing

to determine
. Ask follow-up questions

specifics on

d Process or

food flow

Ask why?




Critical Thinking During Invoice Review

Can you show me your invoices for ground tuna that would have been served December 17-19?

Invoice from one supplier (invoice date 12/9). When would you have received the tuna? 12/9

8 BROUND TUNA (CO TREATED)
JCS THAILAND

.

Invoice from second supplier (invoice date 12/17). When would you have received the tuna? 12/20

T3 cs2 sl TUNA GROUND 22# §14300  $429.00

Comment:
L e . - ~n ~4 0N NN

How much tuna do you go through in a day? 10lbs/lunch and 10-15lbs/dinner.
So, about 20-25lbs/day? Yes

Invoice from third supplier (Invoice date 12/11, received 12/14)

A T e



Interviewing for Specifics on Food Flow

On-site interview with substitute head chef:

Could you tell me how you prepare chicken livers for the yakitori skewers?

Chicken livers: brined in a 4% salt solution in walk in cooler for a day. Skewered for prep and held cold.
Grilled and cooked to 125-130F. They take temperatures and this is the temp they aim for. It is grilled
hot and fast, so it is not held at this temp for a long time as soon as it gets here it is done and plated.

And how do you prepare the chicken breasts and thighs for the skewers?

Chicken breast & chicken thigh: no brining but otherwise the same as the livers. The temp they aim for is

140F for the breast and 145-150F for the thighs. When | told him 165F/15seconds he told me that would
be “gross”, and they would never do that.




Interviewing to ldentify Environmental Antecedents

Norovirus outbreak at restaurant: Digging Deeper:
= 23/37 (62%) patrons ill = 3 employees working on case’s
- 3/18 (17%) employees il meal date (1 working while ill)

= Only 1/3 of dining room was
open for seating on case’s meal
date due to staff shortage

lliness log maintained on-site

Previous inspection report
(1 month prior) noted

restaurant was understaffed Management relayed concerns

about ability to hire and train
employees



Provides a standardized framework for
foodborne iliness investigations

Collects environmental health outbreak
data, including environmental
antecedents

Offers a community and wealth of
resources to help your agency

Questions? NEARS@cdc.gov

NEARS

National Emaronmental Assesement
Reporting System
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Summary

Interviewing is a critical component of the environmental health
assessment

Interviews help piece together past exposure events and ultimately aid in
determining contributing factors and necessary control measures

Interviews can be informal or formal and may be dependent on your
suspect pathogen or food vehicle.

Use critical thinking and ask follow-up questions

Become a NEARS user and start entering your EH outbreak data!
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Thank you! | Questions?

brooke.wiedinmyer@state.mn.us
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