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Response 1

Since the outbreak of diseases poses a health hazard to food consumers, an assessment and an evaluation of the situation provides a means of advancing preventive measures. It is important that the investigator the possible contaminant sources and the likelihood of the occurrence of Escherichia coli only through laboratory confirmations. Additionally, the investigator should assess the possible contaminants in the salad bar case and the prevailing hygiene conditions before the food contamination. Understanding the nature of the health situation around the bar and the possible contaminants is essential to the investigator's comprehension of the underlying factors for the outbreak within the facility. However, in a bid to prevent the occurrence, the investigator should ensure that the facility complies with the food standards and regulations and alters their food production process as a means of reducing the outbreak together with regular follow-ups to assess the situation at the bar facility.


Response 2

Despite the possible inferences regarding the outbreak of the disease condition in the party, it is imperative to ensure that the final laboratory results provide the deduction of the disease pathogen. An evaluation of the foods consumed at the party and their hygiene conditions would provide an insight into the potential causes of the contaminants. Moreover, understanding the nature of the storage of the meals and the foods at the facility would provide the investigator with the knowledge of the sources of the contaminants. Again, assessing the type of water by the children is essential in the investigation of the outbreak. In a bid to prevent future reoccurrence of the epidemic, it is apparent that the investigator's efforts in promoting hygienic conditions and hand washing practices would go along in reducing the disease outbreak. 


