@ Problem

Foodborne E. coli outbreak

See timeline

Source of outbreak not found

What Problem(s)
When Date

Different, unusual, unique
Where Facility, site

Across United States

Unit, area, equipment

Chipotle restaurant

Task being performed

Eating food contaminated with E. coli

Impact to the Goals
Safety

Environmental

>50 sickened (no deaths)

Spread of E. coli

IMPROVING FOOD SAFETY causemap

Process changes implemented to decrease foodborne

ililness outbreaks

Foodborne illness outbreaks at Chipotle restaurants across the United States in 2015 have led
to aggressive changes in the chain’s food safety processes.

Customer Services Negative reputation Timeline
Economic Share price decreased nearly 40% ? Date SDeSCI'P‘m" - Seatt ckened by E. ool
. : July 2015 customers in Seattle are sickened by E. coli
0
Schedule/ Operations Same-store sales fell 30% in December ? A {2015 189 customers and 18 employees are sickened by a norovirus
Property/ Equipment Food disposed of ? 1gus outbreak at the Simi Valley, California location
- 7 64 are sickened from Salmonella outbreak at 22 Minnesota
Labor/ Time Testing, safety experts, etc. $14-$16 M August - September . rants (9 are hospitalized)
i I ? e 3. e
quency 250,000 cases of E. coli annually in the United ; restaurants are sickened with E. Coli
States Washington and Oregon officials notify Chipotle of
October 31, 2015 investigation of E. Coli cases in Seattle and Portland
Analysis Work begins on enhanced food safety program
@ y 43 restaurants in Seattle and Portland markets closed; all food
i o ) items discarded
Basic Level Cause Map - Start with simple Why questions. Basic Cause-and-Effect Washington health officials identify the microorganism
November 3, 2015 responsible for the E. coli outbreak
Why ? Why ? Why ? Why ? Why ? i o i i i i
hy h hy h hy = November 9, 2015 Washmfgtonhhealt: ofﬁ;nals testing fails to identify the exact
Contaminated Contaminated Contaminated N ber 11. 2015 f’/o?rce F;rt Ie OL:; rea J
Safety Goal : ) ingredient ingredient ingredient not Effect Cause ovember 11, oluntarily closed stores reopene:
T 53 sickened |<——E. coli outbreaki<s—— S0t S entered supply identified with — November 14-23. 2015 2 individuals eating at Shawnee, Kansas and Norman,
customers chain testing vigenee: ’ Oklahoma locations sickened with E. Coli
November 20, 2015 CDC reports outbreak has spread to 6 states
More than 120 Boston College students are sickened with
peestlipesiieg (Mo December 2015 norovirus from Chipotle
More Detailed Cause Map - Add detail as information becomes available. Possible solution: PRI s CDC notifies Chipotle of investigation regarding 5 cases of a
|All-employees Surface December 21, 2015 diff t train of E. Coli in K d Oklah
Why? el e contaminated with ifferent (rare) strain of E. Coli in Kansas an lahoma
Y safeguard against E. coli contaminated :
y food safety issues ' food ? ' @ Solutlons
Ingredient Evidence: No
Effect Cause __| contaminated surfaces found to
during have E. coli X Owner(s)
NOTE: Read the Cause Map from left to right with the preparation P No. Action Item Cause (Names)
phrase "Was Caused By" in place of each arrow.
e inffcmte’ﬂoxﬁﬁ E Increased food safety audits (E. coli outbreak Field Operations Ieaderls
Increased food gf;ssible sdotgut(ijoni coli contaminates 4 |&external assessments (weekly); Safety, Security &
i ilantro added to 2 Possible solution: ; .
23{:%;““3 & hot rice to help OR Evidenczz‘ol‘\jlo- 'Some ingredients Risk team_ (Quarterly), IEH
remove microbes ety o) iwill be prepared & L
Contaminated have E. coli tested in central Cilantro added to hot rice to  |Contaminated ingredient  |Individual restaurant teams
Safety Goal ingredient kitchen 2 i
o zcted 53 sickened |<—E. coli outbreakl< " 3,- S S _ _ Contaminated help remove microbes served to customers :
P cust‘:Jmers IPosslbIe jolullofll_' ingredient not Impractical to All-employees meeting on Ingredient contaminated Operations department; |[EH
atostingof dentiied with I‘:;: a raw 3 |how to safeguard against food|during preparation
ingredients esting i
Contaminated AND New sanitation procedures  [Surface contaminated with |Operations department; IEH
L ingredient Possible solution: 4 E. coli contaminates food ?
entered supply Blanching many = 0 n - n A
aorafre;Ecopy‘ of our |Roo( C|au3]§ Ana\ysis_'f:emplale bin . chain ifresh produce items 5 Increased sampling & testing [Contaminated ingredient  |Supply Chain department; IEH
ICrosof xcel, used to create this page, visit our web site. . . .
of ingredients entered supply chain
= - ™ Ingredient i i i i B i
Lo B e [ Rel labll lty contarminated ? 6 Some ingredients YVI|| be !mpra(.:ncal totestallraw |Centralized prep kitchen staff
with E. coli prepared & tested in central |ingredients
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isource of the
loutbreak has not
been found

7 Blanching many fresh
produce items

Ingredient contaminated Individual restaurant teams

with E. coli




