
Risks you need to 
worry about when 
cooking ground 
beef:
Temperature control
•Cook all ground beef to 155°F 

for 15 seconds or 160°F for an 
instant kill.

•Use a tip-sensitive digital 
thermometer to ensure correct 
temperature is reached.

Cross-contamination
•Clean and sanitize all surfaces 

(cutting boards, counters) where 
ground beef items were prepared.

•Wash hands and dry hands after 
handling ground beef.
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For more information  contact ben 
chapman, 

benjamin_chapman@ncsu.edu or 
Doug Powell, dpowell@ksu.edu

Ground beef 
has been linked 

to at least 16 
outbreaks 
since 2007. 

In 2009, E. coli 
O157:H7 led to 
the recall of 

beef from 
nearly 3,000 
grocers in 41 

states.

Effects of 
E. coli 

O157:H7 
linked to 

grilled 
burger 
leaves 
woman 

paralyzed

After feeling 
achy and 
suffering 
through painful 
cramps, 22 
year-old 
Stephanie 
Smith, a 
children’s dance 
instructor, 
thought she 
had a stomach 
virus.

She then 
experienced  bloody diarrhea, kidney failure and 
seizures. Her symptoms were so severe that 
doctors induced a coma, lasting nine weeks. 
When she emerged, she was paralyzed.

The symptoms Ms. Smith suffered were caused by 
E. coli O157:H7 which Minnesota officials traced 
to the hamburger that her mother had grilled for 
their Sunday dinner in early fall 2007.

Adapted from Michael Moss and the New York Times (October 
3, 2009)

“I ask myself every day, 
‘Why me?’ and ‘Why 
from a hamburger?’"


