YOU ARE WHAT YOU EAT-
THAT MAY BE DEAD

Campuylobacteriosis: The Secret Killer

This disease is slowly taking over Washington State.
It's time to understand what you are eating -->



WHAT IS GAMPYLOBAGTERIOSIS?

Campylobacteriosis is a disease that spreads
by eating raw/uncooked foods, touching
animals, or drinking contaminated water

\’

The CDC estimates that 1.5 million people
in the United States get ill from
Campylobacteriosis every year

\)

Approximately 1,000 to 1,300 cases reported
annually in Washington State,

IT IS THE MOST REPORTED ENTERIC
ILLNESS IN THE STATE



SYMPTOMS OF GAMPYLOBAGTERIOSIS

Campylobacteriosis typically
Causes
e Diarrhea (often bloody)
e Painful abdominal cramps
e High fever
e Nausea
Starting two to five days after
exposure, symptoms

generally last about one
week. / N

READ MORE ABOUT THE INFECTION HERE:
HTTPS://WWW.CDC.GOV/CAMPYLOBACTER/ABOUT/INDEX.HTML

WHILE OFTEN SELF-LIMITING, SEVERE CASES
CAN LEAD TO DEHYDRATION, BLOODSTREAM
INFECTIONS, OR LONG-TERM COMPLICATIONS
LIKE ARTHRITIS OR AUTOIMMUNE DISORDERS



CAMPYLOBAGTERIOSIS IN
WASHINGTON STATE

Read this guide from
USDA on foods that you
consume may have
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THIS COULD BE YOU IF YOU DON’T WATCH WHAT
YOU EAT - IT SPREADS EVEN WITH A DROP
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COUNTIES MOST AFFEGTED BY
CAMPYLOBAGTERIOSIS

Count of Campylobacteriosis Cases by County of Residence, 2015-2024
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WHAT GAN YOU DO?

Practice Safe Poultry Handling
Rinsing raw poultry can splash Campylobacter bacteria up to 3 feet away,
contaminating your sink and countertops. Instead, pat the meat dry with a paper
towel and discard it immediatelu.

\’

Support "Double Up Food Bucks"
You can help bridge the food equity gap by advocating for the Double Up Food Bucks
program. This initiative allows SNAP (Basic Food) recipients to receive a dollar-for-
dollar match for fruits and vegetables at participating Washington farmers markets.

YOU CAN MAKE A DIFFERENCE.

Use a Food Thermometer

Color is not a reliable indicator of safety. To ensure Campylobacter and other harmful
bacteria are destroyed, always cook poultry to an internal temperature of 165°F (74°C).

\’

Volunteer for Local Gleaning Projects

Help reduce food waste and improve community access by volunteering with Washington
gleaning organizations like City Fruit or local food banks. Gleaning is gathering excess produce
from farms and urban gardens that is given to low income communities.
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