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OnJune 9, 2025, the Gallatin City-County Health Department (GCCHD) communicable disease
staff noticed a marked increase in the number of laboratory-confirmed cases of
cryptosporidiosis (a required in Montana), indicative of a potential
outbreak. A total of 19 cases of cryptosporidiosis were reported among Gallatin County
residents in the second week of June 2025, compared to zero cases of cryptosporidiosis
reported in the county during the same week in 2024. On Monday, June 9, 2025, the GCCHD
Communicable Disease Specialist called the Montana Department of Public Health and Human
Services (MT DPHHS) to notify them of the marked increase in cryptosporidiosis cases and to
inquire if they were noticing a similar trend throughout Montana. MT DPPHHS confirmed this
seemed to be isolated to Gallatin County. GCCHD staff promptly followed up with reported
cases to identify any trends in this outbreak.

Cryptosporidium is a parasite that causes cryptosporidiosis, an infection that is most common
during the spring and summer months. Cryptosporidium is transmitted through the fecal-oral
route, which includes person-to-person transmission, animal-to-person transmission
(particularly cattle), waterborne, or foodborne transmission®. Symptoms are typically self-
limiting, meaning they will usually resolve without medication; however, cases with prolonged
symptoms may require anti-parasitic treatment at the discretion of their provider. The
incubation period (time from exposure until symptom onset) for this parasite ranges from 1-12
days, with an average of about 7 days. Common symptoms include profuse and watery diarrhea
and cramping abdominal pain, and may also include fever, nausea, and vomiting. Cases are
confirmed through stool sample testing.

GCCHD communicable disease staff routinely conduct interviews to follow up on reportable
conditions, including cryptosporidiosis. During these interviews, a is used to
examine all possible sources of exposure to determine the source of illness and ensure there is
no ongoing risk to the public. All interviews for confirmed cryptosporidiosis cases associated
with this outbreak took place between June 9-23, 2025. During the initial interviews, there did
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not seem to be an evident trend between cases. Cases were asked about the full two-week
period prior to symptom onset, so recalling every restaurant and other potential source of
iliness within this timeframe can be difficult. During the interviews early in the week, one case
mentioned eating at Fink’s Delicatessen within that timeframe; however, other cases did not
report Fink’s at the time of initial interview.

However, starting on June 12, 2025, multiple interviewees reported eating at Fink’s, and more
specifically, consuming the turkey sandwich within the incubation period for cryptosporidiosis
(1-12 days). Once this trend was identified, cases identified earlier in the week were re-
interviewed and were specifically asked if they ate at Fink’s within that timeframe. Upon re-
interview, other cases reported eating at Fink’s. When asked which food items they consumed,
all cases named the turkey sandwich specifically, and almost all cases were able to confirm the
date of purchase and item(s) purchased with receipts/bank statements. The Gallatin County
Environmental Health team was also notified of this trend on June 12, 2025, and promptly
inspected the establishment that day (details below).

Other sporadic cryptosporidiosis cases were reported within the outbreak timeframe who were
not associated with the outbreak. These cases all named more likely alternative exposures
within the 12 days prior to symptom onset, including contact with cattle or international travel.

Ultimately, 23 confirmed cases of cryptosporidiosis reported eating the turkey sandwich at
Fink’s between May 27-June 3, 2025. After interviewing initial cases, other clinically compatible
but not laboratory confirmed cases who ate the turkey sandwich from Fink’s within the same
timeframe contacted the health department to report iliness. The dates they consumed the
sandwich compared to symptom onset were within the typical incubation period for
cryptosporidiosis. These cases were considered “probable” cryptosporidiosis cases and were
included in the outbreak case count. As of July 1, 2025, an additional 17 probable cases have
been reported to the health department, making a total of 40 cases of illness associated with
this outbreak. Most identified cases were among Gallatin County residents.

The turkey sandwich served at Fink’s contains the following ingredients: Havarti, sprouts,
pickled red onion, turkey and basil aioli on a baguette. Some patrons who ate the turkey
sandwich and developed illness reported substitutions, including two dates (May 27 and 29)
reported where the sprouts on the turkey sandwich were replaced with spinach, making it less
likely that sprouts were the ingredient of concern. Other patrons reported bread substitutions,
and one reported having no cheese on their sandwich; however, most ate the sandwich as
prepared.

An inspection was conducted at the facility on June 12, 2025, with a specific focus on the
ingredients and preparation methods associated with the turkey sandwich. Not all food
preparational practices could be observed due to the facility closing shortly after the inspection



began. Three foodborne illness risk factors related to temperature control and datemarking
were identified during the inspection; however, temperature control alone is not a contributing
factor for the presence of Cryptosporidium parasite?. Cooking at high temperatures or freezing
at very low temperatures are the only ways to make the parasite not infectious. During the
inspection, Environmental Health staff collected detailed information regarding the brands,
distributors, and batch numbers for each ingredient used.

The inspection further revealed that both Fink’s and their other establishment source the same
ingredients, distributors, and had the same batch numbers for the turkey used in the sandwich.
However, the two establishments differ in their staffing and reported that they each prepare
their turkey sandwiches separately. The pickled onions and basil aioli are also prepared
separately at each facility. During the week of the outbreak, spinach temporarily replaced
sprouts in sandwiches due to a shortage, but normal procedures resumed once new sprouts
arrived. Comprehensive details regarding in-house food preparation for these items were
reviewed. No cases of illness were reported to be associated with eating the turkey sandwich at
the second establishment.

A follow-up inspection was conducted on June 18, 2025, to confirm that corrective actions had
been implemented. The facility reported that a deep cleaning of the turkey sandwich
preparation area had been completed using a chlorine-based solution, in addition to the
guaternary ammonium-based sanitizer typically used. Management also submitted
documentation to GCCHD verifying that staff had been retrained on key food safety
procedures, including employee illness protocols, hand hygiene, temperature control for
potentially hazardous foods, and proper sanitization practices. No additional confirmed cases of
cryptosporidiosis have been reported in Gallatin County related to this outbreak as of July 1,
2025.

The findings of this investigation are subject to at least three limitations. First, due to the long
incubation period of the Cryptosporidium parasite, GCCHD was not aware of the cases of illness
until the week of June 8, 2025. The sandwiches which caused illness were served between May
26-June 3, 2025, according to case reports. By the time the outbreak was identified on June 12,
all food items used in the turkey sandwich within that timeframe had either been served or
discarded. Additionally, not all food preparation practices could be observed due to the facility
closing shortly after the inspection began. However, the preparation of the turkey sandwich
was discussed in detail with management. Based on the information gathered through case
interviews, findings from the restaurant inspection, and established knowledge of
cryptosporidiosis transmission, the most likely cause of the outbreak was an ill food handler.
However, this hypothesis could not be confirmed because no food handlers tested positive for
cryptosporidiosis. Due to these limitations GCCHD cannot definitively determine the source of
the outbreak.



If you have symptoms of gastrointestinal illness, including diarrhea, vomiting, and abdominal
pain, you should consult with a medical provider. Anyone with signs of gastrointestinal iliness
should not prepare food for others while sick. Thorough and frequent hand washing with soap
and water for at least 20 seconds is the best way to prevent the spread of gastrointestinal
illness. People should wash their hands thoroughly after contact with animals, especially cattle
or animals with diarrhea. To keep yourself and others safe from foodborne illnesses, it is
recommended to follow these steps:

e Clean—wash hands and surfaces often.

e Separate —separate raw meats from other foods.

e Cook —cook all foods to the proper temperature.

e Chill —refrigerate foods promptly.

If you would like to learn more about Cryptosporidiosis, please visit this website:
https://www.cdc.gov/cryptosporidium/about/index.html.
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