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What is a Rapid Response Team?

• Multi-agency, multi-disciplinary teams that operate to 
– Respond to outbreaks 

– Reduce the time between outbreak notification and control 
measures

• Tennessee funded in 2023

– Previously a voluntary state (2017-2023)

• Collaboration between TDH, TDA, USDA, FDA, and others 
to enhance intra-and interagency collaboration and 
communication



Tennessee RRT Basics

• Voluntary RRT 2017-2023

• Housed within Tennessee Department of Health Foodborne 
and Enteric Diseases (FED) Program in the Communicable 
and Environmental Diseases and Emergency Preparedness 
(CEDEP) Division 

• Funding awarded in September 2023 and RRT Coordinator 
hired in June 2024

Claire Umstead
RRT Coordinator



TN RRT Goals

Improving outbreak response using 

Collaboration

Training

Standardization

Review



Responsibilities - Communications

• Facilitate communications between partner agencies
– Host calls with established cadence to discuss current programmatic 

and outbreak updates 

– Serve as connector between jurisdictions

• Provide training and exercise opportunities to workforce
– Just-in-time trainings

– Environmental health trainings

– Outbreak investigation process trainings



Responsibilities - Investigations

• Facilitate communication during investigation

• Assist with outbreak investigation
– Epidemiology

– Environmental Health

– Laboratory Coordination

• Conduct Hotwash/After-Action Review to develop 
improvement plan for future outbreaks



Responsibilities - Documentation

• Capability Assessment Tool
– Tracks food-related outbreaks in Tennessee each year

– Tracks effectiveness of RRT

• Operational Plan
– Includes standards of procedure for common investigation tasks

• After-Action Review Reports
– Constantly evaluating performance and communication during 

outbreaks

– Documentation to encourage following-through on improvement plan



Our Structure

TN RRT

Strategic Team

Core Team

All people who 
may be pulled into 
a food emergency 
response 
meet yearly

Points of contact 
from TDA, USDA, 
FDA, TDH 
Emergency 
Preparedness, 
TDH 
Environmental 
Health, TDH 
Foodborne and 
Enteric Diseases, 
and state 
laboratories
meet monthly

Members of 
Foodborne and 
Enteric Diseases 
Program in TDH
meet weekly

TN Food Safety 
Task Force 
includes industry 
partners 
meet yearly



By the Numbers--2025

• 6 core team members

• 4 state/federal agencies included
– 12 separate programs included

• 19 high priority activations

• ~800 Complaints Triaged



Building Relationships 
between TDH & TDA



Food Regulatory Authority in Tennessee

• Restaurants
TN Dept Health 
Environmental 

Health Program

• Manufactured Foods (MFRPS)
• Retail (Grocery stores, gas stations)
• Dairy/Produce/Shellfish/etc.

TN Dept 
Agriculture

• None
TN Dept Health 
Foodborne and 

Enteric Diseases



Food Investigational Duties in Tennessee

• Assist in EAs/Sampling at 
restaurants

TN Dept Health 
Environmental 

Health Program

• Assist in EAs/Sampling at retail facilities
• Provide Subject Matter Expertise
• Monitor TDA complaint system

TN Dept 
Agriculture

• Investigate all outbreaks (epidemiology, EH), 
regardless of jurisdiction

• Monitor complaint system
• Raw milk investigations
• Surveillance of foodborne pathogens

TN Dept Health 
Foodborne and 

Enteric Diseases



STEC Outbreak at Custom Meat Processor



Raw Milk on the Rise

• 4 Outbreaks from 2015-2023

• 3 Outbreaks in 2024 (Campylobacter and STEC)

• 4 Outbreaks in 2025 (Campylobacter and Salmonella)
– 64 cases (50 confirmed, 14 probable)

– 8 hospitalizations

PET MILK HERD SHARE



Site Visit Consultations

• TDA has no regulatory authority over herd shares

• Dairy experts joined TDH staff to serve as consultants and 
draft recommendations for farmers



Success of Collaboration

• Improved communications 
on farm
– Ability to “speak the 

language”

– SME

• Better uptake of 
recommendations by dairy 
owners

• Collaboration on creation 
of resources



Tennessee’s Food 
Safety Taskforce



TN Food Safety Task Force



Join Our Task Force!

• In-person meeting 2/24/27 in Lebanon, Tennessee
• Join our distribution list

– https://redcap.link/TNFoodTaskForceParticipants



Looking Forward

Establish formal agreements between TDH and 
TDA for raw milk investigations

Run exercise between agencies practicing 
communication

Continue developing relationships with industry 
through Food Safety Task Force



Pretty Poison
Metals Poisoning at Nashville 

Bakery



The Complaint



● Tres Leches cake picked up day of eating (2/2/25)
○ Refrigerated at bakery and refrigerated at home until consumption at 9pm 

that night
○ Only used whole milk per customer request
○ Gold and black icing and unknown filling type

● Symptoms
○ Only one with GI
○ Multiple had racing hearts and insomnia

● All but one said gold icing/edible paint had funny smell

Interview w/ Complainant



● Emailed TDA Technical 
Services Laboratory

● Confirmed ability to test 
for metals

● Offered to test leftovers 
and any product we found 
in Bakery H that might be 
used in the gold icing

● Had TDA save leftovers in 
case we needed to do 
bacterial testing

Laboratory Coordination





● Assess how the cake is prepared

○ Confirm ingredients of cake 
and collect invoices/receipts

○ Obtain a sample of the 
edible paint for testing at 
TDA

○ Employee health

○ General food safety 
practices/culture

○ NEARS data collection

 Team of three people

 EHS from TDH, 
Inspector from TDA, 
RRT Coordinator

 Language barrier 
challenges

 TDA performed full 
inspection while TDH 
performed EA

Environmental Assessment



Environmental 
Assessment



Environmental 
Assessment



Environmental 
Assessment



Environmental 
Assessment



Environmental 
Assessment



Environmental 
Assessment
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Lab Results



Case Follow-up
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Foodborne Outbreak Response 
Training, Tools, and More

Environmental Health &



Who are the Food Safety CoEs?

• Established by 
FSMA

• CDC designated 
five centers

• Partnerships 
between state 
health 
departments and 
universities

Foodsafetycoe.org



Evaluation

Communication 
& Engagement

Collaboration 
& Peer 

Networking

Research & 
Analytics 
Projects*

Technical 
Support

Capacity 
Building 
Products

Workforce 
Development

Training & 
Education

Food Safety 
CoE Activities



Who do we serve?

Primary target audiences:
• Epidemiology
• Environmental Health
• Outbreak Team
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Contributing Factors

Control 
Measures

Environmental 
Sampling

Food Manager 
& Handler 
Interviews

Environmental 
Health 

Assessments

Enteric 
Disease 
Biology 

Complaint 
Systems Root Causes

National 
Environmental 

Assessment 
Reporting 

System

Observation & 
Record Review

Environmental Health  & Foodborne Outbreak Response



Navigating the 
Food Safety CoE 
Universe

Regional  
Website

Full-Service

Regional  
Website

Full-Service

Regional 
Website

Full-Service

Regional 
Website

Full-Service

U
se

r 
e

ntrance

Regional  
Website

Full-Service

Centralized 
Food Safety CoE 

Website
Self-service 



Product Highlights



Four Types of Food Safety CoE Products



Environmental Health Core Curriculum (Tier 1 & 2)

Based on the Food Safety CoE Environmental Health Competencies 



EATS- CDC

Interviewing 
Food Workers 

during OBs

Sampling 101: 
Facility

EA Quick Train

Hypothesis 
Generation

Legal Aspects 
Public Health 
Food Safety

Pathogen 
Specific 

Surveillance

Sampling 101: 
Product

Environmental Health Core Curriculum (Tier 1 & 2)



Provide guidance for conducting an environmental assessment based on known or 
suspected pathogen.

Bacterial 
Intoxication

Tool: Environmental Health Pathogen Specific Checklists

Norovirus CampylobacterVibrio

Single Hep A 
Case

Salmonella

Scombrotoxin

Cryptosporidium



Supplement Product: Investigating and Preventing Raw Milk 
Outbreaks an Expert Webinar

Identify the health risks associated with raw milk 
consumption and its potential impact on consumer 
trust and dairy farm viability.

• Unique challenges in outbreak investigations
• Proper sample collection techniques, including 

“milk socks”
• Effective prevention strategies
• Q&A with experts from PA, ME, NY



Train-Your-Team: Outbreak Root Cause Learning Lab

Table top exercise - Identify the contributing factors and 
root causes of foodborne illness outbreaks

3 different outbreak scenarios
• E. coli
• Campylobacter
• Norovirus

Mixed format - instructor led instruction/discussion, small 
group case study

Recommended pre-requisites and training materials



Food Safety CoE 
Website

Follow Us on 
Social Media

Join the Food Safety 
CoE Mailing List

Connect with the Food Safety CoEs



Thank you!

Claire Umstead, MPH
RRT Coordinator
Claire.N.Umstead@tn.gov

Katie Garman, MPH
Foodborne and Enteric Diseases 
Program Director
Katie.Garman@tn.gov


