
 

HUSH  
NEWSLETTER 

Issue 23 
September 2006 

Charity No: SCO 269745 Freephone: 0800 731 4679 www.ecoli-uk.com 

 

In our December 2005 newsletter, we reported 
that the Food Standards Agency (FSA) had 
been lobbied by an unnamed US burger chain 
for a reduction in guidance relating to the 
cooking times and temperatures for burgers.   
The FSA passed the matter to their scientific 
advisors, the Advisory Committee on the 
Microbiological Safety of Food (ACMSF), who 
formed an ad hoc group to review the matter. 
 
The US burger chain was invited to make a 
presentation to the ad hoc group.  At this pres-
entation, they submitted evidence contrasting 
British guidelines with advice in other countries 
including the far less stringent requirements in 
the United States (There is presently a wide 
discrepancy between British advice to cook 
burgers at 70°c for 2 minutes and American 
advice to cook burgers at 70°c instantane-
ously).  The ad hoc group concluded that the 
general guidelines should remain unchanged 
but also recommended that producers who 
could prove their final product was safe could 
use lower temperatures / times. 
 
HUSH were concerned at the lack of open-
ness of the whole process and requested that 
the FSA disclose the name of US burger 
chain.  This was refused on the basis that it 
would damage the company’s ‘commercial 
interests’. 
 
The charity instructed Leigh Day & Co, solici-
tors, who again requested that the FSA iden-
tify name of the US burger chain and also pro-
vide copies of all information considered by 
the ad hoc group in accordance with the Free-
dom of Information Act.  Leigh Day & Co. also 
complained about the lack of openness of the 
review and the fact that, unlike the unnamed 
company, HUSH had not been invited to make 
a presentation to the ad hoc group. 
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Following protracted correspondence, including 
the threat of legal action, the FSA have identi-
fied the company as being McDonald’s.   The 
FSA have provided some, but not all, of the 
information considered by the ad hoc Group.  
Outstanding information includes copies of two 
highly relevant unpublished reports— one on 
the epidemiology of E.coli O157 and the other 
on the contamination of carcases and hides 
(and perhaps meat and meat products) with E.
coli O157.  The FSA are also continuing to re-
fuse to release certain information provided by 
the McDonald’s to the ad hoc group, including 
the actual identity of the McDonald’s delegation 
(although it appears to include a former mem-
ber of the ACMSF).  HUSH have recently com-
plained to the Information Commissioner with 
regard to the failure to provide this outstanding 
information. 
 
Following HUSH’s complaint, the FSA have 
also now agreed to put the ad hoc group’s rec-
ommendations out to a public consultation.  
While this is to be welcomed, HUSH consider 
that the refusal of the FSA to disclose all of the 
relevant information considered by the ad hoc 
group, including the unpublished scientific re-
ports, severely limits HUSH’s ability to mean-
ingfully respond to the consultation. 

SPINACH  CAUSES OUTBREAK IN THE US 
To date 187 people are confirmed to have E.
coli O157 in 26 states.  Among those infected 
97 (52%) are hospitalised, 29 (16%) have de-
veloped HUS and an adult in Wisconsin has 
died.  
E.coli O157 was isolated from 9 packages of 
spinach supplied by patients living in 7 states. 
All packages were marketed as baby spinach 
and labelled with the same brand name. The 
"DNA fingerprints" of all 9 of these E.coli match 
that of the outbreak strain 



Gary Thomas and his wife Chris, from Speke, Liverpool hadn’t heard of E.coli O157 or Haemolytic Uraemic 
Syndrome in 1996, until two of their three daughters became seriously ill.    Here, Gary tells us about when Ka-
tie and her sister Rachael were ill, and the effect it has had on their family: 
 
“Where to begin... well it seems like a life time ago now since Katie and Rachel had E-coli.  It started out as a special treat to a 
high street fast food restaurant (I use the term loosely).  The burger wasn't cooked properly and approximately eight days later 
Katie had severe stomach cramps and was passing what could only be described as green slime.  At first the hospital didn't really 
know what it was, but we were finally told it was something called E.coli O157. I asked if it was life threatening and was told NO!  I 
asked if it was infectious and again I was told NO.  
 
Katie was lucky not to have developed HUS although she really had been ill.  
 
On the day we were bringing Katie home from hospital Rachel, who was 4 at the time, asked if she could go to the toilet.  I took 
her as my wife Chris was looking after Katie. The same tell tale signs of the green slime were apparent.  I told the nurse who said 
it was nothing to worry about but just as a matter of course to bring Katie and Rachel back on the Friday (this being the Wednes-
day) for tests. Friday came and we took the two girls for their tests. Katie was allowed to go home but they wanted to keep Rachel 
in.  Rachel had not had a burger at all !!!  Within hours of Rachel being admitted she had full renal failure as the E.coli developed 
into HUS—we thought she was dying.  
 
Having just gone through this the week before with Katie the strain on the family was unbelievable.  My wife and I were taking 
shifts to sit with Rachel.  Katie was now at home with her sister Lisa, who had not contracted E.coli.  As the eldest, Lisa was dev-
astated that her younger sisters where so ill and she could do nothing about it. The other family members do tend to get ne-
glected in a time of crisis which is totally unfair as they are suffering just as much (amazing what you learn in a time of crisis). 
 
I had not slept for some 36 hours and really was on my chin straps (good naval expression).  I was trying to get a couple of hours 
rest when Rachel said she wanted to wee.  The tears streamed down my face as I realised that her kidneys had started to work 
again.  
 
What happened to us all around that time really made us into a stronger family.  Just after this I saw an article in the paper re-
garding a little girl who had not been as fortunate as my girls, I contacted the paper and got in touch with an amazing family. 
Steve and Norah Nash who, along with Debbie and Mike Holden and other wonderful people formed the basis of HUSH.  
 
We have had a few other minor mishaps along the way as a family, ie my own leg amputation and heart attacks/by-pass but I am 
convinced the strength we gained as a family when the girls were ill made it easier to cope.  
 
I’m delighted to say that Lisa the eldest has just completed her A levels and has  gone back to college to study Psychology, and 
hopes to go to University in Liverpool.  
 
Katie is in college and finished her first year A levels with B's in Psychology and Sociology  and an A in Law. Katie I feel is the 
'Psycho' of the family as she recently found it necessary to jump out of a perfectly good plane strapped to an instructor which 
seemed like nothing more than a sheet strapped to their backs....hmm !  (She is presently raising sponsorship for HUSH and full 
details will appear in the next newsletter).  Katie also hopes to go to Liverpool University.  
 
Rachel is now 14 and hopefully got over the experience - 
only time will tell. She is doing really well in school 
achieving all A's in her report and has just been chosen 
to play 'Sandie' in the school production of 
'Grease' (earplugs available on request) only kidding  
Rachel.  
 
Nothing really has changed much in the food industry. 
The burger bar is still open and obesity is on the in-
crease. All we can do is try and educate the people 
whose lives we touch on a daily basis, but above all re-
main strong. Life is a learning curve and things happen 
in life that we don't always understand. Maybe these 
things have happened to HUSH members so they can 
go and help other people. One thing it has taught me is 
how precious life really is and to enjoy it as much as we 
can because we don't know what’s round the corner.   
 
Long live HUSH and all it's members , 
Gary Thomas 

From the left: Mum Chris, with Rachel, Lisa and Katie  


