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 Based on her symptoms, which bacterial foodborne illness did Nalissa most likely contract? What details about her symptoms helped you determine this? 
Various infections are associated with food prepared in large gatherings, especially where food safety measures are not put in place. Nellissa attends a gathering where every person was to prepare some food and bring it to consumed by others.  The symptoms that she and others experienced after consuming that food are associated with food poisoning. The infection is caused by food that is contaminated with bacteria, parasites, or viruses. The causative agents thrive under specific temperatures, and food exposure to their optimum temperatures promotes their reproduction rate and hence causes an infection. Most of these infections are mild and do not need to treat medically. And that explains why Nellissa started to recover after taking some cups of tea and breakfast. Most of the foodborne illnesses such as food poisoning can be prevented by observing hygiene in handling food and storage.
 Why is the beef the most likely vehicle for this type of foodborne illness? 
The beef is likely to be the vehicle of food poisoning because it provides the best medium for the causative agents' growth. The temperature in which the beef was stored was room temperature, which is the optimum temperature for the bacteria's growth that causes food poisoning. Consuming food at large gatherings is risky because there is likely to be little adherence to hygiene practices. 
 Why is consuming food at large gatherings risky? 4. How could this scenario be rewritten to substantially reduce the risk of foodborne illness? 
Foods are served early and, therefore, being exposed to the causative agents of various infections. Because the food is prepared in large amounts, there is likely inadequate safe storage equipment such as refrigerators. Therefore, food will remain exposed to room temperature and conditions that are favorable for infection-causing bacteria to thrive. The food in large gatherings may be prepared in haste and large quantities, leading to the food being inadequately cooked. Food in large gatherings should be prepared in strict adherence to a high hygiene level to ensure that there is no risk of infection from infection-causing organisms. Some precautions should be taken during the preparation and storage of the food in large gatherings. Make sure that food is handled safely during transport. The safe food handling practices should be followed in all phases, such as storage and serving in the gathering. Food should not be left out at room temperature for more than two hours to prevent bacteria from growing rapidly. 

