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Crisis Press Briefing

Good afternoon everyone and thank you for coming today. My name is Emily Withers and I am the Director of Public Relations for TravelCenters of America. Over the course of three weeks, there have been twenty reported cases of salmonella outbreaks. These outbreaks have been traced back to the Taco Bell fast food chain which is offered to our travelers at many of our locations. Although TravelCenters of America offers Taco Bell at our locations throughout the country, the salmonella outbreaks have been linked to only five of our sites. These include the Richmond Travel Center in Virginia, the Manning Travel Center in South Carolina, the Knoxville West Travel Center in Tennessee, the Harborcreek Travel Center in Pennsylvania, and the Columbia Travel Center in New Jersey.  

As of now, the twenty reported outbreaks have been mild and have not required medical attention of any kind. However, if any of our customers who have become victim to the salmonella outbreak should need to visit the hospital, TravelCenters of America will compensate them for their medical bill. 

TravelCenters of America would like to send our deepest apologies to all of our customers for this unpleasant incident. We pride ourselves on providing our travelers with quality service and unfortunately we have not lived up to that expectation. We understand the uncertainty many of our customers are feeling about our service, however, we guarantee we are working with Taco Bell and our other food providers to make sure this never happens again. 

During our investigation with Taco Bell, we determined that the origin of the salmonella was from the cheese used in the five TravelCenters of America’s Taco Bell restaurants which we stated earlier. We have come to this conclusion by testing the shipments of cheese made to all of our Taco Bell locations and from there we were able to track the salmonella to these five, nearby sites. 

As you all may know, salmonella is a bacteria which can be found in foods such as meat, poultry, and dairy products. Most of the time salmonella can be killed with the use of heat. Unfortunately, these salmonella outbreaks were caused by cheese used in food items such as tacos, taco salads, etc which does not involve cooking the cheese. Because there was no heat brought to the cheese during the preparation of the meals, the salmonella was able to survive and infect our customers. 

TravelCenters of America is working with Taco Bell to prevent this from occurring in the future. We will apply any preventative measures to our other food providers to ensure this type of incident does not repeat itself. TravelCenters of America cares deeply about the well-being of our customers and will work diligently to make sure this does not happen again. 

TravelCenters of America is known around the country for assisting millions of travelers each year and providing them with comfort, excellent service, and a home away from home. We have demonstrated throughout the years that we put our customers first and although this unpleasant incident has caused some concern, we are sure that we can learn from this and progress as a corporation and as a comfortable rest place to our travelers. 

As stated before, if any of our customers require medical attention, we are more than willing to compensate our travelers for their medical bills. If this pertains to you, please call our toll free hotline at 1-800-445-7822 to speak with one of our representatives. 


Thank you again for coming today. At this time I will take any questions.

