
Good afternoon.  My name is Mary McGonigle-Martin. I am a mother and school counselor 
from Murrieta, California. I am here today to share with you a raw milk tragedy.  
 
But before I do, I must tell you that I belong to a working group which has created a 
website dedicated to the dissemination of accurate information regarding raw milk 
consumption. The name of the website is: Real Raw Milk Facts and I strongly encourage 
all of you to visit this website before you vote on this bill.  There are five “victim” videos at 
the site, which will give you an intimate look at how raw milk has affected their lives. 
Unfortunately, these types of illnesses are not rare events. 
 
What what brought me here today is my son, Chris.  Every morning, I have to look in the 
mirror and deal with the fact that I almost killed my son when I made the decision to give 
him raw milk.  I thought raw milk would be a healthier alternative to pasteurized milk and, 
because it is tested for pathogens, I thought it was safe to consume. Nothing could be 
further from the truth.    
 
Labor Day Weekend of 2006 changed our lives forever.  My husband and I had no way of 
knowing that the raw milk our son had consumed that weekend was contaminated with 
E.coli 0157:H7. While he innocently swam in our backyard swimming pool and enjoyed the 
holiday, this killer bacterium slowly invaded his intestinal track.  
 
His symptoms began with a headache, followed by fever and lethargy. The following day 
included endless episodes of diarrhea, culminating that evening with blood in his stool. It 
signaled that something was terribly wrong.  From there, relentless, painful diarrhea and 
vomiting began, which marked the beginning of our two month odyssey into Hell.   
 
Our son fought a war.  It was against something invisible.  You can’t see or smell E.coli 
0157:H7 or the die off (called Shiga toxins) which are poisonous to the human body.  The 
damage done by this bacterium is incomprehensible.   
 
Five days after being admitted into the hospital, Chris was diagnosed with Hemolytic 
Uremic Syndrome, also known as HUS.  HUS is a red blood cell disorder that damages the 
kidneys.  During his stay in the hospital, he endured endless hours on a ventilator, kidney 
dialysis, chest drainage tubes, central lines, PICC lines, blood, plasma and platelet 
transfusions, intravenous nutrition, narcotics, antibiotics, and surgeries.  He recovered 
from renal failure, congestive heart failure, a collapsed lung, acute pancreatitis, high blood 
pressure and seizures. While in critical condition, he was in the care of a nephrologist, 
cardiologist, neurologist, gastroenterologist and multiple attending pediatric ICU 
physicians. Our family is blessed.  After spending two months in the hospital, Chris finally 
won his war against E.coli 0157:H7 and HUS.  He had survived.  
 
Sadly, my son is not alone.  Many others have suffered the same fate after consuming 
something they believed to be healthy. We live in a time when we are far removed from the 
horrors of unpasteurized milk , which makes it is easy for people to be convinced that 
“knowing” your farmer and “loving” the cows will somehow magically prevent cow feces 
from getting into the milk.  Following raw milk safety standards may reduce the risks of 
pathogens, but it will never eliminate them completely. It is impossible to milk cows twice a 
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day, 365 days a year and not make a mistake somewhere in the production process. The 
data conclusively shows us that eventually an outbreak will occur.  
 
Over 100 years ago, it was discovered if you cooked milk, like you cook meat, poultry and 
eggs it kills deadly pathogens. Raw milk is a high risk food for pathogens.  This is because 
the position of the cow’s teats to the anus can cause cow feces to get into the milk.  When 
you heat the milk to a certain temperature for a short period of time, it kills the deadly 
pathogens.  All illness from raw milk can be prevented by pasteurization.  When people 
make a choice to drink raw milk, they are making a choice to possibly consume deadly 
pathogens.  
 
Compared to other foods, milk has the lowest outbreak numbers.  This is because 
pasteurization prevents foodborne illnesses.  However, sometimes there are pasteurized 
milk outbreaks.  These result from either faulty heating or post pasteurization 
contamination, both of which could have been prevented.  When there is an outbreak, the 
number of people who get ill is large because so many people drink pasteurized milk.     
 
The Real Raw Milk Facts website has accumulated the milk outbreak data from 1998-
2010.  During this 12 year time period, a total of 38 milk outbreaks occurred: nine from 
pasteurized milk and 29 from raw milk. A very small percentage of people consume raw 
milk in the U.S., but 76% of the milk outbreaks in this country were from raw milk, 
confirming that raw milk is a high risk food for pathogens. 
 
I counted the number of raw milk outbreaks between 2005 and 2012 involving the 
pathogen E.coli 0157:H7--the same pathogen that almost killed my son.  Over this eight 
year period, there were twelve outbreaks. These outbreaks created 100 illnesses with the 
victims’ median age being under 13, and 24 cases of HUS, with 96% of the HUS cases 
being children under 18 years of age.   It is rare to develop HUS.  Typically 2-8% of E.coli 
infections develop into HUS.  So it is shocking to think that 24%--or almost ¼ of these 
children--developed this syndrome that leads to kidney failure after drinking raw milk 
contaminated with this pathogen. 
 
E.coli 0157:H7 is an extremely deadly pathogen and it takes only as few as 10 -50 cells for 
someone to become ill.  250,000 of these cells can fit on the head of a pin. So what does 
this mean for raw milk? It only requires a microscopic amount of cow feces to get into the 
milk to cause serious damage to a child.  
 
Last year there was a horrific raw milk tragedy in the state of Oregon that demonstrates 
the devastation caused by this pathogen. It was a small family operation, utilizing only four 
cows and servicing 45 families.  In April of 2012, 21 people became ill, with four children 
developing HUS. The herd share members “knew” their farmer and the cows had access 
to grass, but this did not prevent the tragedy of cow feces getting in the milk.  
 
The farmer who operated the herd share has five children, of which four became ill, and 
his youngest developed HUS.  A close friend of their family also had a two year old little 
girl named Kylee. She developed a severe case of HUS, had a stroke which left her 
paralyzed and unable to speak or swallow, and she now has to be fed through a feeding 
tube.  She has also suffered damage to her pancreas and portions of her colon have been 
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removed.  In February, Kylee suffered kidney failure and is now in need of a kidney 
transplant.  Her mother Jill hopes to be a donor match.  
 
I live in the state of California where raw milk is legal and can be purchased in any grocery 
store that decides to sell the product. There are two dairies that meet the requirements to 
sell certified raw milk.  Despite this milk being regulated, tested, and deemed safe, 
outbreaks still occur. From 2006-2012, a mere 6 years, there were four raw milk outbreaks: 
two from Campylobacter and two from E.coli 0157:H7.  Five children developed HUS.  
Statistically, it reveals a raw milk outbreak every 18 months and three of the four outbreaks 
occurred at the same dairy. When voting for this bill, you must take into consideration the 
cost of investigations when statewide raw milk outbreaks begin in your state? 
 
Assembly Bill 209 lifts the restrictions of selling raw milk only within the county it is 
produced and allows statewide sales.  If there is an outbreak--which statistically is 
inevitable--you now will have expanded the potential number of victims spread across the 
entire state.  If the sale were kept within the county the milk is produced, the eventual 
identification and investigation will be easier and the number of people becoming ill would 
be limited due to less consumption. This is an important fact to keep in mind as you are 
voting on this bill. 
 
The Weston A. Price Foundation, which was founded in 1999, has had great influence 
through its grassroots movement to convince state representatives to vote in favor of raw 
milk access.  This foundation educates its members about the benefits of raw milk, while 
downplaying the risks, and strongly encourages parents to feed raw milk to infants and 
children.  In the end, this committee must decide if the anecdotal benefits of raw milk 
outweigh the known risks. Understanding these risks is critical to making the right decision.  
 
Based upon my firsthand experience, I keenly understand why a host of professional 
organizations do not support the consumption of raw milk, especially for children.  To 
name a few: the American Medical Association, the American Academy of Pediatrics, the 
American Association of Public Health Veterinarians,  the National Environmental Health 
Association, the CDC and the FDA.   
 
To whom will you listen:  professional health organizations… or an industry interested in 
making money from the sale of raw milk—regardless of the risks.  Remember, children are 
the most likely victims after consuming tainted raw milk.  Their immune systems are not 
developed enough to fight off pathogens.  You don’t ever want that to be your child.  
 
Please vote no on Assembly Bill 209.    
 
Sincerely, 
 
Mary McGonigle-Martin 
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