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Emily Paris

From: Feeding America National Office [communication@feedingamerica.org]

Sent: Wednesday, June 23, 2010 11:12 AM

To: Emily Paris

Subject: Recall Notice; New York Firm Recalls Ground Beef Products Due To Possible E. coli 0157;:H7
Contamination, June 22, 2010

&

FEEDING RECALL NOTICE

The following message is being sent to all authorized member recall personnel.

New York Firm Recalls Ground Beef Products Due To Possible E. coli Q157:H7 Contamination

Recall Release CLASS I RECALL
FSIS-RC-037-2010 HEALTH RISK: HIGH

Congressional and Public Affairs
(202) 720-9113
Peggy Riek

WASHINGTON, June 22, 2010 -Crown I Enterprises, Inc., a Bay Shore, N.Y., establishment, is
recalling approximately 3,700 pounds of ground beef products that may be contaminated with E.
coli O157:H7, the U.S. Department of Agriculture's Food Safety and Inspection Service (FSIS)
announced today.

The products subject to recall include:

24, 8-ounce burgers in 12-pound boxes of "W.B. STOCK. YARD, KEEP REFRIGERATED,
BURGER FRESH, WB HOME STYLE 8 OZ."

32, 6-ounce burgers in 12-pound boxes of "W.B. STOCKYARD, KEEP REFRIGERATED,
BURGER FRESH 6 OZ."

48, 4-ounce burgers in 12-pound boxes of "W.B. STOCKYARD, KEEP REFRIGERATED,
BURGER FRESH, 4 OZ."

10-pound boxes of "W.B. STOCKYARD, KEEP REFRIGERATED, BEEF GROUND/EXTRA
LEAN."

10- and 20-pound boxes of "W.B. STOCKYARD, KEEP REFRIGERATED, BEEF GROUND
80/20."

Each package bears establishment number "EST. 20889" inside the USDA mark of inspection as
well the Julian dates of "10164" and "10166." These ground beef products were produced on
June 11. 2010. and June 15. 2010. and were shipped to food service institutions in Conn.. N.J..
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and N.Y.

The problem was discovered through FSIS microbiological sampling which confirmed a positive result
for E. coli O157:H7. FSIS and the company have received no reports of illnesses associated with
consumption of these products. Individuals concerned about an illness should contact a physician.

FSIS routinely conducts recall effectiveness checks to verify recalling firms notify their customers
(including restaurants) of the recall and that steps are taken to make certain that the product is no longer
available to consumers.

E. coli O157:H7 is a potentially deadly bacterium that can cause bloody diarrhea, dehydration, and in
the most severe cases, kidney failure. The very young, seniors and persons with weak immune systems
are the most susceptible to foodborne illness.

Media and consumer questions regarding the recall should be directed to the company's Vice President
of Operations, Kevin Peterson, at (631) 289-8401, ext. 2222.

Consumers with food safety questions can "Ask Karen,” the FSIS virtual representative available 24
hours a day at AskKaren.gov. The toll-free USDA Meat and Poultry Hotline 1-888-MPHotline (1-888-
674-6854) is available in English and Spanish and can be reached from 10 am. to 4 p.m. (Eastern Time)
Monday through Friday. Recorded food safety messages are available 24 hours a day.

We believe that none of the products being recalled were processed or offered through the natienal
office.

We strongly encourage you to notify your agencies within one business day from receipt of this notice.
ALL cased and uncased inventories, both at the member level and agency level, need to be checked. This
product may have entered member and agency warehouses through salvage, local donations, TEFAP,
local purchases, retail pickups, food drives, or other avenues.

For additional local details, please contact the Health Department(s) for the area(s) your food bank serves.

For full details on the recall, please visit:

http:iwww fsis usda.gov/iNews & Events/Recall 037 2010 Releasef/index.asp

If you have questions, please contact William Hellman, Director of Food Safety, at whellman@feedingamerica.org
or 312.641.6875.

About Feeding America Recall Notices

The Feeding America national office issues notfifications of all national Class | recalls--those involving a health hazard situation in which there is
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