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“Earlier this week, the Centers for Disease Control reported several illnesses linked to E. coli 0157:H7.  Testing by the CDC showed that the cause of the illnesses was linked to raw beef products produced from ConAgra Beef Company located in Greeley, Colo.

“Upon learning these illnesses, USDA immediately dispatched additional food safety scientists and other experts to the ConAgra facility to expand our in-depth investigation.  The results of our initial scientific and technical review of plant practices and company records has determined that product destined to become ground beef produced at the Greeley, Colo. plant had a heightened possibility of containing E. coli O157:H7.  

“As a result, USDA today is announcing a voluntary nationwide recall of approximately 19 million pounds of beef trim and fresh and frozen ground beef products produced from this facility.  This is an expansion of a June 30 voluntary recall.  This action is being taken as a cautionary measure to protect the public health, which is our number one priority and concern.

“Consumers and businesses who have purchased products on these specific dates with specific lot numbers should either return the product to the point of purchase or discard the product. As well, it is important for consumers and cooking establishments to always follow proper food safety and handling practices.  Proper cooking kills harmful bacteria and ground beef should always be fully cooked.  Specific food safety and product recall information is available on USDA’s website at http://www.usda.gov/ and by calling toll free 866-849-7438.  

“Again, this action is being taken as a cautionary measure to protect the public health from any potential illness.  The U.S. has the one of the safest food supplies in the world.  Processing facilities, food companies and USDA take many preventative measures to ensure safe products.  And USDA, along with other federal, state and local enforcement agencies have strong programs and personnel who work tirelessly to protect that food supply.  

“USDA’s investigation at this particular meat processing facility is ongoing.  Our goal is to determine what happened and to ensure the public health and safety.  And, we will continue to act swiftly and responsibly to ensure a safe and wholesome food supply for consumers.”
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