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Heading Chapel Hill Creamery recalls certain cheese products in the US due
to a possible connection with a recent Salmonella outbreak.
The Chapel Hill Creamery had announced a voluntary recall of certain
incident cheese products in the US due to a possible connection with a
recent Salmonella outbreak.
The products involved in the voluntary recall include all codes,
packages and sizes of the following varieties of cheese
manufactured by Chapel Hill Creamery and distributed through
retail locations, Farmer’'s Markets or restaurants throughout North
Carolina, Tennessee, South Carolina, Virginia and Georgia.
Quark
Danziger
« Swiss
Paneer
Calvander
Hot Farmers Cheese
Dairyland Farmers Cheese
« Smoked Mozzarella
Fresh Mozzarella
Burrata
Hickory Grove
Carolina Moon
« Smoked Farmers Cheese
New Moon
Pheta
Details of products being recalled are listed in Chapel Hill Creamery
website.
Source Chapel Hill Creamery website

http://chapelhillcreamery.com
/fresh-mozzarella/
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Position of
CFS

Information on product distribution outside the U.S. is not
available from Chapel Hill Creamery website. CFS is
investigating whether the affected batches have been
imported to Hong Kong and is contacting U.S. authority for
further information.

Acquisition of the products through online purchase or
international travel cannot be excluded.

Consumers should discard the products and not consume them.
CFS will remain vigilant and monitor for any new development
and take appropriate actions when necessary.

Investigation by CFS is ongoing.

Salmonella infection may cause fever and gastrointestinal upset
such as abdominal pain and diarrhea. People with lowered
immunity such as infants and the elderly could present with more
severe and even life-threatening infection.

Additional
information
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