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Heading The U.S. Food and Drug Administration (FDA) — Recall of certain
shredded, sliced and cubed cheese products in the U.S. by Kuster's,
Inc. because they have the potential to be contaminated with
Listeria monocytogenes.

The The FDA issued a nofice regarding a recall of certain shredded,

incident siced and cubed cheese products in the US. by Kuster's, Inc.

because they have the potential to be contaminated with Listeria
monocytogenes.

Recalled Products

® Products included in this recall are: sharp white cheddar,
mozzarella/muenster/provolone, Monterey Jack, pepper jack,
four blend, three blend; pepper jack cubes; and co/jack slices.
Product dates can be found in the bottom center of the label.

The shredded cheese was sold in 5 pound plastic bags under the

Kuster's Dairy Foods, Fata's Best and Nor-Tech Dairy labels.

Shredded cheese was packaged under the following labels:-

® Kuster's Dairy Foods Three Blend (pack date 10/05/16)

® Fata's Best Four Blend Feather Shred (lot date 27916)

® Fata's Best Mozzarella Muenster Provolone Feather Shred (lot
date 27916)

® Fata's Best Monterey Jack Feather Shred (lot date 27916)

Fata's Best PepperJack Feather Shred (Lot date 27816)

® Nor-Tech Dairy Mozz/ Muenster/ Prov Feather Shred (best used
by: 12-05-2016)

® Nor-Tech Dairy Sharp White Cheddar Feather Shred (packed on
10.04.2016)

The cubed cheese was packaged under the following label:-
® Nor-Tech Dairy PepperJack 3/4" Cubed (packed on
10/04/2016).




) CIITS
The sliced cheese was packaged under the following label:-
® Kuster's Dairy Foods Sliced Colby Jack
Details of products being recalled are listed in the FDA website.
Source FDA website
http://www.fda.gov/Safety/Recalls/
ucmb25054.htm
Position of | « Information on product distribution outside the U.S. is not
CFS available from the FSIS website. CFS is investigating whether the
affected batch has been imported to Hong Kong and is
contacting the U.S. authority for further information.
* Acquisiion of the products through online purchase or
international fravel cannot be excluded.
* Consumers should discard the products and not consume them.
e CFS will remain vigilant and monitor for any new development
and take appropriate actions when necessary.
* Investigation by CFS is ongoing.
» Listeriosis is usually caused by eating food contaminated with
Listeria which can be easily destroyed by cooking but can
survive and multiply at refrigerator temperatures. Severe
complications may occur, such as septicaemia, meningitis or
even death in newborns, elderly and those with weaker immune
systems; and miscarriages during pregnancy.
Additional | NA
information
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