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Heading The U.S. Food and Drug Administration (FDA) - A notice regarding
arecall of Fit & Active Southwest Veggie Stuffed Sandwiches in the
U.S. by J&J Snack Foods Handheld Corp. due to possible Listeria
monocytogenes and Salmonella contamination in vegetables.
The The FDA issued a notice regarding arecall of Fit & Active Southwest
incident Veggie Stuffed Sandwiches in the US. by J&J Snack Foods
Handheld Corp. due to possible Listeriac monocytogenes and
Salmonella contamination in vegetables.

Recalled Products:

® The Fit & Active Southwest Veggie Stuffed Sandwiches
products affected have production dates of:-

® Julian code: 20027230003106:15 BEST BY FEB 09 2019; and

® Julian code: 20027235003115:13 BEST BY FEB 14 2019.

Below is information to help identify the product.

Brand / o Best By
UPC Code Product Description
Label Dates
. FEB 09 2019
04149815117 | . Southwest Veggie Stuffed
Fit & Active . &
1 Sandwiches
FEB 14 2019

Details of products being recalled are listed in the FDA website.
Source FDA website

https://www.fda.gov/Safety/

Recalls/ucmé624568.ntm

Position of | « CFS is investigating whether the affected batches have been
CFS imported to Hong Kong and is contacting the relevant authority
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for further information. Preliminary investigation so far does not
identify local sale of the affected products.

* Acquisition of the products through online purchase or
international travel 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.

* 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.

* 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

Posted on: 31 October 2018



