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18, 2009

This memo will confirm on voice mail earlier today concerning the meat kits that contain peanut butter
that you received on the following P.O. # and lot code date. Notall mea! kits produced under these lot
codes contain the peanut butter, however due to our lot code system we must recall full days of

production.

Customer PO# Date Lot Code Item # Description Qty

0020033363 09/22/2008 09/22/2009 NSN: 8940-01- | Commercial 176,904
E10-1507 Meal Kit ]

0020033363 09/23/2008 09/23/2009 NSN: 8940-01- | Commercial 176,904
E10-1507 Meal Kit B

0020033363 09/25/2008 09/25/2009 NSN: 8840-01- | Commercizl 176,904 |
E10-1507 vieal Kit N

This product and code dates are being recalled and must be immediately isolated and placed on hold.
This recall does not affect any other products or code dates made by our company.

We want you to do the following immediately:

« Perform a case count of all code dates of this product that you have in house.

¢ Record the information at the bottom of this form.

» Fax the information to us (847)289-2841, or call the information in to our GM at (224) 628-5350,
Wayne ] Wolf.

» Our quality assurance department has received a Class 1 recall notice from our vendor, Peanut
Corporation of America, that there is a potential salmonella contamination of peanut based
products; some of which are supplied to Red Cloud Food Services.

“Red Cloud Food Service, South Elgin IL. Is recalling commercial meal kits that contzain peanut butter
product, because it has the potential to be contaminated with Salmonella, an organism which can cause
serious and sometime fatal infections in young children, frail or elderly pecple, and others with
wezkened immune systems. Healthy persons infected with Salmonella often experience fever, diarrhea
(which may be bloedy), nausea, vomiting and abdominal pain. In rare circumstances, infection with
Salmonella can result in the organism getting into the bloodstream and producing more severe illnesses
such as arterial infections (i.e., infected aneurysms), endocarditis and arthritis.” Please advise your
customers to discontinue use of the product and to throw out any food they prepared using the recalled
product as an ingredient. Itis very important you put this product on hold and respond quickly to us.
We will be making arrangements to have all affected products returned to us as soon as possible.
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Thank you in advance for your cooperation.

Sincerely, Wayne ] Wolf, Red Cloud Food Service, Inc.

Please fax to (847) 289-2841
Total cases/meal kits received and on hand:
Number of cases/meal kits:
Number of cases/meal kits:

Number of cases/meal kits:

Signature:

Date:

Phone:

Fax:

Lot Number:
Lot Number:

Lot Number:
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