
Q: What is happening involving a meat recall in Illinois? Have there been any reports 
of illness associated with the beef? 

A: IBP, a company that produces ground beef at a plant in Joslin, Illinois, yesterday 
voluntarily recalled all the ground beef that was produced by the plant on April 14, 1998. 
A package of ground beef produced at the plant on that day and shipped to Florida was 
tested and found positive for E.coli 0157:H7. USDA has notified all state health 
departments, and there has been no known illness reported from the product. The 
positive test was performed as part of a regular program of testing conducted by the 
USDA. USDA officials have visited the IBP facility and continue to work closely with 
IBP in ensuring that all product is removed from commerce as soon as possible. 

Q: How much beef is being recalled? What should consumers do? 

A: The recall involves over 280,000 pounds of ground beef, and the recall is planned to 
reach every state where the beef may have been shipped. Consumers should follow safe 
handling labels and thoroughly cook the meat to an intemal temperature of 160 degrees 
which kills harmftil bacteria, including E.coli 0157:H7. 
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Ground Beef Product Recall 
IBP Statement 
Apra29, 1998 

Is no l«dl«o«ioii rbamyxha (««««»«; *> T^2J!ISSd,"o^n»dfMdj»t.ie. 
„ diniKluK of conloo iBP.« cordwOBS ito 'olunwy recM. APP"^?™' ^ L ^ " b i l l S S e a by 

».5=r.-iao 

S ! S « " S . = r = « no ptoduc. code or produrto^ number for can«l»rs .o .« n.«« m *«r 
rofrigcKnoni. 

M«nwhUc. IBF officii arc xcvicwing p™ducH«a P r o < = « « . " - J ^ ^ ^ ^ 
which i*loca«dnc«Ge«S«.tlHnoi5. »'«'P»«^"«^" ^^fj^^-l"^^ 
opeijuions osciK- P"ncint« of HACCP (Hazard Aj«ly*ii Criwal Control 
J S ^ S r r . tcy arc« of the m«i production proce.r that mu« t» ct̂ umpHed m order to Wfevenc ro««i «fcty 
problems. 

Ouf .-omp^v ond ouc indusrry coniicut aggressively re«.rch w,y, to 
• sufcty effoi^ S V s Vood «itetv a « u f w c systems iricmd. such ihinss |U pre^e«nve sf'^^^^^^^"* 

v ^ u ^ «rciL« prodoeuon audto. wixncrous icmpernmre .ndi.«. employe OTlOins. P-=k»gi»g ŷ̂ ûsm sndiu 
iind lempcramre verificadon an dhippins traileiy. 

New ucbnclogy d e ^ d 10 funhcr enhance our food 5af«y effow U bcirif 
fresh beef pl«U. The c o n ^ U inct*l«ng »ce«u«hii»«$ thit «c dctig«d ^ ^ / " ^ ^ ^ X 
againsl biuTitW. The cabinet, apply tawraicd itcsm lo the coittpJete «utfa« of ihc beef ^ 
m S T O r i r S ^ This siconnac pro«« .̂ cnificacidy reduce, the r»k of ptf hoccmc b,«,n,l coM«Bmai«»n. 

The cabiMis v/iU complenua-i i>xe stearr. vacmim equipmem X8P «ia«tly ' ' ^ P j " " * / 
indudme J o . ^ Th. si«io vLuum. which also ej.:tas .he corras* nrfaco. w« developed aevcrol y « « ago by 
IfiP und on outside muiufaccurer. 

Mom than 700 employees ait dediCBied e«lu»ively to f«>d r̂̂ cty uod quality « f̂ *̂̂ "̂̂ *̂" .. 
•..,„ts. This iT,clud« 45 ioplcat Joslin. IBP .ISO opetauLc 2̂ 
-rnpid. up-to-date chcn,i«i and microbiological M-lysib. IBFs quslny '**™'*"^Mt!fSTdnIt^Qf 

production ud disinb.piior- m?'* <»ô l«y Md food safety prugrMns ate itaie-of-the-an. and are coiv̂ idmsd by 
_«:.*».r-w°*« tne^^s^ l̂ritiiB Industry. 

Consumer* arc reminded chac.iboioutlifi&UnrW"s^^ bMwria, incJudiaKE. coliOlS^tH? 
Accord.ne to Ae American Metir In^rtrore. rhe center of graund r«wai patties and meat I n t sbonU. not be pink 
imd the jnicea should mn ejMr. Oround beef paKisj and loaves are nfe wheo they reachIfiddezrees m the 

ceiuer. 



We baUeva that tho only way to tictcnnine whether or not an individual is an "employed eadHad 
to the piotretioas of the FLSA ii to make an individuslized •stesameDt ofthe ecoBamic realities 
of the telationBhip between the worker and the putative onployv. The FLSA applies where • 
poBon is "sufired or petxoitted to woik." Tbua, the question is whetho- "work* ia being 
peifoimcfl for Qie benefit of a covered employer. 

The ataie'a draft letter uys thai. 'Twauie the natme ofthe relalionidrip wi'th airi rt^npi^ ]̂  r̂f̂^ 
anployjnot; but aHjatance," no en̂ loynieat relatianihip eadats fbr activities such as woric 
expaieoee. eenuQumQr service, and a number of other TANF wodc activities. The lettv also 
states that people in these pnsgtams are not employees because die poipose is to "assist redpieatE 
to obtain, aldlls neeessaiy for esaployment" 

The dfffi Irtter appears (o state ttiat Cali&tniA has eoncliided that recipi^ 
idoitified activltias are nsssi employees, without regard to what the reoipieots actually are dohig 
at their woric experience, communis sotviee or odiar plaoement site. Ixx other words, the letter 
seems ID indicate that Califomia will detennine whedur or not a nedpienl is an employve by the 
claasiSoatioo of the TANF woric activity, ralhcr fliaa by what Ifae individual actually is doing. It 
would appear diat tids Would be the case even whv* the placement site activities do notaatiafy 
the Depaitment's six-fkctor test for detcnnining whether an mdividual is a trainee. 

If thia is the meaning ofthe state's leoer, dxea we must dtsapce. Such a btoad. aeroM-the-boenl 
^preach and categoxieal conclusion about who is an employee under die FLSA is ineonmatent 
with the FLSA definition of that term. Aa stated above, whether or not someone ia an employee 
under the FLSA ttuna oa an assecnnent of what the worioer actual̂  is doing at ttie plaoement site 
and the economic icallties of that tciatianship. It does not turn on the title of Ae program Gt.£w 
"community secvice" or 'Voric experieDoe") in which die person, and thousands of other welfioe 
rectpientSi ia placed. 

We Would bring to your attention that Congjeas, while imposing mandatory woric requizements 
in TANF. deleted the provision in the former Uw that exempted "woifc&n" activities fiom ftie 
requirements of the FLSA (see Ibnncr 42 U.S.C. $ 6B2(i}(l}(C)). Ihe puipose ofthe new law 
was to promote "woric" by wel&re recipients as a means to end their dejpoidence on government 
assistance. We believe it would be inconsistent with this CongressioDal inteot ibr a State 
categorieally to deay minimum wages te wclftre recipients who engage b certain categories of 
work activities, regardless of wfaedter such individuals are performing services - often ahouldto--
to-shoulder with paid employees - for the benefit of onployen. A memorandmn written by tlie 
Congressional Keseeith Service (attached) reaches the same conclusion. 

We trust that diia is responsive to your request tbat we review the state's draft letter. Please ftel 
firee to contact the Department again if yoo have additional questions about the plication of ifae 
FLSA in d» welfare context. We would be happy to work with you, merabns of die Human 
Services Ccmunittee or the Select Cotnmittee on Welfare Reform Xn̂ lemeetatioiL and members 
of die Welfare Reform Steering Corrunittec as Califonda develops its procedures fbr 



RECALL NOTIFICATION REPORT 

ProdnctCs) Recalled: 

rroduclion Date: 

U.S. DEPARTMENT OF ACBRICULTURE 
K)OD SAFETY AND INSPECTION SERVICE 

IBP Ground B K T cbnbbs from Est. 2A$J with fallowing 
codes: on chubb: 245J 4/14 

on boxes: 245198104 [with any 4 digits] 
April 14, 1998 

Emblem—Reason fbr RfecaU: 
How and When PiflooYered: 

Pederal Estabfishmeut: 

Recalling Elmi/Conipaiiy: 
Corporate Media Contact: 

£L cofi 0157:H7 
Intact cbubb fiom Est. 245J sampled at Johnson Bros 
Wholesale Meats in Panama Ciiy. Fla., Est. 6726, under 
FSIS E. coli 01S7:H7 program 

ESL245J 
IBP Inc. 
GcnesBo, m. 

IBP, Inc., Dakota City, Ndiraska 
Gary Mickelson, direcior of coipotraie eommmneaiions. 
402^1-2986 

Quantity Recalled: 
Estimated Still In Commerce: 

282,128.8 pounds 
unlmown 

Distribation: 

Recall Classific&fion: 
RecaU Notification Levd: 
.Rress Release: 
Direct NotifScalitm Means: 

T8SS FoDowup Activities: 
Other Agencies Involved: 

Nationwide (at least 20 soces), and some militazy 
camnufsaries 

Class 1 
Tb xetail store level 
None, not'identifiable by consumers 
Finn noticing distxibums and customers by leocr 

FoUow-î  testing 
State Health Depanmenis being notified 

FSIS Contacts: 
Compliaacr/RrraTI CooidiJQiatar: 
Dnergency Response: 
Media Inquiries; 
Cangreflslonal Inquiries: 
Consumer Inquiries: 
Web site: 

202-418-8872 
202̂ 401-7521 
202-720-9113 
202-720-3897 
1̂ 00-535-4555 
http://www.nsda.gov/fisis 

Date of Recall Meeting: 
•Recaill Case Number: 

April 28. 1998 
EP-012-98 

Last Iflgdatej.-. A p r i l 28, 1998 
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Statement 15042f°** 
intpedlon Saivice 

STATEMENT OF TOM BILLY. ADMINISTRATOR 
FOOD SAFETY AND INSPCCTION SERVICE 

April 29,1998 

Immediately ai\er USDA'S detection of coli 01S7:H7 in one 20-lb. iaititutioBil 
package of coarse ground beef. IBP. in coopecttion with USDA, ii voluDtaiity recaUiog 
all 282.128 pounds of coarse ground beef produced on April 14,1998 at Iti Joilifl, lUlBOis 
plant. Coarse ground beef must be flinher processed before being sold to eoniumeif. 

USDA's routine ground beef testing program is conducted in moat plants and retail 
eaublishments around the country. USDA has tested over 20,000 simples since October 
of 1994. and only 13 have been positive for £. coU 01 S7:H7-

USDA has notified all stale health departments regarding this product No tcpoti of 
illness associated with this product have been received by USDA or lay ofiha stuea. 

The product was distributed nationwide. States identified to USDA as having received 
the product are Towa, Wisconsin, New York. lUiaois. Louisiana, Kansas, OklahoxBa. 
Georgia, Arkansas, Virginia, Nonh Carolina. Ohio. Kentucky, Florida, Indiana, Wast 
Virginia. Mississippi, Nebraska, Alabama, and Pennsylvania. One military shipmest of 
215 cases, destined for Europe, is currendy being retrieved. 

USDA officials have visited the IBP &ciUty and continue to work closely with IBP in 
ensuring all product is removed from commerce as soon as possible. 

Consumers are reminded to always codt all ground meat prodocis thoroughly to in 
intemal temperature of 160 degrees. 

For further iaformatioo, call the USDA Meat and Poultry Hotline, 1-800̂ S35-455S. 



BEEFQA.429 

\tLLZ 

Q&A's on Food Safety 
April 29,1998 

Q: What is happening involving a meat recall in Illinois? Have there been any reports 
of illness associated with the beef? 

A: IBP, a company that produces ground beef at a plant in Joslin, Illinois, yesterday 
voluntarily recalled all the ground beef that was produced by the plant on April 14, 1998. 
A package of ground beef produced at the plant on that day and shipped to Florida was 
tested and found positive for E.coli 0157:H7. USDA has notified all state health 
departments, and there has been no known illness reported from the product. The 
positive test was performed as part of a regular program of testing conducted by the 
USDA. USDA officials have visited the IBP facility and continue to work closely with 
IBP in ensuring that all product is removed from commerce as soon as possible. 

Q: How much beef is being recalled? What should consumers do? 

A: The recall involves over 280,000 pounds of ground beef, and the recall is planned to 
reach every state where the beef may have been shipped. Consumers should follow safe 
handling labels and thoroughly cook the meat to an internal temperature of 160 degrees 
which kills harmful bacteria, including E.coli 0157;H7. 



Q: What is happening involving a meat recall in Illinois? Have there been any reports 
of illness associated with the beef? 

A: IBP, a company that produces ground beef at a plant in Joslin, Illinois, yesterday 
voluntarily recalled all the ground beef that was produced by the plant on April 14, 1998. 
A package of ground beef produced at the plant on that day and shipped to Florida was 
tested and found positive for E.coli 0157:H7. USDA has notified all state health 
departments, and there has been no known illness reported from the product. The 
positive test was performed as part of a regular program of testing conducted by the 
USDA. USDA officials have visited the IBP facility and continue to work closely with 
IBP in ensuring that all product is removed from commerce as soon as possible. 

Q: How much beef is being recalled? What should consumers do? 

A: The recall involves over 280,000 pounds of ground beef, and the recall is planned to 
reach every state where the beef may have been shipped. Consumers should follow safe 
handling labels and thoroughly cook the meat to an internal temperature of 160 degrees 
which kills harmful bacteria, including E.coli 0157:H7. 
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ifirp 
Ground Beef Product Recall 

IBP Statement 
Aprti 29. i99S 

WcfplaSon Apnl U . I99S- Apaek^of ctouedbeerfVem tteplan-.̂ ^̂ ^̂ ^̂ ^̂  
fMdLvice operulion. tested by USDA end fou.»d pesmve fer & CDU0157.H1. 

is ae i Jcatien thai aa7ather produet produced on .hi, d., P^^^^ 
on abundance of eauticn IBP « conductmE this -ojuncaiy recall. A?pEo«n»icly ; ° ^ " T ^ ^ ^ by 
curtoitiBta Miior.*ide purcb»-d ereuad bcif produced by the plant on Apnl 14. and have been conuctca oy 
S P , X J S ' « r̂ nTri tie ̂ d u ^ "n-e ..cSl iî vcWes M2.128 pounds Pfponod beef, wxth ^ k j p n j ch.l 

^auranu. ihere is no product cede or produeuon loL number Tor constaaeis to «heek on n.e« m *exr 
refiig«c;itoCi-

Mê Tiwhilc. IBP officiaU arc reviewing pvoducdon procedi«« u«:d « ' ^ ^ ^ ^ f j ^ ' ^ ; ^ ^ ^ ^ 
which i, located neif GeneSM. TlHnois. Tie beef production r̂ dUiy » well« =F3 o ^ « * h ^ « 
cp««icns. use ih.. princinl« ef H A C C P (Hazard An.ly,ii Critical Concrol PeinisV ^^^^^.^T^rfetv 
rS^STc . key orcsi of the meat production proc«t thai must t,e conttoHed m order :o prevent food sefety 
problems. 

Our =omp:inv end out leclusiry ceiuieue t» aggressively research w,y, lo ^ ^ " ^ " ^ " ^ ^ " ^ J ^ ^ ^ 
s«fecy efforts. iBP'sVood «fletv auur»cc systems ind«t *ueh dungs ai pre-opcrative saiitanon. >team 
t S l u t S « U « producuen audit., aumerous Tcmper««re .ndir.,. employee aaiQim. p-ckagtog sy.usm andit. 
iind temperature verificadon on shipping trailei?. 

New ucbnolQgy designed lo funhcr enhance our food safwy efforts ii bcinp « ^ PP'S 
fresh beef plMiu. The company initalllng ttearucabineis that arc designed to P'^ll'l* fff .^ 
againsl b«cieha. The cabinet, ipply «attin«ed usam lo the coitipJete surface of Ihc beef «BCi*s dunng the 
manttfacrorins. This stcanmu; process .̂ cnificanUy redccel the r«k «f paxhoccntc baci«r„l coniainmaiwn. 

The cabinets wiU complemenl iHc steam vacuum equipmem 18? aiBendy U5« « alT of iu beef pbnu. 
ircludmg Joslin. Tba sieare VMuum. which also cie:«iw the carcass nrface. was developed aevenU ago by 
IBP iind <ui outside tnanufacrur«r. 

More than 700 employees aie dedicated exclusively to food snjcty uad quality p F s fresh meat 
ul.nis. This includes 45 people at Joslin. IBP also opetaicc 12 approved and accreduad laboraionea to provide 
'maid, up.to-daie chcn-icai and microbiological annlysay IBFs quality awurance programs h-Ave been 
d/veloped to make sure prodoei. sipccificarion* and foofl safery procedures are followed u BJI levels of 
pioduciion ud disuibuiier- <|oaMty and food safety pro-ams arc staie-of-the-an. aî d are considdied by 

_«T***5-̂ oFhB ihe'Tifeiip'iBi the industry. 

Consumers arc reminded that iboEouch calkins kiils harmfol hacwria, incJuding E, coli OlS7;H7 
Accordine to Ac American Meat Irwrtrore. rhe center af gruund rtwai patties wid meat loaf should not be t 
and the juices should n.n clwr. .OroHnd beef patties and loaves are r^e when diey reach-IfiO-desrees m d\e 
center. 



We believe that the only way to detennine whether or not •& individual is an "employee" entitlod 
to the protections ofthe FLSA ia to make an individualized aasessineDt ofthe eeonomic realities 
of the relatiasBliip between the worker and the putative cn l̂oyar. The FLSA applies where a 
person is "cufiered or permitted to work." Thua, the question is whether "work* is being 
peifoitned for Qie benefit of a covered employer. 

The state's draft letter lays thai, 'lieeaiue the ostuie ofthe lelationafaip widi aid recipieals is not 
employmsnt, but asBStance," no enqiloyjnent xelatiosahip exiats fat activities such as work 
expaieaee, eemmunî  service, and a number of ether TANF week activitios. Tho letter also 
states ̂ t people in ibase prugtama ore not ooiployees because die purpoae ia to "assist rcdpieatE 
to obtain ddlU necessary for employment" 

The dnfi letter appears to state that CalifbraiA has concluded tbat redpients participating in the 
idoitified activities are never employees, without regard to what the raoipients actually are doing 
at their work experience, community service or other placement site. En other words, the letter 
seems to indicate that California will determiQe whedier or not a recipienl is an employee by die 
dassifiostian ofthe TANF work activity, rather than by what the individual actually is doing. It 
would appear that this woold be the case even whve the placement site aetivitiess do not aatiafy 
the Daparrroent's six-fkctor lest for determimne whether an individual is a trainee. 

If this is the meaning ofthe state's leOer, diea wa must dUsâ ce. Such a btoad. acroM-the-board 
approach and categorical conclusion about who is an employee under die FLSA is inconsistent 
with the FLSA definition of that term. Aa stated above, whether or not someone is an eQq>l0yee 
under the FLSA itixns oo an assecsmenl of what the worker actual̂  ia doing at ttie placement site 
and the economic realitios of that relationship. It does not turn on the title ofthe piogxam (f&, 
"community sefvice" or "work experienofi") in wUch die parson, and thousanda of odier weUare 
rectpientSt is placed. 

We Would bring to your attention that Congress, while imposing mandatory work raqnixemonts 
in TANF, dcletad the provi«ion in the former law diat exempted "woikftce" activities fiom fixe 
requirements of die FLSA (see former 42 U.S.C. § 6B2(1)(1)(C)). The purpose ofthe new law 
was to promote "woric* by wel̂ re recipients aa a means to end their depoidence on government 
assistance. We believe it would be inconsistent with this Congrassianal inteot lor a State 
categorieally te deny minimum wages to welfiire recipients who engage in certain categories of 
work activities, ragardless of whedier such individuals are pofonning services - often shouldear-
to-shoulder with paid employees — for the betiefii of eô Zoyen. A memorandum written by die 
Coagressional ReSHich Sotviee (attached) reaches tbe same conclusion. 

We trust that thia is responsive to your request tbat we review the state's draft letter. Please fsel 
&ee to contact the Depaziment again if yoo have additional questions about the ^plication of (be 
FLSA in tfas welfare context. We would bo hqipy to work with you, membczs of die Human 
Services Committee or the Select Committee on Welfive Reform Ixx̂ lcgmentatioEL and members 
of die Welfare Reform Steering Committee as Califomia devdeps its procednxcs fbr 
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RECALL NOTIFICATION REPORT 

ProdnctCs) Recalled: 

Producliou Date: 

U.S. DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 

IBP Ground Beef cbnbbs from Est. 2A5J wifli foUowing 
codes: on chubb: 245J 4/14 

on boxes: 24SJ9S104 twiih any 4 digits] 
April 14, 1998 

Problem—Reason fbr Recall: 
How and When Disoovered: 

Fed«^ Estab&shment: 

ByppttlKtig Fimi/Caiiiipaiiy; 
Corporate Media Contact: 

E. coli 0157:H7 
Intact chubb from Est. 24SJ sampled at Johnson Bros 
Wholesale Meais in Panama City, Fla., Est. 6726, under 
FSIS E. coli 01S7:H7 piogzaxn 

Est. 245J 
IBP Inc. 
Gcncseo, HI. 

IBP, htn.. Dakota City, Ndiraska 
Gary Mickelson, director of coipoirate communicaiions, 
402-241-2986 

Quantity Recalled: 
Estimated Still In Commerce: 

2SZ,128.S pounds 
unknown 

Distribation: 

Recall Classiflcafian: 
RecaU Notification Levd: 
Press Release: 
Direct Notificaiion Means: 

FSIS FoUowup Activities: 
Other Agencies Involved: 

Nationwide (at least 20 saces). and some military 
nniprnifi"̂ ri'*.s 

Class 1 
To retail store levd 
None, not •identifiable by consumers 
Finn ootifyiDg distributors and customers by letter 

FoIIow-up testing 
State Health Depaitments being notified 

FSIS Contacts: 
^^rlianTrT^'^^TI Coordiiiatar: 
Emergency Response: 
Media htquiiies; 
Congreaslonal Inquiries: 
Consumer biquities: 
Web site: 

202-418-8872 
202-501-7521 
202-72D-9113 
202-720-3897 
1̂ 00-535-4555 
hirp://www.nsda.gov/f<5is 

Date of RGcall Meeting: 
Recall Case Number: 

April 28. 1998 
EP-012-98 

Last I^daJL^. A p r i l 2B, 1998 
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USDA ^ 
irwpection Seivice Statement 

STATEMENT OF TOM BILLY. ADMINISTRATOR 
FOOD SAFETY AND INSPCCTION SERVICE 

April 29,1998 

Immediately aAa USDA'S detection of E coli 01S7:K7 ia one 20>lb. institutiwiil 
package of coarse ground beef, IBP. in coopetation with USDA, ti voluntiiily rBcaUin̂  
all 282,128 pounds of coarse ground beef produced oti April 14,1998 et iti Joslin, IIUBOII 
plant. Coarse ground beef must be ftirther processed before being told to eoaeuman. 

USDA's routine ground beef testing program is conducted in moat plants and retail 
eaublishments around the country. USDA has tested over 20,000 samples since October 
of 1994, and only 13 have been positive for £. coli 0157:H7. 

USDA has notified all state heallh departments regarding this product. No reporti of 
illness associated with this product have been received USDA or any of fhe stales. 

The product was distributed nationwide. States identified to USDA aa having received 
the product are Iowa, Wisconsin, New York. lUiaois. Louisiana, Kaaaaa, OUiihoaa, 
Georgia, Arkansas, Virginia, North Carolina, Ohio, Kentucky, Florida, Indiana, West 
Virginia, Mississippi, Nebraska, Alabama, and Pennsylvania. One military ihipneBt of 
215 cases, destined for Europe, is currently behig retrieved 

USDA officials have visited the IBP facility and continue to work closely with IBP in 
ensuring all product is removed from commerce as soon as possible. 

Consumers are reminded to always codt all pound meat prodods thoroughly to an 
internal temperature of 160 degrees. 

For further informatioo, call the USDA Meat and Poultry Hotline, 1-800̂ S3S-455S. 


