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

M\

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.

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

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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p Ground Beef Praduct Recall

YBP Statement
April 29, 1998

In cooperation with USDA. IBP is volunarily recalliag all ground beaf produced ar its Joslin, Hlincis.
beaf plant on April 12, 1998. A package of ground heef from the plan’, produced on that day and shipped t0 2
foadservice operation. was esied by USDA and found positive for E. coli 01§7:H1.

To our knowicdge there has been oo illness ansaciated or repenwed og product from this dutc, and there
is o indlcatian that sny ather product produced on this dy would st positive for this bucetin. However, in
on abundance of csuticn TBP 15 conducang this voluntary recall. Approximately SO ceail and faodserviee
customots nationwide pucchased ground beaf produced by the plant on Agril 14. and have been contacted by
IBP and asked to recurn the product. The recall involves 282,128 pounds of ground beef. with packaging tial
caytics the code 26595104, Because the product is frexk meat rypically fucther processed by grosers or

cestaurants. there is no product cade oc production loL aumber for cONSUMETS 10 check on meac in their
refrigecators. _

Mesnwhilc, IBP officials are reviewing production procedures used 3¢ the company’s Jaslin plant.
which is laeated near Geneseo. Miinois, The beef preduction facility, as well as IBP's other fresh meat
 operations. usc the princinles of HACCP (Hazard Amalysis Critcal Contel Points). This science basad syswem

focusas an key arcas of the mear production procesy that must te controlled in order <0 prevent food safety
proBleems.

Our somp=ny ond ouc indusiry conlipus ta aggressively fesearch ways Lo further snhance ow food
. sufety efforts. IBD's food safety assurance rysiems include such things as prevoperytive sapicidon, steam

vaeuums, carcass productien audits. numerous icmparatre andits. employee wining. packaging syslem Jodits
and iemperature verificadon un shipping vailers. '

New teclinalogy designed 16 [urther eahance our f00¢ safery eFonis is being installed acall of IBP's
fresh beef plants. The company it inttalling steam cubinets that age designed to provids added protection
against bucieia. The cabinets apply saturated steam Lo the complete sucface of the beef carcass duging the
manufactariag. This steaming process significandy redqces the risk of pathogenic bactarinl contamination.

The cabinets will complemment the steam vacuum equiprasnt (B cugady uses at all of its beet plants.

includusg Joslin. The stearo vasuum, which also le:ay the carcass sarface, was developed several years agoe by
{BP and an outside manufacrurar. .

More than 700 employees are dedicsicd exclusively to food sufety und quality at IBP's fresh meac
plants. Tlus includcs 45 people at Jeslin. IBP also operates 12 approved and acsredited laboratories o provide

mgid, up=to-datec chemical and microbiolegical analysi. 1BP's qualily sssurance programs have been
developed to maka sure product specifications and food safefy procediires = followcd as all levels of
production snd disuibylion TRP's quatity and food safety progzams 3w state-of-the-art. and are considered by
i —werytSbe he—NESE I the industry.

—

Consumers are reminded tat thorough €ooking Kills harmful bacweria, including E. coli 0157:37.
According to the American Mear Insdtre. the

ne cenrer of graynd meay potties and m23t loaf should nex be pink
and the juices should mun clear. Greund beet pattizs and loaves are safe when they reach 160 degrees in the
center. - .
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We balicve that the only way to determine whether or not an individua! is ap “employee” entitlad
to the protectians of the FLSA is to make en individualized sssessment of the economic realitics
of the relationzhip between the worker and the putative employer. The FLSA, gpplics where &
person is “suffered or permitted to wark.” Thus, the question {s whether "work® is being
petformed for the benefit of a covered employer.

Tho state’s draft letter says that, “because the nature of the relationship with aid recipients is not
employment, but assistance,” no employment relationship exists for activities such as work
experience, cornmunity service, and a number of other TANF work activities. The letter also
statcs that people in these pfograms arc not employees because the purpose is to "assist recipients
to obtain skills necessary for employment."

The draft lstter eppears to stats that California has concluded that recipients participating in the
identified activitios are ngver employees, without regard to what the recipients actually are doing
at their work =xperience, community service or othar placement site. In other words, the letter
ssems to indicate that Californis will determine whether or not a recipient is an employee by the
classification of the TANF work activity, rather than by what the individual actualfy is doing. It
wonld appear that this would be the case cven whars the plecement gite activities do not aatisfy
the Department's six-factar test for detcrmining Whether an individual is a traines.

If this is the meaning of the state’s letter, then we must disagree. Such a broad, acrops-the-hoard
approach and categorical copclusion about who is an emplayee under the FLSA is inconsigtent
with the FLSA definition of that term. As stated above, whether or not someone is an employee
under the FLSA tumns on an asscsament of what the worker actually iz doing at the placement site
:and the economic realities of that refationship. It doeg not turn on the title of the program (2.8, -
“community gefvice" or "work experiepce”) in which the parson, and thousands of other welfare
recipients, i¢ pleced, _ ' )

We would bring to your attention that Congress, while imposing wmeandatery work requirements
in TANF, dcletad the provision in the former law that exempted “workfhra" activitiez from the
requircments of the FLSA (sec former 42 U_S.C. § 682(f)(1)(C)). The purpose of the nesv law
was to promote "work” by welfare recipients ss 2 means to end their dependence on government
assistancc. We believe it would be inconsistent with this Congressiopal inteot for a State
categorically to deny minimum wages to welfare recipients who enguge in certain categorics of
work gctivitics, rogardless of whether such individuals are performing services — ofteqy shoulder-
to-shoulder with paid employces = for the benefit of cmployers. A memorandum written by the
Congressions! Ressarch Service (attached) reaches the same conclusion

We trust that this is responsive to your request that we revicw the state’s draft letter. Pleuse fael
free to cogtact the Department again if you have additional questions about the application of the
FLSA in ths welfare context. We would be happy ta Work with you, members of the Hurmnan
Setvices Committee or the Salect Committee on Welfare Reform Implementation, and members
of the Welfare Reform Steeting Committec as California develaps its procedurcs for
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RECALL NOTIFICATION REPORT

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

Product(s)} Recalled:

IBP Ground Eeef chnbbs from Est. 245) with following
codes: on chubb: 2453 4/14
on boxes; 245798104 ____[with any 4 digits]

Production Date: April 14, 1958
Problera—Reason for Recall: E. coli Q1S7:H1
How and When Discovered: Intact chubb from Est. 245) sampled at Johuson Bros
: : Wholesale Meats in Panama City, Fla., Est. 6726, under
FSIS &. coli 0157:H7 program '
Federal Establishment: Est. 2457
Geneseo, IM1.
Recalling Firm/Company; IBP, Iuc., Dakora City, Nebraska
Corporate Media Contact: Gary Mickelson, ditrector of corporate commupications,
- 402-241-2986
Quantity Recslled: 282.128.8 pounds
BEstimated Still In Commerce: unknown
Distribution: Natioawide (at least 20 states), and some military
commissaries
Recall Classification: Class 1
Recall Notification Level: To retail store level .
. Press Release: None, not identifiable by consmmners
Direct Notification Means: . Firm gotifying distributors and customers by letier
' FSIS Followup Activities: Follow-up testing
Other Agencies Involved: State Health Departments being notified
" FSIS Contacts:
Compliagce/Recall Coordinator: - 202-418-8872
Emergency Response: - 202-501-7521
Media Inquiries: 202-720-9113
Cangressional Inquiries: 202-720-3897
Consumer Inquiries: 1-800-535-4555
Web site: hup://www_nsda. gav/fsis
Date of Recall Meeting: April 28, 1998
Recall Case Number: EP-0]12-58
Last Update: -

April 28, 1958
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D e Statement

STATEMENT OF TOM BILLY, ADMINISTRATOR
FOOD SAFETY AND INSPECTION SERVICE
April 29, 1998

Immediately afiter USDA's detection of E. coli 0157:H7 in one 20-1b, institutional
package of coarse ground beef, IBP, in coopetstion with USDA, is voluntarily recalling
all 282,128 pounds of coarse ground beef produced on April 14, 1998 at its Joslin, Illizois
plant. Coarse ground beef must be further processed before being sold to consumers.

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

USDA has notified all state health departments regarding this product. No reports of
illness associated with this product have been received by USDA or any of the states.

The product was distributed nationwide. States identified to USDA g8 having received
the product are lowa, Wisconsin, New York, [llinois, Louisiana, Kansas, Oklshoma,
Georgia, Arkansas, Virginis, North Carolina, Ohio, Kentucky, Florids, Indiana, Wast
Virginia, Mississippi, Nebraska, Alabama, and Pennsylvania. Ono military shipment of
215 cases, destined for Europe, is currently being retrieved.

USDA officials have vigited the IBP facility and continue to work closcly with IBP in
easuring all product is removed from commerce as soon as posaible.

Consumers are reminded to always cook all gzound meat products thoroughly to an
internal temperature of 160 degrees.

For further information, call the USDA Meat and Poultry Hotlin, [-800-535-455S.
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What is happening involving a meat recall in Illinois? Have there been any reports
of illness associated with the beef?

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.

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

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

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 beet 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.

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

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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Ground Beef Product Recall
JBP Statement
April 29, 1998

In cooperatian with USDA. IBP is volunarily gecalliag all ground beaf produced at it Joslin, Linois.
beaf plant on Apnl 12, 1998. A package of ground beef from the pliant, produced on that day and shipped to 2
foodservice operation. was wsted by USDA and found positive for E. coli 01S7-H1.

Ta our knewlcdge there has been oo illness ansaciated or regonusd on product from this dute, and there
is nc indication that sny ather product produced on this dny would st positive for tis bucwerin. However, in
an abundance of csuticn TBP 15 conducting this voluntary recall. Approximately SO cefail and footserviee
customorts natonwide purchased ground be:f produced by the plant on April 14. and have been conwacted by
IBP and asked to rerurn the product. The recall involvez 282,128 pounds pf grouad beef. with packaging Gial
caTics the code 26598104, Buecause the product is fresh meat rypically furthar processed by groeers or

cestaurants. thers is no praduct code or praduction lol aumber for conSUMETs 1o sheck on meat in their
refrigecators. .

~ Meanwhile, IBP officials are reviewing production procedures used 3t the company’s Joslin plant.
which is located near Geneses. Nliinais. The beef producton facility, as well as IBF's other [resh meat

 operations. use the princinles of HACCP (Hazard Asalysis Cridcal Control Peints). This scicnce basad syswem

focuses on key arcas of the meat production process that rust be concrolled in order <o prevent food safety
problaens.

Our sompzny and ouc indusiry continte ts aggressively research ways Lo further snhance our food

. sufety efforts. 1BP's Tood sarety issurance sysiems includz sueh things as pre-operytive sanicaton, steam

vgeuums, carcass production audits. purmerous temperature andire, employee w3ining. packaging sysiem dodits
and temperature verificaden un shipping vaileix. '

Now techinolagy designed 1o further cahance our food safery eFonis is beiap installed at all of [BF's
feesh beef plants. The company i¢ installing stearn cybinets that arc designed to providzs added protecrion
against buctefia. The cabinets 1pply saturated stzam to the comnplete sudface of the beef carcuss during the
manufacrring. This steaming process significandy redeces the risk of pathogenir bactarinl contamination.

The cabinets will complerment the steam vacimm equipraent [BE cugrendly uses a2 all of its beef plants.

includmig Joslin. The stears vasuum, which also cle:gy the careass sarface. was developed several years agoe by
{BP and an outside manufscrurer. -

More than 700 employees are dedicaied exclusively to feod sufety und quality at IBP's fresh meat
plants. Tlus includes 45 people at Joslin. IBP also operates 12 appreved and acsredited luboratories to grovide
mgid, up-to~daiec chemical and microbiological analysis. IBP's qualily sssurance programs have been '
developed to maka sure produet specifications and food safery procedires arz followed us all levels of

production and d;sggpl_i_:-n_ IBF's quallty and food safety progams 3w state-of-the-art. and are considured by
_wany-tote e —Hest: 10 the industry.

Consumers are _rcmin.d:d rhat.xhomgh'io—oli_t;é_kﬁi—s harmfu! hacreria, incjuding E. coli 0157:H7.
According ta the American Mear Insttute. the cenrer of graund mear pattics and ma2aL loaf should not be k

and the juices should nip clear. Ground beet parizs and loaves are sufe when they reach 160 dagress in the
center. - . a
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We bslicve that the only way to determine whether or not an individual is an “employee” eatitlad
to the protectinns of the FLSA i to make an individualized sssessment of the economic realitics
of the relationship between the worker and the putative employer. The FLSA gpplies where &
person is “suffered or permitted to work.” Thus, the question {s whether "work” is being
peformed for the benefit of a covered employer.

The state’s draft letter says that, "because the nature of the relationship with aid recipients is not
employment, but assistance,” no employment relationship exiats for activities such as work
experience, comnyunity service, and a number of other TANF work activities. Tho letter also
states that people in these programs are not employees because the purpose is to "assist recipients
to obtain skills necessary for employment."

The draft letter appears to state that California has concluded that recipients participating in the
identified sctivitics are ngver employecs, without tegard to what the recipients actually are doing
8t their work experience, community service or othar placement site. In other words, the letter
ssems 1o indicate that Californis will determine whether or not a recipient is an employee by the
classification of the TANF work activity, rather than by what the individual actually is doing. It
would appear that this would be the casc cven whars the placement gite activities do not satisfy
the Department's six-factor test for determining whether an individual is a traines.

If this is the meaning of the state’s letter, then wa must diszgree. Such a broad, across-the-hoard
approach and categorical conclusion about who is an employee under the FLSA is inconsietent
with the FLSA definition of that term. As stated abave, whether or not someone is an employee
under thn_PLSA rune on an Assessment of what the worker actually it doing at the placcment site
.and the economic realities of that relationship. It doeg not turn on the title of the program (8.8. -
“community sefvice” or "work experiepos”) in which the person, and thousands of other welfare
recipients, is placed, .

We would bring to your attention that Congress, while imposing mandatory work requirements
in TANF, dcletad the provision in the former law that exempted “workfara" activities from the
requirements of the FLSA (sec former 42 U.S.C. § 682(£)(1)(C)). The purpose of the new law
was to premote "work" by welfarc recipients ss a means to end their dependence on government
assistance. We balieve it would be inconsistent with this Congressiopal intent for s State
cateporically to depy minimum wages to welfire recipicnts who engage in certain categories of
work activitics, roegardless of whether such indjviduals ars performing services — ofteq shoulder-
to-shoulder with paid employces — for the benefit of employers. A memorandum written by the
Congressiona! Ressarch Service (attached) reaches the same conelusion.

Wo trust that this is responsive to your request that we review the state’s draft letter. Please foel
frec to cogtact the Department again if you have additional questions about the application of the
FLSA in the welfare context. We would be happy ta work with you, members of the Hurnan
Setvices Committee or the Salect Committee on Welfare Reform Implementation, and members
of the Welfarc Reform Steering Conmittec as Californis develaps its procedurcs for
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RECALL NOTIFICATION REPORT

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

Product(s) Recalled: IEP Ground Eeef chubbs frem Est, 245] with following -1 2
codes: on chubb: 2457 4/14 e
on boxes: 245198104 [with any 4 digits] '
Production Date: April 14, 15598
Problera—Reason for Recall: E. coli Q157:H7
How and When Discovered: Intact chubb from Est. 245J sampled at Johnson Bros
: : Wholesale Meats in Panama City, Fla., Est. 6726, under
FSIS E. coli 0157:H7 program ‘
Federal Establishment: Est. 245)
: IBP Inc.
Geneseo, 11
Recalling Firm/Company; IBP, Inc., Dakota City, Nebraska
Corporate Media Contact: Gary Mickelson, director of corporale comomnications,
: 402-24]1-2986
Quantity Recalled: 282,128 8 pounds
Estimated Still In Commerce:  uuknown
Distribution: Nationwide (at least 20 states), and same miljtary
commissaries
Recall Clasiﬁ:aﬁﬁn: Class 1
Recall Notification Level: To retail store level ,
. Press Release: None, not identifisble by consmmers
Direct Notification Means: - Firm gotifying distributors and customers by letier
FSIS Followup Activitics: Follow-up testing
Other Agencies Involved: State Health Departments being notified
) FSIS Contacts:
Compliance/Recall Coordinator: - 202-418-8872
Emergency Response: - 202-501-7521
Media Inquiries: 202-720-9113
Congressional Inquiries: 202-720-3897
Consumer Inquiries: 1-800-535-4555
Web site: hup://www.nsda. gov/fsis s
' o
Date of Recall Meeting: April 28, 1998 ol
Recall Case Number: EP-012-98 : |
Last Update;

April 28, 1958
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SR o v Statement

STATEMENT OF TOM BILLY, ADMINISTRATOR
FOOD SAFETY AND INSPECTION SERVICE
April 29, 1998

Immediately afier USDA's detection of E. coli 0157:H7 in one 20-1b, institutional
package of coarse ground beef, IBP, in cooperation with USDA, is voluntarily recalling
all 282,128 pounds of coarse ground beef produced on April 14, 1998 at its Joslin, [llinois
plant. Coarse ground beef must be further processed before being sold to consumers.

USDA 3 routine ground beef testing program is conducted in meat plants and retail
establishments around the country. USDA has tested over 20,000 samples sincs October
of 1994, and only 13 have been positive for E. coli 0157:-H7.

USDA has notified all state health departments regarding this product. No reports of
illness associated with this product have been received by USDA or any of the states.

The product was distributed nationwide. States identified to USDA gs having received
the product are Towa, Wisconsin, New York, [llinois, Louisiana, Kansas, Oklshoma,
Georgia, Arkansas, Visginis, North Carolins, Ohio, Kentucky, Florids, Indiana, Wast
Virginia, Mississippi, Nebraska, Alabama, and Pennsylvania. Ono military shipment of
215 cases, destined for Europe, is currently being retrieved.

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

Consumers are reminded to glways cock all ground mest products thoroughly to an
intcrnal temperature of 160 degrees.

For further information, call the USDA Meat and Poultry Hotline, |-800-535-455S.



