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Yogurt Recalled Because of Unlisted Allergen

At a Glance: YoCream International of Portland, Ore. is recalling one SKU of item 92147 YOCREAM
NONFAT NY CHEESECAKE FROZEN YOGURT MIX because the label does not declare the
presence of egg, a major food allergen.

This product comes in half gallon containers packed six to a case.

The Issue: Because the recalled product contains an unlabeled allergen, consumption of this product by
individuals allergic to eggs may result in an allergic reaction ranging from mild to severe (anaphylaxis).
The product is safe for consumers without egg allergies. To identify the product, search for UPC 81995
92147, with lot codes: 2990, 3200, 3470, 3520, 0391, 0461, 0591, 0731, 0871, 0961, 1131, 1171, 1231,
1291, 1541, 1661, 1811, 1921, 2061, 2131

Am | Impacted? If you purchased the recalled product from U.S. Foodservice, you will be notified
promptly. If you purchased YoCream frozen yogurt mix from another vendor, we suggest you contact
them.

U.S. Foodservice Position: At U.S. Foodservice we take food safety very seriously. We understand the
extreme sensitivity of our customers to food-related health issues and are committed to keeping our
customers abreast of the latest developments as information becomes available.

What You Can Do:

e Avoid eating or serving recalled products.
Persons who think they may have become ill from eating recalled products should consult their
health care providers.

e Teach your staff about allergen awareness. For handouts and tools, visit the FDA website at
http://www.fda.gov/Food/ResourcesForYou/Consumers/ucm079311.htm.

e Review your own internal recall procedures- does your staff know what to do if they receive
notice that a product is being recalled?

o Help us contact you faster. Please provide your U.S. Foodservice representative with a valid
email address so we may reach you quickly with recall information.

Finally, count on U.S. Foodservice to keep you informed, and to keep recalled product out of your
establishment.

This ‘Fast Facts’ will be updated as news becomes available.
Please contact Greg Pallaske, Director of Regulatory Compliance (847.232.5884) for additional information.
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