Salmonella Recall
USA Even more detail can be added to this Cause
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A number of food products have been recalled recently because of potential salmonella organization’s overall goals.
contamination. The recall list is still growing and has the potential to affect thousands of
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Intermediate Level
R I- b- The overall risk to the public is considered low. No cases of illness from this contamination have been reported.
eliabDli ty As long as products are heated to a sufficient temperature, either during the manufacturing process or cooked
Y Pr Prevent Pri Effect [«— Cause after purchase, the salmonella risk will be eliminated. The highest risk products are ready to eat products such
Houston, Texas ~ 281-412-7766  ThinkReliability.com as chips, dips, and dip powder.
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