FOOD SAFETY NEWS
September 27, 2012


Food Safety News:

1. Food Safety News 9/26/12 FSIS: Canadian Beef Recalled for E. coli Was Used for U.S. Raw Ground Beef
http://bit.ly/SnXo7t 

1. Reuters/Yahoo! News/Fox News 9/27/12 Several ill in Canada after eating possibly contaminated  steaks
http://reut.rs/UwrcAO   

1. Food Safety News 9/27/12 XL Foods E. coli Recall Includes 890,000 Pounds of Beef Shipped to U.S. 
http://bit.ly/TGf3P4 

1. The Globe and Mail 9/26/12 Eight E. coli cases linked to recalled beef in Alberta
http://bit.ly/Uwrsjp  

1. CTV News 9/26/12 4 sick in Alberta after eating steaks tainted with E. coli: officials 
http://bit.ly/VNCGm3 

1. Food Safety News 9/27/12 Costco Strip Loin Steaks From XL Foods Added To Recall
http://bit.ly/PrO5Vb    

1. Edmonton Journal 9/26/12 U.S. halts recalled Alberta beef
http://bit.ly/QyMXlr   

1. Meatingplace 9/26/12 FSIS updates health alert for recalled Canadian beef
http://bit.ly/VNwCtH 

1. Food Safety News 9/27/12 (Opinion by Dr. Scott Hurd) The Other Side of Antimicrobial Resistance
http://bit.ly/SbJR3r 

1. Food Safety News 9/27/12 USDA to Host Food Safety chat on Twitter
http://bit.ly/QeAvnw 

1. Huffington Post Food 9/26/12 Biggest Food Disasters 2012: Peanut Butter, Sushi, Cantaloupe And More
http://huff.to/NT8J3c 

1. World Poultry 9/27/12 EFSA: EU wide Salmonellosis outbreak due to turkeys?  
http://bit.ly/TGvVoI   

1. KFVS 12 - Illinois 9/26/12 Peanut butter recalled after salmonella outbreak 
http://bit.ly/UN7QvO  

1. The Poultry Site 9/27/12 FSIS Guidance for Listeria Sampling
http://bit.ly/SnYVdL 

1. Sierra Star 9/26/12 Residents rally for food safety
http://bit.ly/Q3vL5H 

1. South Coast Today 9/27/12 Letter: Meat industry’s year suggests a need for change 
http://bit.ly/VNKrZ9   


Of Note:

1. Action News 7 9/27/12 USDA responds to teens’ complaints over new school lunch standards
http://bit.ly/RkzhKA 

1. Food Integrity Campaign 9/26/12 Retired USDA Inspector: Alabama Immigration Law Impacting Latino Poultry Workers
http://bit.ly/SnYPmi 

1. Washington Post 9/26/12 All We Can Eat blog: Carnivores should make friends with their food
http://wapo.st/QeLywU 

1. NBC 4 New York 9/27/12 Horse Meat on Menu Raises Eyebrows
http://bit.ly/SnrwEl 

1. The Bellingham Herald 9/27/12 Hermiston to oppose slaughter facility
http://bit.ly/P98ihb 

1. Meatingplace 9/26/12 FEMA blasted for partnership with HSUS
http://bit.ly/S1U9su

1. Meatingplace 9/27/12 Ohio county lures meat plant with incentives
http://bit.ly/NT6pt1  

Other Articles of Interest (Paid Subscription Required)

1. Food Chemical News 9/26/12 FSIS and supermarkets struggle with tainted beef products from Canada
1. Food Chemical News 9/26/12 European Union weighs next move on ractopamine issue
1. Food Chemical News 9/26/12 Kraft “on track” to reduce sodium by 10% on all products by year’s end
1. Food Chemical News 9/26/12 ConAgra moving away from gestation crates for sows


*******************************
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Congressional Summary
Thursday, April 27, 2012


Today’s Legislative Schedule
The House and Senate are in recess until after the November election.

Hearings and Markups:  
None to report.

Other News:
Yesterday, USDA’s National Agricultural Statistics Service released its broiler hatchery report.    Broiler-type eggs and chicks are both up about 1 percent from the year-ago period.

Today and tomorrow, USDA’s Economic Research Service and others hold a workshop on  "Emerging Issues in Global Animal Product Trade”. Topics in various sessions include issues such as Country of Origin Labeling and the role of animal diseases in trade.  The keynote address is “How Free Trade Agreements Affect Global Meat, Poultry and Dairy Trade” by Sharon Bomer Lauritsen, Assistant USTR for Agricultural Affairs and Commodity Policy.  The event will be held at the ERS conference room, 355 E St. SW, Washington, D.C.

