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     FOR IMMEDIATE RELEASE
Lehman’s Egg Service, Inc.
    

FOR MORE INFORMATION CONTACT:
1226 Kauffman Road West 


  Lehman’s Egg Service, Inc.

P.O. Box 99


 

  (800) 762-2433

Greencastle, PA 17225 



  www.lehmanseggservice.com
LEHMAN’S EGG SERVICE, INC. EGGS UNAFFECTED BY EGG RECALL
PA / MD / VA / NJ / NY / CT / DE - AUGUST 19, 2010

Lehman’s Egg Service, Inc. today confirmed that none of the Company’s shell eggs are included in the recent nationwide recall. Lehman’s Egg Service is unaffected by this recall and does not conduct any business nor have any relationship with Wright County Egg of Galt, Iowa.  On Friday, August 13, 2010, officials with Wright County Egg, located in Galt, Iowa, issued a nationwide recall for eggs with particular Julian date stamps because they had the potential to be contaminated with Salmonella enteritis. The eggs were packed between May 16 and August 13 (Julian Date Codes 136 through 225) at plants with the following identification numbers:   P-1026, P-1413, and P-1946. 

Greencastle Brand and Giving Nature brand eggs are not affected by the recall.

All eggs purchased from Lehman’s Egg Service, including the Greencastle Brand, Giving Nature brand, Magruder brand, Whole Foods brand, Green Valley brand, and Brindle brand are all from locally controlled flocks participating under the guidelines of The Pennsylvania Egg Quality Assurance Program.  All eggs processed, sold and distributed by Lehman’s Egg Service, Inc. exceed newly implemented FDA rules governing shell eggs.  Our plant identification numbers: P-118; P-120 and P-136 (not to be confused with the 136 Julian Date Code mentioned above).
Consumers are reminded that properly storing, handling and cooking eggs should help prevent food-borne illness. The Egg Safety Center and the Food and Drug Administration recommend that eggs should be fully cooked until both the yolks and the whites are firm, and consumers should not eat foods that may contain raw or undercooked eggs. For more information on proper handling and preparation of eggs and answers to other frequently asked questions, visit ADVANCE \d4www.eggsafety.org.

The Pennsylvania Egg Quality Assurance Program
The Pennsylvania Egg Quality Assurance Program (PEQAP) is a voluntary industry program intended to minimize Salmonella Enteritidis (SE) contamination of chicken eggs. Although the program does not guarantee shell eggs to be free of SE contamination, the program does assure consumers of the commitment producers and processors are making to prevent SE contamination. Basic preventive measures include placement of SE clean chicks, intensive rodent control, cleaning and disinfecting between flocks, and environmental monitoring of pullet and layer houses with continuous testing of eggs from any SE positive houses. Eggs from SE positive houses are diverted for pasteurization. Eggs must be kept refrigerated. The Pennsylvania Department of Agriculture provides third party monitoring of the program as well as technical, administrative, and financial support. The Pennsylvania Department of Health provides technical advice regarding public health implications. PEQAP participants are assuring the public that they are taking every reasonable precaution to assure the safety of their eggs.
www.poultryextension.psu.edu/PEQAP.html
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