
 

 

March 23, 2011 

Del Monte Cantaloupes Recalled 
 
At a Glance: Del Monte Fresh Produce N.A., Inc. (“Del Monte Fresh”) of Coral Gables, Florida is 
voluntarily recalling 4,992 cartons of cantaloupes, because they have the potential to be contaminated 
with Salmonella Panama. U.S. Foodservice is NOT affected by this recall.
 
The Issue: The recalled cantaloupes were distributed through warehouse clubs in Alaska, California, 
Colorado, Idaho, Montana, Oregon, and Washington. 
The recalled products consist of cartons of cantaloupes, each containing 4 plastic beige mesh sleeves 
each sealed with a plastic orange handle with the Del Monte Logo and indication “3 count, Product of 
Guatemala” with 3 cantaloupes per sleeve and were available for sale between the 10th of March and the 
21st of March, 2011. The recalled cartons of cantaloupes are dark brown cardboard with the “Del 
Monte” logo in red lettering and “cantaloupes” in yellow lettering on a green background. The 
cantaloupes have the lot codes: 02-15-24-10, 02-15-25-10, 02-15-26-10 and 02-15-28-10 
 
Am I Impacted? No. U.S. Foodservice does not distribute any of these recalled products. However, 
Salmonella is an organism which can cause serious and sometimes fatal infections in young children, 
frail or elderly people, and others with weakened immune systems.  
 
US Foodservice Position: At U.S. Foodservice we take food safety very seriously. We also 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 fast as we get the information.  

 
What You Can Do: 

• Avoid eating or serving recalled products 
• Do not use any recalled products as an ingredient in recipes 
• Discard recalled products in a manner that prevents others from eating them 
• Persons who think they may have become ill with a food borne illness should consult their health 

care providers 
• Review your own internal recall procedures- does your staff know what to do if they receive 

notice that a product is being recalled? Typically only specific lot codes are affected. 
• Purchase all of your supplies from a company with a robust recall program that can keep you 

aware of recall and food safety issues 
• Help us serve you better. Provide your distribution center with a valid email address so we may 

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


