Tanimura & Antle Voluntarily Recalls One Lot of Romaine Lettuce Because of Possible Health
Risk

FOR IMMEDIATE RELEASE
July 21, 2009

Tanimura & Antle, Inc. of Salinas, Calif. is voluntarily recalling one lot of romaine lettuce because it
has the potential to be contaminated with Salmonella. No illnesses have been reported to date, and the
company is working with FDA to inform consumers of this recall.

The cartons of 12 count or 24 count bulk or wrapped romaine being recalled are marked with the lot
code 531380 and were harvested June 25 - July 2. This recall includes only this single lot of romaine;
no other products are involved.

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. Healthy persons infected with
Salmonella often experience fever, diarrhea (which may be bloody), nausea, vomiting and abdominal
pain. In rare circumstances, infection with Salmonella can result in the organism getting into the
bloodstream and producing more severe illnesses such as arterial infections (i.e., infected aneurysms),
endocarditis and arthritis. The recall comes after a random test conducted by the Wisconsin
Department of Agriculture tested positive.

Within hours of being notified yesterday, Tanimura & Antle, Inc. traced back the entire lot of romaine
and advised all customers who received the recalled product of the test result. Tanimura & Antle, Inc.
has instructed these customers to destroy the product. Although the recalled product is past its shelf
life, the company is issuing this voluntary recall out of an abundance of caution to ensure that any
product purchased by consumers will also be destroyed. Consumers who have purchased the recalled
romaine as described above should not consume it, and should destroy the product. Your distributor
will be able to issue you credit.

Please note that proper procedures must be followed and these cases may not be returned to your
distributor.

If you have further distributed any of this product, then you are responsible to notify all consignees of
this recall.

“Tanimura & Antle is committed to our customers and the shoppers who buy our products every day.

We practice strict food safety guidelines, using technology and scientific information to ensure that our
products are as safe as possible. We will continue to review opportunities for improvement,” said Rick
Antle, CEO. “Although the recalled product is well beyond the 14-16 day shelf life, we are voluntarily
issuing this recall because we want to ensure that we minimize even the slightest risk to public health.”

Consumers with questions or who need information may call Tanimura & Antle at 1-877-827-7388 or
may visit our web site for updates, www.taproduce.com.



