
 

TO: Local Health Departments, Regional Offices of Illinois Department of Public Health, 
Illinois State Board of Education, Illinois Department of Veteran Affairs  

 
FROM: Bill Beaty 
 Division Chief 
 
DATE: December 30, 2010 

SUBJECT: Tiny Greens Organic Farm Food Co. Recalls Product 

The Illinois Department of Public Health received the following recall notice.  It is being forwarded 
for information purposes only.  There is no action required at this time.  

Contact: Office (217) 328-9367 

FOR IMMEDIATE RELEASE – December 29, 2010 – Tiny Greens of Urbana, Ill., is recalling all Alfalfa 
Sprouts and Spicy Sprouts from November 1st thru December 21st because they have the potential to be 
contaminated with Salmonella.  Product was distributed thru various distributors in Illinois, Indiana, and 
Missouri and could have ended up in restaurants and supermarkets near those areas. 

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. 

We have decided to voluntarily recall our 4 oz. Spicy Sprouts and our 4 oz., 1 lb., 2 lb., & 5 lb. Alfalfa Sprouts 
(all package sizes) with lot codes 348, 350, or 354, or having a “sell by” date of 12/29/10, 12/31/10 or 1/04/11. 
As well, we would like to recall any product containing alfalfa sprouts with our lot number 305 thru 348 or 
”sell by” dates from 12/16/10 thru 12/29/10. 

The mutual goal of both the FDA and Tiny Greens is to pinpoint the source of the contamination and stop the 
spread of Salmonella.  To this end, Tiny Greens has decided that it is better to risk its reputation than to risk 
getting anyone sick. There is only a statistical association at this point to Tiny Greens alfalfa sprouts and The 
FDA and Tiny Greens are continuing to work closely together, sharing all data with each other to find the 
source of the problem. 

There have been 51 confirmed cases of Salmonella I, 4, [5] I, 12, i-, in Illinois and around that same number in 
15 other states. This is a common strain for Salmonella contamination and the cases in distant states are 
probably not linked to the ones in Illinois.  The illnesses were reported after individuals reported eating alfalfa 
sprouts at Jimmy John's restaurants in Illinois. The FDA and Tiny Greens and the Illinois Department of Public 
Health continue their investigation as to what caused the problem.  If consumers have any of the product they 
can return it for full credit or destroy it by placing it in a plastic bag or other closed container before discarding 
it. Consumers can call 1-800-352-8526 for more information from 9am till 5pm. 


