
FOR IMMEDIATE RELEASE 

 

KENNETH MILLER FARM ISSUES A VOLUNTARY RECALL 

 NEW LEBANON, Ohio (March 18, 2016) – Kenneth Miller Farms of New Lebanon, 
Ohio issues a voluntary recall for shell eggs due to possible contamination 
with Salmonella enteritidis. 

The eggs subject to recall include eggs sold from their farm directly to consumers, as 
well as eggs sold to Lucky’s Taproom and the Mudlick Tavern. 

Egg cartons associated with this alert are identified by Miller Farms, New Lebanon, 
Ohio. 

The recall is the result of farm environmental samples collected by the Ohio 
Department of Agriculture which tested positive for Salmonella enteritidis as part of 
an investigation into illnesses reported by Dayton and Montgomery County Public 
Health. 

The most common symptoms of salmonellosis are diarrhea, abdominal cramps, and 
fever within 12 to 72 hours after exposure to the organism. The illness usually lasts 4 
to 7 days. Most people recover without treatment. In some persons, however, the 
diarrhea may be so severe that the patient needs to be hospitalized. Older adults, 
infants, and those with weakened immune systems are more likely to develop a severe 
illness. Individuals concerned about an illness should contact their health care 
provider. 

The Kenneth Miller Farm is dedicated to quality products, and initiates this recall out 
of concern for the health and safety of its customers. Those who have recently 
purchased eggs from the farm may bring them back for a full refund. Consumers with 
questions or concerns are encouraged to contact the farm directly at (937) 696-2733. 
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