Creamery soured by recall
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Zander's Creamery, the oldest butter manufacturer in the state and one of only 12 remaining, appears to be going out of business, the victim of a massive product recall. 

A routine test in April found Listeria, resilient food-borne bacteria that survive at refrigerated temperatures, in Zander butter and butterine, a mixture of butter and margarine. 
The Cross Plains creamery has stayed in the Zander family ever since it opened in 1898 and is now owned by Timon, Stan and Jeff Zander. 
The Wisconsin Department of Agriculture, Trade and Consumer Protection had not confirmed any illnesses in April, but Zander's stopped production. "We're still under limited operations at this point," Jeff Zander said. "It's uncertain." 

More than a dozen employees have been laid off, and the remainder are dismantling equipment and sterilizing it while trying to reclaim as much butter as possible, according to a longtime employee who did not want to be named. 
"It's a bad deal," he said. "Not a fair deal at all. ... We've gotten butter back from last September that has nothing to do with the recall." 
The Zanders had bought state-of-the-art equipment and done everything they could to prevent infections by cleaning it each day before production, he said. And equipment found in creameries today has come a long way from the wooden barrel churns used as late as 1955. Now, the employee said, operators even borrow a technique from dentist's offices and autoclave the machinery, encasing it in steam-filled boxes to burn up bacteria. 

A report Thursday in the News-Sickle-Arrow, which covers the Cross Plains area, cited Timon Zander as saying that the U.S. Department of Agriculture showed no tolerance for the company and that regulations need to be examined because Listeria is common. 

Though some Zander's butter and butterine was sold locally, the April recall reached stores in Illinois, Indiana, Ohio and Michigan. A manager at the Cross Plains Piggly Wiggly, who also asked to remain anonymous, said the store had bought its last load from Zander's. 
The plant employed about 50 people, many of whom have spent a long time with the company. 
"Zander's Creamery was an icon for Cross Plains," Village President Richard Anderson said. 
In 1994, a similar recall pulled butter from the creamery off grocery store shelves. Some had gone to a Pennsylvania distributor. That case also involved Listeria bacteria, which leads to symptoms including high fever, headache, nausea, abdominal pain and diarrhea, even in healthy adults. 
That infection wasn't enough to shut Zander's down, in part because it was caught early and only a few batches had to be taken back. But this recall has left the owners strapped and struggling to find buyers for the company or the equipment. 
Cross Plains, meanwhile, is facing the loss of a Main Street fixture. "I'm sad that it's closing," said Donald Anderson, a member of the village board. "But there's nothing I can do about it, either." 
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See also http://www.fda.gov/oc/po/firmrecalls/zanders04_04.html. 
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