(b)(6)
00567 M NR Summs ®)(7)c)

For Period: 01/01/2005 to 11/1 512007

Appeal Open
Date Piocedure  Result - NR# Insp. . Shift (Yes) (Yes) Link Repored To
1/4/2005  06D01 P 2001-2005-6376 AL Steve Palzldill GM

k Chunked & Formed Line , 0615hs. , Two (2) stainless tubs - cracks on top lip/rira edge. Chunked &
ffing frame , covered with previous days tape which was ripped and fraying ,possible adulteration.
I took a tegulatory confrol action on this equipment which are direct product contact. U.S. reject tags #B28824674 /
(b)(4)#1328824452 were applied WDepartment supervisor and Jose Riitiiicz Technical service supervisor were notified
of this non-compliance. ‘
After preventive measures were proposed , which the stainless mbs were removed from the plant and investigation on
why the tape is being used on the stuffer frame . [ relinquished the regulatory control action . '

SOP , section 3.3.3./ page 8, stitesy

o
—
S
—

LY

h unintentional contaminatiotof products .

Regulation 416.3(2) states ,Equipment and utensils used for processing or otherwise handling edible product or
ingredients must be of such material and construction to facilitate thorough cleaning and to ensure that their use will not

cause the adulteration of product during processing , handling , or storage . Equipment and utensils must be maintained in
sanitary condition so as not to adulterate product.

e Fa AT F
_ (o0}
1/15/2005 04802 1 0003-2005-637 (N ! LX) P
iy :' ;'75"'2nd. Floor ingredient and packaging storage room on 01/15/05 at 1100hrs. . The cage holding th#
(b)(4) Nitfite Was not sccured (locked), or the doot to the storage room. They control sheet form 961-1, did not

show any entry since 01/07/05, which held‘lbs. OP (b)(4)
Regulatory control action was taken ,at this time Tag 8824600 . On 01/17/05 the establishment technical services

manager had the paperwoik revicwed and brought to date, and all the \UREEENMRgP accounted for , then discussed with

the empldyee responsible the important of keeping thﬁwcure‘d and under control and paperwark completed
at the time when used. [ then relinquished regulatory control, atte 1 these actions were proposcd. 7

Regulation 424.21 Sodium or potassium nitrite. (Supplies of sodium nitrite and potassium nitrite and mixfures containing

themn must be kept securely under the care of a responsible employee of the establishment . The specific nitrite content of
such supplies must be known and clearly marked accordingly. )

This document serves as written notification that your failure to comply with regulatory requirements could result in
additional regulatory or adwministrative action. ' h)(6)

1725/2005 01C02 c 00604-2003-5952 - 2 ME) Steve Paizkil-l

At approximately 2115 while observing operations in the portion contral area I noticed one of your employees violating the (b)(4)
establishment's SSOP's, 'Th I35 in operation breaking down frozen blocks of beef for eventual use in the raw
1 A\ @ packaging department. This employce was transferring the boxed beef blocks from-a pallet onto the * '
(b) (4) loading table. As I watched a box was moved straight from the bottom layer of the pallet and directiy onto the table
rendering it insanitary. Then the box was flipped to empty the beef onto this same table surface. 1 immediately stopped the

process and summoned Mr. the area. Corrective action was initiated. This establishment's Sanitation
Standard Operating Proce i ki o

7 _ L, Title & ‘416{b) says that each
conduct all procedures in it's sanitation SOP's at the frequencies specified. In this instance
procedures weren't followed and direct product adulteration occurred. Failure ta comply with this regulatory requirement

could result in additional administrative action.
1/24/2005 01802 c 0004-2005-6376 (b)(©)

. ( b) (4) a”’hucked and Formed line, 0600 hus. after, Establishment Pre-OparatiMQﬁo:; a;d bﬁor to start of
produiction while performing procedure 01B02 . I observed rust , meat particles , and grime build-up on the screw conveyor
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00567 M NR Summary
For Period: 01/0172005 1o 11/15/2007

Appeal  Open

Date Procedure’  Result = NR# Insp, Shift (Yes) (Yes) Link Reported 'r!b)(ﬁ)
1/24/2005 01B02 . C 0004-2005-6376 (continued)
and blender , these are all direct product contact surfaces . There was also meat scraps on the ceiling over the blender. T
applied U.S. reject tag # B-28824726 to the equipment. I informed the forem: The sanitary conditions were:

restored by recléaning , resanitizing and the pre-operatioal inspection found acceptable'. L he. regulatory control actions
were relinquished after the sanitary conditions were restored and further planned actions were proposed , that the sanitation
(b) ( 4) crew will be retrained on the pracedures in the SSOP's . '

(b)(6)
®I(N)(e)

Bkl SOF pege  ecion 2+ — ©  (1)(4)

Regulation 41_6.3(a) Equipment and utensils used for processing or otherwise ﬁandl'mg edible product or ingredients must
be of such material and construction to facilitate thorough cleaning and to ensure that their use will not cause the

adulteration of product during processing , handling , or storage . Equipment and utensils must be maintained in sanitary
condition so &s not to adulterate product.

01C02 C 0005-2005-6376 ﬁ

At 0800hss. during plant operations while perforining procedure 01C02, T observed a box of.
c28 white fully exposed , setting in the south hall-way , also in the next storage room were soma exposed I
liriets. These packaging materials are used in direct product contact . I applied U.S. reject tag # B28824704§

had the packaging materials inspected and corrective actions taken to comply with regulatory requirements, and retfained
the résponsibile employee . I then relinquished repulatory control actions.

2/7/2005

e A L

~ Regulation 416.13(¢) Implerientation SOP's. (c) Each official establishment shall monitor daily the implementation of

the proceduies in the Sanitation SOP's )
(b)(6)

2/16/2005 06001 P 0006-2005-6376 ~l @lUKC} Steve Palzkilf
1 I Chunked and formed Line, 0515hrs. Equipment and product contact surfaccsﬁhopper, crack on wheel

EHa ess guards on dumpster and chunked and formed mixer frayed and rough metal edges, one wearing thin,

Rejected equipment, #B28824675. [ notified Supervisor M1 the noncompliance, He initiated corrective actions,
crack.on the chopper was smooth down and rewelded |, all gifier guards smooth down, then this equipiment was recleaned
and sanitized, and inspected by J-I then relinquished regulatory control.

(b)(4)

Establishments SSOP section 3.3.3 /.page Sill

Regulation 416.3(a) Equipment and utensils used for processing or otherwise handling edible product or ingredients must
be of such material and construction to facilitate tharough cleaning and to ensure that their use will not cauge the

adulteration of product during processing, handling, or storage. Equipment and utensils must be maintained in sanitary
condition 50 as not to adulterate product.

additional regulatory or administrative action.

This document serves as written notification of your failure to comply with regulatory requirs@(%%jld result in
i : C

(b) ( 2/2005 01802 C 0007-2005-6376 -i -

Lean and Tender line and Log line, 0550hts. after Bs__tgbljgh;ggp}_ Pre-Operation inspectid;l;l:ﬂ pﬁ.c;: to the
- o production .The equipment on the Lean and Tender line ]
on the inside piston valves ,also the plastic seals cracking and fraying,

Log line -hopper and stuffer, grime, residue and meat scraps found on paddles, inside equipment and parts stainless
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00567 M NR Summagy
For Period: 01/01/2005 to 117152007

Appeal Open
Date Piocedure Result NR# Insp. Shift {Yes) (Yes) Link Reported To (b)(ﬁ)
2/22/2005 01802 C 0007-2005-6376 (continued)

b))

elbows and homs. ‘ o .
L applied US reject tag #B28824735, to the area and equipment. I then informed production foreman -San.itation
(b) (6) supcrvisorm-ﬂs Manage

The preventtye Measures proposed on #4 ,the measures taken to prevent reoccurrence , sanitation crew is to be

retrained on SSOP's procedures . Production is also to do a visual inspection prior to start- up . These proposals were not

igplemented or were ineffective in preventing reoccurrences .

L P'had the area and equipment recleaned , resanitized and reinspected to restore sanitary conditions,] then
reliniquished the regulatory’ Control action.

I also notified Establisliment management that continued failure to meet these regulatory requirements .

Establishirients SSOP's séction 2,1 ( ¢) /i

SSéP'ss-ccﬁon2.4/iJag — ] - R 7 ] (b)(4) T
ar

SSOP's section 2.5/ paic SENEE

Regulation 416.13( ¢) Implementation of SOP's. - -
_(c) Each official establishmerit shall monitor daily the implementation of the procc@qwj@le_smtaﬁon SOP's.

162005 05001 P 0008-2005-6375 \GERNY ! COC ——

BRI chunked and formed line screw conveyor rough and frayed metal edges on inside screw
Rejected Tap #B28824733, Notified supervisor ¢ had the screw conveyor inside edges smooth down and then

recleaned, resanitized and reinspected and will have Technical services monitor maintence of equipment tmore closely. [ ?‘-

then relinquished regulatory control action. There was no product involved.
Establishments SSOP section 3.3.3/ page 8;; I

"~ Kegulation 416.3(a) Bquiprmient and utensite 1IN cdible prodiict or ingredients
must be of such material and construction to facilitate thorough cleaning and to ensure that their use will not cayse the

adulteration of product during processing, handling, or storage. Equipment and utensils must be maintaind in sanitary
condition 50 as not to adulterate product.

- | T
312172005 01C02 0 0009-2005-6320 N 2 L0 Steve Palzkill -

At approximately 0313 hrs, 1 observed an employee cleaning the floor by the challenger with a high pressure hase. He was
splashing meat and dirt from the floor directly onto a rack of 789200 (shaved scasoned roast beef) awaiting cooking in the
arca. The employee was stopped by this inspector, the rack of meat in question was inspected and small amounts of meat
and debris from the floor were noted. There were 55 logs on the rack. All had evidence of over spraying. The area lead
person, Mm was notified immediately. He asked if he could recondition the meat. I asked him what did the
plants SSOP procediire say about reprocessing this product. He stated that he did not know at that time. The procedure was

(b)(s) not available for view at that time. The product was held using U.S. Retained Tag Number B 37450344 yntil proper
disposition can be made from the plants procedure for reprocessing this product.

Your procedure for reconditioning prodact was not available for review at this time,

In accordance with 9 CFR;
416.13 Implementation of SOP's,

{¢) Each official establishment shall monitor daily the implementation of (he pracedures in the Sanitation SOP's.
416.15 Corrective Actions.
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(b)6)

SOP's.

80567 M NR Summary
For Period: 01/01/2005 to 11/15/2007

Appeal Open

Date Procedure Result NR# Insp, Shift (Yes) (Yes) Link Reported To
3/21/2005 01C02 (8] 0009-2005-6320 {continued)

(a) Each official establishment shall take appropriate comrective action(s) when either the establishment or FSIS determines
that the establishment's Sanitation SOP's or the procedures specified therein, or the implementation or maintenance of the
Sanitation . -

SOP's, may have failed to prevent direct contamination or adulteration of product(s),

(b) Comrective actions include procedures to ensure appropriate disposition of product(s) that may be contaminated, restore
sanitary conditions, and prevent the recurrence of direct contamination or adulteration of product(s), including appropriate
reevaluation and modification of the Sanitation SOP's and the procedures specified therein or appropriate improvements in
the execution of the Sanitation

SOP's or the procedures specified therein.

Failure to comply with regulatory requirements could result in additional regulatory or mﬁrﬁ% ;"%@tive action,

3/22/2005 01C02 C 0009-2005-6376 NN L)) -

At 1030hrs. While touring the Pre-blend processing area, I observed heavy condensation droplets hanging through-out the
ceiling and overhead pipes. I immediately rcjected the area - Tag #B 28824729 and production stopped. The supervisor was
notified. BT echnical services lead person, proposed corrective and preventive measures, All exposed product in
the drea was-visually'mspetted for any adulteration, then was covered, while the ceiling and overhead pipes were wiped
clean of condensation, and employees retrained on implementation of SSOP's. I then relinquished Tegulatory control action,

_Establishients SSOP section 3.3.2/ page:Sigt

Regiflation 416 3]

Eachofficial establishment shall menitor daily implementation of the procedures in the Sanitation

This document serves as written notification of your failure to comply with regulatgm(@lircments could result in
additional regulatory or administrative action . @ J [7\£ 5 -
Lz} -

4/5/2005  01€02 0 0010-2005-6376 (AR

#1.)Chunked and Formed Line packing arca, and #2.)Packaging materials and casing storage area, for Chunked and Formed
Line,
At approximately 0830hrs. observed, #1.) Light fixtures inside and out, mold and grime build-up. Ceiling, walls,
baseboards heavy grime and grease build-up through-out. Work storage tables and conveyors, grime and dirt on this
equipment. Hand wash sink was plugged up.
#2.)There were 5 exposed boxes of casing for logs and chunked and formed product. Heavy amounts of trash through-
out room, lying every where, on and under pallets of packaging materials and casings, which are all used in direct product
contact. Debris and trash on floor through-out room. . (b) (6)
Rejected areas tag #B28824689/88. Notified Supervisors . (Y discussed immediate
corrective action s. Reviewed areas to make there wasn't any possibility of adulterating the product,
#1.)Was reinspected and the sanitation crew will review SSOP's and put into practice. The sinks were unplugged.
#2.)All exposed packaging materials were inspected for any adulteration and then properly sealed. The casing were
inspected by supervisors and also checked for contamination and then sorted for proper disposition. Then ail trash was
removed and floor was swept. After these corrective actions were completed, T then relinquished regulatory control action.
Preventive measures proposed were all employees and supervisors will be retrained on handling packaging materials, casing
and proper sanitation of all areas. :
(b)(4)

Section 3.3.3(f)/Page 9
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00567 M NR Summary
For Period: 01/01/2005 to 11/15/2007

Appeal Open
Date Procedure Result NRE# Insp. Shift (Yes) (Yes) Link Reported To
4/5/2005 0I1CH2? - o 0010-2005-6376 (continued)

equipment, and utensils used in the operation of the establishment must be
ary to prevent the creation of insanitary conditions and the adulteration of

Regulation 416.4 Sanitary Operations
(b)Non-food-contact surfaces of factlities,
cleaned and sanitized as frequently as necess
product.
416.13 Implementation of SOP's . :
(b) Each official establishment shall conduct all other procedures in the Sanitation SOP"
specified.

(c) Each Official establishment shall monitor daily the implementation of the - procedures in_ﬂa)fﬁiitation SOP's.

‘ 7¥c)
3672005  01Co2 C 0011-2005-7758 - 2 M‘)(Stéve Palzkil

At approximately 2048 while performing procedure 0 1C02 m the variety arca I observed drops of water fall from ceiling
above the large combo scale. All produ

ct flow to the scale was stopped; no product contamination existed.

s at the frequencies

Plant personnel and maintenance were notified of situation. M

aintenance personnel solved preblem and product flow to
scale began. Establishment SSOP plan 3325 : L »

(b)(4)

This is a violation of 9CFR416.13(b) which states,"
procedures in Sanitation SOP's.

each official establishment shall monitor the implementation of

This document serves as written notification that

your failure to comply with repulatory (lez'gcmems could result in
_additional regulatory or administrative actions, N ) -

_ . - G
5/18/2005 01C02 C 0012-2005-6376 (N | )~

b ( 4) “t, At0530hrs. cast hallway, stairs, shipping office, On previous day (05/17/05), a toilet and floor drain with
( ) exit3 to the hallway, overflowed, at that time Establishment had under control. The next moming (05/18/05) the hallway,

stairway, and shipping office next to the toilet and overflowed drain, were improperly cleaned there were sprayed pieces
and:specks of foreign material and a grey looking slim, through-out the entire area, on walls doors, and floors. At this time
I took regulatory control, tag #B28824690, The supervisor Pwas notified, He then proposed immediate

cofrective actions, He had the area secured from employee trattic , then had the entire area shallway, stairway, and shippin
office ,alls and floors cleaned and sanitized. Then had the areas reinspected. I then relinquished reguiatory control., fb) (6)

Regulation 416.4(b) Non-food-
establishment must be cleaned and s
the adulteration of product.

contact surfaces of facilities, equipment, and utensils used in the operaticn of the
anitized as frequently as necessary to prevent the creation of insanitary conditions and

416.13(c) Each official establishment shall monitor daily the implementation of the procedures in the
Sanitation SOP's.

This document serves as written notification th
_additional regulatory or administrative action.

| h 7)(c
6/6/2005  01C02 c 0013-2005.7758 - 2 LVIQ

At approximately 2330 while performing procedure 01C02 in the cookin
caokers#2,3,4 and 5 and above daorfiame entering
contarnination existed. Upon review of Operation
initialed by monitor with an EM -deviation code
doorway) performed at 2350.

at your failure to comply with regulato? requirements conld result in

Steve Palzkill

g area I observed droplets of water on beams above
area. All product in caokers were covered therefore; no product

al Sanitation paperwork [ observed a monitoring check recorded at 2058
with comective actions (employee wiped all water above cookers and
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- 00567 M NR Summary
For Period: 01/01/2005 to 11/1572007

Appeal Open
Date Procedure Result NR# Insp. Shift (Yes) (Yes) Link Reported To

6/6/2005  01C02 C . 0013-2005-7758 (continued)

Establishment SSOP plan 3.3.2.4

(b)4)

This is a viclation of 9CFR416.13(c)which states;" each official establishment shall monitor daily the implementation of the
procedures in the Sanitation SOP's". This document serves as written notification that youtﬁaji s to comply with
regulatory requirements could result in additional regulatory or administrative action. _
A (0) )
6/22/2005 01C02 c 0014-2005-7758 ~ 2 ' Steve Palzkill

At approximately 2338 while performing procedure 01C02 in the new Smokehouse Area I observed the following: large
amounts of moisture blowing from exhaust fans, large amounts of moisture above door entering the smokehiouse and
droplets of watér falling from screw on steel beam leading to exhaust fans. Smokehouse Area leadperson

.Wib 6
immediately notified and proceeded to wipe all existing moisture, Several attempts were made to locate Technical Servi es)( )
Personnel but; no one was available. There was no direct preduct contamination involved in situation.

Establishment SSOP Plan for Facility Sanitation 3.3.2.starg ] ————
W 15 a violation of 9CFR 416.3(c) which states: "each Oificia ' b
establishriienit-shall monitor Qaj v the on of procedures in the Sanitation SOP's". This document SeIves as ( )(4)

P!
written notification that failtire to comply with regulatory requirements could result in additional regulatory or
administrative action, ) in
- ) -

6/29/2005 06D0] P 0015-2005-5952 Y 2 ®X7Nc)  Steve Patztin

At approximately 2215 hours, I observed the following non-compliances in the WA Tznk Room: (b) (4) '
1.) Some beads of water (condensation) hanging from the ceiling had dripped onto the floor approximately two feet in front
of #10(ten) cook tank. - :

2.) The hoist attached to the crane (that is used to lift and transport the rack and cage from the cook tank to the chill tank)
has a rusty chain and hook. This hook is used to lift the racks out.

3.} The hoist motor cover has paint that is worn off, It does not appear to be pecling but I can not visually inspect it, as it is
too high. ‘ :

4.) The I-beam(s) that the crane guides on has rust on it and appears to be bubbling/peeling paint (too high to visually
inspect, hard to determine), ‘

5.) There is an exposed hot water pipe (with insulation hanging out of it) directly behind the # 8 cook tank.

6.) The crane 1 beam has rust on it.

All of the tanks and cages have stainless steel covers on them. I did not observe any direct contamination or adulteration of

roduct or equipment at this time. The rust is not peeling or flaking (very hard to determine, too high)
b were shown these violations of MPI regs, They were advised of its potential {o create a product adulteratin
situation. '

d
4 416.1 General rules. (B)(B)

Each official establishment must he operated and maintained in a manner sufficient to
conditions and to ensure that product is not adulterated. [64 FR 56417, Oct. 20, 1999)
4 416.2 Establishment grounds and facilities.

(b) Construction. :

(2} Walls, floors, and ceilings within establishments must be built of durable materials impervious o moisture and be
cleaned and sanitized as necessary ta prevent adulteration of product or the creation of insanitary conditions.

(d) Veritilation. Ventilation adequate to control odors vapors and condensation to the extent Recessary o prevent
adulteration of product and the creation of insanitary conditions must be provided.

d 416.4 Sanitary operations.

(b) Non-food-contact surfaces of facilities, e
cleaned and sanitized as frequently as neces.
product.

prevent the creation of insanitary

quipment, and utensils used in the operation of the establishment must be
sary to prevent the creation of insanitary conditions and the adulteration of
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00567 M NR Summary
For Period: 01/01/2005 to 1171572007

Appeal Open

Date Procedure Result NR# Insp. Shift (Yes) (Yes) Link eparted To
6/29/2005 06D0I P 0015-2005-5952 (continued) b

Previous Non-compliance Record (NR) was found for the same cause (0013-2005-7758). WP to1d me that "they
have one employee just concentrating on the ceiling areas”, .

The establishment is reminded of the statement located at the bottorn of FSIS form 5400-4 {Noncompliance Reéord)
between item #13 (Plant Management Response) and item #14 {Signature of Plant Management) stating: "This document
serves as written notification that your failure to comply with regulatory requirement(s) couleﬁﬁgj in additional regulatory

or administrative action". - —mﬂ .

7/15/2005 06001 P 0015-2005-7758 - 2 Steve Palzkill

At approximately 2058 while performing procedure 06DOLm the variety area I observed product boxes placed on top of a

garbage can as a holding area until use. Supervisor as immediately notified and boxes were removed and
put in trash.

Establishiment

FR416.1 states; Each of
of insanitary conditions and to
failure to comply with

“establishment must be operated and maiiitained in a manjier Slficisat 1o prevent ihe creation
ensure that product is not adulterated. This docursent seives as written notification that your
regulatory requiremerits could résult in additional regulatory or administrative action.

O
7/26/2005 01802 c 0016-2005-6376 QD ! )7( i Steve Palzkill

At 0620hrs. After the completion of the Plants Pre-Operational Sinitation Inspection and befo:
observed the following,

1c the start of operations I

pline, Condensation ceiling ad overbead pipes. Previous day's rub and meat sCraps
Tiglit fixture, all directly exposed product work area's .
! Log Line- JHopper and Stuffer, build-up of grime and meat scrapes were found inside of
this eqiupmient, also on the ceiling directly over this equipment was observed heavy condensation.

" Plant Management was notified of these observations, Afler sanitary conditions were restored and preventive
measures were proposed, I relinquish regulatory control. Technical Service Manager, had Area's recleaned,
pre-operational was done and re-sanitized area's. The area's will be monitored more closely by technical services and
sanitation management. Establishments
SSOP state: section 2.5 pag B

 (b)(4)

_ Section 3.

: e 1S
Regulfations: 416.4(a) Sanitary operations. All food -contact surfaces, including food-
contactsurfaces ol utensils and equipment, must be cleaned and sanitized ag frequently as necessary to prevent the creation
of insanitary conditions and the adulteration of product 416. 13(c) Implementation of SOP'S Each official establishment
shall monitor daily the implementation of the procedures in the Sanitation SOP'S. This document serves as written

notification that your failure to comply with regulatory requirement(s) could result in additional tegulatory or administrative
aclion

- : c
12/28/2005 06DG! L 0017-2005-6376 -l @KD( }

At 0700hrs. performed task 06D01, around the entire ontside of the building and dock areas. There is a build-up of trash,
wood, and debris, lying in the dock door gutters and along the outside perimeter of the buildings. Notified HACCP

Manager, He then proposed corrective action and preventive measures. The entire area would be cleaned-up and monitored
more closely. :

Regulation 416.2(a) The grounds about an establishment must be m

aintained to prevent conditions that could lead to
insanitary conditions, adulteration of product, or interfere with inspecti

on by FSIS program employees. Establishments
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00567 M NR Summa
For Period: 01/01/2005 to 11/15/2007

Appeal Open

Date Procedure Result NR# Insp. Shift (Yes) (Yes) Link Reporied To

12/28/2005 06D0I L -0017-2005-6376 (continued)

rust have in place a pest management program to prevent the harborage and breeding of pests on the grounds and within
cstablishment facilities. Pest control substances used must be safe and effective under the conditions of use and not be
.Bpplied or stored in a manner that will result in the adulteration of product or the creation of insanitary conditions.

4/5/2006  06DO! K 0001-2006-6056 [y 2 (b)e) <N

On.04/05/06, It was discovered that that the establishment was storing container and ‘material in a prevfbﬁsly
unused portion of the building. The plant had previously agreed to let USDA know when they were ready to use this
portion of the building, this did not happen. I included this portion of the building in the already scheduled procedure
06D01. ’

While condué.tinglpmcedure 06D01 in the previously unused portion of the building, the following was observed at
approximately 1600: gaps in the bottom of door seals, a pile of trash and pipes on floor chain stored on floor, paper and
wrappers on floor generally unkempt and dusty.

9CFR 416.1 states: "Each official establishment must be operated and maintained in a manner sufficient to prevent the
creation of unsanitary conditions and to insure that product is not adulterated.". SCFR 416.2(3) states: "Walls, floors,
ceilings, doors, windows, and other outside openings must be constructed and maintained to prevent the entrance of vermin,
such as flies rats and mice. Finally 9CFR 416.4 states: Non-food contact surfaces of facilities, equipment, and utensils used
i the operation of the establistiment must be cleaned and sanitized as frequently as necessary to prevent the creation of
unsanitary conditions and the aduiteration of product.

This decument serves as written notification that your failure to comply with regulatory requirements could result in
additional repulatory action. B
(B)(0}

42412006 01C02 o 0002-2006-6376 (SN 1 )7)(c)  George Fleischmann

At 0630hrs. I preformed Operational task 01C02. The main Floor scale outside of the west shipping office, is giving off an

odor. The scale well is filled with previous weeks of trash and debris. The clear plastic swinging doors are damaged (cracks)

» and covered with brown thick grease and other grime. Both white Exit doors (one South-West comer of pre-blend) and the

other next to trash compaclor area. Both are cover with prease, grime and residue build-up. The Floors throughout Pre- (b) ( 4)

blend, Receiving dock, attery rcom and hall-ways in need of a cleaning and sweeping,
4 416.1 General nules,

Each official establishment must be operated and maintained in 2 manner sufficient to prevent the creation of insanitary
conditions and to ensure that product is not adulterated. ‘ .
[64 FR 56417, Oct. 20, 1999 416.4(b) Non-food-contact surfaces of facilities, equipment, and utensils
used in the operation of the establishment must be cleaned and sznitized as frequently as necessary to prevent the creation
of insanitary conditions and the adulteration of product Regulation 416.13(c) Implementation of Sop's

(¢) Each official establishment shall monitor daily the implementation of the procedures in the Sanitation SOP's.

This document serves as written notification that your failure to comply with regulatory requircments could resuit in

additional regulatory or administrative action
- (b )‘ U}
5/19/2006 06D01 K 0003-2006-605¢ G- 2 @l@l(c)-—“"" Ty

While performing PBIS procedure 06D01, on 19 May, 2006, I noticed 2 drain pipe used to drain the upper floors of the
plant and was also connected to at least one overhead cooling unit in order to drain off any collected condensation. I
' (b)(e) showed Mi:] he broken pipe and he cleared the area of covered product that was stored in the area adjacent to
ped off the area to prevent product from being stored in the immediate area and prevent
iation of product by drain water. . :
s notified of the non-compliance. Maintenance was notified and plans to repair the pipe as soon as

possible.
9CFR 416.1states; "Each official establishment must be operated and maintained in a manner sufficient to prevent the
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5/19/2006 06D0I K 0003-2006-6056 (continued)

creation of insanitary conditions and to insure that product is not adulterated.”

SCFR 416.2(b)(1) states in part; "Establishment buildings including their structures,
of sound construction, be kept in good repair,....

other areas that were looked at in this plant are

rooms, and compartments must be

1.In thel same area s the drain pipe a stainless guard around a post is loose.
2. Water pipe dripping in the room slraigﬁt East of the shipping office.

3. There are two places where the wall and an archway have sustained

substantial damage these were pointed out to the
Maintenance person who accompanied us on this walkthrough.

4. Overhead doors on the receiving dock don't have any ID numbers on the inside.

5. Trash compactor open on West side of building (b) ( 4)
6. Hole in East wall of i room.

7. refrigerdtion drain in the middle of gjiffjicoom.
8. doorframe damage was observed in many areas.
9. Also holes in walls and cracks in floors were observed and pointed out in many areas.

This docurrient serves zs written notification that

your failure to comply with regulatory requirement(s) could result in
additional regulatory or administrative action. :

7/27/2006 06D0) K 0004-2006-6376 SR ! (b)7(6)

c George Fleischmann

While performing Task 06D01, Observed Dock Door #7, the bumper cushion is brcaking%e out side, Notified
-of the Non-Compliance.

Regulition 416.2(b)(1) Estmblishment buildings,

including their structures, raoms, and compartments must be of
sound construction, be kept in good repair, and be of sufficient size to allow for processing, handling, and storage of
product in 2 manner that does not result in product adulteration or the creation of insanitary conditions

Regulation 416.2(b)(3) Walis floors, ceilings, doors, windows, and other outside openings must be constructed and
maintained to prevent the entrance of vermin, such as flies, Tats, a

nd mice.
This document serves as written notification that your failure to comply with regulatory requiremesnts could result in
additional regulatory or administrative action :

o T )6 .
10/25/2006 01B02 o 0005-2006-6376 —! 7( ()C}George Fleischmann

Operational and observed, All
& debris), throughout the entire plant. The main Scale was also

¢ and grease film. The Entrance doors from the lunch room were
covered with grime and grease. Notified , Plant Manager. He Dircciedgii - Technical |

services, to correct and propose preventive measures. Al t i€ drains, scale, tables and doors will be properly cleaned thi

evening with product removed from the areas at these times. She then proposed preventive measures that the sanitation(b)(e)
crew and technical services will be more observant during clean-up and pre-operational task.

Regulation 416.4(b) Non-food contact surfaces of facilities, equipment, and utensils used in operation of the establishment
must be cleaned and sanitized as frequently as necessary to prevent the creation of insanitary conditions and the adulteration

At 0550 after the Establishment completed their Pre-Operational Sanitation tasks. I did a Pre-
the floor drain were filled with trash (wood, grime, paper,

filled with trash, scale work tables were cover with a grim
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10/25/2006 01802 o 0005-2006-6376 (continued)
of product. '

Regulation 416.13(c) Implementation of Sop's
(c) Each official establishment shall monitor daily the implementation of the procedures in the Sanitation SOP's.

This document serves as written notification that your failure to comply with regulatory requirements could result in
_additional regulatory or administrative action,

11/24/2006 06D0I K 0006-2006-6376  NREEE | George Fleischmann
Observed two Comer walls of the west plant Tiles broken out, across from one another orﬁéﬁ elevator (west) and
‘the other on the north side of the arch-way 201t. east of the first damage wall. Both have g out and large holes
exposed. . .
Notified f the Non-Compliance.

b 6) Regulation 416.2{b}(1) Construction; Establishment building, including their structures, rooms, and compartments must be
( )( of sound construction, be kept in good repair, and be of sufficient size to allow for processing, handling, and storage of
product in a manner that does not result in product adulteration or the creation of insanitary conditions.

This document serves as written notification that your failure to comply with regulatory requirements could result in
additional regulatory or administrative action,

11/28/2006 06D01 p 0007-20006-6376 - ! : George Fleischmann

Est. #567 has no water potability certificate or report from a state or local health agency or o msible entity
certifying potability , filed on-site and available to FSIS. c

Regulation 416.2(g)(1) A supply of running water that complies with the National Priraary Drinking Water regulations
{40 CFR part 141), at a suitable temperature and under pressure as needed, must be provided in all areas where required (
for processing product, for cleaning rooms and equipment, utensils, and packaging materials, for employee sanitary
facilities, etc.). If an establishment uses a municipal water supply, it must make available to FSIS, upon request, a water
report, issued under the authority of the state or local health agency, certifying or aitesting to the potability of the water
supply. If an establishment uses 4 private well for its water supply, it must make available to FSIS, upon request,
documentation certifying the potability of the water supply that has been renewed at least semi-annually.

This document serves as written notification that your failure to comply with regulatory requirements could result in
. _additional regulatory or administrative action,

12/13/2006 01C02 ) 0008-2006-6376 - m O George Freischmann

(b) (6) Observed that 5 combo's of Product stored in w under the racks, had pooled amounts of standing water, blood,
and debris on the plastic covers, one was ripped opened, exposing the product inside. Placed U.S. Reject tag B-28922695
on these combo's. Notified | and NN the Non-Compliance. They put the combo's on QC hold,
then had the contaminated covers rémoved and replaced with clean ones, and the combo with the ripped cover put into
inedible. T then relinquished regulatory control actions.

Regulation 416.4(d) Product must be protected from adulteration during processing, handling, storage, loading, and
unloading at and during transportation from official establishments,

Regulation 416.13(c) Implementation of Sop's

(c) Each official establishment shall monitor daily the implementation of the procedures in the Sanitation SOP's.

This document serves as written notification that your failure to comply with regulatory requirements could result in
additional regulatory or administrative action,

' : : ; ' 6)6 —
2/12/2007 06D01 P 0001-2007-595! (NN ! ‘ @L(léf’f’

7 rge Fleischmann

At 0640 while performing a facilities check [ observed an area of 2 feet by 2 feet of ice piled in the comer of the

receiving/shipping dock. This is creating an insanitary condition of the dock area. 1 advise P ersonel, of this
non-compliance. There was no affected product with this non-compliance, :
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2/12/2007 06D01 P 0001-2007-5951 (continued)

There had been a broken water pipe above this area but the ice was never removed.

9 CFR 416.4(b) states, "Non-food-contact surfaces of facilities, equipment, and utensils used in the operation of the

establishment must be cleaned and sanitized as frequently as necessary to prevent the creation of insanitary conditions and
the adulteration of product.

9 CFR. 416.1 states, "Each official establishrnent must be operated and maintained in a manner sufficient to prevent the
creation of insanitary conditions and to ensure that product is not adulterated", -

3/24/2007 06DOI K 0002-2007-6056 S 2

It was approximately 1600 and I was conducting procedure 06D01, when I noticed an odopi jin storage area, just off
the scale room, The order seemed to be coming from the area of the drain. Further inspecti that the traps under
the draia cover had not been cleaned or disinfected in somé time. [ notified the second shift supervisor from Quality
Assurance and she accompanied me to inspect the drains, t then indicated that she would discuss this with the
sanitation crew when théy arrived tonight and have them clean the drain traps and disinfect them with a sanitizer.

9CFR 416.1 states "Each official establishment must be operated and maintained in a manner sufficient to prevent the
creation of insanitary conditions and te insure that product is net adulterated.”

9CFR 416.4(b) states; "Non-food contact surfaces of facilities, equipment and utensils used in the operation of the

establishment must be cleaned and sanitized as frequently as necessary o prevent the creation of insanitary conditions and
the adulteration of product.”

This document serves as written notification that your failure to comply with regulatory requirement(s) could result in
additional regulalory or administrative action.

8/7/2007  06D0! P 0003-2007-6056 - 2 (b)l(g)

The time was approximately 1730, T was conducting procedure 06D01, when I né
present and dripping in the West receiving dock area. 1 notified
compliance and asked why nobody was wiping off the condens
between every truck that was off-loaded.

I said you mean this area was wiped just 2 few minutes ago? His reply was yes. I1agged the area with U. S. rejected tag
#23732123 and asked that he call a supervisor over from the East plant Establishment 20654, and not move any more

product through this area. All product combos being off-loaded were covered tightly with plastic, and I witnessed no
contamination.

@iH{ar} was a lot of condensation

F TheTead in the area, of the non- (b?(G)
ation. He réplied that he was wiping down the area h f

imse!

I continued the procedure, and found in the main storage area, there were combos with condensation on the plastic
covers. Mr. (NS the General superintendent, had arrived from zcross the street. He immediately called for
maintenance to look at three overhead refrigeration units that were not working, and had all of the contaminated plastic
covers of the corbos in the storage ateas toweled off and then changed. He assigned a plant worker to wipe down all the
condensation, starting with the receiving dock where the units were down, The Maintenance Department got the units
working again and once the area was dricd off, I removed the U. §. Rejected tag and released the arca.

9CFR 416.1 states; "Each official establishment must be operaled and main

tained in a manner sufficient to prevent the
creation of insanitary conditions and to insure that product is not adulterated.”
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9CFR 416.2(d) states; "Ventilation adequate to control odors, vapors, and condensation to the extent necessary to
prevent adulteration of product and the creation of insanitary conditions must be provided.”

This document serves as written notification that your failure

to comply with regulatory requirement(s) could result in 7
additioral regulatory or administrative action.

L) o
8/30/2067 06DO! K 0004-2007-63 76“ (b ) 7¥e) George Fleischmann
At 0550hrs. While conducting Pre-Operational task 01B02. T notice a heavy odor coming from the main scale directly
outside the west receiving office. Further inspection revealed that the under traps and drains of the scale have not been

cleaned or disinfected in some time, they were filled with standing water, debris, and meat trash. I notified plant Supervisor
:0f this Noa-Compliance.

Verbally! provided the following preventive measures; giving instructions to the sanitation craw to

clean thomughly 'the“scélé, under frap and drain, then sanitize. The QC and Supervisors be more observant when conducting
pre-operational and operational procedures. .

8 416.1 General rules.
Each official establishment must be operated and maintained

conditions and to ensure that product is not adulterated,
(64 FR 56417, Oct. 20, 1999

food-contact surfaces of facilities,
sanitized as frequently as necessa

in a manner sufficient to prevent the creation of insanitary
s .

- 416.4(b) Noo-
equipment, and utensils used in the operation of the establishment must be cleaned and

ry to prevent the creation of insanitary conditions and the adulteration of product

. This document serves as written notification that

: your failure to comply with regulatory requirements could result in
.additional regulatory or administrative action. ‘
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