Gallggos, Anna - FSIS

From: Neison, Ron - FSIS

Sent: Wednesday. 23. 2012 1:486 PM

To: Glimore, Keith -

Co: Nelson, Ron- FSi8: Gallegos, Amna - FSIS— FeIS
Subject: kreinFW: Valiey Meats Walkthrough 4-18-1

The last attachment is a good summary. FLS-Is considering doing another walk-through the week of June 4-8.
There Is a possibility they will slaughter cows that week.

1t Is possible that th— has gotten his SSOP and HACCP in order, We are still holding that all inedibles have

to be properiy disposed of before we will Issue a grant unless there is a letter from the New Mexico Environmental
Protection Dept. stating It is acceptable as is.

We are 2iso teliing him he must have 2 sclentifically supnortabla recidue program for horees,

- FSIS

, 2012 10:51 AM
Anna - FSIS

- FSIS
eats Walkthrough 4-19-12

Anna,

Attached beiow are the FLS Supervisor On Site Survey Checkiist, Basic Compliance Checklists for SSOP, HACCP, and E. coli -
testing. Piease note that the FLS Supervisory On Site Survey Checklist needs to be adjusted under the Buliding

Construction Section for buildings, the form needs to be adjusted to indicate “Does Not Comply” for bulldings, structures
and rooms.

2w B H

E. cof testing.pdf  FLS Checklistpdf  HACCP.pdf

Here Is the Valley Meats waikthrough MOI:

@

Walkthrough MOl
4-19-2052.docx...

Please let us know If you have any questions,

Thanks,

AR0002729
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U.B. QEPARTMENT OF AGRICLX.
OO0 BAFETY AND INGPECTION mvmn

SANITATION SOP'S - BASIC COMPLIANCE CHECKLIST

Vil

ESTASLISHMENT NO.

099

OPLEMENTATION DATE

Use tiis checkiiss 20 docronent findings of noncompilance with € regzinemens set out i FSIS Diveciive S000.2, Pars Thres, Poragreph LD,

REQUIREMENT Yes
134]
The ssteblishment does not heva writtan Ganitetion BOP's thet dasoribe the procadures the
mmymulvwwmwmmwluurwmdmm
121 .
g ah:g%ﬂ)m SOP’s do not idantify which of the procedures are pre-oparationsi proceduras
:
‘The pre-operstionel procadures do not eddress ist 8 minimumi tha clesning of foed contact surfeces of
uumau. equipment, snd utensiis (3 416,12 ().
e
The Senitation 50P's do not epealfy tha frequsncy with which the satabfishment will conduot eech
proadun & 416.12 ().
The Senitstion SOP"s do not Id th- astablishment empioyu or smployees responsible for
implementing end meintaining specified procadures (5 416.12 ().
-]
The asteblishment doas not have idantified records thet, on o dally basts, document Impismantation \/
and monitosing of the Ssnitetion SOP's end any contactive ections taken (§416.16 (s)).
)
Tha Individus! with ovesail euthority on-site or a higher level offiolel of the
E did not sign and date the Senkation SOP's
g 111 upon intlal implemantstion, or
@3
g_ 121 upon e modification
o
(§ 416.12 ).
FSt3 FORM 5000-2 19/37) Ouzigred on SecraRove Softwere.
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\.8, OEPARTMENT OF AGRICUL
mmmmm%

— E. CQL! TESTING « BASIC COMPLIANCE CHECKLIST

KA o

Use this checklist fo doousens fisdings qf nomoompliance wirs the reguingmnts s¢f out in #3183 Directive S000.1, Pars Fowr,. Paragroph 1,8,

The ectablishment does not have written procedures for collecting semples for E. coff testing.

Tha extsblishment’s procaduras do net identify the estsblishment empioyes is! dasignetad 1o collact
samplas for £, goll testing.

The exteblishiment's prooediuros 0o not eddress

111 the tocstion (st of sampling,

1. SAMPUNG PROCEDURES

12) how sampling randomneas ls schieved, or

13] handling of semples to ensure semple Integrity.

{Poragreph 8) 121 [ of §310.25 or § 38L.M).

The esteblishment le not colleoting semplss for £, goll testing
{Paragraph fal (11 of $31025 or § 381.9).

2. SANPLE COLLECTION

Tha estabiishmant is not recording the snstyticel resuits of £, ¢gll tests on e process
control chart or tabie

{Parsgrephs (el 111 Hilt and tal 141 of § 310.25 or § 381.94).

3. RECORDKEEPING

FEIS FORM 5000-3 16/871 Benignect on o

o S b .- e 0

ow Eoltwors.
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| S _Front Line Supervisor On-Site Survey Checklist
- D . TS
e i el
: ‘ : -
|5. Establis tTebps!,ma 'lllumt')gr S CQElQr'\W*Q&
{

S5~ 1D ~ 12 5 ?\05‘”&“‘ NM 38903
Catagories | Comply | Does Not |Catagories Comply | Does Not
. c : Comply |
e Do merts v UTapout v
-Qul
Written HACCP pian 7 |Adequste exils V..
Vwmwg%gﬁyig?wmhn :;: ]E!Edsﬁmumm&mhudhgmu 74
§ - :
Other certifications (e%m) \__|V.Faciiities & Equipment
|ED for Cowppstfuy A
v Welfare facities [v.4
i1, Marks of inapection Outside premises (includes pest \Vd
& rodent controf)
Labels Antemortom
Brands Faciities & Linhting : vd
Security for accountable tema tach (V4
— Animal humane facilities
g'fm Buiiding Conetruction - Tmmm - —
dings, structires & rooms eguipment .
Wails - @: Ughting N . V.4
\/, | Retained product faclies Ve
\/ «_|_Condemned/inedible facilties K4
v Processin 2
7 Faclilies & equ v
V4 Retalned product faciiies .
(v Condemned/inadbie faciiies \/
L ~ Yes | No
Pium Dust Jurisdiction v
| Establishment
supply & distribution 7
|Drains v Conditional Grant of
| linspection *.
[Notes '

|Plant Sizs Category (circle): (VerySmall) Small Largs

! In eccordance with 9CFR 304.3(b) and 8CFR 381.22(b) and ref, 9 CFR 304.2 end 8CFR 381.16
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FSIS-FORM E00D-1 IREVERSE)

33

MULTIPLE PRODUCTS

A HACCP plas} covers mora than one product snd the products are not slt within one of the nine
procoessing categories spocitied in ' 417.2 M) (1), *417.2 (b) ().

FOOD BAFETY HAZARD 18}

The HACCP plen doss ot Ifat the food safety hazard 1} idemtifiod I the hazard anelyels
4172 ) ()

{Excaption: A HACCP pian for tharmatly processed/commerclaily sterile products produced
in eccordance with part 918, subpart @, or part 388, subpart X, need not eddress food safety
hezards assoclated with microblologieal comamination ¢ 417.2 (b) (3)).)

HAZARD CONTROL
The HACCP plan does not st OCP’s for sech food safaty hezerd (' 417.2 (¢) ()

The HACCP plan does not fst criticel imits to ba met at each CCP  ( 417.2 (©) B).

MONITORING

2, CONTENTS OF HACGP PLAN (8)

The HACCP plan does not fist the proceduras to be used to monitor sach CCP and the fraguency
With which these procedums wilt be performed T 417.2 (&) (4)).

CORRECTIVE ACTIONS

The HACCP pian does not Identify the corractive sction to bs followsd In zesponss to a deviation
from a critics! fimkt at & CCP 1* 417,2 (0) (),

VENIRCATION PROCEDURES

Tho HACCP plan doos not list the procedures. that the ectablishment will use 1o verify that ths
plan Is being offectively implemantad gnd the frequency with which these procedures witt be
perdormed { 417.2 (6) ().

The HACCP plan’s recordkesping system doss not document the mionitoring of CCP’s and/or doss not
Inciude racords with the actual veiues and chservations | 417.2 (¢) (§)).

3. RECORDKEEPING

ACCEPTANCE AND REASSESEMENT (* 417.2 ()
The responsible setablichmant offiofa! did not slign and dete the HACCP plan
113 upon fnitlel ‘scceptence, of

12} at lesst snnuelly thereafter Upon required plan resssessment,

MODIFICATION

4. DATED SIGNATURE

The HACCP plan was modified, and the responsible estabshment officlal did not elgn and
date the plan 1' 417.2 (d) (2) G}).
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DEPARTMENT OF AGRICULTURE
Fpﬂ'?' SAFETY AND lmmuusamcs

HACCP SYSTEMS BASIC COMPLIANCE CHECKLIST

ol Veots O ™ Slagder

Equine Herzsct Qm&wa

IMPLEMENTATION DATE REASSESIMENT OATE [Yeasdy: Check for dated signature oaly]

Use thils checkilsr w doesiment findiegs of vomcompiionce wirh the requiremenss s¢f owr b FSIS Direciive 5000.1, Pers Twa, Poragraph [LR,
. REOQUIREMENT

(NSTIAL HAZARD ANALYSIS ( 417.2 (1))
The esteblishment has not conducted e hezerd enalyals or had e hezerd enalysie conductad for It

The hazard analysis

doss not Include food safaty hazards thet are reasonably fikely 16 oceur In the production
prossss, or

:ou no::dmtlfv ths preventive maasures the estabilshment can apply to thoss food safety
azBrd

The hazard anclysis does not include a flow chart that describes «diagramsj thomoof esch
process and product flow In the sstablishment.

The hezard analysis does notidenttfy the intsnded usa or consumers of finlshed product fef.

&’ \\«\ Q\Sé

INITIAL PLAN DEVELOPMENT (* 417.2 (¢) (4). *417.3 () (2), and * 417.4 () (1))

The establishment’s hazard enalysls revesled ons or more food safety hazards that are reasonably
likely to ocour, and the establishment doss not have a written HACCP plen for sach of its products
C417.2 M) (1); * 3043 (0 or *381.22 (o).

The sutebiishment has not conductad validation activitias to datermino that 8 HACCP plan is
functioning as Intended.

The astablishment's recorde do not inciude

muitiple resulte that verity the monitoring of CCP's and conformanes with
oritical fimits, or

<

after a deviation from a eritioal imit Jif snyl, wbuqum rasuits that support tha adequacy
of conrective eotion (8) In achisving contro! at the CCP.

1. HAZARD ANALYSIS AND HACCP PLAN DEVELOPMENT

SUBSEQUENT ANALYS1S AND PLAN DEVIRLOPMENT
HAZARD ANALYSIS REASSESCMENT

Afwmm“na.wmmmummumwm«m t ore rgasonadly
Tkely to accur, thare was a changs that could reasonsbly sfiest whethers e food safety
wﬁag;ts.ﬂnmmmm did not reassass the adeguacy of tho hezard analysls

NEN PRODUCT (' 304.3(c) o¢ 38122 (1))

(1} Befors producing new product for distribution, the establishment did not
conduct 8 hazerd anelysls [or have a hazard anelysis conducted for ktl, or

did not have on applioebls HACCP plen for the product,

121 The sstablishment began distributing a naw product more than 80 deys ago.
and 1t has not vaildated the HACCP plan that covars the nsw product,

FSIiS FORM 50DO-t (8/871
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