McKean, Jennifer - FSIS

Sent: r 19, 2012 10:00 PM

To: McKean, Jennifer - FSIS
Subject: Valley Meats Compliance Checklists from last walk through and review in June 2012
Dr, McKean,

In the email below are the Compliance Checklists from the last walk through and review in June 2012 that Or [
and | conducted at Valley Meats.

Hopefully this information helps.

Please let me know if you have any questions,

!ronﬂine Supervisor

Albuquerque Circult
Dallas Distri
BB: 303-396
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Sent: A , 2012 4:05 PM
To: Gallegos, Anna - FSIS
Ce: Neison, Ron - FSIS

Subject: Valley Meats Compliance Checklists from last walk through and review in June 2012

Anna,

_Here [s Valley Meats Compliance Checklists from last walk through and review in June 2012:

Roswell # 3.POF Walkthrough MOI Third Walkthrough
6-20-12.docx Bt Meeting...

Frontline Supervisor
Albuguerque Circult
Denver District

BB: 303-396
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Front Line Supervisor On-Site Survey Checklist

" District/Circutt Code . Establishipent Number 3. Date of Survey
(S0 F—O'Yaa =201

4 Estabiishment Na
5. Establis t Telephone Number

ﬁﬁ. Establishment Address

2US Cedasvale

505= (23 =\ \4 Roswo 90 ™M 33203
Catagories Comply {Does Not|Catagories Comply |Does Not
Comply
. Required Documents _ . - _ :
Wiritten Sanitation SOP v Lock-out/Tag-out v .
Written HACCP plan N Adequate exits v
Water potability certification v Hezards { smpmoue: V4
certification v’ .
Oﬁlggwmmca ns (e.g. Inedibio) ‘ \/ _|V.Facliities & Equipment
F ~ Waelfare faciilties \/ ,
11, Marks of inspection Outside premises (includes pest v’
& rodent control)
Labels Antemortem ' .
Brands Facilities & Lighting L,
Security for accountable items Suspect pen facliitiesflighting N
Anlmal humane facilities
11l. Buliding Construction Postmortem
Buildings, structures & rooms Facliities & equlpment V4
Walls | Lighting v
Floors W Retained product facilitles VA
eilings v __|_Condemned/inedible facilities v
LJoors v __|Processing .
Ventilation in production areas ) v’ | Facilities & equipment W
Ventilation In welfare faciities N Retained product facilites N4
Separation of official & non- N4 Condemned/inadible faciiities v
official esteblishments —
Facilities for ram Em
Program Emplayeos Yes | No
Plumbing {Dual Jurisdiction N4
‘ + _|Establishment ~
Watar supply & distribution ' v
Drains N4 Conditiona! Grant of
n *
Motes
Piant Size Category (clrcle): Small Large

" In sccordance with SCFR 304.3(b) and SCFR 381.22(b) and ref. 8 CFR 304.2 and §CFR 381.16

AR0002649
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U.8. DEPARTMENT OF AGRICL TURE
FOOD SAFETY AND INSPECTION SERVICE

SANITATION SOP'S - BASIC COMPLIANCE CHECKLIST

ESTABLISHMENT NAME ESTABLISHMENT NO. IMPLEMENTATION DATE
-\lﬂﬂe@,—ﬁmﬂf& 01298

wmm»mmqwmummuwummmz. Pors Three, Povegraph I1.8.

1. SANITATION 80P'8

REQUIREMENT

)

mmﬂdﬂmndoamtmmtmmnm-sowommmprwﬁmm
:;?%!Mm;m conducts dally to prevent direct contamination or aduiterstion of product (s)
16.12 (3)).

TheianhaﬂonSOP‘sdo not identify which of the procedures sre pre-operational procedures
(§ 416.12 (¢c)).

TlnpmaﬂoﬁalprocudumdommulnuMrlnwm)tmciemngoﬂoodcumuﬂmor
facilities, equipment, and utensils (§ 416.12 ().

The Sanitation SOP’s do not specify the frequancy with which the establishment wiil conduct sach
procedure (§ 416,12 (d)). .

The Sanitstion SOF’s do not iontify the establishmant empioyee of employees responsibie for
implementing and malintaining speclfied procedures (§ 416.12 (9)). -

2. RECORDKEEPING

The estabiishment does not have idantified records that. on a daily basis, document i
and monitoring of the Senitation SOP's end any comrective actions teken (§ 416.16 (s)).

3. DATED SHONATURE

The individual with overall autharity on-site or & higher leve! official of the
establishment did not sign and date the Senitstion SOP's

(1} upon inttial imptementation, or

{2) upon & modificstion
(§ 416.12 (d)).

FSIS FORM 6000-2 (8/97)

AR0002650



U.S. DEPARTMENT OF AGRICUL"
mwmmomm%

HACCP SYSTEMS BASIC COMPLIANCE CHECKLIST

T T T

BAPLEMENTATION DATE NEW FRODUCT ' REASSESSMENT DATE (Yearty: Check for cated signanae oyt

Use deis checkliss 20 documens firdfings of noncompliance with ihe requiremerss set out in FXIS Directive 5000.4, Part Two, Poragroph B.B.

REQUIREMENT YES

INITIAL HAZARD ANALYSIS (' 417.2 (2))
The estabiishment has not conductod & hazard analysis or had & hazard analysis conducted for it.

Ths hazerd snalysis

does not inciude food safety hazards that are reasonably likely to occur in the production
process, o

donnc:;ﬂonﬁfyﬁnmﬁvemmnﬂnu:&ﬂﬂmummﬂywmmfmmw

mwmdydsdmminm.ﬁowchmmceeedbooldmm)mmpsofuoh
process and product fiow in the establishment,

The hazard analysis does not identify the intended use or consumers of finished product (s).

OGTIAL PLAN DEVELOPMENT (' 417.2 (¢) (4). ' 417.3 () (2), and ’ 417.4 (a) (1))

The establishment’s hazard anaiysis revealed ane or more food safety hazards that are ressonabily
likely to occur, and the establishment does not hava a written HACCP pian for each of Its products
(4172 (M) (1); ' 3043 (c) or " 33022 (¢)).

tmmmahummmwvmmmwmmum.mccpmb
functioning as intended.

The estabiishment's records da not nclude

mudtiple resuits that verify the monitoring of CCP's and conformance with
critical §mits, or : :

stter a devistion from a critical Umit (it any), subsequent resuits that support the adequacy
of corrective action {s) In achieving control ot the CCP.

SUBSEQUENT ANALYSIS AND PLAN DEVELOPMENT
HAZARD ANALYSIS REASSESSMENT

Aftor an establishment's hazard snalysis revealed no food safety hazards that are ressonably
likely to occus, thars was a changa that could rassonably effect whether a food safsty
huq’deﬁmmeaahﬁmmdidmmm the adequacy of the hazard snalysis

€ 417.4 (b)) : :

1. HAZARD ANALVYSIS AND HACCP PLAN DEVELOPMENT

NEW PRODUCT (' 304.3(c) or '381.22 (c))

{1} Before producing new product for distribution. the sctablishment did not
wnd;mahnudmmluhweahmm&cm@medfwm. or

did not have an appilcable HACCP plan for the product.

{2} The establishment began distributing 8 new product mors than 90 days ago,
and it has not validstod the HACCP pian that covers the new product,

FSIS FORM 5000-1 19/97)

AR0002651



FSIS FORM §000-1 IREVERSE) »

2. CONTENTS OF HACCP PLAN (9)

MULTIPLE PRODUCTS

A HACCP plan covers more than one product and the products are not &fl within one of the nine
processing categories specified in * 417.2 (0) (1), ‘417.2 (b)) (2).

FOOD BAFETY HAZARD (8§

The HACCP plan does not fst the food safety hazerd (s} Identified in the hazard analysis
{417.2 (©) (1)).

%E ' ) 3)) -

HAZARD CONTROL .
The HACCP plan does nat list CCP’s for each food safoty hazard  (* 417.2 (¢) (2)).

The HACCP plan does not st critical imits to be met at each CCP  ( 417.2 (c) 3)).

MONITORING

The HACCP pian does not list the procedures to be usad to monitor each CCP and the frequency
with which these procedures will be performed {* 417.2 (c) (4)).

CORRECTIVE ACTIONS

The HACCP pian does not identify the corrective action to be foliowead In response to a doviation
from & critical Emit at a CCP {' 417.2 (¢) (5)).

VERIFICATION PROCEDURES

The HACCP plan does not Bst the procedures that the sstablishment will use to verify that the
plen is being effectively Implemented and the frequency with which these procedures will be
performed {' 417.2 () ().

3. RECORDKEEPING

The HACCP plan‘s recordkeeping system does not document the monitoring of CCP*e and/or doas not
include records with the actual values and observations ' 417.2 (¢) (6)).

ACCEPTANCE AND REASSESSMENT ( 417.2 ()
mmmmmmommmmwmmﬁccpum
{1) uponinitial acceptance, or

{2) at least annually thereafter upon reguired plan reassessment.

4. DATED SIGNATURE

MICDIFICATION

The HACCP plan wes modified, and the responsible establishment oHicial did not sign end
date the pian (' 417.2 (d) ) Gi)).

AR0002652
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U.S, DEPARTMENT OF AGRICULTURE
FOOD BAFETY AND lNSPECﬂON SERVICE

E. COLI TESTING - BASIC COMPLIANCE CHECKUST

m M O

Uummoqummumnuummm.t. Pert Foae, Parcgroph B.B.
REQUIREMENT YES

The establishment does not have written procedures for collecting samples for £, coli testing.

The establishment’s procedures do not identity the estabiishment employse (a) designatsd to collect
sampies for E. col testing.

The esteblishment's procedures do not address

{1} the location (5) of sampling,

1. BAMPLING PROCEDURES

{2) how sampling randomness is achieved, or

3) hendﬁhg of samples 1o ensure sampls Integrity.

(Paragraph (a) (2) () of § 31025 o § 381.94).

The establishment is not colecting sampies for E, colj testing
(Paragraph {a) (1) of §31025 ocr § 381.).

2. SAMPLE COLLECTION

m«wbhmmnsmrewr&mwmmmuofgmﬁmonaproeua
control chart or tabie

{Paragraphs (e) {1} (1)) and (&) (4) of § 310.25 or § 381.94).

3. RECORDKEEPING

FSIS FORM 5000-3 {9/97) Owcty Fow S

AR0002653



