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U.S. DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND INSPECTION SERVICE 

RECOMMENDATION ON 
APPLICATION FOR INSPECTION 

5. NAME AND MAILING ADDRESS OF APPLICANT 

KA-/A/5 NR11AR4L ltVt~e<-~S 
z3 7 q 5 z""o-17' sr. 

6"'~-LL..rTr111, tUo, {pt.f~ tf C> 

8. DATE ESTABLISHMENT WILL BE READY FOR SERVICE 

Ttu.r~ o '5 - o 
9. RECOMMEND FOR GRANTING INSPECTION SERVICE? 

~YES 0 NO 

REMARKS (Use addtional blank pages as necessary) 

1. ESTABLISHMENT NO. 

fl1- Zo c:; .2_5_ 
3. TYPE OF INSPECTION 

iKJ MEAT 0 POULTRY 0 IMPORT 

4. DATE OF SURVEY 

DIR- 05 -Q 3 
6. LOCATION OF ESTABLISHMENT 1/f different from Item 5) 

7. ADDRESS OF DISTRICT OFFICE 

4qz.o i,Jef;,-r I~ ST~...eT 
LJ4 ..v r-(' n c_ e. /c.& . (p ('... () !i._!i 

10. ASSIGNMENT WILL BE COVERED BY: (Number) 

FULL-TIME INSPECTORS PART-TIME INSPECTORS 

The above-named establishment was surveyed and found to be in compliance as indicated above. Service should be inaugurated as indicated in 
Item 8 above. 

DATE 

FS REPLACES FSIS FORM 5200·4 (1 2/96), WHICH IS OBSOLETE. 
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Circuit Supervisor On-Site Survey Checklist 
Fmf J::l lln i/1//AIA- L .<:/A-ll o-ii'I.,..L F"A-C-1 1/ .rv 

1. DistrictJCircuit Code 12. Establishment Number ,3. Date of Survey 
3e-rz.... 111-- 7..o575 t:J!; ~ bS. -t:> ~ 

4. Establishment Name 6. Establishment Address 

R It !IJ 5 AJ r4--'f £1 r • t, Jl{'f 4:-'7.:s 2.3 7'15 z tOo -lly S!'f'. 
5. Establishment Telephone Number 64-Lt.+I,AI, IM.o ~4~if0 

G?~o- w6§- 3 C:, 71 ::~-

Categories Comply Does Not Categories Comply Does No 
Comply ·;;.. Comply 

I. Required Documents v IV. Safety -~ -Written Sanitation SOP v Lock-outttag-out v ... ~.· 

Written HACCP plan v Adequate exits v .. 

Water potability certification v Hazards v 
Sewage certification v 
Other certifications (e.g. inedible) v v. Facilities & Equipment 

Welfare facilities 

II. Marks of Inspection Outside premises (Includes pest & rodent 
control) 

Labels Antemortem 
Brands v Facilities and lighting v 
Security for accountable items v Suspect pen facilitiesflighting v 

Animal humane facilities ,/ 
Ill. Building Construction Postmortem 
Buildings, structures and rooms v Facilities & equipment v 
Walls 1/ Lighting v 
Floors v Retained product facilities v 
Ceilings 1/ Condemned/Inedible facilities v 
Doors r/ Processing 
V cntilation in production areas v Facilities & equipment r/ 
Ventilation in welfare facilities v Retained product facilities v 
Sepa:acioil of un1ciai & r.vn-vffici~! Condemned/Inedible facilities 
establishments t/ v 
Facilities for Program Employees ;/ 

Plumbing 
Water supply and distribution v 
Drains v 

Notes 

L.e rre.r.:: d47-ed &. . z. -0 3 P€-'b/1 f!.n-;Pk7'f"' o€/,ffil/;;{kt p ~~« d!j!A-l P.t74trS. 
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