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Report Name: NRs for an Establishment 

Purpose: List of non-compliances, percent non-compliant 
by task, monthly trends, regulations cited 
summary, and linked NRs. 

Directives: 13000.1 

Speciallnstructions: Terminology: 

Non-compliance (NC): A finding by IPP during the 
performance of a verification task that an 
establishment has not complied with one or more 
regulatory requirements. A NR may have one or more 
non-compliances. 

NR Creator: Inspector who created the non-compliance 
record 

NR Last Editor: Last inspector to edit the non­
compliance record. 

NR Status - Status of the parent noncompliance 
record. Finalized - NR is ready to be issued to the 
establishment. Completed - Indicates that IPP have 
verified that the establishment has been brought back 
into compliance that IPP found non-compliant in an 
NR. 

Noncompliance Status: Status of individual non­
compliances. Finalized - NC is ready to be issued to an 
establishment. Open - NC is still being entered by IPP. 

Source: PHIS 
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Non-compliances for Establishment: M20575+P20575+V20575, Rains Natural Meats 

Date Range from 11/1/2011 12:00:00 AM to 9/11/2013 

Report filters: Inspection Task Name: All Status: Closed 

Shift: All Task Activity: All NR Creator: Kenny Clark NR Editor: Kenny Clark 

Total Number of Non-compliances: 3 

Noncom 
Inspection Regs phance NR Last NR 

Date Task Name Descnpt1on C1ted NR Status Status Creator Editor NR Number 

412512012 Generic E. N. appn»dma1BBy 1310 hauls, while petbming a adleduled talk to~ the 310.25(8) Completed Finalized Kenny Kenny Clark HQK3213045825N-
coli niQUialoly ~for generic E. Coli -ng have been met. I found the Clark 1 
Verification following nonoompllanoe. The estallliehment failed to take the generic E. Coli 

111111p1e for lhe 1 hog aiauglllet'ed on 411112012. Regulation 310.25 states that 
very low volume eslabllshments that CXlllect by sponging shall collect at least 
one eample per week for fNfiiY week at llaughter, Sllirting lhe first full week at 
opendion after J1.11e 1 and continue Iamping at a minimum at one ~ample 
each week lhe establiehment operal'88 until June 1 af the fallowing yet1r or 
until13 eemplea have been collecled, ~comes first. OWner, Ste\18 
Rains waa notilled afthis nonoomplance. No regulatory adion was taken. 

3/21/2012 Raw Intact At approl<imately 1030 houra. I found the following HACCP recordkeeping 417.5(a) Completed Finalized Kenny Kenny Clark HQK5710033521N-
HACCP failure. The estabhshment failed to document the complete date on Form R-2 (3) Clark 1 

Chill Log for the week beginning March, 2012. While the time. week, and 
month were recorded accurately, the year "2012" was not recorded for March 
19, 20 or 21. All other entries on Form R-2 were accurately recorded. Steve 
Rains was notified of this recordkeeping noncompliance. No product was 
affected and no regulato!)' action was taken. Regulation 417.5(a)(3) states 
that records shall document the monitoring of CCP's and their critical limits, 
induding the necording of actual times, temperatures, or other quantifiable 
values, as prescribed in the establishments HACCP plan, 
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Noncom 
lnspect1on Regs phance NR Last NR 

Date Task Name Descnpt1on C1ted NR Status Status Creator Ed1tor NR Number 

1211412011 SPS AIIPPf'O>CIITI8tllly 1320 hounl, whie pe!'forming a tH1< lor Saritary 
Verification P!wfonnanee S_., I obeerlled the following non<:ornpliance. Upon 

lnspedlon of the cooler used lor Inspected and non-Inspected product. I fcund 
the floor lly the door to be coY\II'ed wilh blood frDm !hawing deer trim. Frozen 
de« trim wu placed on a ehelf lly the entranoe of the cooler Ill thaw so lhat it 
c:ould be ptOCeSSed. The deer trim was in plastic bags and not contaminated. 
~. a two foot by thl1le foot an:>a in&kle of the cooler was eoverd with 
blood making I U118110idable to paas without stepping Into at the 

Last Rel'resh Date: 09/1012013 

...-.:.. Other -of the cooler had drained blood on the floor from hog 
and beef-u well, making ~ dillicullto move about inside without 
stepping In blood and tracl<ing it into other part. of lhe plant Thirdly, the door 
of the cooler had areas of blood and fat residue cowrlng the lower half of the 
door and door encaaement as wei. These an:> not product oontact surfaces. 
Tl!trelllnt, no lli(IIAatoty action wac taken. Regualtion416.2 (bX2) 8lales: 
W8l8. toors, and ceilings within eslabliohmanla must be built of durable 
matarialalmpsrvioua to mOisture and be cleaned and sanilizAid as necessary 
to ~ adUteration of product or the aeation of insanltafy 
eonditions. Employees Jcah Hammey and Del Virtue were notified of this 
noncomplian(;e. 

Plant Management Response: 

416.1 Completed Finalized Kenny 
Clark 

Kenny Clark HQK3813125514N-
1 

Count: 
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