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ABBREVIATIONS AND SPECIAL TERMS USED IN THE REPORT 


CCA Central Competent Authority [Canadian Food Inspection Agency] 

CFIA Canadian Food Inspection Agency 

E. coli Escherichia coli 

FSIS Food Safety and Inspection Service 

Lm Listeria monocytogenes 

PWHACCP Pathogen ReductionIHazard Analysis and Critical Control Point 
Systems 

Salmonella Salmonella species 

SPS Sanitation Performance Standards 

SSOP Sanitation Standard Operating Procedures 



1. INTRODUCTION 

The audit took place in Canada from May 10 through June 16,2005. 

An opening meeting was held on May 10, 2005, in Ottawa, Canada, with the Central 
Competent Authority (CCA). At this meeting, the lead auditor confirmed the objective 
and scope of the audit and confirmed the itineraries of the auditors. 

Each auditor was accompanied during the entire audit by representatives from the CCA, 
andlor Area or Regional Offices. 

2. OBJECTIVE OF THE AUDIT 

This audit was Phase I11 of the enforcement audit of Canada's meat and poultry 
inspection system. Phases I and I1 were conducted in December 2004 and February 
2005, respectively. The objective of this audit was to determine if Canada can continue 
to export meat and poultry products to the United States by evaluating the performance of 
the CCA with respect to controls over the slaughter and processing establishments 
certified by the CCA as eligible to export meat and poultry products so he United Stases. 

In pursuit of the objective, the following sites were visited: the headquarters offices of the 
CCA, four Area Officesj 13 Regional Offices, eight microhio!c?gy !dm-ztories, f ~ u r  
residue laboratories, and 35 establishments. 

Competent Authority Visits I i I

L 


Competent Authority Headquarters 1 

Area 4 Supervise Certified 
Establishments 

Regional 13 Supervise Certified 
Establishments 

Meat Slaughter Establishments 3 

Meat and Poultry Slaughter/Processing 11 
EstablishmentsI Meat and Poultry Processing Establishments I I I 

3. PROTOCOL 

This on-site audit was conducted in three parts. One part involved visits with 
headquarters to discuss oversight programs and practices, including enforcement 
activities. The second part involved an audit of a selection of records in the country's 
inspection headquarters and Area and Regional offices. The third part involved on-site 



visits to eight microbiology laboratories, four residue laboratories, and 35 meat and 
poultry slaughter andlor processing establishments. 

Program effectiveness determinations of Canada's inspection system focused on five 
areas of risk: (1) sanitation controls, including the implementation and operation of 
Sanitation Standard Operating Procedures (SSOP) and Sanitation Performance Standards 
(SPS), (2) animal disease controls, (3) slaughterlprocessing controls, including the 
implementation and operation of Hazard Analysis and Critical Control Points (HACCP) 
systems and testing programs for generic Escherichia coli (E, coli), (4) residue controls, 
and (5) enforcement controls, including testing programs for Salmonella. Canada's 
inspection system was assessed by evaluating these five risk areas. 

During all on-site establishment visits, the auditors evaluated the nature, extent and 
degree to which findings impacted on food safety and public health. The auditors also 
assessed how inspection services are carried out by Canada and determined if 
establishment and inspection system controls were in place to ensure the production of 
meat and poultry products that are safe, unadulterated and properly labeled. 

At the opening meeting, the lead auditor explained that Canada's inspection system 
would be audited against two standards: (1) Canadian Food Inspection Agency laws, 
regulations, and other requirements and 2) any equivalence determinations made for 
Canada. 

Equivalence determinations are those that have been made by FSIS for Canada under 
provisions of the SanitaryIPhytosanitary Agreement. The following equivalence 
determinations have been made for Canada: 

Salmonella Testing of Raw Product 
o Establishments select samples. 
o Private laboratories analyze samples. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations, in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 
The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include 
the PR/HACCP regulations. 
The Poultry Products Inspection Act (21 U.S.C. 451 et seq.) and 
The Poultry Products Inspection Regulations (9 CFR Part 381). 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at 
www.fsis.usda.gov1regulations - &golicies/foreign - audit - reports1index.asp 



Summary of JuneiJuly 2003 Audit Findings 

Government Oversight 
Two establishments were delisted for failure to meet US requirements. 
Seven establishments received Notices of Intent to Delist for SSOP and HACCP 
implementation deficiencies. 
Staffing was adequate for oversight, with the exception of two areas: 

o Supervisory reviews were not conducted each month in six of the 37 
establishments audited. 

o Daily inspection coverage for processing establishments was not provided 
for 11 of the 37 establishments audited. 

Control and supervision of inspectors in certified establishments was inadequate 
at the regional and local levels for the following: 

o Performance of ante-mortem inspection, 
o Performance of post-mortem procedures, 
o Performance of pre-operational sanitation. 

In eight of 37 establishments, local CFIA inspectors did not maintain records for 
monitoring or frequency for hands-on pre-operational sanitation verification 
procedures. 
Weaknesses were observed in two establishments of inadequate supervision and 
control over official activities and certified establishments. 
Several monthly supervisory review reports did not include a documented review 
of HACCP, SSOP, and the testing programs for generic E. coli and Salmonella. 

Animal Disease Controls 

In one of the nine slaughter establishments audited, ante-mortem inspection 
procedures were not performed correctly for cows. 

o The ante-mortem veterinarian performed adequate ante-mortem inspection 
procedures for heifers and steers, i.e. walked around in the pen observing 
the animals at rest and in motion, but when he was asked to demonstrate 
the ante-mortem procedure for cows, he did not observe each side of the 
cows one by one single file. 

In three of the nine slaughter establishments, deficiencies in post-mortem 
inspection procedures were observed. 

Sanitation Controls 

In 11 of the 3 1 establishments audited, SSOPs were not effectively implemented. 
In ten of 3 1 establishments, corrective actions written in the SSOP failed to 
prevent direct product contamination. 
In 19 of 3 1 establishments, records documenting implementation, maintenance 
and effectiveness of SSOP and corrective actions were incomplete or missing. 



In nine of 37 establishments, construction and maintenance controls were not 
effective. 
In 14 of 37 establishments, over-product condensation was identified. 

0 In six of 37 establishments, sanitation controls for equipment and utensils were 
not effective. 
In 12 of 37 establishments, sanitation controls for sanitary operations were not 
effective. 
In two of 37 establishments, sanitation controls for employee hygiene practices 
were not effective. 

SlaughterlProcessin~ Controls 
HACCP Implementation 

In 20 of 3 1 establishments, the contents of HACCP plans did not contain all 
required features. 
In 19 of 3 1 establishments, verification andlor validation documentation was 
missing. 
In 13 of 3 1 establishments, corrective actions for a deviation from a critical limit 
did not contain all four regulatory requirements for corrective actions. 
In four of 3 1 establishments, HACCP plans were not reassessed annually. 
In one of 3 1 establishments, the HACCP plan was not reassessed for E. coli 
0157: H7. 
In three of 3 1 establishments producing ready-to-eat products, Lm was not 
considered as a hazard reasonably likely to occur. 
In three of 3 1 establishments, records for documentation of the written HACCP 
plans were not properly completed. 
In three of 3 1 establishments, pre-shipment review records were lacking. 

Control of Condemned Product 
In two of 37 establishments, condemned product controls were not effective. 

Residue Controls 

No deficiencies were noted. 

Enforcement Controls 

In 32 of 37 establishments, FSIS requirements were not being enforced. 
In eight of 37 establishments, local CFIA inspectors did not maintain records for 
monitoring or frequency of hands-on pre-operational sanitation verification 
procedures. 
In two of nine slaughter establishments, the following deficiencies were found: 

o Statistical process control procedures had not been developed to evaluate 
the results of generic E. coli testing. 

o Excision criteria were being used to evaluate sponge sampling results. 



6. M A N  FINDINGS 

6.1 Government Oversight 

The Canadian Food Inspection Agency (CFIA) is the CCA for Canada's meat and poultry 
inspection system and the CFIA has the ultimate control over the production of food 
products derived from animals. Canada is divided into four areas of administration and 
field operations. The Atlantic, Ontario, and Quebec Areas each have four Regional 
Offices. The Western Area has six Regional Offices. 

6.1.1 Ultimate Control and Supervision 

CFIA has ultimate control and supervision over official activities of all employees, 
laboratories, and certified establishments. 

However, significant deficiencies were noted in CFIA's oversight of residue and 
microbiology laboratories. 
In addition, CFIA was not enforcing all of the US inspection requirements in 29 
of 35 establishments. 

6.1.2 Assignment of Competent, Qualified Inspectors 

CFIA has assigned coiiipeieiii, qualified inspectors in esiabiishrnenis certified for expori 
to the United States, except as noted below. 

In two establishments, post-mortem procedures were not being performed as per 
CFIA requirements. In one of these establishments, this was due to a lack of 
clarity in the inspection procedures policy. In the other, the deficiencies were due 
to the supervision of the Veterinarian-in-Charge. 

6.1.3 Authority and Responsibility to Enforce the Laws 

The authority and responsibility of enforcing applicable laws and regulations are vested 
in the CFIA. The following deficiencies were noted. 

In 29 of 35 establishments audited, CFIA did not enforce all of the US regulatory 
requirements, which are equivalent to Canadian requirements. 

o In 11 establishments, CFIA had not enforced SSOP requirements. 
o In 14 establishments, CFIA had not enforced Sanitation Performance 

Standards requirements. 
o In 17 establishments, CFIA had not enforced HACCP requirements. 

6.1.4 Adequate Administrative and Technical Support 

CFIA has adequate administrative and technical ability to enable it to carry out its 
responsibilities, except as noted below. 



Significant deficiencies were noted in CFIA's oversight of residue and 
microbiology laboratories. 

6.2 Headquarters Audit 

The auditors conducted a review of inspection system documents at headquarters, four 
Area Offices, and 13 Regional Offices. The records review included the following: 

Internal review reports. 
Supervisory visits to establishments that are certified to export to the United 
States. 
Training records for inspection personnel. 
New laws and implementation documents such as regulations, notices, directives 
and guidelines. 
Control of products from livestock with conditions such as tuberculosis, 
cysticercosis, etc., and of inedible and condemned materials. 
Export product inspection and control including export certificates. 
Enforcement record, including examples of criminal prosecl~tion. 

No concerns arose as a result the examination of these documents at headquarters and at 
the other locations. 

7. ESTABLISHMENT AUDITS 

The FSIS auditors visited a total of 35 establishments. Three meat slaughter 
establishments, 1 1 meat and poultry slaughter and processing establishments, and 2 1 
meat and poultry processing establishments. No establishments were delisted by CFIA. 
Five establishments received a Notice of Intent to Delist from CFIA for SSOP, HACCP 
or SPS deficiencies. 

Specific deficiencies are noted on the attached individual establishment reports. 

8. MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits, emphasis is placed on the application of procedures and 
standards that are equivalent to United States' requirements. 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies, analytical controls, recording and reporting of results, 
and check sample programs. If private laboratories are used to test United States 
samples, the auditors evaluate compliance with the criteria established for the use of 
private laboratories under the FSIS PRIHACCP requirements. 

Eight microbiology laboratories were reviewed: four private laboratories and four 
government laboratories. 



The following deficiencies were noted: 
CFIA currently has no risk-based sampling program for ready to eat products. 
CFIA requires a 125g sample size for ready to eat sampling instead of a 3258 
sample size. 
CFIA has no generic E. coli testing program for ratites. 
CFIA and private laboratories are using unapproved methods to test product for 
Salmorzella and Lm. 
CFIA does not know whether CFIA labs are using screening tests for Lm testing 
of ready-to-eat products. 
CFIA and private laboratories do not use an H2S-negative Salmonella control 
culture as required by the FSIS Salmonella method. 
CFIA and private laboratories composite five 65-gm enrichment cultures prior to 
performing the VIP screen test (for 0157 analysis of both raw ground beef and 
ready-to-eat fermented sausages). The compositing step has not yet been 
determined to be equivalent. 

9. SANITATION CONTROLS 

As stated earlier, the FSIS auditors focused on five areas of risk to assess Canada's meat 
and poultry inspection system. The first of these risk areas that the FSIS auditors 
reviewed was Sanitation Controls. 

Based on the on-site audits of establishments, and except as noted below, Canada's 
inspection system had controls in place for SSOP programs, all aspects of facility and 
equipment sanitation, the prevention of actual or potential instances of product cross- 
contamination, good personal hygiene practices, and good product handling and storage 
practices. 

In addition, Canada's inspection system had controls in place for water potability records, 
back-siphonage prevention, separation of operations, temperature control, workspace, 
ventilation, ante-mortem facilities, welfare facilities, and outside premises. 

9.1 SSOP 

Each establishment was evaluated to determine if the basic FSIS regulatory requirements 
for SSOP were met, according to the criteria employed in the United States' domestic 
inspection program. 

Eight of thirty-five establishments had instances of the fai.lure of implementation of the 
SSOP. These included both potential and direct product contamination. 

Examples of findings included: 

o cross-contamination between non-product contact surfaces of in-place equipment 
and multiple carcasses and other products. 



cross-contamination between non-product contact surfaces on mobile equipment 
and products. 
misdirected carcass spray causing drips from un-intentioned surfaces onto 
carcasses. 
condensation dripping directly onto product and product-contact surfaces. 
sanitation programs designed for overhead structures either not performed or not 
effective at the frequencies designated. 
revisions of the SSOP programs not reflected in the implementation documents. 
plastic strip curtains used in unapproved locations. 
equipment not clean for pre-operational sanitation inspection. 
direct product contamination by employees touching non-product contact surfaces 
and then handling product immediately after. 
corrective action records did not record disposition of products actually or 
potentially involved. 
both pre-operational and operational sanitation records of both establishments and 
CFIA lacked sufficient detail in their descriptions of deficiencies and corrective 
actions (including preventive measures). 
preventive measures not taken or recorded when appropriate for operational and 
pre-operationai sanitation deficiencies. 
verification of sanitation programs did not find recordkeeping errors including 
entries outside the acceptable range being recorded as acceptable. 

9.2 Sanitation Performance Standards 

Fourteen of 35 establishments had instances of the failure of implementation of 
Sanitation Performance Standards. Examples of findings include: 

traps and bait stations for rodents (both inside and outside of establishments) 
ineffectively located both by location and placement. 
outside premises accumulations of trash, standing water, old equipment, and 
vegetation providing harborage for pests. 
equipment blocking pest control devices so that they could not be checked or 
serviced. 
pest control reports vague or missing so no follow-up was accomplished by the 
establishment. 
the presence of mice in traps viewed as proof of an effective program rather than 
an indicator of problems. 
floors, walls, ceilings, and other overhead structures in bad repair. Deficiencies 
included inadequate cleaning, rust, flaking paint, exposed insulation, loose tape, 
inappropriate tape, deteriorating caulking, and inadequately sealed and unsealed 
holes. 
three establishments did not meet the light intensity requirements at inspection 
stations. 
condensation was observed in seven establishments. Most of this condensation 
was over product andlor product-contact areas. 
no hot water for hand-washing sinks. 



o no soap at hand-washing sinks 
o Seven establishments had equipment in conditions that could lead to biofilm 

formations. This included stainless steel bins, v-mags, structural surfaces, and 
other equipment that had cracks and unsmooth welds in product-contact areas. 
Some plastic trays were also cracked. 

o ineffectively set-up sterilizers, i.e., not allowing for complete instrument contact. 
o sterilizers below required temperatures. 
o inedible product not being denatured before leaving the premises. 
o edible tub being used for inedible product and in contact with edible product 

container. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS auditors reviewed was Animal Disease 
Controls. These controls include ensuring adequate animal identification, control over 
condemned and restricted product, implementation of the requirements for Bovine 
Spongiform Encephalopathy and specified risk materials, and procedures for sanitary 
handling of returned and reconditioned product. 

No deficiencies were noted. 

The third of the five risk areas that the FSIS auditors reviewed was SlaughterProcessing 
Controls. The controls include the following areas: ante-mortem inspection procedures; 
ante-mortem disposition; humane handling and humane slaughter; post-mortem 
inspection procedures; post-mortem disposition; ingredients identification; control of 
restricted ingredients; formulations; processing schedules; equipment and records; and 
processing controls of cured, dried, and cooked products. No deficiencies were found in 
the controls listed above. 

The controls also include the implementation of HACCP systems in all establishments 
and the implementation of a generic E. coli testing program in slaughter establishments. 

11.1 Humane Handling and Slaughter 

No deficiencies were noted. 

11.2 HACCP Implementation 

All establishments approved to export meat and poultry products to the United States are 
required to have developed and adequately implemented a HACCP program. Each of 
these programs was evaluated according to the criteria employed in the United States' 
domestic inspection program. 

The HACCP programs were reviewed during the on-site audits of the 35 establishments. 



Examples of findings include: 

o Seventeen of 35 establishments had instances of failure of the implementation, 
corrective actions, verification andlor recordkeeping parts of HACCP. Specific 
examples include: 

an ineffective system of determining the origin of incoming product (multiple 
suppliers from the same company with different establishment numbers). 
seven establishments had a number of different deficiencies concerning 
thermometer and other measuring device calibrations and subsequent 
recordkeeping. 
pre-shipment reviews in several establishments took the place of records review 
in verification, yet did not find errors and omissions in the records reviewed. 
corrective actions in HACCP records did not record the disposition of product. 
corrective actions did not include preventive measures. 
corrective actions did not include identifying the cause of the deviation. 
HACCP records did not include complete descriptions of deviations, corrective 
actions and/or preventive measures. 
many of the descriptions of hazards, critical limits, and monitoring and 
verification procedures were not well defined. 
missing records for the documentation of some CCPs for cattle over 30 months. 
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completed correctly. Two and three days later the correct calibration was 
performed. There was no documentation of potentially compromised product or 
its disposition. 

1 1.3 Testing for Generic E. coli 

Canada has adopted the FSIS regulatory requirements for generic E. coli testing. 

Fourteen establishments audited were required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Testing for generic E. coli was properly conducted in all 14 of the slaughter 
establishments. 

1 1.4 Testing of Ready-to-Eat Products 

Several of the establishments audited were producing ready-to-eat products for export to 
the United States. Although CFIA has a non-risk-based sampling program for ready-to- 
eat products, CFIA does not have a risk-based sampling program for ready-to-eat 
products. 



12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS auditors reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting, 
tissue matrices for analysis, equipment operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. 

Four residue laboratories were reviewed during this audit: three private laboratories and 
one government laboratory. 

In the private laboratories, the following deficiencies were noted: 
In two of the three private laboratories, turnaround times were excessive-3 to 5 
months- and did not always comply with what is outlined in the Standing Offer. 
There was no established intra-laboratory check sample program (one laboratory 
had completed one sample for one analysis). 
For one analysis, the range of the ions scanned did not match the standard 
operating procedure. 
The standard operating procedure for thyreostats did not contain complete ion 
information. 
Adjustable pipettes were calibrated at only one level. It should be two levels. 
One scale was not calibrated according to the standard operating procedure. 
Preparation of intermediate standards and work standards were mixed in the 
intermediate standards section of the reagent log book. There should be three 
standards (stock, intermediate, work). 
Chemical units were not consistent between worksheets and reports (parts per 
billion and parts per million). 
CFIA did not conduct internal audits of private laboratories but relies on results 
from the Standards Council. The Council generally audits these laboratories 
every two years. 
Pesticide standard operating procedure did not have target ions listed. 
CFIA did not provide a date when samples are collected. 
Reserve samples were stored in one Ziploc bag. This can cause cross- 
contamination. 
In one laboratory, final data were recalculated after signoff from senior chemists. 
No one reviewed these final changes. There is opportunity for error in this 
recalculation. 
Some private labs were only using one spiked level to conduct analyst training. It 
is preferable to conduct analyst training with more than one spiked level and to 
include a blank sample. 

In the government laboratory, the following deficiencies were noted: 
Regulatory samples intended for analysis have a legal seal. Monitoring samples 
were not sealed. 
There was no established intra-laboratory check sample program. 
Some analyses did not have control charts. 



Blank samples were not provided when conducting analyst training. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS auditors reviewed was Enforcement Controls. 
These controls include the enforcement of inspection requirements and the testing 
program for Salmonella. 

13.1 Daily Inspection in Establishments 

Inspection was being conducted daily in all slaughter establishments. 

13.2 Testing for Salmonella in Raw Product 

Fourteen slaughter establishments were required to meet the basic FSIS regulatory 
requirements for Salmonella testing and were evaluated according to the criteria 
employed in the United States' domestic inspection program. 

Canada has adopted the FSIS requirements for testmg for Salmoneiia, with the exception 
of the following equivalent measures: 

Establishments select samples. 
Private laboratories analyze samples. 

Testing for Salmonella was properly conducted in all 14 slaughter establishments. 

13.3 Species Verification 

In one establishment, species verification testing was not scheduled, although the 
establishment produced both pork and beef comminuted products. 

13.4 Monthly Reviews 

Monthly supervisory reviews of certified establishments were being performed and 
documented as required. 

13.5 Inspection System Controls 

Except as noted in this report, the CCA had controls in place for ante-mortem and post- 
mortem inspection procedures and dispositions; restricted product and inspection 
samples; disposition of dead, dying, diseased or disabled animals; shipment security, 
including shipment between establishments; and prevention of commingling of product 
intended for export to the United States with product intended for the domestic market. 

In addition, controls were in place for the importation of only eligible livestock from 
other countries, i.e., only livestock from eligible third countries and certified 



establishments within those countries, and the importation of only eligible meat products 
from other counties for further processing. 

Lastly, adequate controls were found to be in place for security items, shipment security, 
and products entering the establishments from outside sources. 

14. CLOSING MEETING 

A closing meeting was held on June 16,2005 in Ottawa, Canada, with the CCA. At this 
meeting, the preliminary audit findings were presented to inspection officials. 

The CCA understood and accepted the findings. 

Nancy Goodwin 
Lead Auditor 



15. ATTACHMENTS 

Individual Foreign Establishment Audit Forms 
Foreign Country Response to Draft Final Audit Report 



Ms. Sally White 
Director 
International Equivalence Staff 
Office of lnternational Affaires 
Food Safety and Inspection Service 
United States Department of Agriculture 
Washington, D.C. 20250 
United States of America 

Dear Ms. White: 

Thank you for your letter of July 29, 2005 to Dr. William Anderson, Director, 
Food of Animal Origin Division (FAOD), Canadian Food lnspection Agency 
(CFIP,) 2nd the accompanying c ~ p yof the Draft Final Report of an audit 
carried out in Canada during the period of May ?0to June 16, 2005 and the 
opportunity to provide comments on the report. 

Foreign audit reports are generally weicomrned as an additional source of 
information for the CFlA to assess the performance of Canada's meat 
inspection system and to contribute to our objective for continuous 
improvement. 

With respect to the f~ve  establ~shrnents wh~ch recelveu a "30 Day Noirce of 
lnrent to Delist in your letter of August 16 2005 ycu have acknowledged 
receipt of our letters of verificat~on that corrective actrons had been taken 
wthm the prescribed time frame In th~s letter you also cornmanted that oLr 
letters d ~ d  not clearly mdicate that ~rnplementatron of the correctwe act~ons In 
the establrshments had been ver~f~ed by CFlA We have subsequently 
provided assurances that the CFlA ~nspectors did venfy and confirmed 
implementation of the correctrve actions For the estahlishnient 275 In 
addit~onto these general comments we also provided information on 
comments specific to th~s establishnlent We believe that all required follow 
up actions have been taken 



The piant specific reports were forwarded to each establishment for 
appropr~ate foilow up. Ail piants specific defficiencies that were noted in the 
ins~ect icn i-epoix have been corrected either immediately or are b e i y  
cort-ected t i i t -oqh implementation of action plans. 

CFIA officiais present during the on-site audit and during the exit meeting did 
i I G I  chaiieilye any of the individual obser\~atiotis made by the USDAiFSlS 
auditors. Having said that. I would however like to volce my concern over the 
tone of general statements rnade in tile draft final report. In section 6.3-1:  the 
foiiowing overall statement is being made on the subject of the Governnient 
Oversight. Ultimate Control and Supervision: "in addition, CFlA inspection 
requiremenrs were not bang enforced in 29 of 35 establisnnients." 

We believe that this statement is unnecessarily severe. as it appears to be a 
summar-y of the CCA's over all control and sc~pervision over official activities 
of ail employees. laboratories and certified establishrnents. We believe that 
i h e  29 establishi?ieiits includes all establishments where some findings were 
classified as irhcating nonconipliance with requirements. We agree that the 
findings identified in the plant reports were observed during the audit, but 
would suggest that the statement be changed to: In addition, some of the 
requirements were not being enforced in 29 of 35 establishments.'. 

In section 6 1 3 s~rndar sweeping statements are bemg made on the subject 
of the Aulhority and Responslbd~ty (of the CFlA) to Enforce the Laws Whlie 
gaps  in enforcement of some regriatory requ~rernents were clearly ~dentified 
&ring rhe  aud~t,we have to dtsagree that the requiremerits were not enforced 
at ail in any of the estabi~shrments We would irke to suggest that  the 
statements CFlA had not enforced requirements', where found in t h ~ s  
sechon be changed to 'some of the reqiiirenients had pot been enforced" 

The follo~wng are our comiiients w ~ t h  respect to s e c t m  8,bl~crob~otogy 
Laboratory Acldits 

Regarding the risk-based samphng orograrn for ready-to-eat meat 
products. please be advised that we are currently worklng on 
develop~ng such a program Perrinent ~nformation ~vdl be shared with 
the FSIS as soon as it becomes avalable. 

Regarding the size of the sample of ready-to-eat meat products to be 
taken for analysis for Saltno~?elIa,the CFIA has now increased it's size 
from 125 to 325 g. The change has been implemented effective 
August 1 ,  2005. 

.../3 



Regarding the absence of generic E. co!i testing program for rat~ce. 
upori being advised that such testing was required by the FSIS, the 
CFIA has immediately amended its expert requirements to inci~lde 
ratites in the generic E. coii testing program. 

Regarding the comment that "CFIA and private laboratories are using 
unapproved methods to test product for Saiinoneiia and Lm".  we would 
like to ask for clarification. Which are the approved methods? We wish 
to advise you that all methods used by CFIA and private laboratories in 
Canada are the screening and confirmation methods approved by the 
Government of Canada and are published in the Heaitn Canada's 
Compendium of Microbiology Methods and can be f o ~ ~ n d  on the 
following Health Canada web site: htt~:/livww.hc-sc.sc.cai'fn-anires-
r-ecii/ar,al\/-nietn/niicrobio!incies e.html On tha comment 

For Salmor)ella and Llsfena nio~~ocytogenes iestrng, screening cf RTE 
product samples can be done with any screening method in the 
Cor-npendii~rn (such as VIDAS - automated EL!SA. BAX - autormated 
PCR, VIP- imrn~moprecip~tate test). Presumptive positives are 
confirmed and with an off~cial confirniat~on method 

In the case of Listeria monocytogenes the confirmation methods are 
h d I I U D D  3 A  AD h f i C U i 7 D  T'17 
1'111 I 1 1  U-3u V I A  IVI I  I ~ r u - U I  

With respect to the comment" C f  lA does not know whether CFIA labs 
are ~ is ing screening tests for b??testing of ready-beat  products" coc~fd 
yoci please specify, so that we can bring about the necessary 
correction 

Regarding the specific methodology of Salmonella, it was understood 
by CFIA that the cultural method for Sain-roneila(MFHPB-20) had been 
found to be equivalent to the FSIS method. 

Regardrng the methodology for E. coli 0157, specifically the 
composition step, the CFIA has provided all the data requested to the 
FSIS for equivalency and is wailing for a response. 

h respect to the observat~ons made under the head~ng of San~tation 
itrols as well as SlaughteriProcessing Controls, r w ~ s hto assure you t ha t  
I re  being addressed at plant level and reg~onal levels, through the act~on 
i s  and corrective actions taken by the operators 



On the subject of section 12: Residue Controls; I offer the comments detailed 
117 the attachment. 

I trust [hat the above surnlnarlzes our response to observat~ons outlined in the 
drafl report and  wdl clarlfy CFlA s posit~on on same matters ralsed In the draft 
report 

S t ~ o ~ l l d  on the above please you  W I S ~to ISC CUSS further or need clar~f~cation 
do riot bes~tateto contact me 

Yours sit~cerely. 

Dr ~r6der ique ivloulin 
National Manager 
Icternatiot?aI Prograrns 
Food of An~rxai Origm D~vision 

attachments 

c.c.: L.P.Skrinar. CFINFAOD 









I - !  Sorl~cprii ate  Inhs \I crc using one  spikcd le\ el to conduct ari:ii? 3t  training. l t  

i \  preiel-:lblc. to conduct  a~ial!st training \ \ i t 1 1  more than orlc spihed Ir\ el arid 
to include a hlarik sample. Rzspol~s: - I'he laho~~l tcs~\ ' \  polic) fill ~ ' I I C I I ~ I C ~  
I C \ I ~ ~ L : C  ~ S J I I I I I I ?  lias I ~ Y Ic l ~ m y c d11.) I I I L ~ L I L I ~  lc \  el:c\[ ~ i i c t h o d  J I I J I ~ > I S  ~ ) f ~ n ~ i l t ~ j ~ l c  

i.? i~~itlilll~iill) ,1150 J l>lLl~lL.Th~hnen ~equlrcnwnt1 ~ 1 s(]I \pii\i'ii \ L ~ ~ i ~ l ) i ~ \  J I ~ J  b i . ~ i l  

L U I I ~ I ~ ~ L I I ~ I L J L C ~ ~  \ L L ~ W I  \ I ~ O I ~  ,111 l~lte~--~t'TicestLiffCl~ici t l l i~~ tg l l  I~ICIIIC) ,;illil \L 111  I ~ c  
d i lerl  to the Ti.ii1111iy\i'i(ioii of the tcsl mctllucl\ .I\ ii.ic\ h i e  updltecl 



l h  iJ1:1nh s:~niplcsJbcl-c not p~-o\>idedwhen conducting snal?st training. 
Rc\ponw - Hlanh s,irnple3 sic. incl~rdcdIn Pimw 2 of ,111;il~st Bnllliai iLatmn. but 
tiler-c \\,I\ ,~tIc;l.;t onc' pt-ogt3ni st\ ie\\ttci 111 thc a u d ~ t\\here no b1,u-ih blind ip1kt.s 
1~ .i.e i2 j>1<7\~ileciro the d11;ll~st st P h m  3 a i  ,I m ~ x c d  i t ; i l i d d  .iia? i~secffos \plliin_c 
\upe~nI W I  >. u 1-10psc'pa c ';p~Lcd s m i p l e ~  for P h x e  3 OF ;illLi1>si ~ ; ~ I I ~ ~ I I Q I - I Z : I J ~ O I I L .  
\L c ~ t 'I - ~ I ~ I I I I ~ C ~I)?the <I:\ ilepil-tmc.nt t h ~ t  blalh:, rl io L x  mi'i iidcd ;15 p311of tiic 
I-'li,iw 3 : I~ i~ i~ l l a i -~ i , i t~unpli~cessm d  t l ~ tfar ~nu l t i - and jtc ~ilcthod.; 1nd11 ~ c i i r ~ i l  

s c i l i ~ ~ i o ~ ~  not 1111\c'd ~ t ; ~ ~ i d ; ~ d b ,  c)i cx11 ~ n d l ~ t e .  ate to bc ubt:  h l - splhlns Anrnp1t.s 
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Foreign Establishment Audit Checklist 
1. ESTCBLISHMWT NAME4ND LCCATION ! 2. AUDIT DATE 3. ESTABLISHMENT NO, i 4. NAME OF COUIdTRY 

Maple Leaf Fresh Foods I May 1 I ,  2005 i 7~ / Canada 
663 Marion St I iEF€5. NAME OF AUDITOR(S) - OF AUDIT 
Winnipeg, Manitoba 

I 
'Dr. Gary Bolstad ON-SITEAUDIT flDOCLIMOIT W D I T  

Place an X in t h e  Audit Resu l ts  block to  i n d i c a t e  noncompliance with requirements. Use 0 if no t  a p p l i c a b l e .  

Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued w tu t 

Basic Requirements ~ ~ d t s  Economic Sampling 
7. Written SSOP 33. Scheduled Sampie 

8. Records documentng implementation. 34. Speces Testing 

9. Signed and dated SSOP, by m-site or overall authority. I 1 
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 

Ongoing Requirements 
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effecfiveness of SOP 'S .  37. Import 

12. Corrective action when the SSOPs have faied to prevent direct 
product coriaminaticn or adukeration. 38. Establishment Growds and Pest Control 

13. Da'ly rsords document item 10, 17 and 12above. 39. Establishment Const~ctionIMaintenance X 

Part B - Hazard Analysis and Critical Control 40. Light 

Point (HACCP) Systems - Basic Requirements 
41. Ventilation 

14. Developed a d  implemented a writtm HACCP plan . 1 
15. Cortents of the HACCP list the fccd safety hazards. 42. Plumbing and Sewage 

criticd control pcints, cn'tieal limits, ~ o c e d u e s ,mrrectve actions. 

16. Records documenting impbmentation and rmnitoring of the 43. Wata  Supply 

i iACCP i h n .  
44. ~ re .s ingR m m s l L a ~ t ~ r i e ~  i 

17. The HACCP plan is swned and dated by the responsible 
establishment indivijual. 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations i 

18. Monibnng of M C C P  plan. I
1 47. Employee Hygiene 

48. Condemned Product Control 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. Part F - Inspection Requirements 

22. R e c o h  documenting: the written HACCP plan, rmnitorirg of the 
criticalcontrol pints, dates md tines d specific event ocarremes. 

49. Government Staffing 

Part C - Economic IWnolesmeness 50. Gaily inspecticn Coverage 

23. Labelina - Roduct Standards I-
151. Enforcement I24. Labeling - Net Werghts 

25. General Labeling 
52. Humane Handling 

26. Fin. Prod StandaidslBonelss (DefedslAQUPak Skins/Moisture) 53. An~mal Identification 
I 

Part D -Sampling 
Generic E. coli Testing 54. Ante Mor tm lnspction 

I 

27. Written Procedures 55. Post Mortan Inspction 

28. Sampie ColbctioniAnaiysis 

Part G - Other Regulatory Oversight Requirements 
29. Records 

Salmonella Performance Standards Basic Requirements 56. Eumpan Community Drectives 

30. Corrective Actions 57. Mmthly Review 

I i 
31. Reassessment I 
32. Wrtten Assurance I 59. 

FSIS- 5OCO-6 (04/04/2002) 



-- -- 
-- -- 

Est. 7B:Maple Leaf Fresh Foods, Winnipeg, Manitoba, Canada; May 11, 2005 

4615 1 No hand soap was provided for the CFIA inspector at the swine head inspection station. Beylatory 
reference: CFIA Meat Hygiene Manual of Procedures, $2.6.31 The CFIA officials ordered prompt correction. 

4015 1 The CFlA CFIA Meat Hygiene Manual of Procedures requires 540 Lux (50 foot-candles) of light at the point 
of inspection. The light intensity at the inspection surfaces of the mandibular lymph nodes in the swine carcasses 
was measured at 110 Lux (10 foot-candles). It was noted that, without the carcasses or the inspector present, the 
light intensity at the level of the lymph nodes was more than adequate, but it was poorly positioned so that the 
inspection surfaces were in shadow. [Regulatory reference: CFIA Meat Hygiene Manual of Procedures, 92.6.81 
The CFIA officials ordered prompt correction. 

61. NAME OF AUDITOR 
Gary D. Bolstad, DVM 

62. AUDITOR SIWATURE AND DATE 

w 
-

- - -

--
- -



- - - - -  - - 

-- 

Foreign Establishment Audit Checklist 
I. E S T A ~ L I S ~ M ~ I T  P Y O  4 N A M E  OF CWNYRYLAME AND LCCATION 2 AUDITGATE I 3 ESTAEL!S~MENT1 

1ELBEEh E A T  P A C E R S  LIMITED 05/18/2005 1 011 Canada 
1 GLEN SCALLETT ROAD 5 NAME OF ALIDITOR(S) 6 TYPE OFhJGlT 
TORONTO, ON,M6N 1P5 -

1:. 

Dr. 30i1C&on 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use  0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) w t  Part D - Continued w t  

Bask Requuements RSUY Economic Sampling Resdts1 
7 Wntten SSOP 1 33 Scheduled Sample 1 A 

8. Records documentng implementation. 1 1 34. Soecks Testina 1 n 

9 S~gned and dged SSOP, by m-site or overall authonty. 35 Res~dueI 
Sanitation Standard Operating Procedures (SSOP) 

Part E - Other Requirements 
Ongoing Requirements 

lo. Implementation of SSOP's, includng monitonng of implementation. 36. Export 

11. Mamtenance and evaluation of the effecbvenesr of SSOP's. 1 37. lmoort 

12. Conective action when the SSOPs have faled to p r e ~ n t  direct 
38. Establidment Gmmds and P s t  Contml~ n d u c tcortaminatim or adulteration. I 1 

13. Da'ly records document item 10, 11 and 12 above. 1 1 39. Establishment Constnrction/Maintenance I
I 

Part B - Hazard Analysis and Critical Control 40. ~ i g h t  

Point (HACCP) Systems - Basic Requirements 
4 i  Veniiiarion. . . . - .-..-..-.. 

Developed a d  iraplemsnted a written HACCP plan . 
15. Cortents of the HACCPlist the fmd  safety harards, 4 2  Plumbing and Sewage 

criticd cont'ol pants, critical limits. p c e d u e s ,  corrective actions. 

16. Records documenting impkmentation and monitoring of the 43. Wata  Supply 

HACCP plan: 1 
44. Dressing R w m s l l a ~ t o r i e s  

I 

estaM~shrnentindivdual. 45. Equipment and Utensils 
HazardAnalysk and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanltary Operat~ons 

18. Mon~bnngof HACCP plan. 
47. Employee Hyg~ene 

19. Venf~cabon and vaidat~on of HACCP plan. 
48. Condemned Product Contml 

51. Enforcement 
24. Labding - Net Weights 

' 

25. General Labeling 
52. Humane Handling 

26. Fin. Prod StandardsiBoneless (DefectsIAQUPak SkinslMoisture) 53. Animal Identification 

Part D -Sampling 
54. Ante Mortan lnspxtion Generic E. col i  Testing 

27. Written Procedures 55. Post Mortan Inspxtion I 

30. Conective Actions I 57. Mnthly Review I 
31. Rassessrnent 

I I 
58. I 

32. Witten Assurance 59. I 
FSIS- 50036 (04/34/2032) 



Canada. Est.0 1 1. May 18, 2005 

2215 1. Critical limits for CCP-jBC, harvesting of over thirty rnonth~under thirty month of age caflle cheek meat and 
tongues and CCP-8BCheld rail for over thuty month of age cattle, h a 1  trimming, s t e m  vacullming , tag,ghg md 
weighmg were monitored. However records were not available to document the monitoring of the critical limit for 
CCP-5BC removal of the palatine plate and linLwl tonsils and records were not available to document the monitoring 
of the critical limit for CCP-8BC for over thirty month of age carcasses on the holding rail located in the carcass 
cooler. [CFIA Reference: FSEP Implementation Manual Volume II,Chapter 4, Section 4.1 1 and Volume IT,Chapter 
1, Section 1.41 

61. NAME OF AUDITOR / 62. AUDITOR SIG4ATURE A N D  DATE
Don Carlson Dr. Don Carlson I s /  May 18,2005

I 



Foreign Establishment Audit Checklist 
1. E S T P B L I S H M ~ T  NAMEAND LCCATION 2. AUDIT DATE 1 3. ESTABLISHMENT NO. ! 4. NAME OF WUNTRYI 

TORONTO ABATTOIRS LIMITED 05/2012005 1 014 Canada 
2 TECUMSETH STREET 5 .  NAME OF AUDITOR(S) 6. TYPE OFAUDIT 
TORONTO, ON, MSV 2R5 - -

Dr.Den Czriscn /w~N-SITENJDIT ' LD o c u M m T  mD1-i j 
Place an X in the  Audit Results block t o  indicate noncompliance with requirements. U s e  0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Reaukernents 

7. Written SSOP 
-

8. Records documentng implemntation. 

9. Sianed and dated SSOP, by m-site or overall authoritv. 

Sanitation Standard Operating Procedures (SSOP) 
Ongohg Requirements 

10. Implementation of SSOP's, includng monitoring of implementation. 

11. Maintenance and evaluation of the effectjveness of SSOP's. 

12. Corrective action when the SSOPs have faied to prevent direct 
product contaminaticn or aduteration. 

-

13 Daiy records document item 10, 11 and 12above 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14 Developed a-16 :mplamen:ed a wnt:w HACCP plan . 
15. Codents of the HACCPlrst the fcod safety hazards, 

c n t i d  control pants, cntlcal I~mits, pnceduw, wrrec6ve adtons 

16 Records documenting ~mpbrnentat~onand mn~tor ing of the 
HACCP dan.. - -

17. The HACCP plan is sbned and d& 
establishment indivdual. 

Hazard Analysts and Criticaf Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Monibring of HACCP plan. 

19. Verification and valdation of HACCP plan. 

20. Corrective action wtitte~in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22. Reconk documenting: b e  written HACCP plan, monitorirg of the 
critical control pints, d tes m d  tines d speif ic evert ocwrrerces. 

Part C -Economic I\Ulolescineness 
23. Labeling - Roduct Standards 

24. Labeling - N e t  Weights 

25. General Labeling 

26. Fin. Prod StandardslBoneless (DefedsIAQUPcrk SkinsNoisture) 

.Part D -Sampling 
Generic E. coliTesting 

27. Written Procedures 

28. Sample Col~t ioniAnaIysis 

29. Records 

Salmonella Perfonnance Standards - Basic Requirements 

30. Conective Actions 

31. Reassessment 

32. Wrtten Assurance 

Part D - ContmuedMI 
Resdt Economic S a m ~ l i f l ~  

1 1 33. Scheduled Sample 

34. S p e c h  Testing n 
19 R r r i A r t r--. .\--,---

Part E -Other Requirements 

x 36. Export 

I 1 37. lmmrt 
II 

38. Establishment Gromds and Pest Control 

X 39. Establ~shment C ~ n d ~ ~ t l ~ d M a l f l t e f l a n ~ e  

40 ~ t g h t  

41. ,,--A.t-, -
I vstbruouun x 
-

42. Plumbing and Sewage 
-

43. W a t s  Supply 

I 
44. bresslng Rmmsiiamrories II 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Empioye Hygiene 

48. Condemned Product Control 

Part F - lnspectbn Requirements 
-
X 49. Government Staffing 

50. Daily lnspecticn Coverage 

51. Enbnement X 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortm lnspction 

55. Post Mor tm lnspction 

Part G - O t k r  Regulatory Ovetsight Requirements 

56. Euro~ean Community D r e c t ~ e s  0 

I 1 
57. Mcnthly Review 

58. 

59. 

FSIS- 5003-6 (O'hQ412002) 

I 



-- 

F3;S 502"~ t~:'c7:,9;,:2: Page 2 of 2 

60. Observztim of the Eskiolishment 

Canada. Est. 014. May 20,2005 

A. Front feet of pork carcasses were coming into contact with the floor of a work platform and the boots of a trimmer 
located at the check trim station prior to entering the cut-up room. Appropriate corrective actions were initiated by 
the establishment and the official CFIA auditor. [CFLA Mezt Hygiene Manual of Procedures, Chapter 2 ,  Section 
(3.3.)I 

B. A miis-directed water spray nozzle located at the final carcass wash was spraying water onto rails and over product 
structures. Water was dripping fiom the rails and the over product structures onto the swine carcasses. Appropriate 
corrective actions were initiated by the establishment and the official CFLA auditor. [CFIA Meat Hygiene Manual of 
procedures, Chapter 3, Section (3.3 .)I 

Sanitation records documenting pre-operational sanitation deficiencies did not adequately describe corrective actions to 
resolve the problem. Preventive measures for corrective actions were not included in the daily records documenting 
pre-operational sanitation noncompliances for product contact equipment. [CFIA Reference: CFIA Meat Hygiene 
Manual of Procedures, Chapter 3, Section 3.3.4, FSEP Implementation Manual Volume II, chapter 4, Sections 4.10 and 
4.12, Volume 111, Chapter 5, section 5.1 1 and 5.13, and Volume N ,  Chapter 1, Section 1.41 

Records for corrective action for a deviation fiom the critical limit for CCP-IB zero tolerance for abscess and fecal 
contamination did not address measures to prevent recurrence of the deviation. [CFIA Reference: FSEP 
Implementation Manual Volume II, Chapter 4, Sections 4.10 and 4.12, Volume ILI,Chapter 5, section 5.1 1 and 5.13, 
and Volume N,Chapter 1, Section 1.41 

Over product condensation was identified above four rails of swine carcass in the hot box cooler. The condensation 
extended approximately sixty feet over the four carcass rails. The swine carcasses were not adulterated. Appropriate 
corrective actims were initiated by the est&iishenr and ~e ofjiciai CFLA aujitor. [CFIP. Y-efermce: FSE? 
Implementation Manual Volume 11, Chapter 3, Section 3.3.21 

61. NAME OF AUDITOR 62. / iDr. Don Cariron AND DATE Dr. Don Cariron Id May 20,2005 



- -  - - 

Foreign Establishment Audit Checklist 
11 ESTi%LISn'hlENT hAME AND LCCATION 1 2 AUDIT DATE 3 ESTABLISHMENT NO 1 4. NAME OF COUNTRY 

Quality Meat Group, Ltd. I 'rIay?4,?005 14C 1 Canada 
145 East Drive I 5 NAME OF AUDITOR(S) , 6 TYPE OF AUDIT 

Brampton, Ontario I1 Dr. Gary Bolstad 
I /u 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use  0 if no t  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) Part D - Continued AUCE~~ u ~ t  

ResultsBask Requirements ~sd;lts Economic Sampling 
7. Written SSOP 

8. Records documenthg implementation. 

9. Sianed and dated SSOP, by cn-site or oveiall authority. 1 

10. Implementation of SSOP's, includhg monitoring of implementation. / 

33. Scheduled Sample 

34. Specks Testing 1 
I n 

36. Export 

1 37. lrnoort 1 
I 

38. Establishment Gromds and Pest Control 

1 39. Establishment ConstructionlMaintenance
I I 

40. Light 

41. Ventilation I 
42. Plumbing and Sewage 

43. Water Supply 

44 Zrnss,ng R ~ m s ! k ~ ~ ! c ~ e s  I 

11. Mamtenance and evaluation of the effectiveness of S O P ' S .  

12. Corrective actionwhen the SSOPs have faied to prevent direct 
omduct contarninatim or adulteration. -

13. D A y  records document item 10,11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP] Systems - Basic Requiranents 

14. Developed md implemented a writtm HACCP plan 

IS. Contents of the HACCP list the f w d  safety hazards, 
critical c o n h l  pants, cntical limts, ~ o c e d u e s ,  mrrective actions. 

16. Records documenting mpbrnentation and monitoring of the 

I 
I 

1 

I 

HACCP ~ l a n .  

17. The HACCP plan IS sgned and dated by the respons~ble 
estabhshrnent utdivdual 

Hazard Analyss and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 

-
18. Monit 

24. Labeling - N e t  Weights 

25. General Labeling 

26. Fm. Prod Standards/Boneless (DefedslAQUPcrk Sk~nsMoisture) 

Part D -Sampling 
Generic E coli Testing 

27. Written Procedures 

28. Sample ColbctioniAnalysis 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30 Correctwe Actions 

31. Reassessment 

32. Writen Assurance 

FSIS- SOW-6 (04A3412002) 

-

45. 

46 

-51. 

52. 

53. 

54. 

O 55. 

0 

0 

56 

57. 

59.
1 0 

Equipment and Utensils I 
Sanrtary Operations 

Enforcement X 

Humane Handling 0 

Animal klentificat~on 0 

Ante Mortem Inspection 0 

Post Morten Inspection 

Part G - Other Regulatory Oversight Requirements 

Eumpan Community Diectives 

Mmthly Review 



FSIS 5393-6134!3'/2032) Faa5 2 of 2 

60. Observation of :he Establishment 

Est. 14C: Quality Meat Group, Ltd., Brampton, Ontario, Canada; May 24, 2005 

Maintenance and cleaning of over-product structures had been ceglected to varying degrees in numerous 
areas of the estabiishment. Rust, flaking paint, buildups on wires and cables, exposed insulation, and 
unsealed or inadequately-sealed openings in ceilings and walls were observed. [Regulatory reference: CFIA 
Meat Inspection Regulations, $281 The CFIA officials ordered prompt corrections and increased 
monitoring during daily pre-operational sanitation inspection. 

Several stainless steel combo bins had cracked and broken edges, and were in need of repair or replacement. 
[Meat Inspection Regulations, Chapter 2 and $28 and Manual of Procedures, $2.7.41 The CFIA officials 
ordered prompt correction. 

61. NAMEOF AUDITOR 
Gary D. Bolstad, DVM 

62. AUDITOR SIGiATURE AND DATE 



-- 

- - - - 

- - 

- -  

Foreign Establishment Audit Checklist 
1. ESTMLISHMENT NAME AND LEATION 

Lakeside Feeders Partnership 
Dba -Lakeside Packers 
N.E. %, S.Ur.Sec. 19TUT. 19, RG. 14, W. 4 
Brooks, M3 TlR lC6 

1 2. AUDIT DATE I 3. ESTABLISHMENT NO.

/ 31 May2005 1 038 

5 NAME OF AUDITOR(S) 

1 ?.~nK. ~rzver ,DW 

i 4. NAME OF COUNTRY

1 Canada 
I 

6. TYFE OF AUDIT 

-/ L 
-' ON-SiTEAUDiT UDOCUMBIT W D I T  

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 
7. Written SSOP 

8. Records documentng ~mplementation. 

9. Signed and dded SSOP, by ats i te  or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

l o .  Implementation ofSSOP's, includng monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faied to  prevent direct 
aroduct cortaminatim or adukeration. 

13. Daly e o r d s  document item 10, 11 and 12above. 

Part B - fiazard Analysisand Critical Control 
Point (HACCfJ) Systems - Basic Requirements 

14. Developed ma implemented a written HACCP pian . 
15 Cottents of the HACCP list the f a d  safety hazards, 

a i t icd control pants, cntical limits, p c e d u e s ,  mrrecfive adions. 

16. Records documenhn~ impkrnentation and monitaring of the 
.HACCP dan 

e s t a M i e n t  indwduai. 

Hazard Analysis and Critical Contrd Point 
(HACCP) Systems - Ongoing Requirements 

!e. Monibring of WCCP plan. 

19. Verification and vaidation of HACCP plan. 

20. Correctiveaction written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. Records documelting: t i e  written HACCP plan, mnftorirg of the 
critical c o n t d  pints, dates a d  tines d specific evert ocwrrerces. 

Part C -Economic I~ o l e s m e n e s s  
23. Labeiina- - Roduct Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod Standa~dsiEoneless (DefectsiAQUPak SkinsMoisture) 

Part D -Sampling 
Generic E. coli Testing 

27. Written Procedures 

28. Sample ColktiardAnalysis 

29. Records 

~ u j l t  
RE& 

Part D - Continued 
Economic Sampling 

m t  
~ e d t s  

1 33. Scheduled Sample 1 
34. Specks Testing 

35. Residue 

Part E -Other Requirements 

X 36. Export 

I 
37. 

1 38. 

Import 

Establishment Gmvlds and P d t  Contr i  

1 X 1 39.
I 

Establishment ConstmctiodMaintenance 

40. - ~ i g h t  

4t ,,--A:,-LL-
"c,,L,,aL,L.,. - .  

42. Plumbing and Sewage 

43. Wata  Supply 

I 
44. Dressing Rwrnslhator ies I 

I 

45. Equipment and Utensls x 

46. Sanitary ~ p e d i o n s  

47. Empioyee Hygiene 

48. Condemned Prcduct Control 

Part F- Inspection Requirements 

I 

-
X . 49. Government Staffing i 

50. Daily Inspectla7 Coverage 

I 
51. Enforcement X 

I 

4 52. Humane Handling 

53. Animal Identification 

54. Ante Morten lnspxton 

55. Post Morten Inspcton 

.$- - Part G - Other Regulatory OvenightRequirements 
L 

57. Mcnthly Review 

58. 

1 1
59. 
1 1 

. - - . - .-

I 

Salmonella Performance Standards - Basic Requirements I 
30. Corrective Actions 

31. Reassessment 

32. Wrtten Assurance 1 
I 

FSIS- 5003-6 (04DW002)  
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FSiS 5000-5(X!Ci,'20C2) Page 2 of 2 

60. Observaticn of t'le Establ~shrnent 

Canada Est 038 - -. --- .-a .-- - -

Lakeside Feeders Partnership 
Brooks, AB 
3 1 May 2005 

10. There was considerable dripping condensation over the end of Boning-Trim line two. CFIA ordered immediate action. 
The actions taken were appropriate and all product disposition was also appropriate. Several carcasses were noted with 
grease contamination in a number of locations. CFIA ordered immediate correction. (MIR 37, MOP 3.6.4) 

13. The only recorded incident of condensation in the condensation records that the auditor observed had no preventive 
measures and the only corrective action recorded was that no product was involved. Most other non-compliances 
noted had the same types of incomplete descriptions of the findings, corrective actions and preventive measures. 
@fOP 3.3.4, FSEP Vol. 3,5.11) 

19. The thermometer calibration verification tasks were not being accomplished as written. There were written procedures 
for both hot and cold calibration, cold by ice and hot by boiling water. Neither were being done in the manners 
specified. In the logs, several entries were missing parts or incorrect. CFIA issued a major CAR on this program. 
(FSEP PreReq. Prog. C 1.2.2) 

2215 1. Some critical limits were not clearly defined (FSEP Vol. 3, 5.8) 

38. The loading dock door at the pet food area did not seal well, thus allowing the potential entrance of pests. The reports 
received from the contract pest control company were mane m & - g  it &%c& fer the e s t & h h i e ~ t  to ideiiti@ 

r - - -pzG&?z. 1l v lu~ t :compiete reports wiii be requested for better understanding and better responsive behavior. 
(MIR 29(2)@)(iii), MOP 3.10, FSEP PreReq. Prog. E 2.1) 

45. Personal equipment was hanging on work tables which brought much of it to a low level where it was in direct or 
potential contact with personal clothing below the level of smocks and with boots. 

I-.- . > .. , - (MOP 3.9.3) 

61. NAME OF AUDITOR 

Ron K Craver. DVM 
- + 



--- 

Foreign Establishment Ar!dit Checklist 
1 ESTASLISHMWT NAMEAND LCCATION 

Beilivo Transformation Inc 
dba Veau D~stln~tlon 
Lots #369,370. 371 Paro~sseSt. Paulin 1.505 
Route 350, Ste Angeie de Premeorit QC JOK 
inn 

2 AUDIT DATE / 3 ESTABLISHMENT NO 

17 May 2005 I 040 

5 NAME OF AUDITOR(S) 

Kori K. Craver, DVM 

4 NAME OF COUNTRY1 Canada 

I 6. TYPE OF AUDIT 

ONSITEAUDIT DO CUM^ MDITp 

Place an X in the Audit Resul ts block t o  indicate noncompliance with requirements. Use 0 if not  applicable. 

::. 

Part A -Sanitation Standard Operating Procedures (SSOP) 
Basic Requkements 

7. Wntten SSOP 

8.  Records docurnentlg ~mplementation. 

9. Sianed and dated SSOP, bv m-site or overall authontv. 

Sanitation Standard Operating Procedures (SSOP) 
Ongohg Requirements 

10 lmplernentatlon of SSOP's, including monitoring of implementation. 

1 I .  Maintenance and evaluat~n of the effecfiveness of SSOP's. 

12. Conective action when the SSOPs have faled to prevent direct 
piuduct cortaminatim or aduteration. 

13 Daly mards  document item 10, 11 and 12  above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 
Eevdoped rad hplemented = w,+tw, EACCP plsn . 

15. Cortents of the HACCP list the f d safety hazards. 
d l c A  control pants, cnOd I~mits, mcedues ,  correcfive actions. 

16. Records documenting impbmentation and mnitof lng of the 
HACCP olan. 

17. The HACCP p b n  s sgned and dded by the respcnsible 
estaMishment urd~8ual. 

Hazard Analysis and Critical Contrd Point 
(HACCP)Systems -Ongoing Requirements 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. Records documenting: the written HACCP plan, mnitorirg of the 
critical contol pints, drtes m d  times d specific evert ocwmrces. 

Part C -Economic I ~ o l e s m e n e s s  
23. Labeling - Roduct Standards 

24. Labeling - Nd Weights 

25. General Labeling 

26. Fin. Prod StandardsIBoneless (DefectslAQUPcrk SkinsMoisture) 

Part D -Sampling 
Generic E. coliTesting 

27. Written Procedures 

~ ~ d t  Part D - Continued 
R&& Economic Sampling 

33 Scheduled Sample 

34. S p c e s  Testing 

7 5  r ? - ~ i d , , ~
I -", ,.--.---

Part E -Other Requirements 

36. Export 

37. Import 

38. Establishment Gmrnds and Pest Con td  j 
X 39. Establishment Cond~ct Ion/Malnte~an~e 

I 
I 

1 
1 

I
I 

1 

41. \.'sn!h-?con uI-
42. Plumbmg and Sewage 

43. Water Supply 

I I 

44, Dress~ng Rmms1La~tone.s 
-

45. Equipment and Utensils 

46. Sanitary Operations 

I 
I Part F -

49. Governmen+ C+=ffi-n 

50. Daily lnspectim Coverage 

51. Enforcement X
* -

II 
52. Humane Handling 

I1 53. Animal Identification 1 

54. Ante Mor tm Inspction 

55.  Post Mor tm lnspcticn I 

32. Wrtten Assurance 59.I 1 
I I 

FSIS- 5003-6(04r0412002) 
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60 Observation of the Esz~lisnment 

Canada Est. 040 
17 May 2005 
Bellivo Transformation Inc. 
Ste. Angele de Premont QC 

13119/51. Several problems were present in the thermometer calibration program and records. These include that the 
acceptable range is not backed up by manufacturer's specifications; there was an entry missing the date; ice was not 
included in the calibration procedure; there were incomplete descriptions in corrective action and verificztion entries 
that showed no temperatures or explanations of adjustments. (Pre-Req. Prog. C 1.2.2) 
There were also incomplete descriptions of deficiencies and corrective actions in the pre-operational sanitation 
monitoring documents. (MOP 3.3 -4) 

41/5 1. Condensation was observed in the Room #10 cooler, no dripping onto boxed product was observed. 
Condensation was observed on the under surface of the wakover in the cutting room.. This walkover is directly over 
the conveyor moving all product from the primary breakdown of carcasses to the cutting tables. No dripping on 
product was observed. This was observed at break and the surface above and the conveyor were cleaned and sanitized 
before any other product passed through the area. CFLA will continue to monitor the area and the estabiishrnent will 
design a program to monitor the area, determine the cause of the condensation and provide preventive measures. CFIA 
will verify. CMlA 37) 

This establishment received an NOID in the 2003 FSIS audit. Those speciiic findingshave been corrected. 

61. NAME OF AUDITOR / G?%kWTOR SIGNATURE AEJP DATE i i 



Foreign Establishme nt Audit Checkiisi 
NO. 4. NW4E OF COUNTRY I. ESTPBLISHt4ENT NAhZEAND L E A T I O N  1 2. AUDIT DATE j 3. ESTABLISH~~ENT 

Hercules Managements, Ltd. (dba Best j May 11,2005 
I 41 ; Canada 

Brands Meats) I 5. NAME OF AUDITOR(S) 6. T Y R  OF AUDIT 
500 Dawson Rd. r-Winnipeg R2J OT1 I

i 
Dr. G q Bolstad /mo N - s n E w m  m c u m u  w w  

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

I 
12. Corrective actionwhen the SSOPs have faled to prevent direct 

pmduct cortaminatim or aduteration. 38. Establishment Grotnds and Pest Control 

I 

Part B - kza rd  Analysis and Critical Control 

6. Sanitary Operations 

55. Post Morten lnspct ion 

28. Sample CoiBctiodAnalysis 
II 

Part G - Other Regulatory Oversight Requirements 
29. Records 

Sahnonella Performance Standards - Basic Requirements 56 Europan Commvn~ty Drectrves i O 
- - I 

31. Reassessment 58. I 

32 Wrtten k u r a n c e  1 1
I 

59. ! 
I I 

FSIS- 5003-6 (04D.112002) 
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60. 0Sser;ation of the Establishment 

Est. 11:Hercules Managements, Ltd (dba Best Brands Mears), Winnipez, Manitoba, Canada; May 12,2005 

4015 1 The CFIA regulations require 540 Lux (50 foot-candles) of light at the point of inspection. The 
light intecsiiy zt the inspection suifxes of the abdomkal cavities in the swine carcasses was measured at 
330 Lux (30 foot-candles). The CFIA officials ordered prompt correction. [Regulatory reference: CFIA 
Meat Hygiene Manual of Procedures, 52.5.41 

61. NAME OF AUDITOR Gary D.Bolstad, DTrM ' 62. AUDITOR SIWATURE AND DATEj 
I 



Foreign Establishment .audit CheckPist 
1. ESTPBLISHMENT NAME AND LEATION 1 2. AUDIT GATE I 3. ESTABLS~MENT NO. 1 4 NAME OF CCUNTRY 

Les Abattoirs Z. Billette Inc. 1 12 Ma) 2005 1 042 1 Canada 
3 Rue St. Joseph 
St. Louis de Gonza-me, QC JOS 1TO 

I 
5. NAME OF kUDITOR(S) 6. T Y R  OF AUDIT 

I 

9. Signed and dded SSOP, by cn-srte or ovemll authority. I 1 35 Residue 1 

- j Ron K Cravcr, D W  ON-SITEAUDIT U DOCUMENT W D l T  

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use  0 if not applicable. 
Part A -Sanitation Standard Opaating Rocedures (SSOP) mt 

Basic Requirements 1 R ~ Y 

7. Wntten SSOP 

8. Records documentng implementation 

Part D - Contiwed p u j t  

Economic Sampling 1 RerYU 

33 Scheduled Sample 

34. Specss Testing 

1 - - . . . - - . - - - 
Sanitation Standard Operating Procedures (SSOP) 

Ongoing Requirements 
10. Implementation of SSOP's, includhg monitonng of Implementation. 

11. Maintenance and evaluation of the effecfiveness of SSOP's. 

13. Daiy records document item 10, 11 and 12above. I X 1 39. Establishment Construction/Maintenance I 

Part E -Other Requirements 

36. Export 

37. Import 

12. Corrective action when the SSOPs have faled lo  prevent direct 
product cortaminatim or aduteration. 

Part B - Hazard Analysis and Critical Control 40. Light 

Point (HACCV Systems - Basic Requ iments  I 
4:. Ven!ilatkx 1 

I I 

X 

14. Devdoped a d  implemented a written HACCP plan . 1 I 1 

42. Plumbing and Sewage 
mt icd conbul pants, critical limits, pocedves, mrrecfive adions. 

38. Establishment Gmcnds and Pest Control 

16. Records documenting impkmentation and monitoring ot the 
HACCP olan. 

x 

I 
I 

1 43. Water Supply ! 
I I I 

44. Dressing RwrnslLaMtories 
17. The HACCP plan is sgned and dated by the responsible 

establishment indiviiual. 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations X 

libring of HACCP plan. 
47. Employee Hygiene i 

1 A 1 48. Condemned Product Control 

20. Coaective action written in HACCP plan. I x  I i 
I 

21. Reassessed adequacy of the HPCCP plan. I Part F-  Inspection Requirements 

22. Recorck docummtmg the wntten HACCP plan, mnitonrg of the 
cnt~cal conboi pints, dates m d  times d spec~f~c evert occurremes. 

50. Dally lnspecticn Coverage 

23. Label~ng - Product Standards 
X 

24. Labding - Net We~ghts 
5 2  Humane Handi~ng 25. General Labeling 

26. Fm. Prod StandardslBoneless (DefedsIAQUPak SkinsMoature) 53. Anma1 ldentfication 

Part D -Sampling 
Generic E. coli Testing 54. Ante Mortem Inspctlon 

27. Written Procedu~s  55. Post Mortem lnspction 1 
28. Sample ColkctiodAnaiysis 

29. Records 
Part G - Other RI 

-- 

Salmonella Performance Standards - Basic Requirements 

30. Conect~ve Actions 

31. Reassessment 

32. Wrtten Assurance 

= , 
-"&<- 

7 n 

59. I 

57. M ~ t h i y  Review -_ . - - 

58. 
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60.Observation of the Establishment 

Est. 032, Les Abattoirs Z. Billette Inc. - .- - - -.-.-- - ---
St. Louis de Gonzague, QC, Canada 
12 May 2005 

12. The hock cutters for the eont hocks were also being used as the dehorners for the few cattle that had horns. They 
were not being sterilized between animals. Also, the rear hock cutters were not being sterilized after direct 
contamination from passing feet still attached to carcasses. CFIA stopped operations in the area and ordered 
immediate corrective actions. The establishment argued with inspection and was slow in accomplishing these 
tasks. These areas will be better arranged for sterilization of the hock cutters after the remodeling is completed. 
CFIA will continue to observe these areas and actions closely. (MlR 28(l)(u), 29, MOP 4.5.l(b) ) 

13/51. The descriptions of deficiencies, corrective actions and the few preventive measures that were noted were 
incomplete and difficult to determine what the situation had been and what actions and measures had been taken. 
(FSEP Vol. 3, 5.12, 5.11 & 5.13) 

1 9 61. Although records review was being done as a part of verification of the CCPs, it was not included in the written 
HACCP plan. Establishment management gave assurances that this would be corrected. CFIA will verify. 
(FSEP Vol. 3,5.12) 

20151. Corrective actions in the HACCP plans did not include preventive measures. Establishment management gave 
assurances that this w~u!rl_be corrected CFLA. I . Y ~-+rerxJr. @SEP YO:.3,5.: lj 

38. A fieezer had been moved in fiont of one of the glue boards for pest control making it difficult to be reached in order 
to be checked. This was located in the box storage room. The location will be discussed with the contract pest control 
company. CFT-4 w i  verify. (?.El29, ?re Req. Prog. E 2.1j 

46. Hand utensils (knives, hooks, sleeves, gloves, etc.) were inappropriately stored while employees in the boning 
room were on break. The establishment supenisor gatbered up all equipment. A system for storage will be 
devised for this room. CFIA will verify. (MIR 34.(1), MOP 3.9.3 ) 

NOTE: Had this plant been FSEP recognized, it would have received an N O D  for the SSOP and HACCP deficiencies. 
However, the establishment has submitted their plans and has not yet received CFIA comments. 

61. NAME OF AUDITOR E AND DATE 

Ron R Craver. DVM 



-- 

-- 

1. ESTABLiSi lMMT N.4hlEAND LCCATION 

Better Beef, Ltd 
78 1 York Rd. 
Guelph, Ontario, 

Foreign Establishment Audit  Checklist 
1 2. AUDIT DATE i 3. ESTABLISHMENT NO. / 4 .  NAME OF COUNTRY 

1! 
1 May 17.2005 51 \ Canada 
1 5. NAME OF AUDITOR(S) ( 6. TYPE OF AUDIT 
I 

/ Dr. Garv Bolstad 
I 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 

7. Written SSOP 

8. Records documentng impiementation. 

9. Siqned and dated S O P ,  by msi te  or overall authority. 

10. Implementationof SSOP's, includhg monitoring of implementation. 

11. Maintenance and evaluation of the effecfiveness of SOP'S. 

72. Corrective action when the SSOPs have faled to prevent direct 
product cortaminaticn or aduteration. 

13. Daly records document item 10, 11 and 12 above. 

Part B - &card Analysisand Critical Control 
Point j i A 2 2 q  Systems - Basic Rqiiirwients 

14. Developed m d  implemented a writtm HACCP plan . 
15. Cortents of the HACCP list the f a d  safety hazards. 

aiticzl control pants, critical limits, pocedues, cprrecfive actions. 

16. ~ e c o r d s  documeniing irnpbmcnfaibn am5 imniiodnp & the 
HACCP pian. 

17. The HACCP plan is s e n d  and dated by the responsible 
establishment indivtiual. 

Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 

18. Monibring of HACCP plan. 

19. Verifcation and vaidation of HACCP plan. 

20. Corrective action writtm in HACCP plan. 

21. Reffsessed adequacy of the HPCCP plan. 

Part D - Continued / m t~ r d i t  
Reslik ~conomicSampling ResdtsI 

33. Schedulec Sample 

1 1 34. Soecbs Testina i 

Part E -Other Requirements 

36. Export 

37. Import 

38  Establishment Gmmds and Pest Control 1 1 
39. Establishment Const~ctionlMaintenance 

40. Light X 

41. Ventilation I 

4 2  Plumbing and Sewage 
,
1 43. Water Supply 

~I -
-44. Dressing R m m s l l a ~ t o r i e s  

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 
I 

cri t icalcon~ol pints, ddes a d  tines cf spaific event ocarrrerces. 

Part C -Economic / Vholescineness 
23. Labeling - Roduct Standards 

24. Labeling - N d  Weights 

25. General Labeling 

26. Fin. Prod Standaids/Boneless (DefedslAQUPcrk SkmsMosture) 

Part D -Sampling 
Generic E. coli Testing 

27. Written Procedures 

I 
I 

48. Condemned Product Control 

I I1
I 

Part F - Inspection Requirements 
4 mII 

49. Governmnt Staffing 

50. Daily lnspectim Coverage 

51. Enforcement I x 
52. Humane Handling 

53. Animal Identification 

54. Ante Morten Inspection 

55. Post Morten Inspection 

30 Correctwe Act~ons 57. Mmthly Revtew 

31 Rmssesment  58 

32 Writen Assurance 59 I 
I 

FSIS- 5OCY)-6 (04P3412002) 



Est. 51. Better Beef, Ltd., 781 York Rd., Guelph. Ontario, Canada; May 17, 2005 

4015 1 CFIA regulations require 1000 Lux (approximately 9 1 foot-candles) of light "for thoracic cavities'' in beef 
slaughter establishments approved for a High Line Speed Inspection System (HLIS). The light in the 
thoracic cavities, however, was measured as only 500 Lux. The CFIA oficials ordered prompt correc- 
tion; the establishment management agreed to install new lighting before the next day's production. 
[Regulatory reference: High Line Speed Inspection System / Beef and Swine (Annex M), Chapter 4 
and Manual of Procedures §2.5.4(c)] 

5515 1 Right tracheobronchial lymph nodes were not being routinely incised and inspected. This was due 
to a misunderstanding resulting from lack of clarity in the current version of HLIS policy. During the 
HLIS pilot study, conducted over the previous ten years, incision and inspection of right 
tracheobronchial lymph nodes was not included in the routine post-mortem procedures. However, 
when the official policy was published (on June 18, 2004), the requirement to resume incision and 
inspection of these lymph nodes was inadvertently omitted. The CFIA officials immediately instructed 
the viscera inspectors to include them in their routine post-mortem inspection procedures. 

61. NAME OF ALJDITOR 62. AUDITOR SICNATURE AND DATE
Gary D. Bolstad, DVM 

V 
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- -  - 

-- 

Foreign Establishment Audit Checklist 
( 2 .  AUDIT DATE 11. ESTAaLiSHMENT NAMEAND LCCATION 4.NAME OF C 3 U N T R Y  
I

Campbell Co. of Canada i Mav 16.2005 I 5513 Canada 
1400Mitchell Rd. I 

5. N A M E  OF AUDITOR(S) OF AUDIT 

3. ESTABLISHMENT NO. ( 

1 
I1;~ 


Listowel, Ontario 
Dr. Gary Bolstad ON-SITEAUDIT nD O C U M ~ TAUDIT 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Conthued / w tm t  

Basic Requuernents ~ ~ u i l s  Economic Sampling ResYU 

7.Written SSOP 33. Scheduled Sample 1 
8. Records documentng ~mplemntation. 1 1 34. S ~ e c e s  Testma I 

10. Implementationof SSOP's, includhg monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. 1 37. import
I 1 I 

12. Conective action when the SSOPs have faied to prevent direct 
38. Establishment Gromds and Pest Control lo duct contaminatim or adulteration. 

.13.Da'ly rsords document item 10, 11 and 12 above. . . 39. Establishment Construction/Maintenance 

Part B - Hazard Analysis and Critical Control 40. Light 

Pdnt  (FIACCP)Sy-stems- Basc Requirements 
41. ventiiation 

14. Developed m d  implemented a written HACCP plan . 
15. Cortents of the HACCPlist the fmd safety haards, 42. Plumbing and Sewage 

critical conbul pants, critical limits, ~ o c e d u e s ,  corrective actions. 

$6. Recod+ documenting implementation and monitoring of the 43. Water Supply 

HACCP ?!an. I i 

17. The HACCP plan is sgned and daied by the responsible 
estaMishment indivduai. 45. Equipment and Utensils X 
Hazard Analysis and Critical Control Point 
(HACCP)Systems -Ongoing Requirements 46. Sanitafy Operations 

16. Monibring of M C C P  plan. 1 47. Employee Hygiene 

19. Verification and vaidation of HACCP pla 
48. Condemned Product Control 

I 

151. Enforcement X 
24. Labeling - Net Weights 

25. General Labeling 
52. Humane Handling C )  

- - 26. Fin. Prod Standards/Boneless (Defeds1AQUPa-k SkinsNoisture) 53. Animal Identification 0 

Part D -Sampling 
Generic E. coliTesting 54. Ante Mortem Inspection 0 

27. Written Procedures 1 n I 55. post Mortm lnspction 

I 1 57. Mcnthly Review 30. Conective Actions 
- -

31. Reassessment 

32 Wrtten Aaurance 0 59. 

FSIS- 5003-6 (04D312002) 
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60 Obserdatlon of tne EstaSishrnent 

May 16, 2005, Est. 55B: Campbell Co. of Canada, 1300 Mitchell Rd. Listowel, Ontario, Canada 

39/5 1 Maintenance and cleaning of over-product structures had been neglected in several production areas. Rust, 
flaking paint, and exposed insulation were observed. The CFIA officials temporarily stopped production in two 
areas pending immediate correction and ordered prompt attention to the other areas as well as increased frequency 
of monitoring during pre-operational sanitation inspection. pegulatory reference: CFIA Meat Inspection 
Regulations $28 and 291 

45/5 1 Numerous plastic trays and several large, stainless steel combo bins were observed with cracked 
comers and edges. The CFIA officials ordered thorough inspection of all trays and bins and repair or 
replacement of the damaged ones. Begulatory reference: CFIA Meat Inspection Regulations $28 and CFM 
Meat Inspection Manual, Chapter 2.7.41 

-

61. NAME OF AUDITOR I ' 62. AUDITOR SIWATURE AND DATE 
Gary D. Bolstad, D W  

I 
U' ' -



-- 

Foreign Establishment Audit Checklist-

1. ESTP6LISHMD'iT NAME Ah'D LEATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 1 4. NAME OF COUNTRY 

Lilydale Cooperative Limited 27 May 2005 060 Canrda1 I 
Dba- Lilydale Foods, Country Fair 
502 Bonvorth Street 1 5 . NAME OF AUDITOR@) / 6. TYPE OF AUDIT 

/ Rori K. Craver, DVM 
I 1- 1 

Place an  X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) ~ u f t  Part D - Continued 

Basic Requirements Resdts Economic Sampling 
7. Written SSOP 33. Scheduled Sample 

8. Records documentng impleirentation. 34. Speces Testing 

9. Signed and dded SSOP, by m-site or overall authority. 35 Residue 1I 1 - -, . .- - ---
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements

Ongoing Requirements 
10. Implementation of SSOP's, includhg monitoring of Implementation. 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. I Y 1 37. lmport
I .-

12. Corrective action when the SSOPs have faled to prevent direct X 38. Establishment Grornds and Pest Control product cortarninaticn or adukeration. 
I 

16. Records documeniing impbme~ai ion and mniioring oi ine 

- 51. Enforcement 
2 4 .  Labeling - Net Weights 

2 5 .  General Labeling 52. Humane Handling 

26. Fin. Prod StandardslBoneless (Defects/AQUPa-k SkinsMoisture) 53.  Animal identification 
I 

Part D -Sampling 
Generic E. col i  Testing 54. Ante Mortan Inspection 

I 

27. Written Procedures 55. Post Morfan lnspction 

30. Corrective Actions 1 ( 57. Mmthly Review I 
-

31. Rassesrnent  I 58. 

32. Wrtten Assumnce I 58. i 



FSiS 5000-6 (0413412092) Page 2 of 2 

60. Obsemtbn of the Es'abiishrnent - . 

Canada Est. 060 -- ----. -. - - - -- -- ---
Lilydale Cooperative Limited 
Wynyard, SK 
27 May 2005 

11. Pre-requisite programs are cookie-cutter and in the process do not reflect preventive measures appropriate to many 
of the programs. (MOP 3.3.) 

12. Direct product contamination was observed in small-parts chicken sorting. One of the employees in this area used 
her hands to move her chair and then immediately began to sort product again. CFIA ordered immediate 
corrective actions including condemnation of product that may have been affected. Retraining of personnel began 
immediately. QdOP 3.9.1) 

1315 1. Temperature calibration Iogs did not record actual temperatures of the reference or calibrated thermometers. The 
range was given in degrees Celsius and the thennometers read in degrees Fahrenheit. (Pre. Req. Prog. C 1.2.2) 

2215 1. Many of the descriptions of hazards identified, critical limits, and monitoring and verification procedures were not 
clear. However, the CCPs in operation appeared to be sufficient to protect product. (FSEP Vol. 3, Section 5 )  

-;erxc&sn &pe&;aii T.~Y.o39. Several leaks &om pipe join& were fo1& dwhg pre-qezti',i=nd s A k ~ o n  were o.& of 
exposed product areas and two could have affected product when production began. CFIA ordered immediate 
correction before production could begin. (MIR 28.(l)(g))
Many of the walls and ceilings are in bad repair. CFIA has documented this and there is an ongoing repair project for 
these areas. However, ~ - n &of b e  "bmd aid'' p-&hhg ssi!icone & doiie 2 l ~ l a ~ l ~ l ~ l-- - - G ~ W Y------A"-' u d ~'u0eb uvi f d ~ i u d ~ t :  
cieaning. CMIR 2W)(f)(W 

41. Condensation was noted in several areas of the establishment raw processing rooms. CFIA ordered immediate 
correction. CMlR 37) 

61. NAME OF AUDITOR / 6 2 M Q l T O R  SIGNATURE AND DATE / I 
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Foreign Establishment Audit Checklist 
1. ESTPaLlSHIV(B4T NAMEAND LEATION 

Mitchell's Gourmet Foods Inc. 
Dba -many 
3003 1lthStreet West 
Saskatoon, SK S7M i j9  

2.  AUDIT DATE 3. ESTABLISHMENT NO. ! 126May2005 069 
I 

5. NAME OF AUDITOR(S) 

I ~ o i iK. ~ i w e r ,GW 

4. NAME OF COUNTRY 

Canada 
I 

6. TYPE OF AUDIT -
ON-SITEAUDIT DOCUMWT WDIT'd 


Place an X in the Audit Results block to  indicate noncompliance with requirements. Use  0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Bask Requkements 
7. Wntten SSOP 

10. lmpiementation of SSOP's, includhg monitoring of implementation. 

1I.Ma~ntenance and evaluation of the effeclveness of SSOP's. 

12. Corrective action when the SSOPs have faled to p r e ~ n t  direct 
~mduc t  cortaminatim or aduteration. 

13. Daly records document k m  10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14. Developed m d  implemented a written HACCP plan . 
15. Contents of the HACCP list the fcod safety hazards, 

oiticd c o n h l  pants, c r i t i d  limits, pocedues, mmcl ive adions. 

16. Records documenting impkmentation and monitoring of the 
!-!KC?p!an. 

17. The HACCP plan is sianed and dated 
establishment tndwiduai. 

Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 

18. Monbnng of HACCP plan 

19. Venf~cafion and valdation of HACCP plan 

20. Corrective action written in HACCP oian. 

21. Reassessed adequacy of the HPCCP plan. 

22. Recomb documenting: the written HACCP plan, mnitorirg of the 
critical c o n i d  pints, dates m d  tins d specific evert ocwrrerces. 

Part C -Economic I hholesmeness 

Part D - Contnued mt~t 
R e d k  Economic Sampling Residts 

33. Scheduled Sample 

1 36. Export 

1 37. lmoort 

X 38. Establishment Grolndi and P e t  Contmi I I 
1 
4b. Light -

41 Ventlletlon. .. . - .....--.- .. . 
. . ,-

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing RmmslLavatories 

45. Equ~prnentand Utensils 

48. Santtary Operations 

-47. Employee Hyg~ene 

48. Condemned Product Control 

1 I 
Part F - Inspec 

49. Government Staffir 
I 

50. Daily lnspecticn Coverage 

I Y, - -

-1
I 

I 

X 

I 

X 

Q 

-51. Enforcement 
24. Labding - N e t  We~ghts 

25. General Labeimg 
52. Humane Handling 

26. Fin. Prod Standards/Boneless (Defeds/AQUPcrk Skinshioisture) 53. Animal Identification 

P a t  D -Sampling 
Generic & coli Testing 54. Ante Mortan lnspxtion 

27. Written Procedures 55. Post Morten lnspction 

-. Part G -.Other Regulatory Ovenight Requirements 
29. Records 

I 
56. E u r o p n  Community Diect i ies Salmonella Performance Standards - Basic Requirements 

I 

I 1 57. Mcnthly Review I30. Conective Actions 

31. Reassessment I 
32. Wrtten Assurance 59.1 
FSIS- 5003-6 (04/04/2002) - .-



- - - - - - 

60. Observation of the Establishment 

Canada Est. 069 
Mitchell's Gourmet Foods Inc. .- .- - - . 

Saskatoon, SK 
26 May 2005 

12. Direct product contamination was observed at the tongue trim stand. CFIA ordered immediate corrective action. 
CFIA will continue to monitor this area. (MOP 3.9.1) 

4 1151. There was extensive condensation in freezer #36. This freezer contains only fully wrapped, boxed product. CFIA 
ordered immediate action and those boxes with frost on them were sent for repackaging. CFIA will monitor this freezer 
more closeiy. (MIR 37) 

45151. There were rough welds on stainless steel equipment throughout the establishment. (MOP 2.7.4) 

This establishment received an NOID on the last audit. Those specific items had been corrected by this audit. 

61. NAME OF AUDITOR I 62.pk18KQR SIQ.IATU@E W D DATE 

1' (bAJuafi \ 
7 %  ~ , Z L . LRon K Craver. DVh? (AD 4 ,--

/ \ 1 
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Ume: States Dc;;a;t~ent 31h3:!aku:e 
Food Safety and I nspe-i~onSen= 

Foreign Establishment Audit C h e c k k t  
I. E S T P B L I S H M ~ TNAMEAND LCCATION / 2. AUDIT DATE 1 3. ESTABL~SHMENTNO. 1 4. NAME OF COUNTRY 

Cargill Limited -Cargill Limitee 1 June 2005 1 093 ' Canada 
Dba-Cargill Foods, a Division of C i ~ g d l  5. NAME OF AUDITOR(S) 6. TYFE OF AUDiT 
Limited 

i
472 Avenue & Hwy 2A, NortbNW 19-19-28 Rori  I(.Craver, DVM aON-SITEAUDIT D O C U M ~ TNDIT 

Place an X in t h e  Audi t  Results b lock  t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) ~ ~ d t Part D - Conthued m t  

Basic Requirements ~arlt.~ Economic Sampling 
-

7. Written SSOP 33. Scheduled Sampie 

8. Records documentng implementat~on. 34. Speces Testing 

9. Signed and dded SSOP, by cn-site or overall authority. 1 1 35. Residue 1 

10. Implementation of SSOP's, includhg monitoring of implementation. X 36. Export 

11. Mamtenance and evaluation of the effectiveness of SSOP's. 1 37, import
I I 

12. Conective action when the SSOPs have faled to prevent direct 
38. Establishment Gminds and Pest Controi xproduct contamination or adulteration. 

I 

13. Daly records document item 10, 11 and 12above. I 1 39. Establishment Constroction/Maintenance 

Part D -Sampling 
Generic E coli Testing 54. Ante Morten lnspction 

27. Written Procedures 55. P w t  Mortan lnrpct lon 

28. Sample ColbctiorVAnalysis 

29. Records 
Part G - Other Regulatory Oversight Requirements 

1 

Salmonella Performance Standards - Basic Requirements I 
30. Conective Actions I ( 57. Mcnthiy Review 1 
31. Reassessment 

32. Wrtten Assurance 5:. 

FSIS- 5001)-6 (04D412002) 
-
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FSlS 5000-5(C4104i2E2) Page 2 of 2 

60. O'bwvation of the Establishment 

Canada Est 093 -- --- - ---- -
Cargill Limited -Cargill Limitee 
High River, AB 
1 June 2005 

10/51. Sanitation programs for cleaning areas over the fabrication floor, (li&ts, supports, pipes etc.,) were either not 
performed at the designated intervals or those frequencies are not adequate. Dust and protein residue ranging from 
light to heavy deposits were found on several of these structures. Most were not directly over product handling areas. 
One set of pipes from an air conditioning unit had mold growth. (h4IR 28(l)(u), MOP 3.2, PreReq. Prog. 
E 1.1.1) 

22/5 1. The hazards defined in the HACCP plan were not clearly dehed, i,e. - employee poor work habits and evidence of 
pest problems. The critical limits associated with these hazards also were not clearly defined. Descriptions of 
deviations and the following actions found in the HACCOP records were not complete. (MOP 3.3.4, FSEP 701.3, 
5.13) 

38/51. Several doors to the outside, both personnel and dock doors, did not seal well and had gaps allowing for the entrance of 
pests. 
The pest control program was not kept up to date and was ineffective. The findings on the reports were not reacted to 
in m adequate m m e r  by the eskbEs!xxxit. There Eere f%i&gs of 8-13 mice in &e uaps at two week imervab. 
CFIA had begun to identify and document the program inadequacies in February 2005, but the follow-up was not 
complete. On further investigation it was noted that the maps did not include all of the bait stations and some were not 
in the correct places. Not all traps had been serviced as dead and desiccated mice were found in some ttaps. Most of . . -the !r=pped were f ~ m dht!x pet f ~ o dmd i&eiiiig areas a d  in chemcal norage. LKSP Ci_esicczted cnes were 
found in the box storage area. None were found in production or product storage areas. CFIA wrote a major CAR on 
the situation and the beginning of the corrective actions that were taken while the auditor was still present were 
appropriate. CFIA has downgraded the establishment and will be doing extensive follow-up. W29(2KBXiii), 
MOP 3.10, PreReq. Prog. E2.1) 

39. Dock seals for a trailer door were damaged and ineffective as noted when the inside door was opened and the rain from 
outside was entering the trailer. (MOP 2.5.9) 

46. The OTM carcass saw was noted coming into contact with UTM carcasses as they passed by after splitting. No OTM 
carcasses had yet been split that day. The saw was moved and a more permanent location will be found. Carcasses 
fiom feet were coming into contact with the stand and boots of the operator at a trim stand. A higher kick plate was 
installed. (MOP 4.5.1,4.5.1@), Chapter 4 AnnexN) 

This establishment received an NOID on the previous FSIS audit in 2003. This was based primarily on condensation problems. 
No condensation problems were observed in this audit. 

61. NAME OF AUDITOR 

Ron K Craver. DVM 

/ i 



U n r a  Stares %;;amen! of F i ~ i ~ x c ~ l r e  
Food Safety and Ins~eaionSeme  

Foreign Estziblishment Audit Checklist-

1 11. ESTkBLlSHMENT NwEAND LCCATION 2 AUDIT DATE NO. ' 4. NAME OF GOUNTRY 

Maple Leaf Foods Inc. 24 May Canada 
/Les Aliments Maple Leafhc., also dba many others 
326 W. Main Street 5. NAME OF AUDITOR(S) / 6. TYPE OF AUDIT 

Bewick, NS BOP 1EO 

I 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Stardard Operating Procedures (SSOP) 

Bask Requirements 
7. Vv'ntten SSOP 

8. Records documenting u-nplementation. 

9. Signed and dated SSOP, by m-site or overall authority. 

10. Implementation of SSOP's, includhg monitoring of irnplementat~on. 

11. Maintenanceand evaluation of theeffecfiveness of SOP'S.  

12. Corrective action when the SSOPs have faied to prevent direct 
pcoduct cortaminatim or adulteration. 

13. Daly rsords document ibm 10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Poifit (%ACCq Sfstems - BaSc R~riut Imer,ts 

14. Developed n d  Implemented a writtm HACCP plan . 
15. Cortents of the HACCP list the fmd safety hazards, 

ait icd control pants, critical limits, pcedtres,  wrrectve adions. 

r r "----A- d̂̂..-.."':̂̂ I-"b-al+-+in" .,,.A rmn;+nrinn A, ,,,aI Q .  T\SIUIUP U " ~ " l l l ~ l 4 " I I "  IIII,JLIII~II.~LIV.IP.," IINII.."II,I~ II .I." 

HACCP plan. 

17. The HACCP plan is sgned and d t e d  by the responsible 
establishment indivdual. 

HazardAnalysG and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Monbring of M C C P  pian. 

19. Verificafion and vaidatlon of HACCP plan. 

20. Cohective action writtm in HACCP plan. 

21. Rezssessed adequacy of the HPCCP plan. 

22. Recon% documenting: Ihe written HACCP plan, mnttorirg of the 
cntlcai c o n M  pints, ddes m d  tines d specific evert ocwmrces. 

Part C - Economic IWhoiesuneness 
23. Labeling - Product Standards 

24. Labeling - Net Welghts 

25. General Labeline 

26. Fin. Prod StandarddBoneless (DefedsIAQUPak SklnsMotsturs) 

Part D -Sampling 
Generic E coli Testing 

27. Written Procedures 

Part D - Continued ~t,423 
~ ~ r i t r  Economic Sampling Results 

33. Scheduled Sample I 

34. Speces Testing 

1 1 35 Residua I
I 

I 36. Export 1 
37. Import 

X 38. Establishment Grotnds and Pest Control x 
I I 

39. Establishment Constnrctlon/Maintenance 

40. Light 

41. Ventilation x 
42. Plumbing and Sewage 

-
43. Wata Supply 

I -44. Dressing RmmslLa~tor ies 

45. Equipment and Utensils 

46. Sanitary Operations 

-47. Employee Hygiene 

, 48. CondemnedProduct Control 

Part F - hspectkfl Requirements -
49. Government Staffmg 

SO. D d y  lnspecticn Coverage 

51. Enforcement X 

52. Humane Handling 

53. Animal identification1 1 
54. Ante Mortan Inspction 

55. Post Mortan Inspction X 


30. Corrective Act~ons _ 57. Mmthly Review I 
31. Rassessment 1 58. x 

32. Wrtten Assurance 
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60. Obsemtion of the Establishment 

Canada Est 150 - . - _ - - - .-

24 May 2005 
Maple Leaf Foods Inc. 
Berwick, NS 

12. Potential and actual cross contamination was noted in both the raw stuffing areas and packaging areas of various 
types of sausages and hot dogs. The length of the sausages made the ends of their casings come within 1.5 to 2 
inches of the floor, making it possible for splash fiom water on the floor to contact the product. The product was 
also corning into contact with the floor, employees' boots and legs, and the production stands when moved off and 
on to smokehouse trees. During loading and unloading, the hot dogs also were handled in a way that caused non- 
product contact surface cross-contamination. This problem had been previously identified by the RVO. (Meat 
Inspection Act (MIA) 20.(1)) 

19/51. The thermometer calibration program was inadequate and impossible to maintain. In the program it was stated 
that adjustment would be made in calibration if the temperature of the hand-held thermometer was off by plus or minus 0.8" 
Fahrenheit. The hand-held thermometers only measure in increments of 2" Fahrenheit. No actual temperatures were 
recorded, only the receipt of the therinometers for calibration and the difference in M I  degrees, some at one and some at 
two degrees. The reading after adjustment also was not recorded. (CFIA Meat Hygiene MOP 2.7, MOP 2.7.4, MIA 
28.(I)(q)(W 

3 8151. There was an extensive acc1umu!ation of bebi-k iiio'id &e outside of the estaYLis'ment, thus providing possrble 
food sources and harborage for pests. This debris included wood, soda cans, a bottle, paper and cardboard, and equipment 
not in use. There was also overgrowth of vegetation in some areas and standing water. @flA 28.(lXa)(i)) 

Thc establ3hme~tddes their ~';rzpest coiitioi. There is a p r o u r n  but it is ineffective. C?dym e  st tsv9 bzit 
stations were found outside, the map showed three. The one the auditor observed had not been monitored recently. Inside 
the establishment there were glue boards and snap traps in some areas, but none around loading and unloading areas or the 
inside of the pens area The QA staff did not know if the person doing pest control has any of the required training. There 
also was a notation of "5X bags of bait" in the basement area The reports are generated daily but do not appear to reflect 
actual checking as the ones outside were marked okay a d  obviausly had not been monitored. Several reports were audited 
and the corrective actions and preventive measures were not s d g ~ e .onone report, fhere were 10 mice found during the 
month (January) but no actions were taken. It appears that the objective of the program is to catch mice as they recorded 
these numbers each month but did not fee1 they had a problem. (MIA 28.(l)(e), MIA 34.(1)(10)) 

41/51. Condensation was noted in many areas of the establishment but no direct product contamination wasnoted. Some 
of the operational monitoring concerned condensation, but the actions taken were either not recorded or ineffective. The 
descriptions were minimal. Condensation was not addressed in the packaging areas or slaughter. Problem areas were 
corrected at the time of observations, but the condensation would return and therefore was not effectively addressed by 
preventive measures. (MIA 28 .(l)(g),MIA 37 ) 

- . .... . ...- ;-.A,- _ . a , .  . . _ . di ,.-..,,. . . .  . . 

55/51. Postmortem inspection procedures were not performed as required by CFM. Only one set of lymph 
nodes were incised by the pluck inspector and the heart and liver were not inspected. The other table inspector spent most 
of his time assessing carcasses and only occasionally turned around to observe the digestive tract. The rail inspector did not 
have a mirror to assist in inspection but only palpated the kidneys, observed the inside of the carcass, and then turned it 
halfway around so only one side was observed. (CFIA Meat Hygiene MOP Chapter 4.6.2(alb,c)) 

This establishment was issued a Notice of Intent to Delist (NOD)by CFIA for the above deficiencies. 

! 
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Linked S;a:e; Ceparmen: s i  &:,~l;.iie 
F m d  Safery and I ns?s=tisn S m m  

Foreign. Establishment Audit Checklis t  
1 1 11 .  E S T ~ B L J S H M N TNAME AND LCCATION 2.  AUDIT DATE 3. ESTABLISHMENT 110 4 NAME OF COUNTRY 

CORSETTI MEAT P A C E R S  LIMITED 05/1312005 158 Canada 
2255 ST. C L mAVENUE WEST 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT 
TORONTO, ON,M6N 1K6 

rT-j il
/ Dr. Don Carlson ON-SITE AUDIT I-! DOCUMENT WDIT 

Place an X in t h e  Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

13. Dzily records document k m  10. 11 and 12above. 1 1 39. Establishment Construction/Maintenance 1 

.. . -.....-..- .. 
14. Developed m d  implemented a written HACCP plan . 
15. Cortents of the HACCP list the fad safety harards, 42. Plumbing and Sewage 

criticd control pcints, critical limits, ppcedues, wrreciive adions. 

?6. Recod5 doc".n2en!ing imphentation znd mnitaring of the I 43. Wata Supply 
HACCP oian I... .- -. 

44. Dressing RmmslLawtories 
17. The HACCP olan is simed and d t e d  bv the reswnsible I 

48. Condemned Product Contml 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. Part F - Inspection Requirements 

22. RecorQ documenting: f ie wrftten HACCP plan, mni tonrg of the 49. Govemrnent Staffing
cnticalconbcl mmts. ddes m d  tines d s~ecif icevert ocwrrenes. 

1 

Part C -Economic I bholesomeness 50. Daily lnspecticn Coverage 

23. Labeling - Roduct Standards 1 
51. Enforcement 

24. Labeling - Ne?Weights 

25. General Labeling 
52. Humane Handling 0 

26. Fin. Prod Standads/Bonele~s(DefedslAQUPcrk SkinsNoisture) 53. Animal Wentification 0 

Part D -Sampling 
Generic E coli Testing 54. Ante Mortm Inspction 0 

27. Written Procedures 

2u. sample c ; o ~ a c t ~ o i v ~ n a ~ y s ~ s  r ) k- Part G - Mher Regulatory Oversight Requirements
29. Records 0 

1 5 6 .  Eumpan Community D k c t i i e sSalmonella Performance Standards - Basic Requirements 

I 1 57. Molthly Review I30. Comctive Actions 0 

31. Reassessment 1 
I

32. Wrften Assurance I 
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60. Observation of the Establishment 

Canada. Est.158. May 13,2005 

There were no si-gnificant fmdings to report after consideration of the nature, degee and extent of all observations. 

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. Don Dr. Don Carlson Is1 May 13, 2005 



Fareign EsfablishmentAudit Checklist- /7 .  ESTABLISHMWT NAMEPAD LCChTION 1 2 AUDIT DATE 3. ESTABLISHMENT NO I 4 NAME OF COUNTiY 

Aliments Prince, S.E.C.lTrinceFoods, L.P. I 18 May 2005 169A I Canada 
dba Division Prince Foods 5. NAME OF AUDITOR(S) 1 

I 

6. TYPE OF AUDIT 
2330 Industrial Park Drive i-
 I 

Cornwall, ON K6H 7N1 II Rori K.Craver, DVM ON-SITE AUDIT ijDOCUMMT NDIT 

Place an  X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if not  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Continued ~ o j twt 

Basic Requirements RWA~S Economic Sampling 
7. Written SSOP 33. Scheduled Sample 

8 .  Records documentng implerientaticn. 34. S p e c k  Testing 

10. Implementation of SSOP's, includng monitoong of implementation. 36. Export 1 

11. Maintenance and evaluation of the effecfiveness of SOP'S. 1 1 37. import

I 


12. Comctive action when the SSOPs have faied to prevent direct 
product cortaminatim or aduleration. 38. Establishment Gmlnds and Pest Control 

13. Da'ly morr is  document k m  10, 11 and 12 above. 1 1
I 

39. Establishment Condruction/Maintenance 1

I 


Part B - Hazard Analysis and CriticalControl 40. Light 
Point (iiA22i7 Systems - Basic R q i i k i i e i i k  I 


41. Ventilation I 

14. Developed m d  implemented a wnttm HACCP plan . 
15. Cortents of the HACCP listthe f a d  safety hazards. 42. Plumbing and Sewage 

43. Water Supply 

HACCP plan. I 


I 


25. General Labeling 52. Humane Handling 

26. Fin. Prod StandardslBoneless (Defecto1AQUPa-k Skinsihnoisture) I I 53. Animal Identification 
 I 
Part D -Sampling 

54. Ante Mor tm inspection Generic E coli Testing 

55. Post Mor tm Inspection 

56. Europsan Community Diect i ies 

30. Conect~ve
Actions 1 
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-- 

FSIS 5030-5 (C4i03.2002) P q e  2 of 2 

60. Observation of the Establishment 

18 May 2005 
Aliments Prince, S.E.C.iPrince Foods, L.P. 
Cornwall, ON 

r,.. . 
1 nls audit was oniy for the pest control system. There were no findings. 

61. NAME OF AUDITOR S I W T U R  

Ron K Craver. DVM T 

- - .-

- -

- -

- -



F9reig.n. Erkb!ist!ntent .h.uc!it Check!lst 
1. ESTPBLISHME.IT NAME AND LCCATION / 2. AUDIT DATE 1 3 ESTABLISHMENT NO. 1 4. NkME OF COUNTRY 

XL Foods h c .  
Dba - XI, Fine Foods 
34 10B Ogden Road, S.E. 
Calgary, AB T2G 4N5 

9. Signed and dated SSOP, by m-site or overall authority. 1 I 35. Residue 1 

Bask Requbernents 
7. Written SSOP 

8. Records documenthg implementation. 

I 

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
Ongohg Requirements 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) mt I Part D - Conthued / Ut 

7 June 2005 

- - 

10. Implementation of SSOP's, includng monitoring of implementation. 1 X 1 36. Export 1 

205 1 Canada 

RB~IAB 

-- 
11. Maintenance and evaluation of the effectiveness 

5 .  NAMEOF AUDITORiS) 

Rori K. Craver, DVM 

Economic Sampling 
33. Scheduled Sample 

34. Speces Testing 

-- -- 

of SOP'S. 

6. TYPE OF AUDIT 

O N - s i i ~  AUDIT D O C U M ~ T  N D ~ T  

~e~ults 

13. Daly w o r d s  document b m  10, 11 and 12above. I 1 39. Establishment Condmction/Maintenance 1 

12. Corrective action when the SSOPs have faied to p r e ~ n t  direct 
product cortaminaticn or aduteration. 38. Establishment Gminds and Pest Control 

I 

. .. . -..-..-..-.. 
14. Developed a d  implemented a written HACCP plan . I 

x 

15. Cortents of the HACCP l i t  the fcod safety hazards, 4 2  Plumbing and Sewage 
critical con+roI p-nts, critical I i t s .  ~ocedwes ,  mrrectve actions. 

16. Records documenting imphenia i ion and rnaniioring d i b  I I 43. Water Supply 

HACCP plan. I I 

26. Fin. Prod Standa~dslBoneless (DefecislAQUPcrk SkinsrMoisture) 53. Animal Identification 

Part 0 -Sampling 
Generic E coli Testing 54. Ante Morten inspction 

27. Written Procedures 55. Post Mortan lnspction 

I 

25. General Labeling 

28. Sample ColbctionlAnalysis 

5 2  Humane Handling 

30. Comctive Actions I 1 57. Mcnthly Review I 
31 Reassessment 

32. Wrtten Assurance 

58. ! 
59. I 

FS lS 5003-6 (04/04/2002) - - -  - 
- 
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FSlS 5000-5(C4!C4/2rjO2) Page 2 of 2 

60. O b ~ n z t i o nof the Establishment 

Canada Est. 205 
XL Foods Inc. .- -

Calgary, AB 
7 June 2005 

Revisions in the sanitation SSOP documents had lost some of the ori,&al sepents ,  there fore, the plan as written was 
not being implemented. It was also unclear if all of the steps in the chemical concentration verifications were being 
implemented. Plastic strip curtains were used between the rooms of processing and the hallway. Both raw, edible, 
unpackaged product and inedible product moved through these curtains and the handling practices observed presented 
a great potential for cross contamination. (FSEP Vol. 4,2.5; Pre-Req. Prog. E 1.1.1; MOP 2.5.9.2) 

Verification on both pre-requisite programs and HACCP CCPs were not effectively implemented. Almost every 
HACCP record observed was incomplete yet had been pre-shipment reviewed numerous times. The records from pre- 
requisite programs also did not follow the implementation instructions. (FSEP Vol. 3, 5.12) 

The pest control program was not operating as written. No information was on the reports from the contract company 
except to see another electronic (ESM) report. The establishment had not received these reports since one in 
September 2004. They stated that in that time they had made three phone calls to receive the report without success. 
So, for the entire period they had no results and therefore no implementation of actions to possible findings from the 
weekly visits. (Pre-Req. Frog. E 2.1) 

The CFIA Acting Inspection Manager, upon a consensus agreement of the combined CFWFSIS audit team for this 
establishment, issued a Notice of Intent to Delist (NOD) based on the above audit findings. 

61. NAME OF AUDITOR / 6 2 ; A w O R  S1WATljq.f DATE \\ 1 / 
/li 

-. - -. I - I / 
Ron K. Craver. DVM I b d7(& J  & c/7h(. 
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Fweign Eshh l i shmen t  Arrdit Checklist 
I. ESTA8LISHMENT NAMEAND LCCATION 

ERLEMEAT PRODUCTS LIMITED 
3 180WHARTONWAY 
MISSISSAUGA, ON,L4X 2C1 

1 2. AUDIT DATE / 3. ESTABLISHMENT NO. 14.NAME OF COUNTRY 

1 
I 

05/16/2005 1 
! 

208A 
-

1 
I 

Canada 

5. NAME OF AUDITOR(S) I 6. TYPE OF AUDIT 

/ Dr. Don Carlson 
1-

ON-SITEAUDIT 
mIJ DOCUMENT LUDIT 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 

10. Implementation of SSOP's, inclu6ng monitoring of implementation. 36. Export 1 
11. Maintenance and evaluation of the effectiveness of SSOP's. 

I I
1 37. import 

12. Corrective action when the SSOPs have faied to prevent direct 
product contaminatim or adukeration. 38. Establishment Gromds and Pest Control 

1 I 
13. Daly records document kern 10, 11 and 12above. 39. Establishment Constnrction/Maintenance 

Part 6 - Hatard Analysis and CnticalControl 40. Light 

4:.  Ventilation I 
14. Developed a d  implemented a written HACCP plan . -
15. Contents of the HACCP list the fad safety haards, 42. - Plumbing and Sewage 

ait icd con6ul pants, critical limits, ~ocedues ,  corrective adions. -
r e  a----.l A-- , , -an+;nn i.r.nbmsln+3+;n,u. nrru,us u"rrll.-ll...l~ Ill.y-.l.-l..r..r 

43. Water Supply 

HACCP plan. -44. Dressing RwmsILawtories 
17. The HACCP plan is rwned and deed by the responsiMe -

es',ablishment indivaual. 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations X 

18. Monitoring of HACCP plan. 
47.- Employee Hygiene 

19. Verification and vaidation of HACCP plan. 
48. Condemned Product Control 

Part F - Inspection Requirements 

24. Labeling - Net  Weights 
-51. 

-
Enforcement X 

25. General Labeling 
52. Humane Handling 0 

26. Fin. Prod Standalds/Boneless (Defeds/AQUPok SkinsA4oisture) 53. Animal Identification 0 
1 

Part D -Sampling 
Generic E. coliTesting 54. Ante Morten lnspdion 0 

27. Written Procedures 0 55. Post Mortem lnspction 

30. Corrective Actions / 1 57. Mcnthly Review 

31. Reassessment 0 56. 

32. Wrtten Assurance 0 59. 

FSIS- 5003-6 (04r0412002) 

i 



FSIS 50006(04104/2C32) Page 2 of 2 

60. Observation of :he Establishment 

Canada. Est. 208A. May 16,2005 

2215 1. Records for corrective action for a deviation from the critical limit for CCP trimming of boneiess meat at receiving did 
not address ideatification of the came of tile deviation and did not address measures to prevent recurrence of the 
deviation. [CFIA Reference: FSEP Implementation Manual Volume 11, Chapter 4, Sections 4.10 and 4.12, Volume 111, 
Chapter 5, section 5.1 1 and 5.13, and Volume N,Chapter 1, Section 1.41 

46/51. Areas designated to recondition meat and poultry that had been dropped onto the floor were not adequate. The 
designated areas were located at a potable water drop. Equipment that was not available for use are as follows: a 
surface suitable for washing and or trimming contaminated product, a mefiod for sanitizing the work surfice and a 
method for sanitizing equipment used to trim contamination. [CFIA Reference: FSEP Implementation Manual Volume 
IV,Chapter 1, Section 1.4, Volume II, Chapter 3, Appendix I1-Prerequisite Programs Review Worksheet, 
Prerequisite Program @) Personnel-@ 1) Training and C-FIA Meat Hygiene Manual of Procedures, Chapter 3, Section 
3.3.1 

61. NAMEOF AUDITOR 62. AUDITOR SIWATURE AND DATE 
Dr. Don CarIson Dr. Don Carlson lsiMay 16,2005 



Linrte3 SBtes De,can;?enr of hgrm;rJre 
Food Safety and I nspeion S e n e  

Foreign Establishme~tAudit Checkiist 
1. EST&USHMB.IT NAMEANO L E A T I O N  2 AUDIT DATE ' 3. ESTABUSHMENT NO. 4 .  NAME OF COUNTRY 

Hallmark Poultry Processors Ltd. 10 June 2005 217 Canada 
1750 Franklin Street 
Vancouver, BC V5L 1P7 5. NAME OF kUDITOR(S) 1 6. TYPE OF AUDIT 

Rori K.Craver, DVM 

Place an X in t h e  Audit Results block to  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSO?) Part D - Continued wt~t 

~wtsBasic Requirements ~ ~ s d l s  Economic Sampling 
7. Wntten SSOP 33. Scheduled Sample 

8. Reconjs documentirg implernentat~on. 34. Specks Testing 

9. Sioned and dded SSOP, by m-site or overall authority. I I 

10. Implementation of SSOP's, includng monitoring of implementafion. X 36. Export 

11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import 

12. Conective action when the SSOPs have faled to prevent direct X 38. Establishment Gromds and Pest Control 
product cortaminaticn or adulteration. 

15. Contents of the HACCP list the fccd safety haards, 42. Plumbing and Sewage 
ai t id  control pcints, critical limits, pocedues, comcfive adions. -

56. Recolds doci;mei;:lng impbma~!a!Icx en:! x~ i !c r ' .ng$ ?he 
HACCP dan. I I-. 

44. Dressing RmrnslLaMtories 
17. The HACCP plan 1s S ~ n e d  and dated by the responsible I 

48. CondemnedProduct Control 

51. Enforcement 
24. Labeiing - Nd Weights 

I 
25. General Labeling 52. Humane dandling 

26. Fin. Prod StandardsKioneless (DefedslAQUPcrk SkinsMoisturc) 53. Animal ldmtification 

Part D -Sampling 
54. Ante Morten lnspction Generic E. col i  Testing 

27. Written Procedures 55. Post Mortan lnspction I 

30. Conective Actions -.* 57. Mmthty Rsv~ew 

31. Reasswment 58. x 

32. Writen Assurance 59. I 
FSIS-5003-6 (04D4/2002) 



FSlS 5000-6 (04i0412302) Page 2 of 2 

60. Observation of the Establishment 

Canada Est. 217 
Hallmark Poultry Processors Ltd. 
Vancouver, BC 
10 June 2005 

10. There were pipes leading off of a refrigeration unit that had product residue and dust on them. This was in the room 
where ice was stored and close to being over the top of some of the ice. (MIR29(2)@)(i & ii), MOP 3.3, PreReq. Prog. 
E 1.1) 

12120/51 .Corrective actions in both sanitation records and HACCP records did not record disposition of product possibly 
involved in the deficiencies and deviations. (FSEP Vol. 3, 5.11, 5.13) 

Sanitation plan for operational sanitation and the records produced by this plan do not match. Sanitation and HACCP 
records had incomplete descriptions of deficiencies, corrective actions and preventive measures. (MIR 29(2)(B)(i & ii), 
MOP 3.3, PreReq. Prog. El .  1) 

Some of the traps both inside and outside were not placed in a manner to be effective. Some of the doors leading 
directly to the outside did not seal and could allow for pest entry. (MIR29(2)(B)(iii), MOP 3.10, PreReq. Prog. E2.1) 

Unused loading dock platforms had holes that had not been sea!ed. IE a ceder  room &st hadjlsr been remdeled 
there was an open pipe end in the floor. Many of the pipes along walls had peeling paint. Several light covers had tape 
on them, to cover broken areas. Tape was evident in pipes in the overheads in all parts of the building. This does not 
provide a surface that can be cleaned Yet, right next to the tape would be open insulation fiom cut-through walls or 
pipe ends and these would not be covered (MOP 2.5) 

There was what appeared to be condensation on most areas of the establishment during pre-operational sanitation 
verification inspection. However, this may have been left over fiom clean-up. The "condensation" seen during pre-op 
had been removed before operations began. Condensation was noted again in several areas during operations. Also, 
reddish-orange droplets were observed falling fiom the ceiling over some covered ice in storage. n e  ice wzs disposed 
of and the room taped off until the problem could be investigated. (MIR 37) 

Many of the stainless steel bins and shovels had bad welds that could lead to the formation of biofilrns. Also, holes 
had been cut into stainless steel strainers and stainless steel stables that had not been smoothed (MOP 2.7.4) 

A trailer that was being used to load product was back in at an angle leaving a gap on one side of the trailer of at least 
ooe foot, yet product was still being loaded in. Small pieces of an unknown greenish-black fleck material were noted 
on the top of a number of wrapped-retail ready packages. One bin to catch product from an automatic kick-out line 
also had other birds going over it and dripping into it. (MOP 2.5.9, MIR 29(2)@)(i + ii), MOP 3.3) 

The CFIA Inspection Manager and RVO, upon a consensus agreement of the combined CFIA/FSIS audit team for this 
establishment, issued a Notice of Intent to Delist (NOID) based on the above audit findings. 

61. NAME OF AUDITOR 

- - - . 
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Foreign Establishment Audit Checklist 
ESTPSLiSHMMT NAME AND LXATION ) 2 AUDIT DATE 3 ESTABLISHMENT NO 1 4. NAME OF COUNTRY1
SchneiderFoods May 20,2005 2, 8 1 Canada 
15350 Old Sincoe Rd. 5 .  NAME OF AUDITOR(S) 1 6 TYPE OF AUDIT 

Port Perry, Ontario L9L 1A6 I/mDr. Garv Bolstad ON-S~TEAVDII DOCUMDII WDIT 

Place an  X in t h e  Audit Results b lock t o  indicate noncompliance with requirements. Use  0 if not  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Conthued /1 1
Basic Reauhernents ~zts Economic Sam~lina RSL& 

7. Written SSOP I 1 33. Scheduled Sample I 

11. Maintenance and evaluation of the effectiveness of SSOP's. 1 1 37. import 1 
12. Corrective action when the SSOPs have faied to prevent direct 

product cortarninatim or aduteration. 38. Establishment Gromds and P e t  Control 1 I 
- ~ - - --

13. Ddiy records document item 10, 11 and 12above. 39. Establishment ConstnrctionlMaintenance 

Part B - Hazard Analysisand CnticalControl 40. Light 
Pc?l.r! (H.ACCq System - Badc Rmuiments 

41. Ventilation I
14. Developed a d  implemented a written HACCP plan . -
15. Cortents of the HACCP list the fwd safety hazards. 42. Plumbing and Sewage 

ait icd conb-ol points, critical limits, pocedues, wrrective actions. -
46. !?ec~rdsdocumentino impkrnentation and mnitoring of the 43. Water Supply 

i ihCCP pian. I-44. Dressing RmmslLa~ to r ies  i17. The HACCP plan is sgned and dated by the responsible 
establishment indivaual. 45. Equipment and Utensils 
Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18. Monibnng of W C C P  plan. 
47. Employee Hygiene 

19. Verification and vaidation of HACCP plan. 
48. Condemned Product Control 

I 
20. Corrective action written in HACC P plan. 

21. Reassessed adequacy of the HPCCP plan. Part F - Inspection Requirements 

22. Recordi documenting: the wntten HACCP plan, rmnitorirg of the 49. Government Staffing 
criticalcontrol ~oints, dates a d  times d specific evert ocwrrenes. 

L I 

Part C -Economic I Vvholesmeness 50. Daily lnspecticn Coverage 

23. Labeling - Roduct Standards 
51. Enforcement 

24. Labeling - Ne: Weights 

25. General Labeling 
52. Humane Handling 

26. Fin. Prod StandardsIBoneless (DefeddAQVPcrk S k i n s ~ o i u r e )  1 153. Animal Identification 
I -

Part D -Sampling 
Generic E. coli Testing 54. Ante Morten Inspction 0 

27. Written Procedures C) 55. Post Morten Inspction 

28. Sample Colbction/Analysis 0 1 

Part G - Other Regulatory Oversight Requirements 
29. Records 

Salmonella Performance Standards - Basic Requirements 56. Europan Community Drectives 0 

30. Conective Actions 0 57. Mmthly Review 

31. Rassesrment  0 58. 1 
I 

32. Wrtten Assurance 0 59. I 

FSIS- 5OCO-6 (04B412002) 
- - . - - - - .  .-
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FSIS 5000-6 104i3112002) Pase 2 o f  2 

60. Observation of the Establishment 

Est. 2 18, Schneider Foods, Port P e w  Ontario, Canada, h?ay 20,2005 

There were no significant fmdings to report after consideration of the nature, degree and extent of all 
observations. 

61. NAME OF AUDITOR 
Gary D.Bolstad, DVM 62. AUDITOR SiGNATURE AND DATE 

. - & A  /'2wd-. 
T',
 ..
 / 

-
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Foreign Establ ishment  Audit Checklist 
I. E S T ~ L I S H M B U TNAME AND L ~ A T I O N  2. AUDIT DATE 3. ESTABLISHMENT NO. / 4 NAME OF COUNTRY 

XL Foods Inc. 6 June 2005 1 235.4 1 Canaia 

Dba -XL Meats, a Division of XL Foods 5. NAME OF AUDITOR(S) 
I 

6. TYPE OFAUDIT 
Inc. 4240 75" Ave., S.E. 
Calgary, AB T2C 2HS Rori K. Craver, DirM 

Place an X in the  Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) 

Basic Requiements 
7. Written SSOP 

8. Records documentkg implemntation. 

9. Signed and dated SSOP, by at-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10. Implementation of SSOP's, includhg monitoring of implementation. 

11. Maintenance and evaluation of the effectveness of SOP'S.  

12. Correctiveaction when the SSOPs have faled to prewnt direct 
p d u c t  cortaminaticn or aduteration. 

13. Ddly r ~ o f d s  document item 10, 11 and 12 above. 

Part B - Hazard Analysis and Critical Control 
P ~ i d(F?P.CCQsystems - Bas'c Requirements 

14. Developed m d  implemented a written HACCP plan , 

15. Cwtents of the HACCP list the f w d  safety hazards. 

16 Records documentinn im~bmentation and mnitonng of the 
I.._,.nnnkur _ I _ _  

WCUL 

17. The HACCPplan is sgned and dated by the responsible 
establishment indivdual. 

HazardAnalysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Monlbnng of HACCP pian. 

19. VerificaSon and vaidation of HACCP plan. 

20. Comctiveaction written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. Records documenting: the written HACCP plan, mnitorirg of the 
critical control pints, dates a d  tines cf specific everl occurrerces. 

Part C -Economic 1 Wolesmeness 
23. Labeling - Roduct Standards 

24. Labding - Net Weights 

25. General Labelrng 

- 26. Fin. Prcd Standa~dslBoneless (DefedsIAQUPok SkinsMo~sture) 

Part D -Sampling 
Generic E coli Testing 

] mt I Part D - Contiwed ~t 
~esdt., Economic Sampling R d t s  

33. Scheduled Sample 

34. Spec% Testing 

35. Residue 

Part E -Other Requirements 

36. Export 

37. Import 

38. Establishment Gmcnds and Pest Control 

1 X 1 39.- - Establishment Construction/Maintenance 1 
40. ~ i g h t  

41. Veniiiaiion 
- . . - - . - . 

42. Plumbing and Sewage 

I 43. Watcr Supply 

I 
-------'44. Dressing RmmslLavatories 

I 

45. Equipment and Utensils 

46. Sanitary Operations 

47.- Employee Hygiene -

-
Part F - lnspectbn Requirements 

X 49. Government Staffing 

50. Daily lnspectlcn Coverage 

51. Enforcement I x 
52. Humane Hanging 

53. Animal Mentification 

54. Ante Mortem Ins@ion 

-

31. Reassessment 58 

32. WrZten Assurance 59. 

FSIS- 5002-6 (04KI412002) 
-. 

1 
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FSIS 5000-5 (341Q412902) Page 2 of 2 

60. Obsenatin of the EskbiBnment 

Canada Est. 235A 
XL Foods Inc. 
Calgary, AB 
6 June 2005 

13. Some records for pre-operational sanitation and operational sanitation failed to record preventive measures for product 
contact surfaces. Dates were missing for verification for some of the night sanitation log. (MOP 3.3.4) 

19. Some of the entries in the thermometer calibration logs were incomplete. Record verification (which is pre-shipment 
review) did not catch missing or incorrect entries on several records. (Re-Req. Frog. C 1.2.2, FSEP Vol. 3,5.12) 

2215 1. Some of the descriptions of hazards in the HACCP plans did not truly describe the hazard they were trying to control, 
so the critical limits and other following section of the KACCP plan also did not deal with the actual hazard 
(FSEP Vol. 3,5.7 & 5.9) 

NOTE:This establishment was deiisted during the 2003 FSIS audit. It was recertsed by the CFIA in December 2004. 

61. NAME OF AUDITOR / 62. ,AbBt3;0R SiOVATUREAt@ DATE \ 1 I -Rori K Craver. DVM 
. .  

I 1 
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Foreign Establishment Audit Checklist 
I. ESTMLISHMmT NAME AND LCCkTlON 

Tender Choice Foods, Inc. 
480 Paletta Court 
Burlington?Ontario L7L 5U 

1 2 AUDIT DATE / 3 ESTABLISHMENT NO 
11 May 19.2005 1 275 

5 NAMEOF AUDITOR(S) 

1 Dr. G m  Bolstad 
I 

4. NAME OF C3UNTRY 

1 Canada 
/ 6. T Y R  OF AUDIT 

-1-

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) Part D - Continued hit 

RestitsBasic Requirements 1 R ~ b Economic Sampling 
7. Written SSOP 1 33. Scheduled Sarn~le 

I I 

12. Conectrve actron when the SSOPs have fated to preent direct 
product cortarninatim or adukeration. 38. Establishment Groinds and Pest C0ntml 

, 
13. Daly records document item 10,11 and 12above. I ( 39. Establishment Constructian/Maintenance 1 x 

40. Light 

Point TriACCq Sydems - BaSc Requlrments 
41, Ventilation. . .-..-..-..-.. 

14. Developed and implemented a written HACCP plan . 
PP 

15. Cortents of the HACCP list the f w d  safety hazards. 
critical control pcints, critical limits, p e d u e s ,  corrective adions. 

16. Records dociiiiiei:ing impkmcntatio:: and mnni!oricg d !he 
HACCP nlan... .- - . ?--- - - -

17. The HACCP plan is sgned and dated by the responsible 
establishment indivaual. 

Hazard Analysis and  Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Monilonng of HACCP pian. 

19. VerificaPon and vaidation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. R e c o d  documaiting: the written HACCP plan, monitorirg of the 
critical conhai mints. daes and tines d soezific evert occurrerres. . , 

Part C -Economic I Wholesomeness 
23. Labeling - Roduct Standards 

24. Labeling -Net Weights 

25. General Labeling 

26. Fin. Pmd StandardslBoneless (Defeds1AQUPa-k SkinsNoisture) 

Part D -Sampling 
Generic E coli Testing 

27. Written Procedures 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30. Conective Actions 

42. Plumbing and Sewage 

43. Wata  Supply 
~ -I I 

44. Dressrng Rwms/La~tor ies I 
45. Equipment and Utensils X 

46. Sanitary Operations X 
I 

47 Emolovee Hvuiene I- , ,  0 "  1 

48. Condemned Product Control I 
Part F - Inspection Requirements 

49. Government Staffing 
I 

50. Daily Inspectia Coverage 

51. Enforcement X 
52. Humane Handling 0 

I 53. Animal Identification 0 
I 

54. Ante Mortan Inspction 

I 

r) 55. Post MoFtm Inspcfion 

Part G - Other Regulatory Oversight Requirements 

56. Europan Cornmun~ty Drectives 

57, Mcnthly Review 

31. Reassessment 0 5a. 

132. Wrtten Assurance 0 59. 

FSIS- 5 0 a 6  (04M12002) 

I 



60.Observation of the Esablishmenr 

Est. 275: Tender Choice Foods, Inc., Burlington, Ontario; May 19,2005 

3Y.5 1 Maintenance and cleaning of over-product structures and equipment had been neglected to varying degrees in 
numerous areas throughout the establishment: Observations included exposed insulation, rust, flaking painf loose 
tape, deteriorating caulking, and inadequately-sealed openings in ceilings. pegulatory reference: CFIA Meat 
Inspection Regulations, $281 These deficiencies should have been identified in advance by the CFIA officials. The 
CFIA officials ordered prompt correction and increased monitoring during pre-operational sanitation inspection. 

451.51 Approximately half of the stainless steel combo bins in use for edible product had cracked comers and were 
in need of repair or replacement. N e a t  Inspection Regulations, Chapter 2 and $281 This deficiency had been 
identified during the previous FSIS audit of this establishment in July 2003, and its correction should have been 
ensured by CFIA. 

46 (A) Unclean spacers were used between freshly-packed cartons of product; made-up cartons with liners, ready 
for use for edible product, were temporarily stored on unclean plastic pallets. [CFIA Meat Inspection Regulations, 
Chapter 31 The CFIA officials ordered immediate correction. (B) There were two hot-water sterilizers in the 
"Whizzard room," in which meat was recovered from turkey frames. In one of the two sterilizers in the "Whizzard 
room" the temperature was 100°F/37.80C; the required minimum temperature is 180°F/820C. [CFIA Meat 
Inspection Regulations, 5 28(1)(4)] The CFIA officials ordered immediate correction. (C) h one of the two 
s~eriiizers in the "~Thizzardroom," the level of the hot water was so far (approximately 2.5 inches) below a grate 
installed in its upper portion that it was impossible to sterilize an entire knife blade. [CFIA Meat Jispection h4anua1, 
Chapter 2, $5.2.31 The CFIA officials ordered prompt correction. 

Note: Following a discussion of the findings, the CFIA officials issued to the establishment management a Letter of 
Intent to Delist if the deficiencies identified are not addressed and corrected within 30 days of this audit. 

61. NAME OF AUDITOR 
Gary D. Bolstad, DVM 62. AUDITOR SIGNATURE AND DATE 

14, C - w L r - - -
w Y 
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Foreign Establis hrneni. Audit Checklist 
/ 2 

/
! 

5. NAME OF AUDlSOR(S) 

1 Dr.Don Carlson 

1 4. NAME OF C3UNTRY 

1 Canada 
I 

1 6. TYPE OF AUDiT
1-IF!ONSITE*UDII 

-L!DOCUMWT WDIT 

7 .  ESTPBLISHMNS NAME AND LCCATION 

MOLINARO'S FINE ITALIAN FOODS 
LTD. 

MISSISSAUGA, ON, LAY 3Y3 

AUDIT DATE 1 3 ESiASLISbMENT NO 

05/19/2005 1 290 
I 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not  applicable. 
Part D - Continued wt~ u s t  

RffirdtsResdb Economic Sampling 

33. Scheduled Sample n 
34. Specks Testing 

36. Export 1 
37. Import 

38. Establishment Gromds and Pest Control 

X 1 39. Establishment ConstructionlMaintenance I 

43. Wata Supply 
~--L

I 
44. Dressing RmmslLavatories 

I 

51. Enforcement 
I 

52. Humane Handling 0 
I 

53. An~mal Identification 0 

54. Ante Mortan Inspection 0 

55. post ~ o n m  inspctionn ] 

I 57. Mmthly Review I 

0 59. 

. - ~ * - _ _ 

Part A -Sanitation Standard Operating Rocedures (SSOP) 
Basic Requirements 

7. Written SSOP 

8. Records documentng implementation. 

10. Implementation of SSOP's, includng monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective actionwhen the SSOPs have fated to prevent direct 
product contaminatia, or aduteration. 

13. Daly ~ o r d sdocument item 10. 11 and 12 above. / 

criticd control pants, critical limits, p c e d u e s ,  mr&dve  actions. 

16. Records documenting impkmsniailoii and imnitoikig of the 
HACCP plan. 

17. The HACCP plan is sgned and dded b 

24.  Labeling - Net Weights 
I 

25. General Labeling 

- 26. Fin. Prod StandardslBoneless (DefedsIAQUPak SkinsMoisture) 

Part D -Sampling 
Generic E. coliTesting 

27. Written Procedures / 

130. Conective Actions 
-

31 Reassessment 

32 Wrtten Assurance 

FSIS- 5003-6 (0413412002) 
. -- - *  r 
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63. Cbserilatron of the Esbbiahrnent 

Canada. Est .290.  May 19,2005 

13/51. Sanitation records documenting pre-operational sanitation deficiencies did not adequately describe corrective actions to 
resolve the problem. Preventive measures for corrective actions were not hchded in the daily records docTuinenting 
pre-operational sanitation noncompliances for product contact equipment. [CFIA Reference: CFIA Meat Hygiene 
Manual of Procedures, Chapter 3, Section 3.3.4, FSEP Implementation Manual Volume II, chapter 4, Sections 4.10 and 
4.12, Volume 111, Chapter 5, section 5.11 and 5.13, and Volume N,Chapter 1, Section 1.41 

61. NAME OF AUDITOR 62. AUDITOR SIGYATURE AND DATE 
Dr. Don Carison Dr. Don Carlsoo i s /  May 19, 2005 



- - 
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Foreign Establishment Audit Checklist 
1. ESTA3LISHMEVT NAMEAND LCCATION 1 2. AUDITDATE 3. ESTABLISHMENT NO. / 4. NAME OF C3UNTFIY 

Ocean Pier hc .  I 20 May2005 / 315 1 Canada 
I1Also dba Pasta Factory 5 NAME OF AUDITOR@)

20 Pattison St. ! = OFAUDIT T-7Scoudouc, Nl3 E4P 3R4 Rori K. Craver, DVhi 10~ N - E ~ E A U D I T#u NDITD ~ C U M ~ T  

Place an X in t h e  Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Opmting Procedures (SSOP) ~ u 4 t  Part D - Continued ~ ~ d t 

RE6dtSBasic Requirements RES& Economic Sampling1 

7. Written SSOP I 33. Scheduled Sample 

8. Records docuiilentiiq implemntation. 54. Specbs Testing I 
9. Signed and d & d  SSOP, by cn-site or overall authority. 35. Residue 

Sanitation Sandard Operating Procedures (SSOP) Part E -Other Requirements
Ongoing Requirements 

10. Implementation o f  SSOP's, includilg monitoring of implementation. x 36. Export 

11. Maintenance and evaluation of the effeclveness of SSOP's. 37. Import 

12. Corrective action when the SSOPs have faled to prevent direct 
product cortaminatim or adulteration. 38. Establishment Gm~ndsand Pest Control 

13. Daly ~ o r d sdocument item 10, 11 and 12above. I 1 39. Establ iment ConstructionIMaintenance II 
I I 

Part B - Hazard Analysis and Critical Control 40. ~ h t  
n - l - r  n l .  F.C
rolrlr (rink+@Systems - Basic Rqi ihmnts  

I-L4: .  Veslilaflon I 
14. Developed a d  implemented a written HACCP dan . I 

15. Cortents of the HACCP list the fmd  safety haards, 4 2  Plumbing and Sewage 
aiticd control pdnts, c r i t i d  limits, p-ocedues, mn-ecdve adions. -

i6. Fecurds docuiiisil:iiig iiilpbiiieritatioii and ixinitoing of the 43. Water Supply 
HACCP nlan. I-. 

44. Dressing Rmms/Lawtorias
17. The HACCP plan is sbned and dded by the reswnsible I 

establishment indivduil. 45. Equipmentand Utensils 
HazardAnalysG and criticalControl Point 
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 

28. Sample Colkction/Analys~s 

29. Records 
Parf G - Other Regulatory Oversight Requirements 

I 

Salmonella Performance Standards - Basic Requirements 

30. Corrective Actions 57. Mcnthly Review 

31. Rcssseament 1 58. 1 
32. Wrtten Assurance 

I I 

5 9 .  
... - - - -- -

I 
I1 

I I I 

FSIS- 5003-6 (04tW/2002) 

X 
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60. Obsemiion of the Establishment 

Canada Est. 3 15 - - .. -- - -- .- -

20 May 2005 
Ocean Pier Inc. 
Scoudouc, NB 

10. Many pieces of equipmenf although not in use that day, were found to be not ready for production as by their pre- 
requisite program should have been cleaned and inspected. These included the pasta cooker, the edges of several over- 
cooker vent hoods, the fiyer belt supports, and the white conveyor leading to the Qer .  Also one of the white boards in 
the processing room needed resurfacing. (MOP 3.3.2,2.7.4) 

Operational sanitation is monitored and verified, but is not mentioned in the sanitation plan. Parts of it appear in other 
pre-requisite plans. The establishment will move the references to the correct areas of the sanitation plans. (MOP 
3.3.1) 

Although the establishment's program stated that they must assure that all incoming product comes Erom an approved 
source, and that the bacon must come &om an establishment certified for export to the US, the receiving establishment 
only recorded the name of the producing establishment. The bacon-producing company has at least four separate 
plants, all with their own establishment numbers. The establishment did not know how to verify that a particular 
establishment was certified. This was discussed and a plan put into place to verify this information with each incoming 
load. @&IZP 11.7.2(2j(zj(5)) 

The reassessment of the HACCP plan contained only the month and initials of the person conducting the reassessment. 
The establishment will now include both the actual date and signature of the responsible person. (FSEP Vol. 4 Sec. 
2.5j 

During operations it was noted that several of the racks used to hold trays of raw product had not been wiped down 
prior to use and there was liquid (water?) on the side ledges both above and below that could drip on to product 
immediately below. CFIA ordered and got immediate correction of all racks in the processing room and holding 
cooler. CFLA will monitor for continued compliance. F O P  2.7.12(b)) 

61. NAME OF AUDITOR / 6&AtEKfOR S IGNATYRWD DATE \ i / 

Ron R Craver. DVM 
- .  
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Foreign Establishment Audit Checklist 
1. ESTP~LISHMENT NAMEAND LCCkTlON 

Alpha Salami Inc. 
97-5 Rue Berlier 
Laval, QC H7L 3V4 

/
/ 

2. AUDITDATE 

l lMay2005 

3. ESTABLISHMENT NO 1 156.4 
I 

5. NAME C)F AUDITOR(S) 6. TYPE OF AUDIT 

r----

Ron K. Craver, GyJivi 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) a t Part D - Contilued wt 

Basic Requirements RES& Economic Sampling Re~Lif ts 

7. Wntten SSOP 33. Scheduled Sample 

8.  Records documentng implementation. 34. Specks Testing X 
- -

9 Signed and dated SSOP, by a-site or overall authority. I 1 35 Residua 1 

10. Implementation of SSOP's, inciudhg monitoring of implementation. X 36. Export 1 
11. Maintenance and evaluation of the effecfiveness of SSOP's. 37. Import 

I 

12. Corrective action when the SSOPs have faled to prevent direct 
product cortaminatim or adukeration. 38. Establishment Gmmds and Pest Control x 

1 
i 
-----J 

1 43. 
1 
I 

44. 

Wata upp ply 

Dressing RwrnslLamtories 

I 
I 

17. The HACCP plan is s ~ n e dand daled by the responsible 
establishment ind'vdual. 45. Equipment aqd Utensils 
Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -0ngcing Requirements 46. Sanitary Operations 

18. Monbnng of HACCP plan. - -
47. 

. -. 
Employee Hygiene 

19. Verificafion and valdatlon of HACCP plan. 
, 48. Condemned Product Control 

20. Comctive action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. Part F - Inspection' Requirements 

22. Record$ documatlng: h e  written HACCP plan, mnitorirg of the 
critical control pints, daes m d  times d s p d f i c  evert ocwrrerces. 

49. Government Staffing 

Part C -Economic I Molesmeness 50. Daily Inspecticn Coverage 

23. Labeling - Roduct Standards 
151. Enforcement X 

24. Labeling - N e l  Weights 

25. General Labeling 52. Humane Handling 

- 26. Fin. Prod StandardsIBonelcss (DefedslAQUPcrk SkinsiMoisture) 53. Animal Identification I 
Part D -Sampling 

Generic E coli Testing 54. Ante Mortgn lnspction 

27. Written Procedures 55. Post Mortgn lnspction 

FSIS- 5003-6 (041a412002) 
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60. Observa!ion of the Estzblishment 

Est. 356A. .41pa  Salami Inc. 
Laval, QC Canada 
11 May 2005 

i015 1. There is no record ofthe calibration of the pH meter used in the CCP for full fermentation of the fermented 
salami product. The owner stated that he does calibrate each time and will include a column to show this on the record. In 
the thermometer calibration records there is no note of what the acceptable range of temperatures compared to the standards 
thermometer that a reading outside of would require adjustment. The owner stated that this will be added to the record. 
CFIA will verify. (CFIA Meat Hygiene MOP 2.7, Meat Inspection Act (MIA) 28.(l)(q)(iii)) 

13151. The descriptions of deficiencies and corrective actions in both pre-operational and operational sanitation records were 
incomplete in that the reader could not identify exactly what deficiency had occurred and what had been done to 
correct it. (MOP 3.3.4) 

1915 1. There was no observation of the monitor included in the HACCP verification program for the CCPs. The owner stated 
that this will be added to the program. CFIA will verify. (FSEP Vol. 3 5.12) 

34/51. There was no species identification testing taking place. The establishment produces both beef and pork products. 
(h?OP 5.6.2(a)iv) 

38. n e r e  is acc*mdlaGan of & a h  be b~d&g fieback of ~e ,=pfibk;liiiei& n e r e  -mdsed 
equipment at the side on the outside of the establishment. This provides an attractant and harborage for pests. The 
establishment assured the auditor and CFIA staff that this would be cleaned up and organized. CFIA will verify. (MIA 
2W)taXi))  

61. NAME OF AUDITOR 

Ron K Craver. DVM 5 




27 1C) 1 56' Avenue 
Lanelev, BC V4W 3Y4 

Foreign Establishment Audit Checklist 

I 
5. NAME OF AUDITOR(S) 6. T Y E  OF AUDIT - 

1. ESTPSUSHMMT NAMEAND LEATION 2. AUDIT DATE 3. ESTABLEHMENT NO. 

Freybe Gourmet Foods Ltd. 1 361 

4. NAhlE OF COUNTRY 

Canada 

- - 

I I 

13. Daly mords document item 10, 11 and 12above. I X 1 39. Establishment Construction/Maintenance 

Rori K. Craver, D W  I I& ~NJIEAUDIT U D o c u M m f  .WIT 

10. Implementation of SSOP's, includhg monitoring of Implementation. / X 
11. Maintenance and evaluation of the effecfiveness of SSOP's. 

12. Conective action when the SSOPs have faied to prevent direct 
 duct cortarninatim or aduteration. 

- -- 
Part B - Hazard Analysis and Critical Control 40. ~ $ h t  

Point CiiACCFj Systems - "Pasic Requirwients 
A 1  Ventilation ! 

Place an X in t h e  Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 

, . . . - . . -. - - - . . 
14. Developed a d  implemented a written HACCPplan . - 
15. Contents of the HACCP list the fmd safety hazards, 42. Plumbing and Sewage 

oiticd c o n b l  paints, critical limits, w e d - ,  mrrec6ve actions. - 
16. Recorrjs documenting impiemeniaiivn and mjiiiioniig d ih 43. Water SUPMY 

HACCP alan. I 

36. Export 

37. Import 

38. Establishment Gmrnds and Pest Control 

. r - .. 
44. Dressing RmmsILa~tor ies 

17. The HACCP plan is s h e d  and dated bv the rrswnsiMe e 

x 

establishmen; indivauk x 
Hazard Analysis and Critical Contrd Point - 
(HACCP) Systems -Ongoing Requirements 461 Sanitary Operations 

18. Monibring of HACCP plan. 
47. Employee Hygiene -- 

19. Verificafion and vaidation of HACCP plan. 
- 

48. Condemned Product Control 

20. Coaective action written in HACCP plan. 

21. Remessedadequacy of the HPCCP plan. Part F - Inspection Requirements 

22. Recods documenting: the written HACCP plan, rmnitorirg of the X 49. Government Staffing 
cntical control pints, dates ard tines d specific evert occurrerces. 

Part C -Economic I Wolesomeness 50. Daily lnspectiol Coverage 

23. Label~ng - Roduct Standards 

24. Labeling - Net Weights 

25. General Labeling 

- 26. Fin. Prod Standards/Boneless (Defects/AQUPok SkinsMo~sture) 53. Animal Identification 

Part D -Sampling 
Generic E. coli Testing 54. Ante Morten lnspction 

27. Written Procedures 55. Post Morien lnspction 

28. Sample ColbctiordAnalysis . - - . - - - - I 

29. Records 
Part G Other Regulatory Oversight Requirements 

' Salmonella krformance Standards - Basic Requirements 58. E u r o p n  Community Diectives 

30. Conective Actions I 1 57. Mmthly Review I 
31. Reassessment 

32. Writen Assurance 
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60. Observation of the Establishment 

Canada Est. 36 1 -

Freybe Gourmet Foods Ltd. 
Langley, BC 
9 June 2005 

There were two instances of product cross contamination observed. The first was following an abscess in the Kilia 
grinder room when an employee handled product, cardboard, a pallet and the plastic wrapper all interchangeably as he 
removed an opened box of raw product so the area could be cleaned. CFIA assured the correct disposition of the 
product. The second was at the chute for raw hams where the hams were contacting a motor housing and a power cord 
as they reached the bottom of the chute. CFIA ordered immediate corrective actions. (MOP 3.9.3; Pre-Req. Prog. 
A2.1.8) 

The testing of ice showed a period of t ine ic which the standard plate counts were above acceptable limits. Retesting 
and cleaning was done until the counts became normal. There was no documented consideration of product that might 
have been compromised due to the use of this ice. The auditor was told that the ice is only used in hlly cooked 
products, but no documentation to support this was available. No source for the problem had been found. (MOP 3.2) 

Pre-shipment review of HACCP CCPs was not finding errors in the records reviewed. . (FSEP Vol. 3,5.12) 

Thermometer calibration records showed a date in which the calibrations were not completed correctly. Two and three 
dallf th* +L,.----*--- ----

ALL&-, LUV UGLUUUICLGZ~ were correcdy cdibrzted %ere '*;'ere w notati~iis of the potentially compromiseci 
product or any preventive actions associated with thisevent. (FSEP Vol. 3,5.11 & 5.12; Vol. 4 6.3.2) 

The mouse traps set both inside and outside were not all placed in a manner to be effective. Some of the outside traps 
were at !!easteig:li b&es from &e b lsdkg md s+&e('U 5p:zc.ce. n e  u&si& premises had several iocarions with 
accumulations of old equipment, barrels, standing water on equipment, etc. all allowing for pest harborage. This had 
been addressed to the establishment by their outside contractor and by CFIA. (?re-Req. Prog. E 2.1) 

45. More than half of the stainless steel V-mags adbins us$ jn production had uneven or ~ c k e d  welds including holes ,+h..-. ..(1 1 .. r .  

in the bottom of some. This condition can lead to the formation pfb i o k .  This had been addressed by CFIA and was 
responded to by a program for this equipment. This program is not effective. (MOP 2.7.4) 

58. The CFIA Food Processing Supervisor, upon a consens* agreement ofthe combined CFWFSIS audit team for this 
establishment, issued a Notice of Intent to Delist (NOID) based on the above audit findings. 



Foreign Es~bl ishmentAudit Checklist 
1. ESTkBLISHMWT NAME AND LEATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NXME OF COUNTRY 1 1 1L e v i n o f f  M e a t  Products Ltd. 16May2W5 366 Canada 

I I 
P r o d u c t s  de Viande Levinof f  Ltee I 

5. NAME OF AUMTOR(S) 6. TYFE OF AUDIT 
8600 8" A v e n u e ,  Ville St. h f i c h e l  I 

M o n t r e a l ,  QC H1Z 2W4 Rori K.Craver, DVM ON-SITEAUDIT UDOCUMB~T RJDT 

Place an  X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 
7. Wntten SSOP 

8. Records documentng implementation. 
-

9. Signed and dded SSOP, by m-site or overall authonty. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10, Implementation of SSOP's, includhg monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SOP'S. 

12. Conective action when the SSOPs have faled to prevent direct 
pmduct cortaminatim or aduteation. 

13. Daly records document &m 10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP! Systems - Basic Requirements 

14. Developed m d  implemented a writtm HACCP plan. 

15. Cortents of the HACCP list the fad  safety hzards, 
uit icd c o n h l  pdnts, critical limits, pcedrres,  corrective adions. 

16. Records documenting imphentation and mnitorina of the 
HACCP plan. 

17. The HACCP plan is sgned and dded by the respons~ble 
establishment ind~dual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18. Monibring of HACCP plan. 

19. VerifiiaCon and vaidation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. R e c o b  documenting: fhe written HACCP plan, mnitorirg of the 
cntical contol p ~ t s ,  dates a d  tines d specific evert cctorrerces. 

Part C -Economic /Wholesomeness 
23. Labeline - Roduct Standards 

24. Labdtng - Net Weights 

25. General Labeling 

- 26. Fin. Prod StandardsIBoneless (DefedslAQUPak SkinsMoisture) 

Part D -Sampling 
Generic E coliTesting 

27. Written Procedures 

~ u j t  Part D - ContPlued wt 
R ~ S &  Economic Sampling R e r i i t .  

33. Scheduled Sample 

34. Specks Testing 

Part E -Other Requirements 

36. Export 1 
37. Import 

1 

38. Establishment Grotnds and Pest Control I 
I II X 1 39. Establishment Constwction/Malntenance 1I 

t o .  - ~ i g h t  -
4!. v e n ? ~ ~ o n  

-
42. Plumbing and Sewage 

43. Wata  Supply 

44. Dressing R m m S / k ~ t o r i e s  x 
45 Eouiament and Utensis 

- 7 - r .  - I 

46.- Sanitav Operations 

-47. Employee Hygiene 

, 48. Condemned Product Control 

Part F- Inspection Requirements 

X 49. Government Staffing 

50. Dally lnspecticn Coverage 

-51, Enforcement X 

5 2  Humane Handling 

53. Animal Identification 

54. Ante Mortan Inspection 

55. Post Mortm lnspction I 

30 Conective Actions 57. Mmthly Review 

31. Reassessment 58. 

32. W ~ t e nAssurance 59. I 
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60. Observation of the Establ'khment 

Canada Est. 366 
16 May 2005 -- - . 

Levinoff Meat Products Ltd. 
Ville St. Michel, Montreal, QC 

This establishment is FSEP recognized. 

13. One calibration record for hand-held thermometers had the values for calibration to boiling water written as 
9.something degrees for all entries except one. These should be 99.something. The other value was 6.3. All were 
noted as acceptable values for the calibration. The schedded every 4 months records review did not note this as it is 
done for only one week in the fourth month. The establishment will reevaluate this part of their pre-requisite program. 
(Pre. Req. Prog. C 1.2.2) 

19/51. Records review as a part of verification was being performed, but was not written into the HACCP plan for verification 
of any of the CCPs. The establishment gave assurances of correction and CFIA will verify. (FSEP Vol. 3, 5.12) 

22/51. Entries for some of the monitoring records of CCPs did not have the time of the monitoring entered or the initials of 
the monitor for the individual entries. There was a signature for the entire sheet. (This may not be a non- 
compliance within the CFIA system. FSEP Vol. 2,4.12 ) 

44. nere was no hot water in the d m s h g  r00m haads4& i l ~hi i iase harid sinks leaciig into the estab'lishment. Tnere 
had been a problem with a pilot light shortly before this but the establishment had not notified CFIA of the problem. 
Upon checking later, the hot water had been restored. (MOP 2.5.2.1) 



Forsign Eskblishfient Audit Checklist 
11 ESTDBLISn'MEk'T hAMEAND LCCATION 2 AUDIT DATE 3 ESTABLISHMENT NO 4 NMAE OF COUNTRY 

XL F o o d s  h c .  3 June 2005 1 401 1 Canada 
Dba -XL Beef 5 NAME OF AUDITOR(S) 6 T Y E O F  AUDIT 
5 101 11" Street South East 
Calgary, AB T2H 1M7 RoriK. Craver, DVM ON-SITEAUDIT /?OOCUMBVT UDIT 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 i f  no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - ConthuedA K ~  

Basic Requirements ~ € d t r  Economic Sampling 
7. Wrriten SSOP 33. Scheduled Sample 

8 Records documentng mplementat~on 34 Speces Testmg 

9. Signed and tided SSOP, by cn-site or overall authority. I 1 35 Residue 1 
Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 

Ongoing Requirements 
10. Implementation of SSOP's, ~ncludng monitonng of implementation X 36. Export 

11. Maintenance and evaluation of the effecbveness of SOP'S.  I 1 37. import 

12. Corrective action when the SSOPs have faled to prevent direct 
p d u c t  cortaminatim or aduteratlon. 38. Establishment Grotnds and Pest Control 

1 I 

Part B - Hazard Analysis and  Critical Control 

-- Recods :oc~msn:ing impbmentatlon and mnitoring c! the10.  

HACCP dan. 
44. Dressing RrnmslLa~atof~es 

1 

48. Condemned Product Control . 

I 51. Enforcement X 
24. lab din^ - Nei Weights I 

I 

25. General Labeling 5 2  Humane Handling , 

26. Fin. Prod StandadslBoneless (DefedslAQUPcrk SkinsMoisture) 1 1 53. Animal Identification 1 
Part D -Sampling 

Generic E coli Testing 

27. Written Procedures 55. Post Mortem lnspction I 

30 Comcttve Actions 57. Mmthly R e v w  I 
. 

31. Rassessment 66. 

3 2  Wrtten Assurance 59.1 1 
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60. ObsemtIon of the Establrshrnent 

Canada Est. 40 1 --- -
XL Foods Inc. 
Calgary, AB 
3 June 2005 

Several instances of potential and direct product cross-contamination from employees' legs or boots were observed in 
Werent  areas of the establishment. Cross contamination was also observed from a stand contacting the hide of 
carcasses and then contacting dehided rear legs. All were either corrected on the following break or scheduled for 
correction after the end of production. Those that could not be done immediately were instructed in techniques to 
prevent cross-contamination until corrections could be made. @fOP 3.9.3 ;Pre-Req. Prog. A2.1.8) 

Pre-operational sanitation records of both the establishment and CFIA need more detail in their descriptions of 
deficiencies and corrective actions. 

Some of the dividers in the pens have been chewed on by the cattle and now have sharp edges which could cause 
injury to the animals. (MOP 2.6.1.l.1.2(e)) 

The traffic flow pattern of employees going to break from the blood pit and early portions of the skinning line could 
result in cross-contamination. (Pre-Req. Prog. A2.1.8) b 


NOTE: This establishment was delisted during the 2003 FSIS audit. It was recertified by the CFIA in December 2004. The 
deficiencies identified in 2003 were not present during this audit. 



Foreign E s h b i i s h m e n t  Audit Check!ist 
1. ESTMLISHMENT N4MEkY D LCCATiON 

VIENNA MEAT PRODUCTS L M T E D  
170 NUGGET AVENUE 
TORONTO, OH, MIS 3A7 

2. AUDIT DATE 3. ESTkBLiSHhlENT NO.1 1051'11/'2005 436 
I 

5. NAME OF AUDiTOR(S) 6. TYPE OF AUDiT - 11 Dr. Don Carlson ON-SITEAUDIT DOCUMENT WDIT 

Place an X in the Audit Resul ts block t o  indicate noncompliance with requirements. Use 0 if no t  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) / mt Part D - Continued 

/I ResultsBask Requbements / Resdts Economic Sampling 
h 3 t  

7. Wntten SSOP 33. Scheduled Sampie 

8. Records aocumentng implementation. 34. Specks Testing 

9. Sioned and dzted SSOP, bv m-site or overall authontv. I 1 n 

10. lmpiementation of SSOP's, includhg monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effectiveness of SSOP's. 37, Import 

12. Conective action when the SSOPs have faled to prevent direct 38. Establishment Grotnds and P s t  Controi 
product cotiaminatim or aduteration. 

13. Daly m o r d s  document item 10, 11 and 12above. I X 1 39. Establishment ConstructionlMaintenance 1 

14. Developed a d  implemented a written HACCP plan . -
15. Cotients of the HACCPlist the f d safety haards. 

criticd control pants, critical limits. p c e d u e s ,  arrecfive adions. 

16. Records documenting impkmentation and monitoring of the 
HACCP olan. i 

17. The HACCP plan is sbned and dated by the responsible 
estabi~shmentindivdual. 

Hazard Analysis and Critical Contrd Point 
(HACCP) Systems -Ongoing Requirements 

18. Monitoring of W C C ?  plan. 

19. Venficabon and vaidatlon of HACCP plan. 

20. Corrective action written in HACCP plan. I 
21. Reassessed adequacy of the HPCCP plan. 

22. RecorQ documenting: the written HACCP plan, mnitorirg 'of the 
critical c o n W  pints, dates m d  tines d specific evert ocwrrerxes. 

Part C - Economic Ibholesomeness 
23. Labeiina - Roduct Standards -. --. 

42. Plumbing and Sewage 

43. Water Supply 

I 
44. Dressing Rmms/Lamtories 

I 
45. Equipment and Utensils 

46. Sanitary Opeations 

47. Employee Hyg~ene 

48. Condemned Product Controi 
1t 11 

Part F - inspection Requirements 

49. Government Staffing 

50. Daily lnspecticn Coverage 

I 
-51. Enforcement I x

24. Labeling - N b  Weights 
52. Humane Handiing 

25. General Labeling I n  
- 26. Fin. Prod StandardslBoneless (DefectslAQUPuk SkinsMoisture) 53. Animal identification 1 0  

Part D -Sampling 
Generic E. coli Testing 54. Ante Mortem inspection 0 

27. Written Procedures 

32. Wrtten Assurance 1 



-- 

FSlS 5000-6 (34/%12002) Pace 2 of 2 

60. Observation of the Establishment 

Canada. Est. 436. May 11,2005 

13/51. A. Monitoring records for cleaning procedures had not been developed for equipment used and cleaned during 
operation. Equipment identified and not presented for pre-operational sanitation inspection were oven racks used for 
cooking of product and product tubs used for raw product. [CFIA Reference: CFIA Meat Hygiene Manual of 
Procedures, Chapter 3, Section 3.3.4, FSEP Implementation Manual Volume II, chapter 4, Sections 4.10 and 4.12, 
Volume 111, Chapter 5, section 5.1 1 and 5.13, and Volume IV,Chapter I ,  Section 1.41 

B. Sanitation records documenting pre-operational sanitation deficiencies did not adequately describe corrective 
actions to resolve the problem. There was not a description of the identified sanitation deficiency and preventive 
measures to prevent recurrence were not provided. [CFIAReference: CFIA Meat Hygiene Manual of Procedures, 
Chapter 3, Section 3.3.4, FSEP Implementation Manual Volume II, chapter 4, Sections 4.10 and 4.12, Volume m, 
Chqter  5, section 5.1 1 and 5.13, and Volume N,Chapter 1, Section 1.41 

61. NAME OF AUDITOR Dr. Don Carlson 62. AUDITOR SIQ.IATURE AND DATE Dr. Don Carlson I s /  May 1 1,2005 



Foreign Estzblishment Audit Checklist 
1. iSTt%LISHMEVT N A M E A N D  LCCATION 

MORRISON LAMOTHE INC. 
141 FINCHDENE SQUARE 
TORONTO, ON, hl lX 1A7 

1 2 AUDIT DATE 
I 
/ 05/17/2005 

3 ESTABLISHMENT NO 

445 
1 4 NAME OF COUNTRY1 Canada 

5 NAME OF AUDiTOR(S) 6. TYPE OFAUDIT 

Dr. Don Cadson M n 
Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not  applicable. 
Part A -Sanitation Standard Operating Rocedures (SSOP) 

Basic Requiements 
i. Written SSOP 

8. Records documentng implementation. 

9. Signed and dded SSOP, by msi te  or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 

11. Maintenance and evaluation of the effecfiveness of SSOP's. 

12. Conective action when the SSOPs have faled to prevent direct 
pnduct conlaminatim or adukeration. 

13. Daly m o r d s  document ikm 10, 11 and 12above. 

Part B - Hazard Analysisand CriticalControl 
Pnint (!-!,A.CCp) Systems- Basic p.quiment,c 

14. Developed i n d  implemented a writtm HACCP plan . 
15. Cortents of the HACCP list the f m d  safety haards, 

mt icd conbol pants, critical limits, pocedues, mrrecfive adions. 

!G .  P.emcc!s dncumentlng Impkmeniation and nulnl!nring of !he 
HACCP dan. 

17. The HACCP plan is s'gned and deed by the responsible 
establishment indlvdual. 

Hazard Analysis and Critical Cont rd  Point 
(HACCP)Systems -Ongoing Requirements 

18. Monibring of HACCP plan. 

19. Verificaiion and vaidation of HACCP plan. 

20. Corrective action writtm in HACCP plan. 

21. Ressessed adequacy of the HPCCP plan. 

22. Records documenting: h e  written HACCP plan, mnitorirg of the 

I 
1 

Part D - Continued ~udit 

Economic Sampling ~ . ~ d t s  

33. Scheduled Sample 

34. Speces Testing 

35. Residue n 

Part E -Other Requirements 

36. Export 

1 37. lmport
I 

38. Establishment Grolnds and Pest Contml 

a I 
39. Establishment Constructlon/Maintenance 

40. L i h t  

4i. Ventilation 

-
42. 

43. 

I 
44. 

45. 

46. 

-47. 

48. 

-

Plumbing and Sewage 

Water Supply 

i 
Dressing RmmslLabatories 

Equipment and Utensils 

Sanitary Operations 

Employee Hygiene 

Condemned Product Control 
1 

Part F - Inspection Requirements 

Government Staffing 

Daily Inspectiat Coverage 

I 
Enforcement I x 
Humane Handling 0 

Animal Identification 10 

Post ~ o n m  inspction 

Part G - Other Regulatory Oversight Requirements I 


critical control p ~ n t s  dzies -ad tines cf spsif ic even! ocarrerces. 

Part C -Economic I ~ o l e s m e n e s s  
23. Labelm - Roduct Standards 

24. Labeiing - Net Welghts 

25. General Labeling 

26. Fin. Prod StandardslBoneless (DefedsIAQUPak Skinshloisture) I 

27. Written Pmedures I 

X 49. 

50. 

51. 

52. 

53. 

0 55.1 
28. Sample CoikctiordAnalysis 10  

29. Records n 

30. Conective Actions I C) 1'57. Mmthly Review 1 
-

31. Reassesmerrt 

32. Wrtten Assurance 0 55. 



- - - ~ 

60. Obse~ationof the Establishment 

Canada. Est. 445. May 17,2005 

2215 1.  Corrective action records for a deviation from the critical limit for CCP cooling of filling did not address 
identiilcstion of the cause of the deviation and did not address measures to prevent recurrence ofthe deviation. 
[CFIA Reference: FSEP Implementation Manual Volume II,Chapter 4, Sections 4.10 and 4.12, Volume III,Chapter 
5, section 5.11 and 5.13, and Volume TV, Chapter 1,Section 1.41 

67. NAME OF AUDITOX 6 2  AUDITOR SIGi4ATURE AND DATE
Dr. Don Carlson 

/ 
Dr. Don Carlson /s/ May 17,2005 



United States Depamcn t  of hg rhkure  
Fooa Safety and Inspxtion Sarvtze 

13. D i l y  records document item 10, 11 and 12 above. I X ( 39. Establishment ConstructionlMaintenance 

FcreIgn EskbIIshment Audit Checklist 
1.  ESTABUSHME4T NAME AND L S A T I O N  I 2. AUDIT DATE 3. ESTABLISHMENT NO. 4.  NAME OF COUNTiiY 

Maple Leaf Foods Inc~Les Aliments Maple 1 19 May2001 ! 474 1 Canada 

Leaf Inc. also dba - a very long list 5 .  NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

40. Light 

Point (HACCY Systems - Basic F i ~ i i i ~ c i i t s  i 
41 Ventilation 1 Y 

6 Macaleer Drive 
Charlottetown, PE CIA 7L3 

- -  

16. Records documenting impkmeniatiin end ~ ~ i i M o i ~ i  d LL,; j 1 
HACCP plan. 

44. Dressino R m m d k ~ t ~ r i e s  t 

Place an X in the Audit Results block t o  indicate noncompliance with requirements. Use 0 if not applicable. 

Rori K. Craver, DVM 

- - -  
14 Developed imd mplemented a wntten HACCP plan . 
15. Cortents of the HACCP l~st the f m d  safety hazards, 42. Plumbing and Sewage 

cnt~cd c o n b l  paints, c n t l d  limits, p c e d v e s ,  wr redve  adions 

17. The HACCP plan is sgned and dded by  the responsible 
establishment indivdual. 

ON-SITEAUDIT DOCUMWT MDIT 

a - 

I 

45. Eauioment and Utensils I X - ,  . I - -  

(HACCP) Systems -0ngoingRequirements 40. Sanitary Operations 

18. Monbnng of WCCP plan. 
47. Employee Hygiene 

19. Verifica6on and vaidatlon of HACCP plan. 
48. Condemned P d u c t  Control 

20. Coaectwe action wnttm in HACCP plan. 

21. Reassessed adequacy of the HPCCP plan. 

22. R e c o d  documentine. +he written HACCP plan, mnitonrg of the 
cr i tka lcontd mmts, dates a i d  tines d s~ec i f i c  evert occurrerxes. 

25. General Labeling 
"--' 52. Humane Handlmg - - - - - 

26. Fin. Prod StandaidslBoneless (Defeds/AQUPok SkinsrMoisture) 63. Animal Menfiicafion 

Part D -Sampling 
Generic E. coli Testing 54. Ante Mor tm inspction 

27. Written Pmcedurw 55. Post Mor tm lnspction 
1 

x 

Part C -Economic I hholescmeness 50. Daily Inspecticn Coverage 

23. Labeling - Roduct Standards 
51. Enforcement 

24. Labeling - Net Weights 

57. Mcnthly Review 

- 
X 

X 

Part F - hspection Requirements 

49. Government Staffing 
1 

31. Reassessment 

32. Wrtten Assurance 

58. 

59. 

FSIS- 5003-6 (041(3412002) 
. ' . -  - 



-- 
-- 

FSiS 5000-6 (WC4/2002) Page 2 of 2 

60. Obserntion of the Establishment 

Canada Est. 474 
- - - . -- -- - - -19 May 2005 

Maple Leaf Foods Inc./Les Aliments Maple Leaf Inc. 
Charlottetown, PE 

1215 1. Direct contact and contamination of front carcass feet was observed in both slaughter and boning as the feel came into 
contact with the stands and feet of the operators in several locations. All feet were designated as inedible for the day 
and will be so designated until higher shields can be added to the stands. In the boning room there was direct contact 
of pork bellies to the outside of the handling bins. All bellies processed that day were designated as inedible and the 
procedure will be investigated and rewritten. CFLA will verify compliance with these actions. (MOP 4.5,4.5.2) 

1. Descriptions of results, deficiencies, corrective actions and preventive measures were incomplete. (MOP 3.3.4) 

1. Preventive measures were not recorded following deviations recorded at CCPs. (FSEP Vol. 3,5.11) 
The descriptions in monitoring records for corrective actions and deviations were incomplete. @SEP Vol. 3,5.11) 

39. A seldom used ramp was used to unload a small truck ofpigs. The ramp was unsteady and slippery. No pigs were 
injured as a result of using this ramp. The ramp is now under control of CFIA and will not be allowed to be used again 
until repairs have been completed. (MOP4.4.3,4.4.4(1)) 

roZden LUu..--as cibserved over several raiis of the carcass cooler. No actual dripping was observed CFIA ordered 

immediate correction. CFIA will continue to monitor. (MIR 37) 

Many stainless steel welds on processing equipment and rolling bins as well as shovels and rakes for d%!e pmdwt 
u v u p ; u v ~ ~ .  4+L,-~..,.L-..+ &c eskb lkhen t  are not smoom aiiowing for the formation of biohlms, Other stainless equipment has 

major cracks. Allstainless steel equipment wilI be put on a rotating preventive maintenance schedule. All equipment 
presently in senice will be examined for suitability before use. CFIA will verify compliance. MOP 2.7.4) 

Inedible product going by conveyor to the trucks was not being denatlrred before !eavhg fie pr-es. CFM 
verify compliance. (MOP 6.2.2 page 3) 
An edible gray tub was being used for inedible product and was in contact with the side of a box being used for edible 
product. No direct contamination was observed. CFIA ordered immediate correction and will continue to monitor the 
area for compliance. (FSEP Vol. 4, Appendix 6, C 1.1.2) 

\ 

61. NAME OF AUDlTOX D DATE 

Rori K.Craver. DVM 
- .- L 

-
. < - - -

-
-



-- 

Unxeci Siares Depanren: o iF \g r i a i ;~ - e  
Food Safety and I nspectm Semce 

1. ESTMLISHMLVT NAME AND LEATION 2. AUDIT DATE 3. ESTABLISHMENT NO. 

L e s  S e r v i c e s  A l i m e n t a i r e s  Delta Dailyfood 13 Mav 2005 1891 

(Canada) Inc. 
Dba: Delta Dzilyfood (Canada) Inc. 
26 Rue Sepin, Rigaud, QC JOP 1PO 

Place an X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) Part D - Conthued /

I 
PJJ3tAuit 

Bask Requirements ~mrltri Economic Sampling 1 R ~ S L ~ ~ S  

7 Wirtten SSOP 33. Scheduled Sample 

8 Records documentng implementat~on. 34. Speces Testmg 

9 Signed and d i e d  SSOP, by cn-srte or overall authonty. 35. Res~due, I 

Sanitation Standard Ope~afing Prccedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements 
10. Implementation of SSOP's, includhg monitoring of implementation. 36. Export 

11. Maintenance and evaluation of the effecfiveness of SSOP's. 1 37. import
I 1 I 

12. Corrective action when the SSOPs have faied to prevent direct 
omduct cortarninatim or aduteration... 38. Establishment Gmmds and Pest Control 

~ -~~ 
I I 

13. Daly rezords document item 10, 11 and 12 above. X 39. Establphment Construction/Maintenance 

Part B - Hazard Analysis and Critical Control 40. Light 
Point (!-!ACCq Systems - Basic Requirements 

1: L'c;;?i!=ti.?c I. .. .-.....-..-.. 
14. Developed m d  implemented a writ te~ HACCP plan . 
15. Cortents of the HACCP list the fmd safety haards, 42. Plumbing and Sewage . . grrtlcd c o n b l  pants, critical limits, pocedues, mrrecfive adions. 

16. Records documenting irnpbmentatlon and monitoring of the 43. Wata Supply 
P 

44. Dressing RmmslLamtories 
17. The HACCP pian is s h e d  and dded bv the res~onsible 

establishrneni indivduai. 45. Equipment and UtensUs 
Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations 

18. Monibring of M C C P  wan. 
47. Employee Hygiene 

19. Verificafion and vaidation of HACCP plan. 
48, Condemned Product Control 1 I 

20. Corrective action written in HACCP plan. 

21. Rezssessed adequacy of the HPCCP plan. Part F - inspection Requirements 
--- -..-22. Records docummting: (he written HACCP plan, mnitonrg of the 
.*tr -6- 49. Government Staffing 

critical control writs dges a d  tines d s~ec i f i cevett occvrrerces 

so. Daliv ins~ecticn Coveraoe . . i 
23. Labeling - Roduct Standards i t I 

51. Enforcement X
24. Labeling - Net  Weights 

25 General Labelino 5 2  Humane Handling 

26. Fin. Prod Standards/Boneless (Defefts1AQUPa-k Skins#do~stur+) 53. Anma1 Mentiicat~on 

Part D -Sampling 
Generic & coliTesting 54, ,Ante Mortan lnspxtion 

27. Wntten Procedures 55. Post Mortem Inspctbn 

30. Conective Actions I 1 57. Mcnthly Review 1 
31. Rmssessment p?. - .  

32. Wrtten kssurance 58. I 



FSlS 5000-6 (C41G412002) Page 2 of 2 

60. Observation of the Estabiuhment -. - --

Est. 489 
Les Senices Alimentaires Delta Dailyfood (CiiiiadBi E.-
Dba: Delta Dailyfood (Canada) Inc. 
Rigaud, QC 
13 May 2005 

13. One operational sanitation micro testing program results sheet showed a result for total coliforms that was 
considered unacceptable by the program; the result was 15 CFLT's. The acceptable range was 0-5 CFU's. This 
result was marked as acceptable and signed off additionally by two other people (verifiers). (IvfOP 3.3.4) 

Several entries in the thermometer calibration logs had been deleted using white-out and new entries placed in the 
same space. Additionally, several entries were on 3Msticky notes attached to the logs with no further 
identification as to which log they were a part of. m e .  Req. Prog. C 1.2.2) 

19/51. Verification tasks as written in the HACCP plan did not include direct observation of the monitor, only records review 
and several other additional verification tasks. The establishment stated that the verification sections of the HACCP 
plan would be rewritten to incorporate this task. (FSEP Vol. 3, 5.12) 



--- 

Foreign Establishment Audit Checklist 
1. ESTbBLISHMB4T NAME AND LCCATION 

Golden Valley Farms, Inc. 
50 Wells St.. POBox 670 
Arthur, Ontario NOG 1AO 

1 3 ESTABLISHMENT NO 4 NAME 9F COUNTRY 

1 j50 1 Canada, 
1 6  TYPEOFAUDIT 

'U w 

Place an  X in the Audit Results block to indicate noncompliance with requirements. Use 0 if not applicable. 
Part D - Cont'nued w t  

1 2 AUDIT DATE 
I/ May 18.2005 

1 5 NAME OF AUDITOR(S) 

I 

Part A -Sanitation Standard Operating Procedures (SSOP) ~t 
Basic Requirements 

7. Written SSOP 

8 .  Records documentng implementation. 

9. Signed and dated SSOP, by m-site or ove~all authority. 

Sanitation Standard Cperafing Procedures (SSOP) 
Ongoing Requirements 

10. Implementation of SSOP's, includhg monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Conective action when the SSOPs have faied to prevent direct 

Economic Sampling ~ e ~ o i t s  

33. Scheduled Sample 

34. Speces Testing 

35. Residue n 

Part E -Other Requirements 

36. Export I 
37. Import

I 

38. Establishment Grornds and Pest Control 
I1 139. Establishment ConstructiorJMaintenance 

I 

40. Light 

41 Ventilat~on. .. . -..-..--.-.. 1 
42. Plumbing and Sewage 

,43. Wata Supply 

t I 

44. Dressing Rcums/Lamtories I 

46, Sanitary Operations 

-47. Employee Hygiene 

48. Condemned Product Control 

Part F- Inspection Requirements 

49. Government Staffing 

50. Daily lnspectim Coverage 

0 

0 
I -

0 

I 

pioduct cortaminatim or aduteration. 

13. D l l y  records document item 10, 11 and 12above. 

Part B - Hazard Analysis and Critical Control 

14. Developed m d  implemented a writtm HACCP plan . 
15. Cortents of the HACCP list the f a d  safety hazards, 

I 

ai t icd control pdnts. critical limits, pocedues, mrrective adions. 

$6. Records documenting irnpbmantailon end ixn;?cCng d the 
HAccP nlan~ 

17. The HACCP tan is sbned and dated by the res~onsible 
establishment indivdual. 

HazardAnalysis and Critical Control Point 
(HACCP) System - Ongoing Requirements 

18. Monibring of HACCP plan. 

19. Verification and vaidation of HACCP plan. 

20. Coaective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

i 


22. Records documding: the written HACCP plan, mnitonrg of the 
critical c o n h l  mints. . ddes m d  tines d s~ec i f i c. evert ocwrrerces. I 

Part C -Economic / Wolesomeness 
23. Labeling - Roduct Standards 

51. Enforcement 
24. Labeling - Nd Weights 

52. Humane Handling 
25.  General Labeling 

26. Fin. Prod StandardslBoneless (DefedslAQUPak Skins&loisture) 53. Animal identification 

Part D -Sampling 
Generic E. col i  Testing 54. Ante Mor tm lnspction 

27. Written Procedures / 0 ( 5 5  Post Moiten lnspction 
-

28. Sample CollectiorJAnaiysis 1 0  
I Part G - Other Reaulatorv Oversiqht Requirements 

29. Recclrds 

Salmonella Ferformance Standank - Basic Requirements 56. Europan Community Drectives 

C) 57. Mmthly Review 30. Corrective Actions 

3 i .  Reassessment 0 58. 

t I 

32. Wrtten Assurance 1 0 1 59. 1 



---- - - - - -  - - -  

FSlS 5030-5(04i0412002) P a p  2 of 2 

60. Observation of the Establishment 

Est. 550: Golden Valley Farms, Inc., Arthur, Ontario, Canada; May 18,2005 

There were no ~i~gnificant findings to report after consideration of the nature, degree and extent of all 
observations. 

67.NAME OF AUDITOR 
Gary D.Bolstad, DVM 

62. AUDITOR SIGNATURE AND DATE 

+ * ,  " 
I /  .,, 



- 

-- --  -- 

FgreIgn Estzb!ishment Arrdif Check!lst 
1. ESTDBLISHMLVT NAMEAND LmATION 

LES ALIMENTS TIFFANY GATE 
FOODS INC. 
195 STEINWAY BLVD. 
TORONTO, ON, M9 W 6H6 

/ 2,AUDIT DATE 3.  ESTASUSHMENT NO. 

I 05/12L?005 1 600 
I I

/ 5 .  NAME OF AUDITOR(S) 

Dr. Don Carlson 

4 NAME OF CO'JNTRY 

1 Canada 
I1 6. TYPE OF AUDIT 

ONSITE AUDIT UD O C U M ~ TAUDIT 

Place an X in the Audit Results block to  indicate noncompliance with requirements. Use 0 if not applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) 

Bask Requirements 
7. Written SSOP 

8. Records documentng implementation. 

9. Signed and dated SSOP, by m-site or overall authority. 

10. Implementation of SSOP's, includng monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective actionwhen the SSOPs have faled to prevent direct 
p~oduct cortaminatim or adukeration. 

13. Ddly words document item 10. 11 and 12above. 

Part B - Hazard Analysisand Critical Control 
Poiat @ACCP) Systems - Sadc R q c i m e ~ t s  

14. Developed a d  implemented a written HACCP plan . 
~-

15. Corterrts of the HACCP list the f w d  sakty  haards, 
aiticai control pants, critical limits, p e d u e s ,  w m d v e  adions. -- R---d- Am-"- "4'"" ' -mb"o"td;n" ="A mnitnrinn ~f ?hesbulu. uuru,,lell.,,,y .,,,y~S..~.,.l..-..1 . 1 - ..I-.....-.....il0 .  

HACCP plan. 

17. The HACCP plan is s ~ n t ? d  and dded by the responsible 
establishment indivdual. 

Hazard Analysk and Critical Contrd Point 
(HACCP) Systems - Ongdng Requirements 

18. Monibring of HACCP plan. 

19. Verification and vaidation of HACCP plan. 

28. Sample Colkctlon/Analys~s 

29. Records 

plnit Part D - Cont'nued mt 
ResJlsResidh Economic Sampling 

33. Scheduied Sample 

34. Speces Testing 1 
1 1 35. Residue 

36. Export I 
37. Import 

, 
38. Establishment Grornds and Pest Control i 

II X 
I1 39. Establishment Construction/Maintenance I 

40. Light I 
41. Ventilation I 

I ~ 
42. Plumbing and Sewage 

-, 42. Wa?sSupply 

-44. Dressing RcnmslLa~tories 

1 1 45 Eouioment and Utensk I. - . - 7 - r . . . - . . . - - - . - ~~ 

46. Sanitav operations 

- 47. Employee Hygiene 

48. Condemned Product Control 

55. Post Morten Insvction 
t 

1 0  

Salmonella krfomance Standards - Basic Requirements 56. Europan Communky DiecY~es 0 

30. Conectlve Actions 

31 Reassessment 0 58. 

32 Wdten Assurance 

FSIS-5OCO-6 (04r'J4/2002)- - - . - - - - ,--. . - - .. . ---. - A-- -."-
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60. Obsemtion of h e  Establishment 

Canada. Est. 600. May 12,2005 

1315 1. Sanitation records documenting pre-operational sanitation deficiencies did not adequately describe corrective 
zctions to resolve the problem. Preventive Iiieasxes for corrective actions were not included in the daily records 
documenting pre-operational sanitation noncompliances for product contact equipment. [CFIA Reference: CFIA Meat 
Hygiene Manual of Procedures, Chapter 3, Section 3.3.4, FSEP Implementation Manual Volume IT, chapter 4, Sections .4.10 and 4.12, Volume III,Chapter 5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.41 

61. NAME OF AUDITOR 62. AUDITOR SIGNATUREAND DATE 
Dr. Don Carlson Dr. Don Carison Is/ May 12,2005 



-- - 

Foreign Establishment Audit Checklist 
1. ESTABLISHMBT NAME AND LEATION 2 AUDIT DATE 3 ESTAEiLlSriMENT NO 4 NAME OF COUNTRY 

Zadi Foods, Ltd. (dba Casa Italia) 1 May 25.2005 665 1 Canada 
65 Deerhurst Drive 1 5 NAME OF AUDITOR(S) I 6 TYPE OF AUD[T 

Brampton, Ontario L6T 5R7 / Dr. @ a  Bolstad 

Place an X in the Audit Results b lock to indicate noncompliance with requirements. Use 0 if not  applicable. 
Part A -Sanitation Standard Operating Procedures (SSOP) wt Part D - Continued I w t  

Bask Requ~ements RSJ& Economic Sampling I I?=& 

7. Written SSOP I 33. Scheduied Sampie 

8. Records documentng impiementation. 34. Specks Testing 

9. Signed and dded SSOP, by m-site or overall authority. 35. Residue a 
Sanitation Standard Operating Procedures (SSOP) Part E - Other Requirements 

Ongohg Requirements 
10. Implementation of SSOP's, includilg monitoring of implementation. 36. Export 

11. Maintenanceand evaluation of the effectiveness of SSOP's. 37. Import 1
I I 

12. Comctiveaction when the SSOPs have faied to preEnt direct 
product cortaminaticn or aduteration. 38. Establishment Gromds and Pest Control 

13. D i l y  records document item 10, 11 and 12above. 39. Establishment ConstructionIMaintenance 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requiraents 

41. ?Ienti!atio,n 
14. Developed a d  implemented a written HACCP plan . 
15. Cortents of the HACCP list the fmd  safety hzzards. 42. Plumbing and Sewage 

aitid c o n h l  pants, critical limits. p x e d u e s ,  mrreciive adions. 

16. Records documenting imphentat ion and monitoring of the 43. Wata  Supply 

XAC CP $an. ! ! 
44. Dressing R m m s l l a ~ t o n e s  

II establishment indivaual. 1 1 45. Eauinrnent and Utensils .-. -> -. .. - . . .-. . - .... -

Hazard Analysb and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 

18. Monibring of M C C P  pian. II 47 Fmdovee Hvaiene I 
19. Verifiia6on and valdation of HACCP plan. 

48. Condemned Product Control 
I 

20. Corective action written in HACCP plan. I I 
I 

21. Reassessed adequacy of the HPCCP plan. I Part F - Inspection Requirements 

22. Recorck documenting: the written HACCP plan, mnitorirg of the wnt Stnffirq Icritical contol pints, dates a d  tines d specific event ocwrrerces. 
I 

Part C -Economic IVholesaneness 11 50. Daily lnspecticn Coverage 

I 
51. Enforcement 

24. Labding - Nd Weights I 
I 

25. General Labeling 
52. Humane Handling 0 

26 Fin. Prod StandardsIBoneless (DefedsIAQUPcrk Sk~nsiMo~sture) 53 Anlmal ldentificat~on 0 

Part D -Sampling 
Generic & col i  Testing 54. Ante Mortem Inspction 0 

27. Written Procedures 0 55 Post Mortem Inspction 0 
28. Sample ColkctiordAnalysis I n  

Part G - Other Regulatory Oversight Requirements 
-

29. Records 0 

Salmonella Performance Standards - Basic Requirements 56. European Community Diectives 0 

1 1 57. Mcnthly Review 30. Corrective Actions I 
31. Reassessment 0 58. 

32. Writen Assurance 0 59. 1 
I 

FSIS- 5003-6 (04104/2002) 
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60 Observat~on of the Estabi~shment 

Est. 665: Casa Italia, Brampton, Ontario, Canada; May 25, 2005 

There were no significant findings to report after consideration of the nature, degree and extent of all 
observations. 

61 NAMEOF Gary D. Bolstad, DVM 

- .  . -
-
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