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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,
and/or Area or Regional Offices.

2. OBJECTIVE OF THE AUDIT

This audit was Phase III of the enforcement audit of Canada’s meat and poultry
inspection system. Phases I and II 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 to the United States.
In pursuit of the objective, the following sites were visited: the headquarters offices of the
CCA, four Area Offices, 13 Regional Offices, eight microbiology laboratories, four

residue laboratories, and 35 establishments.

Competent Authority Visits Comments
Competent Authority Headquarters 1
Area 4 | Supervise Certified
Establishments
Regional 13 | Supervise Certified
Establishments
Meat Slaughter Establishments 3
Meat and Poultry Slaughter/Processing 11
Establishments
Meat and Poultry Processing Establishments 21
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 and/or 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) slaughter/processing 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 Sanitary/Phytosanitary Agreement. The following equivalence
determinations have been made for Canada:
o 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:

o The Federal Meat Inspection Act (21 U.S.C. 601 et seq.).

e The Federal Meat Inspection Regulations (9 CFR Parts 301 to end), which include
the PR/HACCP regulations.

e The Poultry Products Inspection Act (21 U.S.C. 451 et seq.) and

e 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.gov/regulations_& policies/foreign audit reports/index.asp



Summary of June/July 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 31 establishments audited, SSOPs were not effectively implemented.
In ten of 31 establishments, corrective actions written in the SSOP failed to
prevent direct product contamination.

In 19 of 31 establishments, records documenting implementation, maintenance
and effectiveness of SSOP and corrective actions were incomplete or missing.



e In nine of 37 establishments, construction and maintenance controls were not
effective.

e In 14 of 37 establishments, over-product condensation was identified.

o Insix of 37 establishments, sanitation controls for equipment and utensils were
not effective.

e In 12 of 37 establishments, sanitation controls for sanitary operations were not
effective.

e Intwo of 37 establishments, sanitation controls for employee hygiene practices
were not effective.

Slaughter/Processing Controls
HACCP Implementation

e In 20 of 31 establishments, the contents of HACCP plans did not contain all
required features.

e In 19 of 31 establishments, verification and/or validation documentation was
missing.

e In 13 of 31 establishments, corrective actions for a deviation from a critical limit
did not contain all four regulatory requirements for corrective actions.

e In four of 31 establishments, HACCP plans were not reassessed annually.

e Inone of 31 establishments, the HACCP plan was not reassessed for E. coli
O157: H7.

o Inthree of 31 establishments producing ready-to-eat products, Lm was not
considered as a hazard reasonably likely to occur.

e Inthree of 31 establishments, records for documentation of the written HACCP
plans were not properly completed.

o In three of 31 establishments, pre-shipment review records were lacking.

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

Residue Controls

No deficiencies were noted.

Enforcement Controls

e In 32 of 37 establishments, FSIS requirements were not being enforced.

o In eight of 37 establishments, local CFIA inspectors did not maintain records for
monitoring or frequency of hands-on pre-operational sanitation verification
procedures.

e 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. MAIN 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.
e However, significant deficiencies were noted in CFIA’s oversight of residue and
microbiology laboratories. -
e 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 competent, qualified inspectors in establishments certified for export
to the United States, except as noted below.

e 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.

e 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.



e 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:

e Internal review reports.
e Supervisory visits to establishments that are certified to export to the United
States.
e Training records for inspection personnel.
e New laws and implementation documents such as regulations, notices, directives
and guidelines.
e Control of products from livestock with conditions such as tuberculosis,
cysticercosis, etc., and of inedible and condemned materials.
e Export product inspection and control including export certificates.
e Enforcement records, including examples of criminal prosecution.
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, 11 meat and poultry slaughter and processing establishments, and 21
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 PR/HACCP 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 325g
sample size.

CFIA has no generic E. coli testing program for ratites.

CFIA and private laboratories are using unapproved methods to test product for
Salmonella 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 Sa/monella 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 O157 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 iﬁspection 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 failure 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.

10
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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-operational 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:

)

e]

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 and/or product-contact areas.

no hot water for hand-washing sinks.

11



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.

ineffectively set-up sterilizers, i.e., not allowing for complete instrument contact.
sterilizers below required temperatures.

inedible product not being denatured before leaving the premises.

edible tub being used for inedible product and in contact with edible product
container.

O O O O

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.
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The third of the five risk areas that the FSIS auditors reviewed was Slaughter/Processing
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.

12



Examples of findings include:

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

o an ineffective system of determining the origin of incoming product (multiple

suppliers from the same company with different establishment numbers).

o 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.

o missing records for the documentation of some CCPs for cattle over 30 months.

thermometer calibration records showed a date in which the calibrations were not

completed correctly. Two and three days later the correct calibration was
performed. There was no documentation of potentially compromised product or

its disposition.

O o 0 O O O
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11.3 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.

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

11.4 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.

13



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 chemuists.
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.

14



e 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 testing for Salmonella, with the exception
of the following equivalent measures:

e 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.

Lead Auditor
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15. ATTACHMENTS

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

17



Agence canadicine
dlinspection des aliments

Drive Tel {8133 225-2342
Fax: (613) 228-6836

Ms. Sally White

Director

International Equivalence Staff

Office of International 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 [nspection Agency

X , ‘ — .
(CFIA) and the accompanying copy of the Draft Final Report of an audit

carried out in Canada during the period of May 10 to June 16, 2005 and the
opportunity to provide comments on the report.

Fareign audit reports are generaily welcommed as an additional source of

information for the CFIA to assess the performance of Canada’s meat

inspection system and to contribute to our objective for continuous
“improvement.

With respect to the five establishments which received a 30 Day Notice of
Intent to Delist”, in your letter of August 16, 2005 you have acknowledged
receipt of our letters of verification that corrective actions had been taken
within the prescribed time frame. In this letter you also commented that our
letters did not clearly indicate that implementation of the corrective actions in
the establishments had been verified by CFIA. We have subsequently
provided assurances that the CFIA inspectors did verify and confirmed
implementation of the corrective actions. For the establishment 275, in
addition to these general comments we also provided information on
comments specific to this establishment. We believe that all required follow
up actions have been taken.

Canada



The plant specific reports were forwarded to each establishment for
appropriate foilow up. All plants specific defficiencies that were noted in the
inspection reports have been corrected either immediately or are being
corrected through implementation of action plans.

CFIA officials present during the on-site audit and during the exit meeting did
not chalienge any of the individual observations made by the USDA/FSIS
auditers. Having said that, { would however like to voice my concern over the
tone of general statements made in the draft final report. In section 6.1.1, the
following overall statement is being made on the subject of the Government
Oversight, Ultimate Control and Supervision: “In addition, CFIA inspection
requirements were not being enforced in 29 of 35 establishments.”

We believe that this statement is unnecessarily severe, as it appears to be a
summary of the CCA's over all control and supervision over official activities
of all employees, laboratories and certified establishments. We believe that
the 29 establishments includes all establishments where some findings were
classified as indicating noncompliance 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, similar sweeping statements are being made on the subject
of the Authority and Responsibility (of the CFIA) to Enforce the Laws. While
gaps in enforcement of some regulatory requirements were clearly identified
during the audit, we have to disagree that the requirements were not enforced
at all in anv of the establishments. We would like to suggest that the
statements: "CFIA had not enforced requirements”, where found in this
section be changed to: “some of the requirements had not been enforced”.

The following are our comments with respect to section 8, Microbiology
Laboratory Audits:

Regarding the risk-based sampling program for ready-to-eat meat
products, please be advised that we are currently working on
developing such a program. Pertinent information will be shared with
the FSIS as soon as it becomes available.

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

August 1, 2005.
A3



Regarding the absence of generic £. coli testing program for ratite,
upon being advised that such testing was required by the F3IS, the
CFIA has immediately amended its export requirements to include
ratites in the generic £. coli testing program.

Regarding the comment that "CFIA and private laboratories are using
unapproved methods to test product for Salimonella 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
Govermnment of Canada and are published in the Health Canada's
Compendium of Microbiology Methods and can be found on the
following Health Canada web site: http.//www.hc-sc.gc.ca/fn-an/res-
rech/analy-meth/microbio/index_e.html On tha comment

For Salmonella and Listeria monocytogenes testing, screening of RTE
product samples can be done with any screening method in the
Compendium (such as VIDAS - automated ELISA, BAX - automated
PCR, VIP- immunoprecipitate test). Presumptive positives are
confirmed and with an official confirmation method.

In the case of Listeria monocytogenes the confirmation methods are

MDD AACLIDNO N7
P‘f,}FHPB‘?)O NN IVET Eir D-U o/

With respect to the comment” CFIA does not know whether CFIA labs
are using screening tests for Lm testing of ready-to-eat products” could
you 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 Saimoneifa (MFHPB-20) had been
found to be equivalent to the FSIS method.

Regarding the methodolegy for £. coli 0157, specifically the
composition step, the CFIA has provided all the data requested to the
FSIS for equivalency and is waiting for a response.

h respect to the observations made under the heading of Sanitation
wrols as well as Slaughter/Processing Controls, | wish to assure you that
are being addressed at plant level and regional levels, through the action
1$ and corrective actions taken by the operators.



On the subject of section 12: Residue Controls, | offer the comments detailed
in the attachment.

| trust that the above summarizes our response o observations outlined in the
draft report and will clarify CFIA’'s position on same matters raised in the draft

report.

Should you wish to discuss further or need clarification on the above please
do not hesitate to contact me.

Yours sincerely.

P \\ A
Dr. Frédérique Moulin
National Manager
International Programs
Food of Animat Origin Division

attachments

c.c.. L.P. Skrinar, CFIA/FAQD



Reply o USDA-TSIS audit of Canada's meat and poultry mspection systems
May 10 1o June 16, 2003

nlv of observations under

Secton 12 - Residue Controls

Deficiencics noted in private laboratories:

i In two of three private laboratories, turnaround times were excessive - 3 to 5
months - and did not always comply with what is outlined in the Standing
Offer. Responsce - The CFIA residue programs clearly distinguishes between
randomly selected samples for monitoring, directed samples selected becausce they
are potentially adulterated and compliance samples held in detention until
compliance with standards 1s proven. The Agency applies and enforces rigorous
turnaround times in the case ot directed (the US rerminology is surveillance) and
compliance sampling. In the case of monitoring, we have a much more lenient
laboratory tu m—mound tme as a pragmatic concession to garncer increased sample
volume and laboratory thorough-put. This aids the purpose of monitoring. that
being to determine the trequency and occurrence of contamination anioung those
products presented for inspe Uon This is distinct from directed and comphance

\()mnlmu where the mnmrm: S tO \mlt\» Hlﬁnl] ance pn ot to the releqse of pl‘oduct

mto the food supply. This dpp]oddl is conststent with that described m the Codex
Alimentarius Vol. 3 "Residues of Veterinary Drugs in Foods” 2™ cdition. 1995.
CFHFIA agrees with Codex assertion that since random samples for monitoring are
raken at random from food already considered to be safe and it is not necessary to
retain these tood products while awaiting the results ot analytical testing. We
acknowledge that in monitoring situations the product sampled may have moved
into consumer markets before the results are known and agree again with the
Codex assertion that the consequences, of this, to human health are minimal as
fong as the frequency of violative residues is low.

The standing offer indicates the required turn-around time for lab twests conducted
under the specific contacts for the CFIA monttoring program. These turnaround
times are from the point that a contract for the sample in question s estabhished
and not from the time the sample is collected or received in the fab. Unul such
time the test request may still be cancelled should the data no longer be required.
While 1t 15 unusual that the m lab turn-around time would be as long as 3 10 5
months such turn-around times are not inconsistent with the criteria in the
sStanding Ofter.

Y.
-
3

2 There was no established intra-laboratory check sample program (one
laboratory had completed one sample for one analyses). Response - This was a
vahid observation at the tme of the audit in early June because the laboratory had
an mternal single blind check sample program in place only since May 2005, The
program is run by the QA department and produces internal check samples for



()

i

6

approximately 7 methods per month. As of Aug 22nd. 2005, 22 methods have
wd intra-fab check sany ples prepared and analyzed.

il should be stressed. however. that spiked samples. which might be scen as

another fornt ot an intra-lab check sample, have always been routin '{_x run with

all methods. The spiked sample is not considered a blind sample cven though it is
wepared by a sccond analyst in the lab. Spiked samples rates for the fab in

qm»mm are al g frequency of [in 10, That is one spiked sample for every 10 test

samples m the batch.

For one analysis, the range of ions scanned did not match the Standard
Operating Procedure. Response - The SOP have been updated to accurately
reflect the scanned tons i the analvtical procedure.

The standard operating procedure for thyreostats did not contain complete
ion information Response - The SOP was revised with an updated version as of
August 29, 2005, The revised version corrects this deficiency.

Adjustable pipettes werce calibrated at only one level. It should be two levels.
Response - Pipette calibration has been modified and now requires calibration
checks at two different volumes.

=i

according to i
Response - The SOP for the analytical balances requires a da 1_ b Lian che 1\
using two NIST traceable weights. The technician doing the check
mappropriately started using only one weight that was closely matched to the
normal sumiple weight measured on the balance. The technician was instructed of
the re p.memcm for two daily weights and the balance has been checked with two

weiohts since that time.

One seale was not calibrated

Preparation of intermediate standards and weorking standards were mixed in
the intermediate standards section of the reagent logbook. There should be
three standards (stock, intermediate and work). Response - The standard
preparation logs tor working standards have been removed from the wntermediate
standards section of the logbook. The logbook records are now easily retrievable
by the type of standard i a distiet stoek, mtermediate or working scction.

Chemical units were not consistent between worksheets and reports (parts
per million and parts per billion). Response - The LO/MS/MS calibration for
Spectinomycnt was incorrectly set to “ppb ™, when the standards are actually in
“ppm”. The sample Tracking Forms correctly stated “ppm™. The units for the
LC/MSAMS method have all been corrected to “ppm™,

The CFIA did not conduct internal audits of private laboratories but relies
on results from the Standards Council. The Council generally audits these
taboratories every two yvears. Response - [t s correct that the CFIA does not
tormally audit the quality systems and the specitic SOP which are accredited by



G

the standards Couneil of Canada. Instead 1nrelies on an [‘1 inde wu‘dc*lt third
party such as the SCCowhich s alse an official accerediting body for Canada i«

caryy oul that funcuon. The CFEA does however do the ”)H owing to assure that
results reported to 1t are supportable:

- Develop and provide most of the reference methods (some are from USA and
U against which the contractor labs must establish thetr SOP 1t they arc 1o
be used for Agency contract work.

the SOPs used by he fabs in the CFIA residue testing

- Verifies, quarterly. that
program remain aceredited by the SCC.

- Requres that a proticiency Lhul\ sample s sent from CF I A Science Branch o
the contractor labs for some critical methods when there s not already a

ensting nter-lab check sample program in place.

- Regquires that the tab participates in mlernational mter-lab check sample
programs when available and that thev provide their results on such programs
to the CFLA for review.,

- Compares results between labs on real samples to verify that all fabs find
statistically similar residue contamination profiles for samples from the same
population. This comparison recently lead to a lab's disqualification from

certam specific residues on truit and vegetable products

Pesticide standard operating procedure did not have target ions listed.
Response - The SOP for Volatile Pesuicide Residues (M-POSS) has been updated
o mclude target and qualifier ions for the GC-MSD method.

CFIA did not provide a date for when samples are collected. Response - The
sampling schedule provided from HQ to the slaughter plants and the laboratories

carrymg out the testing support has a suggested sampling date. [ the slaughter
establishment finds that 1t must modify the sampling date. the general instructions
for how to do i calls for submission of the next available animal. matching the
criteria, at the facility. The modified sampling date s captured in the s lmpi 1z
booklet retarned by the CFIA inspectors at the slaughter establishment. This date
may not be transmitted to the contractor laboratory and 1s not required by th
kaboratory for the purposes of testing the sample. The sample will retain 163 Lmiqw
sample 1D number so the sampling date will be available to the Agency at the
slaughter establishment even if not available to the faboratory

Reserve samples were stored in one Ziploc bag. This can cause cross
contamination. Response - The instructions for storage of reserve samples (DON
32-E-010) has been amended to uqun ¢ a sccond ticd off Ziploc bag for all
reserve samples. This will have the effect of placing 4 impermeable lavers
between any sample that may leak and the sample that may become contaminated

DL

[ one lahoratory, final data were recalculated atter signoff by senior
chemists. No one reviewed these final changes. There is an opportunity for

. . .

errorin this re-calculation. Response - A caleulation 1s done by the Program



Manager o add three PCB TEQs to the D'F TEQs to conform to CFIA required
report format. A short term solution was to have a second trained person re-check
the calculation betore ransmitting the results to the CFTAL An Jllunatm longet
term sofution being mvestigated. 1s @ modification to MaxLIMS (data

mandgement svstem) o accommodate the CFLA report format tor these analyvuceal
results.
4 Some private labs were using one spiked level to conduct analyst training. It

is preferable to conduct analyst training with more than onc spiked level and
to include a blank sample Response - The laboratory’s policy for chemical
restdue test method training has been changed to inch de analysis of multiple level
ol spiked samples (3 minimum) and also a blank. This new requirement has been
communicated to statt and supervisors through an Hnez—oﬁm ¢ memo, and will be

added to the Training Section of the test methods as they are updated.

iencies noted m CELA laboratory:

1z
e
P
T

[5 Regulatory samples intended for analyses have a legal seal. Monitoring
samples were not sealed. Response - [t is not a program requirement that
monitoring samples bear a legal seal. (Monitoring samples do not have a legal
seal and legal action based upon the monitormg sample result is never anticipated
nor practical. Any product subject to a random testing such as monitoring will no
fonger be avatlable by the time the tab result becomes known scveral days later,
Thus. the only action that ensues from a positive and non-compliant monitoring
result s
I-an on farm follow up inspection to educate and advise the producer and

- the placmyg of subsequent anmimals from that producer onto compliance testing
status. The latter requires that a number of future Jots ( 1 to 3y will have subject
ammals and herd mates held m detention until testing s completed and
compliance s contirmed.)

16 There was no established intra-laboratory check sample program. Response -
In the Sask,utom Lab. the QA plan ot each method outlines the intra-lab sample
program which typically mcludes monitoring a recovery spike and re-analysis of
Iin 20 wmwples The lab recognizes that thesc are not "blind" o the analyst. Blind
spikes are used 11 Phase 3 ol analyst famihiarizations. The lab \\111 supplement
their current protictency samples from the mter-lab program with additnonal

"blind" samples provided by QA, particularty i those programs whcre the
frequency of profictency samples is low or where there are no proficiency
samples in the current vear,

17 Some analyses did not have control charts. Response - Control charts had not
been plotted in some test programs. but the data required to do these plots were
avatlable and used by the supervisor to review the suitabality of cach run prior to
reporting results. [n one program which was audited (Penicitlin ), the data had



been tabulated but not charted as the lab involved was awaiting advice from our
QA ofticer on the tvpe of chart and control limits to use for this test. The lab has
recognized that some of the mdividual labs in CVDR were not charting their
availab 1 QC data. This has been identified as a training issue and a course has
been scheduled for later in the vear to provide training n statistical p!‘O“
control to responsible statf in the CVDR labs which handle the residuc testing.
CTTA lab will revise its QA plans for some methods as control charting does not
work well in all situations, such as fow or infrequent sample submission or tests
run in a screening mode.

I8 Blank samples were not provided when conducting analyst training.
Response - Blank samples are imcluded in Phase 2 ot analyst familiarization. but
there was at feast one program reviewed in the audit where no blank blind spikes
were provided to the analyst at Phase 3 as a mixed standard was used for spiking.
Supervisors. who prepare spiked samples for Phase 3 of analvst famiharizations.
were reminded by the QA department that blanks are to be included as part ot the
Phase 3 familiarization process and that for multi-analvte methods individual
solutions ol each analyte. not mixed standards, are to be use for spiking samples

&

I Neadert
Nationaf Manager, NCRMP.

wdion Feod Inspection Ageney




Foreign Establishment Audit Checklist

‘l 3. ESTABLISHMENT NO.
7B

i 4. NAME OF COUNTRY
Canada

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE
Maple Leaf Fresh Foods } May 11, 2003
663 Marion St

Winnipeg, Manitoba

1

‘Dr. Gary Bolstad

| 5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT

!
X i ON-SITEAUDIT DOCUMENT ALDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
&. Records documenting implementation. 34. Specks Testing
9. Signed and dated SSOP, by on-site or overll authority. 35. Residue
itation Standard Operatin .
Sanitation ; o] . g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOF's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. lmport
12. Corrctive action when the SSOP's have faled to prevent direct .
product cortaminaticn or aduteration. 38. Establishment Grounds and Pest Control
" 13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance b'¢
Part B - Hazard Analysis and Ciitical Control 40. Light
Point HACCP) Systems - Basic Requirements )
41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd control pdnts, critical limits, procedures, correcfve actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44 Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan.
¢ pran 47. Employee Hygiene
19. Verificaton and vaidation of HACCP plan.
48. Condemned Product Control
20, Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP pian. Part F - Inspection Requirements
. 22. Records documenting: te written HACCP plan, monitoring of the 9
critical control points, dates and tmes o specific evert occurrences. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labding - Ne&t Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standamds/Boneless (Defects/AQL/Pork Skins/Moisture) 53. Animal Identification
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem [nspection
27. Written Procedures 55. Post Mortem Inspection E
28, Sample Collection/Anaiysis
- Other Regulatory Oversight Requirements
28. Records Part G her Regu ry g q
Salmonella Performance Standards - Basic Requirments §6. European Community Drectives O
30. Corective Actions 57. Manthly Review
31. Reassessment 58.
T
32. Wrtten Assurance 59.

FSIS- 5000-6 (04/04/2002)



M

FSIS £00C-8/04/04/2002)

60. Cbservation of the Establishment

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

46/51 No hand soap was provided for the CFIA inspector at the swine head inspection station. [Regulatory
reference: CFIA Meat Hygiene Manual of Procedures, §2.6.3] The CFIA officials ordered prompt correction.

40/51 The CFIA 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, §2.6.8]
The CFIA officials ordered prompt correction.

€1. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

SEIRGGrZ Wiy U dir

Gary D. Bolstad, DVM




Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
ELBEE MEAT PACKERS LIMITED

| 2. AUDITDATE
05/18/2005

3. ESTABLISHMENT NO.
011

4. NAME OF COUNTRY
Canada

1 GLEN SCARLETT ROAD
TORONTO, ON, M6N 1P5

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

ON-SITEAUDIT 1 DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuits Economic Sampling Resuits
7. 'Written SSOP 33, Scheduled Sample N
8. Records documenting implementation. 34. Speckes Testing A
9. Signed and daed SSOP, by m-site or overall authority. 35. Residue ’
Sanitation Standarfi Operaur)g 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 effectiveness of SSOP's, 37. Import
12. Corective actionwhen the SSOF's have faied to prevent direct .
product cartamination or aduteration, 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements .
41, Ventilation
14, Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
citica control pdnts, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43.. Water Supply
HACCP plan. —
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsibie
establishment individual. 45, Equipmentand Utensils
. Hazard Analysis and Critical Control Point -
~ (HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. itoring of HACCP plan.
18 YMDm ¢ pan 47. Employee Hygiene
19. Verificaton and vaidation of HACCP plan.
48. Condemnned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records'documenting: the written HACCP plan, monitoring of the X 45, Government Staffing
critical control points, daes and times o specific evert occurences.
Part C -Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeiing - Product Standards
51. Enforcement b¢
24, Labding - Net Weights
25. General Labeiing £2. Humane Handling
26, Fin. Prod Standards/Boneless (Defects/AQU/Paok SkinsMoisture) 53, Aﬁama| |dentification
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem inspection
27. Witten Procedures 55, Post Mortem Inspection
28. Sampie Collection/Analysis
- Other Regulatory Oversight Requirements
29, Records Part G- Ot g y g q
Saimonella Performance Standards - Basic Requirements $6. European Community Diectives : o
30. Corrective Actions 57. Mothly Review
31. Reassessment 58.
32, Wrtten Assurance 58.

FSIS- 5000-8 (04/04/2002)
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80. Okbservation of the Establishment

Canada. Est.011. May 18, 2005

22/51.  Critical limits for CCP-5BC, harvesting of over thirty month/under thirty month of age cattle cheek meat and
tongues and CCP-8BC held rail for over thirty month of age cattle, final trimming, steam vacuuming , tagging and
weighing were monitored, However records were not available to document the monitoring of the critical limit for
CCP-5BC removal of the palatine plate and lingual 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 4.11 and Volume IV, Chapter
I, Section 1.4]

€1. NAME OF AUDITOR " 62. AUDITOR SIGNATURE AND DATE

Dr. Don Carlson | Dr. Don Carlson /s/ May 18, 2005




Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOGATION
TORONTO ABATTOIRS LIMITED

2. AUDIT DATE
05/20/2005

| 3. ESTABLISHMENT NO.

4. NAME OF COUNTRY

014 Canada

2 TECUMSETH STREET
TORONTO, ON, M5V 2R3

Dr.D

5. NAME OF AUDITOR(S)

on Carlson

6. TYPE OF AUDIT

X ON-SITEAUDIT 1DOCUMENTAUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample A
8. Records documenting implementation, 34. Specks Testing A
9. Signed and dated SSQOP, by m-site or overall authority, 35. Residue.
itation Standard Operating P .
Sanitati . P . g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. tmplementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOF's have faied to prevent direct .
product cortaminatian or adukeration. 38, Establishment Grounds and Pest Control
13. Daily records document itam 10, 11 and 12 above. X 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Crtical Control 40. Light
Point (HACCP) Systems - Basic Requirements e
g - 41, Ventilation b4
14. Developed and implemented a written HACCP plan ,
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticdd control pdnts, critical limits, procedures, correcive actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP pian. - -
44, Dressing Rooms/Lavatories
17. The HACCP plan is sgned and daed by the responsible -
establishment individual. 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. Monitoring of HACCP plan.
8 onforing P 47. Empioyee Hygiens
19. Verificaton and valdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22. Recards documenting: the written HACCP plan, monitoﬁrg of the ’
critical control points, dates and tmes o specific event occurrences. X 45. Govemment Staffing
Part C -Economic / Wholesomeness 50. Dally Inspection Coverage
23. Labeling - Product Standards
51, Enforcement X
24. Labeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak Skins/Moisture) 53. Animal ldentification
-Part D - Sampling '
Genetic E. coli Testing 54. Ante Mortem Inspaction
27. Wiitten Procedures 55. Post Mortem {nspaction
28. Sample Colection/Analysis N
- r Regulato ersight Requirements
29, Recards Part G - Other Reg ty Oversig q

Salmonella Performance Standards - Basic Requirements

30. Corective Actions

o)

56. European Community Drectives

57. Maonthly Review

31. Reassessment

58.

32. Written Assurance

§9.

FSIS- 5000-6 (04/04/2002)



F3IS 5000-5(04/04/2302) Page 2 of2

60. Observation of the Establishment

Canada. Est. 014. May 20, 2005

10.

13/51.

22/51.

41.

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. [CFIA Meat Hygiene Manual of Procedures, Chapter 2, Section
(3.3.]

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

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 III, Chapter S, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

Records for corrective action for a deviation from the critical limit for CCP-1B 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 III, Chapter 5, section 5.11 and 5.13,
and Volume IV, Chapter 1, Section 1.4]

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 actions were initiated by the establishment and the official CFIA auditor, [CFIA Reference: FSEP
Implementation Manual Volume II, Chapter 3, Section 3.3.2}

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

Dr. Don Carlson AR Dr. Don Carlson /s/ May 20, 2005




Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE

J
Quality Meat Group, Ltd. | May 24,2005

?
|

3. ESTABLISHMENT NO.
14C

| 4. NAME OF COUNTRY
? Canada

145 East Drive ; 5. NAME OF AUDITOR(S)

Brampton, Ontario | Dr. Gary Bolstad

i 6. TYPE OF AUDIT

|

} X | oN-SITE AUDIT DDOCUMENTA.‘JD(T

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requrements Resuits Economic Sampling Restits
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34, Specks Testing
9. Signed and dated SSOP, by m-site or overall authority. 35. Residue N
itation Standard Operating Proce s -
Sanit i pera . 9 dures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP’s. 37. Import
12. Corrective action when the SSOP's have faled to prevent direct .
product cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance Y
Part B - Hazard Analysis and Critical Control _ 40. Light
Point (HACCP) Systems - Basic Requirements o
D s 41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
_criticd control pants, critical fimits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
- 44, Dressing Rooms/Lavatories
- 17. The HACCP plan is'sgned and dated by the responsible
establishment individual. 45, Eguipment and Utensils X

Hazard Analysis and Critical Control Point

(HACCP) Systems - Ongoing Requirements 45,

Sanitary Operations

18. Monitoring of RACCP plan.

47,

Employee Hygiene

18. Verification and valdation of HACCP plan.

48.

Condemned Product Control

20. Cormective action written in HACCP plan.

21. Reassessed adequacy of the HACCP plan,

Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the 49.

critical control points, dates and times o specific evert occumrences.

Govermnment Staffing

Part C - Economic / Wholesomeness 50.

Daily inspection Coverage

23. Labeling - Product Standards

£1. Enforcement X
24. Labding - Net Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standars/Boneless {Defects/AQU/Pak SkinsMoisture) 5§3. Animal ldentification O
Part D - Sampling )
Generic E, coli Testing 54. Ante Mortem inspection O
27. Written Procedures O ] 55. Post Mortem inspection 0
28. Sample Coliection/Analysis 0O
G- r Regulatory Oversight Requirements
22. Records ) e Part Othe g o g 9
Salmonella Performance Standards - Basic Requirements |‘ $6. European Community Drectives 0
30. Corective Actions 4 0O 57. Manthly Review
-31. Reassessment i O 58.
32. Writen Assurance i O 59

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

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

39/51 Maintenance and cleaning of over-product structures had been neglected to varying degrees in numerous
areas of the establishment. 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, §28] The CFIA officials ordered prompt corrections and increased
monitoring during daily pre-operational sanitation inspection.

45/51 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, §2.7.4] The CFIA officials
ordered prompt correction.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
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United States Department of Agricutture

Food Safety and Ins

pect

ion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Lakeside Feeders Partnership

2. AUDIT DATE
31 May 2005

3. ESTABLISHMENT NO.
038

4. NAME QF COUNTRY
Canada

Dba — Lakeside Packers
N.E. 5, S.W. Sec. 19TWP. 19, RG. 14, W. 4

FOOKS,

AB TIR 1C6 Rori

5. NAME OF AUDITOR(S)

K. Craver, DVM

6. TYPE OF AUDIT

T

X {ON-SITEAUDIT | | DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued At
Basic Requirements Resuts Economic Sampling Results
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or averall authority. 5. Residue
Sanitation Standarsi Operahr)g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Corective action when the SSOP's have faled to prevent direct . .
product cortamination or aduteration, 38, Establishment Grounds and Pest Control X
13. Daly records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements N
% 1. veEhlauLil
14. Developed and implemented a written HACCP plan . — i - —
15. Cortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
critica control pants, critical limits, procedures, comective actions. -
18. Records documenting implementation and monitaring of the 43. Water Supply
HACCP plan. il
44, Dressing Rooms/Lavatories
17. The HACCP pianis sgned and dated by the responsible
establishment individual. 45. Equipment and Utensils X
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements ’ | 45." Sanitary Operations
18, Monitoring of HACCP plan. B JOR :
47. Empioyee Hygiene
19. Verfication and valdation of HACCP plan. X i
: 48. Condemned Product Controf
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP pian. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49. Govemment Staffing
critical confrol points, dates and times of specific event occumences.
Part C -Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards -
51. Enforcement X
24, lLabeling - Net Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture) 5£3. Animal Identification
Part D -Sampling .
Generic E. coli Testing §4. Ante Mortem Inspection
27. Written Procedures §5. Post Martem Inspection
28. Sample Coliectian/Analysis :
G- Oversight Requirements
20, Records Part-G --Other Regulatory g q
Salmonella Performance Standards - Basic Requirements 86. European Community Diectives
30. Corective Actions §7. Manthly Review
31. Reassessment 58,
59.

32. Writen Assurance

FS1S- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Canada Est. 038 S U . ' -
Lakeside Feeders Partnership

Brooks, AB

31 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.
(MQOP 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. C1.2.2)

22/51. 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 vague making it difficult for the establishment to identify
problems. More complete reports will be requested for better understanding and better responsive behavior.

(MIR 29(2)(B)(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. (MOP 3.9.3)

R T T LT N NP
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Unied States Department of Agricuiturs
Foca Safety and inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LCCATION
Bellivo Transformation Inc.
dba Veau Distinction
Lots #369,370, 371 Paroisse St. Paulin 1505
Route 350, Ste. Angele de Premeont QC JOX

1N

2. AUDIT DATE ‘ 3. ESTABLISHMENT NOC.
17 May 2005

|o40

4, NAME OF COUNTRY
Canada

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

I
X | ON-SITEAUDIT

I DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOF) Aurdit Part D - Continued Accit
Basic Requirements Resuits Economic Sampling Results
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34, Specks Testing
9. Signed and dded SSOP, by on-site or ovemll authority. 35 Residue
ey a - )
Sanitation St ndarsl Operam?g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's, 37. Import
12. Corective action when the SSOP's have faled to prevent direct '
product cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. X 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements 41, Ventlation v
14. Developed and implemented a written HACCP plan . : i ;“ s - Z _
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pdnts, critical limits, rocedures, correctve actions,
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and daed by the responsible
establishment individual. 45, Equipment and Utensils
Hazard Analysk and Critical Control Point
(HACCP) Systems - Ongoing Requirements 45. Sanitary Operations
18. Monitoring of HACCP plan. o o
) 47. Employee Hygiene
18. Verficafion and vaidation of HACCP plan. X
48. Condemned Product Control
20. Conrective action written in HACCP plan. ]
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the - 49. Government Staffing
critical control points, daes and times of specific event occumences. .
~ Part C -Economic { Wholesomeness i 50. Daily Inspection Coverage
23. Labeiing - Product Standards
51. Enforcement X
24. Labding - Ne&t Weights
25. General Labeling 52. Humane Handling
26. Fin. Prod Standads/Boneless (Defects/AQL/Pak SkinsMoisture) 53, Animal dentification
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis )
- ato ersight Requirements
25, Records Part G - Other Reguiatory Oversig q
Salmonella Performance Standards - Baslc Requirements 86... European Community Drectives
30. Conective Actions §7. Manthly Review
31. Reassessment 58.
32. Writen Assurance 59.
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60. Observation of the Establishment

Canada Est. 040

17 May 2005

Bellivo Transformation Inc.
Ste. Angele de Premont QC

13/19/51. 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 verification 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)

41/51. Condensation was observed in the Room #10 cooler, no dripping onto boxed product was observed.
Condensation was observed on the under surface of the walkover 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. CFIA will continue to monitor the area and the establishment will
design a program to monitor the area, determine the cause of the condensation and provide preventive measures. CFIA

will verify, (MIA 37)

- This establishment received an NOID in the 2003 FSIS audit. Those specific findings have been corrected.

61. NAME OF AUDITOR
Rori K. Craver. DYM
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Hercules Managements, Ltd. (dba Best \
Brands Meats)
500 Dawson Rd. i
Winnipeg R2J OT1 ‘

| 2. AUDIT DATE
May 11, 2005

3. ESTABLISHMENT NO.
41

| 4. NAME OF COUNTRY
i
Canada

‘ 5. NAME OF AUDITOR(S)

Dr. Gary Bolstad

. 8. TYPE OF AUDIT

L i
; X |ON-SITEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP)

Basic Requirements

Auchit
Restdts

Part D - Continued
Economic Sampling

7. Written SSOP

. Scheduled Sample

8. Records documentng implementation.

|
34, Species Testing 1
9. Signed and daed SSOP, by on-site or ovemll authority. 35. Residue i
itation Standard Operatin e S .
San . P . g 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 effectiveness of SSOP's. 37. Import J
12. Corrective actionwhen the SSOFs have faied to prevent direct )
product cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. .39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light X
Point (HACCP) Systems - Basic Requirements !
41, Ventilation i
14. Developed and implemented a written HACCP plan . !
15. Contents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage
giticd confrol pdnts, crtical limits, procedures, corrective adtions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and daed by the responsible
establishment individual. : 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. Monitor f HACCP plan. .
18. Moniloning o CCP plan 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
- 48, Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the t Staffin
critical control points, daes and tmes of specific evert occurrences. 49. Govemment Stafling
Part C - Economic/ Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24, Labding - Ne&t Weights
25, General Labeling §2. Humane Handling
26. Fin. Prod Standamds/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal identification
Part D - Sampling )
Generic E. coli Testing 54. Ante Mortem inspection
27. Wiitten Procedures 55. PostMortem Inspection
28. Sample Colection/Analysis
Part G - Other Regulatory Oversight Requirements
29. Records
Salmonella Performance Standards - Basic Requirements 8. Buropean Community Drectives I 0
. 30. Corective Actions 57. Manthly Review
31. Reassessment 58.
32. Writen Assurance 59.

FSiS- 5000-6 (04.04/2002)
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60. Observation of the Establishment

Est. 41: Hercules Managements, Ltd (dba Best Brands Meats), Winnipeg, Manitoba, Canada; May 12, 2005

40/51 The CFIA regulations require 540 Lux (50 foot-candles) of light at the point of inspection. The
light intensity at the inspection surfaces of the abdominal 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, §2.5.4]

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
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United States Department of Agriculiure
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION [ 2. AUDIT DATE | 3. ESTABLISHMENT NO.

Les Abattoirs Z. Billette Inc.

12Mey2005 |

0

A

42 |

| 4. NAME OF COUNTRY
Canada

3 Rue St. Joseph
St. Louis de Gonzague, QC JOS 1T0

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

I 6. TYPE QF AUDIT

| ——
! X ON-SITE AUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued At
Basic Requirements Results Economic Sampling | Resuts
7. Written SSOP 33, Scheduled Sample
8. Records documentng implementation. 34. Specks Testing
g. Signed and daed SSOP, by a-site or ovemll authority. 35. Residue
itation Standard O i d .
Sanitation : perat\f\g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Corrective action when the SSOP's have faled to prevent direct .
product cortamination or adukeration. X 38, Establishment Grounds and Pest Control X
13. Dally records document item 10, 11 and 12above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Citical Control 40. Light
Point (HACCP) Systems - Basic Requirements Ventiat
41, Ventilation
14. Developed and implemented a written HACCP pian .
15. Cortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
aitica control pdnts, critical limits, proceduwres, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. :
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsibie
: establishment individual. 45, Equipmentand Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations X
18. Monitoring of HACCP plan.
entoang plan 47. Employee Hygiene
19. Verificaton and vaidation of HACCP plan.
48, Condemned Product Control
20. Corrective action written in HACCP plan. X
21. Reassessed adequacy of the HACCP plan. part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 5
critical control points, dates and times of specific evert occurrences. A 49. Govemment Staffing
Part C - Economic / Wholesomeness i 50. Daily Inspection Coverage
23, labeling - Product Standards ’
51. Enforcement X
24. Labding - Net Weights !
25. General Labefing T 52. Humane Handling
26. Fin. Prod Standads/Boneless (Defects/AQL/Pork SkinsMoisture) §3. Animal ldentification
Part D - Sampling —
Generic E. coli Testing 54, Ante Mortem [nspection
27. Written Procedures §5. Post Mortem Inspection
28. Sample Collection/Analysis
. i i S
29, Records Part G - Other Regulatory Oversight Requirement
Salmonelia Performance Standards - Basic Requirements $6. European Community Drectives
30. Corrective Actions
31. Reassessment
32. Wrtten Assurance 58,
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60. Observation of the Establishment

Est. 042, Les Abattoirs Z. Billette Inc. e o S —
St. Louis de Gonzague, QC, Canada
12 May 2005

12. The hock cutters for the front 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. (MIR 28(1)(u), 29, MOP 4.5.1(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)

19/51.  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)

20/51.  Corrective actions in the HACCP plans did not include preventive measures. Establishment management gave
assurances that this would be corrected. CFIA will verify. (FSEP Vol. 3,5.11)

VRIS UC SULIT0LLA.

38. A freezer had been moved in front 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. CFIA will verify. (MIR 29, Pre Req. Prog. E2.1)
46. Hand utensils (knives, hooks, sleeves, gloves, etc) were inappropriately stored while employees in the boning

room were on break. The establishment supervisor gathered 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 NOID for the SSOP and HACCP deficiencies.
However, the establishment has submitted their plans and has not yet received CFIA comments.

i -
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ction Service
Foreign Establishment Audit Checklist
1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE | 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY
Better Beef, Ltd May 17, 2003 { 51 Canada
781 York Rd. 5. NAME OF AUDITOR(S) §. TYPE OF AUDIT
Guelph, Ontario ‘ ‘
pit, ’ Dr. Gary Bolstad X loN-SITEAUDIT { DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued | Audit
Basic Requirements Resuts Economic Sampling | Resuts
7. Written SSOP 33. Scheduled Sample J
8. Records documenthg implementation. 34. Species Testing 1
9. Signed and dated SSOP, by m-site or overall authority. ’ 35. Residue l
n Standard .
Sanitation St 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 effectiveness of SSOFP's, 37. import 9]
12. Corrective action when the SSOF's have faied to prevent direct ,
poduct cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Ddly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light X
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control paints, critical limits, procedures, corrective actions.
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP planis sgned and daed by the responsible
establishment individual. " | 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. ioring of HAGCP plan. )
18. Monitorng © ptan 47. Employes Hygiene
19. Verfication and valdation of HACCP plan.
- 48, Condemned Product Control
20. Corective action written in HACCP pian.
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22. Records documenting: he written HACC P plan, monitoring of the a Staffi
critical contol points, dates and tines o specific event occurrences. 48, Govemment Staffing
Part C -Economic/ Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51, Enforcement X
24. Labding - Net YVeights
25, General Labeling 52. Humane Handling
26, Fin. Prod Standamds/Boneless (Defects/AQL/Pak SkinsMoisture) £3. Animal identification
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem inspection
27. Wiitten Procedures 55. Post Mortem Inspection X
28, Sample Coliection/Analysis :
Part G - Other Regulatory Oversight Requirements
28. Records g 4 g a
Salmonella Perfortnance Standards - Basic Requirements  Buropean Community Drectives O
30, Corrective Actions . Mmthly Review
31. Reassessment 58,
32. Writen Assurance 59,

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment,

Est. 51, Better Beef, Ltd., 781 York Rd., Guelph, Ontario, Canada; May 17, 2003

40/51 CFIA regulations require 1000 Lux (approximately 91 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 officials 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)]

55/51 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.

62. AUDITOR SIGNATURE AND DATE
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION ‘1
Campbell Co. of Canada 1

2. AUDIT DATE
May 16, 2005 1

| 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

55B

Canada

1400 Mitchell Rd.
Listowel, Ontario

| 5. NAME OF AUDITOR(S)

Dr. Gary Bolstad

6. TYPE OF AUDIT

|
X | ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Resulits block to indicate noncampliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Restits Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation, 34, Speces Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue e}
nitation Standard Operating Procedures .
Sa aop ng (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SS0OP's. 37. Import
12. Cormrective action when the SSOF's have faied to prevent direct .
product cortamination ar adukeration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. . 39. Establishment Construction/Maintenance b'¢
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements T
41. Ventiiation
14. Deveioped and implemented a written HACCP plan .
15, Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control paints, critical limits, procedures, corrective actions. -
16. Records documenting impementation and monitoring of the 43. Water Supply
HACCP plan
44, Dressing Rooms/Lavatories
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensils %
Hazard Analysis and Critical Control Point
. (HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
8. Monitoring of HACCP plan.
! entadng pan 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
48. Condemned Product Control
20, Comrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the G : T
crtical confral points, dates and tmes o specific evert occurrences. 49. Govemment Staffing
Part C -Economic / Wholesomeness 50. Daily nspection Coverage
23. Labeling - Product Standards
51. Enforcement D'
24, Labeling - Net Weights
25, General Labeling §2. Humane Handling O
--.26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoaisture) 53. Animal identification O
Part D - Sampling '
Generic £. coli Testing 54. Ante Mortem Inspection O
27. Wiitten Pracedures 0O 55. Post Mortem Inspection 0
28. Sample Colection/Analysis O .
Pal - Other Regqulato ersight Requirements
29. Records 0 neG her Reg ry Oversig q
Salmonella Performance Standards - Basic Requirements $8. European Community Dyectives 0
30. Corective Actions O 5§7. Monthly Review
31. Reassessment (@] 58.
32. Wrtten Assurance O 5.

F'SIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

May 16, 2003, Est. 55B: Campbell Co. of Canada, 1400 Mitchell Rd. Listowel, Ontario, Canada

39/51 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. [Regulatory reference: CFIA Meat Inspection
Regulations §28 and 29]

45/51 Numerous plastic trays and several large, stainless steel combo bins were observed with cracked
corners and edges. The CFIA officials ordered thorough inspection of all trays and bins and repair or
replacement of the damaged ones. [Regulatory reference: CFIA Meat Inspection Regulations §28 and CFIA
Meat Inspection Manual, Chapter 2.7.4]

- I
. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
: Gary D. Bolstad, DVM }




United States Deparmment of Agricuiiurs
Food Safety and Inspeciion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Lilydale Cooperative Limited
Dba - Lilydale Foads, Country Fair

2. AUDIT DATE
27 May 2005

3. ESTABLISHMENT NO.
060

| 4. NAME OF COUNTRY
’ Canada

502 Bosworth Street
Wynyard, SK S0A4T0

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

% —
ON-SITEAUDIT | : DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit part D - Continued At
Basic Requirements Results Economic Sampling | Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing
9. Signed and daed SSOP, by an-site or overall authority. 35, Residue
Sanitation Standarsi Operaﬁfxg 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 effectiveness of SSOP's. X 37. Import
12. Corective action when the SSOP's have faied to prevent direct ]
product contamination or aduteration. X 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. X 39, Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light”
Point (HACCP) Systems - Basic Requirements
¢ £y = 41, Ventlation X
14. Developed and implemented a written HACCP plan ,
15. Cortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage,
criticd control pants, critical limits, procedures, comectve actions.
16. Records documenting impementation and moenitoring of the 43. Water Supply
HACCP plan.
44. Dressing Reoms/Lavatories
17. The HACCP planis signed and daed by the re;ponsible -
establishment indivijual. 45, Equipment and Utensis
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. Monitori f HACCP plan.
18 oniering @ pan 47. Employee Hygiene
19. Verification and valdation of HACCP plan. ;
48, Condemned Product Control
20. Corective action written in HACCP plan. ;
21. Reassessed adequacy of the HACCP plan, Part F - inspection Requirements
22. Records documenting: the writtén HACCP plan, menitoring of the St affi
critical control points, daes and times o specific evert occurrences. - Govemment Staffing
Part C -Economic / Wholesomeness . Daily Inspection Goverage
© 23. Llabeling - Product Standards ’
51. Enforcement X
24, Llabding - Net Weights
25. General Labeling 52. Humane Handling .
26. Fin. Prod Standards/Boneless (Defects/AQU/Pak SkinsMoisture) 53. Animal dentification
Part D - Sampling ‘
Generic E. coli Testing 54, Ante Mortem Inspection
27. Written Procedures 55, PostMona_n {nspection
28. Sample Caliection/Analysis
28, Records Part G - Other Raegulatory Oversight Requirements
Salmonelia Performance Standards - Basic Requirements $6. European Community Diectives
30. Corective Actions 57. Mathly Review
31. Reassessment 58.

32. Writen Assurance

59,

FSIS- 5000-6 (04/04/2002)
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€0. Qbservation of the Establishment - -

Canada Est. 060 i " S
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. (MOP33)

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. MOP 3.9.1)

13/51.  Temperature calibration logs did not record actual temperatures of the reference or calibrated thermometers. The
range was given in degrees Celsius and the thermometers read in degrees Fahrenheit. (Pre. Req. Prog. C1.2.2)

- 22/51.  Many of the descriptions of hazards identified, critical limits, and monitoring and verification procedﬁres were not

clear. However, the CCPs in operation appeared to be sufficient to protect product. (FSEP Vol. 3, Section 5)

39 Several leaks from nme Imnfq were found dnﬂng "f""OpﬁmﬂGﬂ&l sanitation 'v'eriﬁwatl(')ﬂ u'lspectlum TwO were out o

exposed product areas and two could have affected product when production began. CFIA ordered immediate

correction before production could begin.  (MIR 28.(1Xg))
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, much of the “band aid” patching with silicone is done in a manner that does not facilitate easy

cleaning. (MIR 28.(1)(H(ii))

41. Condensation was noted in several areas of the estabhshment raw processing rooms. CFIA ordered immediate
- correction. MIR 37)

61. NAME OF AUDITOR
Rori K. Craver. DVM

{TOR SIGNATU D DATE i _
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Uniteg State

Food Safe

ty

Department of Agricuiture
; and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Mitchell’s Gourmet Foods Inc.

2. AUDIT DATE
26 May 2005

| 3. ESTABLISHMENT NO.

4. NAME OF COUNTRY

069 Canada

Dba — many
3003 11% Street West
Saskatoon, SK STM 119

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

e [
“~ i ON-SITE AUDIT

1

| DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audt
Basic Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documentig implementation. 24, Specks Testing
8. Signed and daled SSOP, by an-site or ovemll authority. 35. Residue
Sanitation Standan.:i Operam'wg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Impiementation of SSOP's, includng monitoring of implementation. 38. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Corective action when the SSOF's have faled to prevent direct .
product contamination or aduteration, X 38. Establishment Grounds and Pest Control
13. Dadly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control ‘48, Light B
Point (HACCP) Systems - Basic Requirements . -
41. Ventilation X
14, Developed and implemented a written HACCP pian .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd confrol paints, crtical limits, procedures, correciive actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan, . : : —
44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsible
establishment individual. 45, Equipment and Utensils X
Hazard Analyss and Critical Control Point :
(HACCP) Systems - Ongoing Requirements 48. Saritary Operations ™ = '
. itoring of lan. .
18. Monitoring of HACCP plan 47. Empioyee Hygiene
19. Verification and valdation of HACCP pian. !
48. Condemned Preduct Control
20. Cormective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the Staffi
critical confrol points, daes and tines of specific evert occurrences. 49. Govemment Staffing
Part C -Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards - - -
§1. Enforcement X
24. Labding - Net Weights
25. Generai Labeling §2. Humane Handling
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal Identification
Part D - Sampling
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sampie Coliection/Analysis
. - uirements
28, Records Part G Other Regulatory OversightReq
Salmonella Performance Standards - Basic Requirements 56. Buropean Community Diectives
30. Corective Actions §7. Manthly Review
31. Reassessment 58,
32. Wrtten Assurance §8,

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establisnment

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)

41/51. 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 closely. (MIR 37)

45/51.  There were rough welds on stainless steel equipmenf 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 j 62/@58?5%{ SIGNATUBE AND DATE
Rori K. Craver. DVM C ‘ L . ~ ol e
s — R 1 ‘M 5 '/-&’O'g)') - S ‘){ < g




Unitec States Department of Agriculiure
Food Safety and Inspeciion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Cargill Limited —- Cargill Limitee I June 2005 093 Canada
Dba—Cargill Foods, a Division of Cargill 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
. Limited .
. - —
472 Avenue & Hwy 2A, NorthNW 19-19-28 Rori K. Craver, DVM X |ON-SITEAUDIT | | DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A -Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued I Auit
Basic Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenthg implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overll authority. 35, Residue

Sanitation Standard Operating Procedures (SSOP)

Part E - Requirements
Ongoing Requirements a Other Requ

10. implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12. Cormective action when the SSOFs have faied to prevent direct .
product cortaminatian or adukeration. 38. Esfablishment Grounds and Pest Controi X
13. Daly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Ciitical Controf 40. Light

Point (HACCP) Systems - Basic Requirements )
41, Ventilation

14. Developed and impiemented a written HACCP plan .

15. Contents of the HACCP fist the food safety hazards, ’ 42. Plumbing and Sewage

aiticd control paints, critical limits, procedures, comecfive actions.

16. Records documenting impementation and monitering of the 43. Water Supply

HACCP pian.

44, Dressing Rcomlea»atories

17. The HACGP plan is signed and dated by the responsible

establishment individual. . | 45, Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements : 46. Sanitary Operations o X

18. Monibring of HACCP plan. 47. Employes Hygiene

19. Verficafion and valdation of HACCP plan.

48. Condemned Product Control

20. Corective action written in HACCP plan, 1
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the

. Govi i
critical controf points, dales and tines o specific event occumrences. . Govemment S‘ta‘fﬂnq‘

Part C -Econcomic / Wholescmeness . 50. Daily Inspection Coverage

23. Labeling - Product Standards
§1, Enforcement X

24, Labding - Net Weights
25. General Labeling

52. Humane Handling

26. Fin. Prod Standards/Boneless (Defects/AQL/Park SkinsMoisture) 53. Animal ldentification
Part D - Sampling )

Generic E. coli Testing §4. Ante Mortem Inspection

27. Written Procedures |7 777 85, Post Mortem Inspaction

+28. Sample Coliection/Analysis

Part G - Other Regulatory Oversight Requireménts

29. Records

Salmonella Performance Standards - Basic Requirements §6. European Community Diectives

30. Cormctive Actions » 57. Manthly Review
31. Reassessment S8.
32. Writen Assurance 59
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60. OCbservation of the Establishment

Canada Est. 093 [P ) e
Cargill Limited — Cargill Limitee

High River, AB

1 June 2005

10/51.  Sanitation programs for cleaning areas over the fabrication floor, (lights, 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. (MIR 28(1)(w), MOP 3.2, PreReq. Prog.
E1.1lY) :

22/51.  The hazards defined in the HACCP plan were not clearly defined, 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 Vol.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 an adequate manner by the establishment. There were findings of 8-13 mice in the traps at two week intervals.
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 traps. Most of
the mice trapped were found in the pet food and rendering areas and in chemical storage. Those desiccated ones were
found in tbc 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. CFLA has downgraded the establishment and w1ll be doing extensive follow-up. (MIR 29(2)(B)(iii),
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
from feet were coming into contact with the stand and boots of the operator at a trim stand. A higher kick plate was
instailed. (MOP 4.5.1, 4.5.1(h), Chapter 4 Annex N)

!
sl

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

61. NAME OF AUDITOR
Rori X. Craver. DVM

62 AUBITOR SIGNATURE AND DATE
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United Stetes Depanment of Agricuiiure
Food Safety and Inspediion Sarvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOCATION

Maple Leaf Foods Inc. 24 Mav

/Les Aliments Maple Leaf Inc., also dba many others
326 W. Main Street
Berwick, NS BOP 1E0

2. AUDIT DATE

3. ESTABLISHMENT NO.
130

4. NAME OF COUNTRY
Canada

Rori K. Craver, DVM

5. NAME OF AUDITOR(S)

l 6. TYPE OF AUDIT

— —
‘ A | ON-SITEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued Auxit
Basic Requirements Resuits Economic Sampling Results
7. \Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Specis Testing
9. Signed and dated SSOP, by an-site or overall authority, 35. Residue
Sanitation Standan'i Operatnjg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's. 37. impont
12. Corective action when the SSOFP's have faled to prevent direct .
product cortamination or aduteration. X 38. Establishment Grounds and Pest Control X
13, Daly records document iem 10, 11 and 12 above. 39_ Establishment Qons_t;uctlonlMaintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requiraments .
41. Ventilation X
14. Developed and implemented a written HACCP plan . . :
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control pdnts, critical {fimits, proceduwres, corrective actions.
16. Records documenting implementation and menitoring of the 43. Water Supply
HACCP pian.
- 44. Dressing Rooms/Lavatories
17. The HACCP pian is spned and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point -
(HACCP) Systems - Ongoing Requirements 48. Sanitary Operations
18. Monitoring of HACCP plan.
9 P 47. Employee Hygiene
19. Verificaion and valdation of HACCP plan. X ‘
48. Condemned Product Control
20, Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCRP plan, monitoring of the :
critical contral -points, dates and tmes o specific event occurrences. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50.. Daily Inspection Coverage
23. Labeling ~ Product Standards -
§1. Enforcement X
24. Labding - Net Weights
25. General Labeling £2. Humane Handling
- .26. Fin. Prod, Standards/Boneless (befedslAQLlPork SkinsMoisture) £3. Animal dentification
Part D -Sampling
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures §5. Post Mortem Inspection X
28. Sample Collection/Analysis o -
26, Records " Part G - Other Regulatory Oversight Requirements :
Salmonella Performance Standards - Basic Requirements $6. Europsan Community Directives
30. Corrective Actions =7y 57. Maonthly Review
31. Reassessment 58. X
32. Writen Assurance £g.
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60. Observation of the Establishment

Canada Est. 150 B . o [ U . .

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 from water on the floor to contact the product. The product was
also coming 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°
Fahrepheit. The hand-held thermometers only measure in increments of 2° Fahrenheit. No actual temperatures were
recorded, only the receipt of the thermometers for calibration and the difference in full 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.(1)(q)iD)

38/51. . There was an extensive accumulation of debris around the outside of the establishment, thus providing possible

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. MIA 28.(1)a)®D)

The establishment does their own pest control. Theré is a program but it is ineffective. Only one or two bait
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 and obviausly had not been monitored. Several reports were audited
and the corrective actions and preventive measures were nof adequate. On one report, there 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 feel they had a problem. (MIA 28.(1)(e), MIA 34.(1)(10))

41/51.  Condensation was noted in many areas of the establishment but no direct product contamination was noted. Some
of the operational monitoring concemned 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.(1)(g), MIA 37) '

R T Y P

55/51. Postmortem inspection procedures were not performed as required by CFIA. 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(a,b,c))

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

Ve s oere
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LCCATION 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
CORSETTI MEAT PACKERS LIMITED 05/13/2005 158 Canada
2255 ST. CLAIR AVENUE WEST 5. NAME GF AUDITOR(S) 6.  TYPE OF AUDIT
TORONTO, ON, M6N 1K6 ,
= i
Dr. Don Carlson X |ON-SITEAUDIT | | DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOF) Audit Part D - Continued Auit
Basic Requirements Results Economic Sampling Results
7. Written SSOP 33. Scheduled Sample A
8. Records documentng implementation. 34. Specks Testing A
9. Signed and dated SSQOP, by en-site or overall authority. 35. Residue N

Sanitation Sandard Operating Procedures (SSOP)
Ongoing Reguirements
10, Implementation of SSOP's, includng monitoring of implementation. 36. Export

Part E - Other Requirements

11. Maintenance and evaiuation of the effectveness of SSOP’s, 37. import

12. Corective action when the SSOP's have faled to prevent direct

product cartaminaticn or aduteration 38. Establishment Grounds and Pest Control

13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Ciitical Control 40. Light

Point (HA r*nu) Sydnme - Rasie Qequimrnants

¥ AN d SARlils - =2d30 deRnient

41. Ventilation
14, Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage

criticd control paints, critical limits, procedures, comrective actions,

43. Water Supply

puy
[
g

Records documenting impementation and monitoring of the

P
£

ACCF pilan.

I

44. Dressing Rooms/Lavatories

17. The HACCP plan is signed and dated by the responsible

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

X itring of lan, ,
18. Monitbring of HACCP pian, 47. Employee Hygiene

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

20. Corective action written in HACGP plan. i
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the 43. Government Staffing
critical control points, dates and tmes o specific evert occurrernces.

Part C -Economic/ Wholesomeness 50. Daily Inspection Coverage

23. labeling - Product Standards
51. Enforcement

24, ‘Labding - Ne&t Weights

25. General Labeling 52. Humane Handling 0
26. Fin. Prod Standamds/Boneless (Defects/AQUPak SkinsMoisture) 53. Animal identification @]
Part D - Sampling )
Generic E. coli Testing §4. Ante Mortem |nspection O
27. Wiitten Procedures 0 55. Post Mortem inspection o)
28. Sample Collection/Analysis 0
Part G - Other Regulatory Oversight Requirements
. 29. Records 0O
Salmonella Performance Standards - Basic Requirements 56. European Community Directives 0
30. Corrective Actions 0 57. Manthly Review
31. Reassessment (@] 58.
32. Writen Assurance 8] 59,

_ FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Canada. Est.158. May 13, 2005

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

61. NAME OF AUDITOR 62. AUDRITOR SIGNATURE AND DATE

Dr. Don Carlson Dr. Don Carlson /s/ May 13, 2005




United States Department of Agricufiurs
Food Safety and {nspecticn Sarvice

Foreign Establishment Audit Checklist

4. ESTABLISHMENT NAME AND LOCATION 5
Aliments Prince, S.E.C./Prince Foods, L.P.

2. AUDIT DATE
18 May 2005

| 3. ESTABLISHMENT NO.
169A

] 4, NAME OF COUNTRY
i Canada

dba Division Prince Foods
2330 Industrial Park Drive
Cornwall, ON K6H 7N1

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

| 6. TYPE OF AUDIT

lD ]
’ X | ON-SITEAUDIT [ DOCUMENT AUDIT

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

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

Audit
Resuits

Part D - Continued
Economic Sampling

ALdit
Resuits

7. Written SSOP 33. Scheduled Sample
8. Records documentng impiementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standarz‘i Operahr?g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements .
10. implementation of SSOP's, including monitoring of implementation. 38, Export
11. Maintenance and evatuation of the effectveness of SSOP's. 37. import
12. Cornective action when the SSOF's have faled to prevent direct "
product cortamination or aduteration, 38. Establishment Grounds and.Pest Control
13. Daly records document ifem 10, 11 and 12 above. 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
{ 1 oY daAC REJUiIremenis 41, Ventiiation
14, Developed and implemented a written HACCF plan . '
15. Contents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage
criticd control pants, critical limits, procedures, comecive actions. -
16. Records documenting impkmentation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual, 45. Equipmentand Utensis
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
5 itor f P plan.
18. Monitoring of HACCP plan. 47. Employee Hygiene
18. Verification and vaidation of HACCP plan. K
48, Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49, Government Staffing
critical contral points, daes and times o specific event occurerces. ’
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labding - Net Weights
25. General Labeling 52, Humane MHandling
26. Fin. Prod Standads/Boneless (Defects/AQU/Pak SkinsMoisture) 53. Animal identification
Part D - Sampling ]
Generic E, coli Testing 54. Ante Mortem inspection
27. Written Procedures §5. Post Mortem Inspection
28. Sample Collection/Analysis
- ersight Requirements
29, Records Part G - Other Regulatory Oversig q
European Commwnity Diectives

Salmonella Perfformance Standards - Basic Requirements

56.

b. Manthly Review

3Q. Cormective Actions
31. Reassessment 58.
32. Writen Assurance 59,

© FSIS- 5000-6 (04/04/2002)




FSIS 5000-6 (04/04/2002)

60. Observation of the Establishment

18 May 2005 .

Aliments Prince, S.E.C./Prince Foods, L.P.

Comwall, ON

This audit was only for the pest control system. There were no findings.

81. NAME OF AUDITCR
Rori K. Craver, DVM

A i

sa@ SIGNAT
; / IM,

UR DATE
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United States Department of Agricuiture
Food Safety and Inspection Sarvice
Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LCCATION | 2. AUDITDATE 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

X1 Foods Inc. 7 June 2005 205 Canada 4

Dba — XL Fine Foods 5. NAME OF AUDITOR(S) 5. TYPE OF AUDIT

3410B Ogden Road, S.E. | |

Calgary, AB T2G 4N5 Rori K. Craver, DVM X |ON-SITE AUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOF) Audit Part D - Continued Adit
Basic Requrements Resuts Economic Sampling Resuits
7. Wiritten SSOP 33. Scheduled Sample
8. Records documenthng implementation. 34. Specis Testing
9. Signed and dated SSOP, by en-site or overall authority. 35. Residue
Sanitation Standarfi Operaﬁfig Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOP's have faled to prevent direct .
product cortamination or aduteration. 38. Establishment Grounds and Pest Control X
13. Daily records document item 10, 11 and 12 above. 38. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements .
4. vehuiauon
14. Developed and implemented a written HACCP plan . [Eeys
15. Cortents of the HACCP listthe feod safety hazards, 42, Plumbing and Sewage
criticd control paints, critical limits, procedures, comecfive actions.
16. Records documeniing impiementation and monitaring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsibie .
establishment indiviual. ' 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations
. ftoring of HA tan. -
18. Monitoring o CCP plan 47. Employee Hygiene
18. Verificaion and vaidation of HACCP plan. X
48. Condemned Product Control
20. Corrective action writien in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, menitoring of the ¢ Staffi
critical confrol paints, dates and times of specific event occumrences. 49. Govemment Staffing
Part C - Economic [ Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards -
§1. Enforcement X
24. Labding - Net Weights
25. General Labeling 52. Humane Handling
© 26. Fin. Prod Standads/Boneless (Defects/AQUPak SkinsMoisture) 53. Animal Identification
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem inspection
27. Written Procedures 55. Post Mortem inspection
28. Sample Collection/Analysis
" Part G - Ottx rsight Requirements
28, Records Part G - Other Regulatory Oversig q
Salmonella Performance Standards - Basic Requirements $6. European Community Drectives
30. Corective Actions 57. Mathly Review
31. Reassessment S8. X
32. Wrtten Assurance ss.

. FSIS- 5000-6 (04/04/2002) - AR




FSIS 5000-5(04/04/2002) Page 2 of 2

60. Observation of the Establishment

Canada Est. 2053

XL Foods Inc. U
Calgary, AB

7 June 2005

10. Revisions in the sanitation SSOP documents had lost some of the original segments, 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 haltway. 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)

19/51.  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)

38. 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. Prog. E2.1) ‘

58. The CFIA Acting Inspection Manager, 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
Rori K. Craver. DVM

62, ,A OR S!GN(\;%E ( DZ,E(f?/ «2\2“71’& @(/ 7{4 S/
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Uniisd Siates Deparmment of Agricurur
Food Safety and Inspeciion Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOCATION
ERIE MEAT PRODUCTS LIMITED
3180 WHARTON WAY
MISSISSAUGA, ON, L4X 2C1

2. AUDIT DATE ’ 3. ESTABLISHMENT NO.
05/16/2005 | 208A

4. NAME OF COUNTRY
Canada

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

|
| ¥ lon-sireaupi | | pocumenT aupiT

Place an X in the Audit Resuits biock to indicate noncompliance with requirements. Use O if not applicable.

Part A - Sanitation Standard Operating Procedures (SSOP) Auxit Part D - Continued Auxit
Basic Requirements Resuits Economic Sampling Resuts
7. Written SSOP 33, Scheduied Sample
8. Records documentng implementation. - 34. Specks Testing e}
9. Signed and dated SSOP, by m-site or overlf authority, 35, Residue 0
Sanitation Standarfi Operatu"\g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effecfiveness of SSOP's. 37. Import
12, Conective action when the SSOPs have faled to prevent direct .
preduct cortamination or aduteration, 38. Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Controf 40. Light
Point (HACCP) Systems - Basic Requirements
41. Ventilation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pdnts, critical limits, procedures, corrective actions.
6. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
estabiishment indivual. 45. Equipmentand Utensiis
Hazard Analysis and Critical Control Point
(HACGCP) Systems - Ongoing Requirements 45. Sanitary Operations X
8. itoring of HACCP plan. .
18 Monibring plan 47. Employee Hygiene
19. Verificafion and valdation of HACCP pian.
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the ) X i
critical confrol points, daes and times of spesific event occurrerces. 49. Govemment Staffing
Part C -Economic / Wholesomeness 50. Dally Inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labding - Net Weights
25. General Labeling 52. Humane Handling 0
26. Fin. Prod Standards/Boneless (Defects/AQUPak Skins/Maisture) 53. Animal identification O
Part D - Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures 0O 55. Post Mortem Inspection 0
28. Sample Colection/Analysis 0O
Part G - Other Regulatory Oversight Requirements
29. Records 0
Salmonella Performance Standards - Basic Requirements $8. European Communily Diectives O
30. Comective Actions 0O 57. Monthly Review
31. Reassessment O 8.
32. Writen Assurance O 59.

_ FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page20of2

60. Observation of the Establishment

Canada. Est. 208A. May 16, 2005

22/51.  Records for corrective action for a deviation from the critical limit for CCP trimming of boneless meat at receiving did
not address identification of the cause of the deviation and did not address measures to prevent recurence of the
deviation. [CFIA Reference: FSEP Implementation Manual Volume II, Chapter 4, Sections 4.10 and 4.12, Volume I1I,
Chapter 5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

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 method for sanitizing the work surface and a
method for sanitizing equipment used to trim contamination. [CFIA Reference: FSEP Implementation Manual Volume
1V, Chapter 1, Section 1.4, Volume II, Chapter 3, Appendix II — Prerequisite Programs Review Worksheet,
Prerequisite Program (D) Personnel-(D1) Training and CFIA Meat Hygiene Manual of Procedures, Chapter 3, Section
3.31]

61. NAME OF AUDITOR 62, AUDITOR SIGNATURE AND DATE

Dr. Don Carlson Dr. Don Carlson /s/ May 16, 2005




United States Department of Agricutiure
Food Safety and Inspeciion Service

Foreign Establishment Audit Checklist

| 3. ESTABUSHMENT NO.

217

4. NAME OF COUNTRY
Canada

1. ESTABLISHMENT NAMEAND LOCATION 2. AUDIT DATE
Hallmark Poultry Processors Ltd. 10 June 2005
1750 Franklin Street ' L
Vancouver, BC V5L 1P7 5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

ON-SITEAUDIT " DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Aot Part D - Continued Auit
Basic Requirements Resulls Economic Sampling Resuts
7. Written $SOP 33. Scheduled Sample
8. Records documenting implementation. 34. Specks Testing
9. Signed and dated SSOP, by on-site or aveal! authority. a5, Residue
Sanitation Standarfi Operahs\g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. import
12. Cormective action when the SSOPs have faled to prevent direct .
product cortaminatian or aduteration. X 38. Establishment Grounds and Pest Control X
13. Daly records document itam 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements T T
M “_P) yeen g 41. Ventliation X
14, Developed and implemented a written HACCP plan . - . . -
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control paints, critical limits, procedures, cormrective actions. -
6. Records documenting implementaticn and menitering of the 43. Water Supply
HACCP pian. )
] 44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. ] 45, Equipmentand Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 48. Sanitary Operations
18. Monitoring of HACCP pian. T i R
s P 47. Employee Hygiens
18, Verfication and vaidation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan. X
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitaring of the c
critical contol points, dates and tines ¢f specific event occurrences. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
5§1. Enforcement
24, Labeing - Net Weights
25. General Labeling §2. Humane Handiing
26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal identification
Part D - Sampling
Generic E. coli Testing 54. Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28. Sample Collection/Analysis
29. Records Part G - Other Regulatoty Oversight Requirements
Saimonella Performance Standards - Basic Requirements 5. European Communfty Diectives
30. Corective Actians - 57, Manthly Review
31. Reassessment 58. X
32. Writen Assurance 88,




FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Cbsearvation 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. (MIR 29Q2)(B)(i & ii), MOP 3.3, PreReq. Prog.
ELD

12/20/51.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)

13. Sanitation plan for operational sanitation and the records produced by this plan do not match. Sanitation and HACCP
records had incomplete descriptions of deﬁcxencxes corrective actions and preventive measures. (MIR 29(2)B)( & ii),
MOP 3.3, PreReq. Prog. E1.1)

38. 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)

39/51. Unused loading dock platforms had holes that had not been sealed. In a cooler room that had just been remodeled
there was an open pipe end in the floor. Many of the pnpes along walls had peehng 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 from cut-through walls or
pipe ends and these would not be covered. (MOP 2.5)

41. 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 from clean-up The “condensation” seen during pre-op
had been removed before operations began. Condensation was noted again in several areas during operatlons Also,
reddish-orange droplets were observed falling from the ceiling over some covered ice in storage. The ice was disposed
of and the room taped off until the problem could be investigated. (MIR 37)

45/51. Many of the stainless steel bins and shovels had bad welds that could lead to the formation of biofilms. Also, holes
had been cut into stainless steel strainers and stainless steel stables that had not been smoothed. (MOP 2.7.4)

46. 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
one 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)(b)(i + ii), MOP 3.3)

58. 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.

B U Y S S

61. NAME OF AUDITOR 2. AUDITOR SIG‘JATU DDATE >37
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE

Schneider Foods ’ May 20, 2005

3. ESTABLISHMENT NO.

4. NAME OF COUNTRY

15350 Old Sincoe Rd.
Port Perry, Ontario L9L 1A6

|
!

218 | Canada
\

| 5. NAME OF AUDITOR(S)

Dr. Garv Bolstad

6. TYPE OF AUDIT

? X | ON-SITE AUDIT fuocumsm ALUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resulls
7. Written SSOP 33. Scheduled Sample
8. Records documenting impiementation. 34. Specis Testing
S. Signed and dated SSOP, by on-site or overall autharity. 35. Residue N
Sanitation Standard Operating Procedures (SSOP . .
. P . 9 { ) Part E - Other Requirements
Ongoing Requirements
10, Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectveness of S50P's. 37. import
12. Corrective action when the SSOP's have faied to prevent direct X |
product contamination or aduteration. 38. Establishment Grounds and Pest Contro!
13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysisand Ciitical Controt 40. Light
Point (HACCP) Systems - Basic Reguirements
7 = = PN
K 41. Ventifation
14. Developed and implemented a written HACCP pian .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control paints, critical limits, procedures, comrective actions.
16. Records documenting impiementation and monitoring of the 43. Water Supply
HACCP pian _
44. Dressing Rooms/Lavatories
17. The HACCP planis sgned and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Controf Point
(HACCP) Systems - Ongoing Requirements 46, Sanitary Operations
18. Monitoring of HACCP plan. ]
e P 47. Employee Hygiens
19. Verification and valdation of HACCP plan.
48. Condemned Product Control
290. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the "
critical control points, dates and tines o specific evert occurrerces. 48. Govemment Staffing
Part C -Economic / Wholesomeness 50. Daily tnspection Coverage
23. Labeling - Product Standards
51. Enforcement
24, Labding - Net Weights
25. General Labeling 52. Humane Handling 0
26, Fin. Prod Standards/Boneless (DefedtsfAQW/Park SkinsMoisture) 4 53, Animal ldentification 0
Part D -Sampling .
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O §5. Post Mortem Inspection 0
28. Sample Colection/Analysis O
- rsight Requirements
29, Records a Part G - Other Regulatoty Oversight Req
Salmonella Performance Standards - Basic Requirements $6. Buropean Community Diectives 0
30. Cormctive Actions 0 57. Monthiy Review
31. Reassessment O 58.
32, Wrkten Assurance O 59,

FSIS- 5000-6 (04K84/,

2002)
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60. Observation of the Establishment

Est. 218, Schneider Foods, Port Perry, Ontario, Canada, May 20, 2005

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

61. NAME OF AUDITOR 162, AUDITOR SIGNATURE AND DATE
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Food Safety and inspecion Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
XI1. Foods Inc.

2. AUDIT DATE
6 June 2005

3. ESTABLISHMENT NO.
235A

[ 4. NAME OF COUNTRY
’ Canada

Dba — XL Meats, a Division of XL Foods
Inc. 4240 75" Ave,, S.E.
Calgary, AB T2C 2H8

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

l 6. TYPE OF AUDIT

’ON-S!TEAUDIT !DOCUMENT AUDIT

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

Salmonella Performance Standards - Basic Requirements

Europaan Community Directives

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued Adit
Basic Requirements Results Economic Sampling Results
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34, Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 1 35. Residue
Sanitation Standarfi Operabpg 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 effectveness of SSOP's. 37. Import
12. Corrective action when the SSOFP's have faled to prevent direct ’
product contamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. X . | 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements N
41, Ventilation
14. Developed and implemented a written HACCP plan . PR ‘ X
15. Cortents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd control-paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plain.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and daed by the responsibie
establishment individual. 45. Equipmentand Utensils
Hazard Analysts and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46. Sanitary Operations
8. Monibrd f HACCP pian.
! ronng of pran 47. Employee Hygiene
19, Verification and vaidation of HACCP pian. X T =
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 4
critical confrol points, daes and times of specific event occurrernces. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards |
51. Enforcement X
24. Labding - Net Weights
25, General Labeling §2. Humane Handiing __  _
---—26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal Kentification
Part D - Sampling ]
Generic E. coli Testing §4. Ante Mortem Inspection
27. Written Procedures 55. Post Morter {nspection
28. Sample Colection/Analysis :
- ight Requirements
28. Records Part G - Other Regulatory Oversight Req
56.

T

30. Corective Actions 57. Mathly Review
31, Reassessment £8,
89,

32. Wrikten Assurance

~ FSIS- 5000-6 (0404/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

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.  (Pre-Req. Prog. C 1.2.2, FSEP Vol. 3,5.12)

22/51.  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 HACCP plan also did not deal with the actual hazard.
(FSEP Vol. 3,57 & 5.9)

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

61. NAME OF AUDITOR
Rori K. Craver, DVM

HBHROR SIGNATUR DATE _
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LCCATION | 2. AUDIT DATE
Tender Choice Foods, Inc. ] May 19, 2005

[ 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

1275 Canada

480 Paletta Court
Burlington, Ontario L7L 5R2

5. NAME OF AUDITOR(S)

Dr. Garv Bolstad

6. TYPE OF AUDIT

i
X | on-sITEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) | At Part D - Continued it
Basic Requirements ’ Resuits Economic Sampling Resuls
7. Wiritten SSOP j 33. Scheduled Sample
8. Records documentng implementation. l 34. Speces Testing
9. Signed and daed SSOP, by on-site or overll authority. 35. Residue I'e
itation Standard ti .
Sanitati : Opera ng Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOF's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective action when the SSOFs have faled to prevent direct .
product contamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. 39, Establishment Construction/Maintenance D'
Part B - Hazard Analysis and Ciitical Control 40. Light
Point {HACCP) Systems - Basic Requirements
41. Ventilation
14 Developed and implemented a written HACCP plan .
15. Contents of the HACCPlist the food safety hazards, 42, Plumbing and Sewage
criticd control pants, critical limits, procedures, corrective actions.
6. Records documenting imp 43. Water Supply
HACCP plan. !
44, Dressing Rooms/Lavatories
17. The HACCP planis signed and dated by the responsibie
establishment individual. : 45. Equipment and Utensis X
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
. itoring of lan.
18. Monitoring of HACCP plan 47. Employee Hygiene
19. Verificaton and vaidation of HACCP plan. ;
48, Condemned Product Control
20. Corective action written in HACCP pian.
21. Reassessed adequacy of the HACCP plan. Part F - inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 4. Government Staffing
critical control points, dates and times o specific evert ocaurrences. ’
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24, Labding - Net Weights
25. General Labeling 52. Humane Handiing 9]
26. Fin. Prod Standads/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal ldentification e]
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures 0 55. Post Mortem Inspection 0
28. Sample Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records )
. . . ity Drectives
Salmonellia Perfformance Standards - Basic Requirements 86. Buropean Community ' 0
30. Carrective Actions 0 £7. Maenthly Review
31. Reassessment Q sa.
32. Wrtten Assurance Q §g.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Est. 275: Tender Choice Foods, Inc., Burlington, Ontario; May 19, 2003

39/51 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 paint, loose
tape, deteriorating caulking, and inadequately-sealed openings in ceilings. [Regulatory reference: CFIA Meat
Inspection Regulations, §28] 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.

45/51 Approximately half of the stainless steel combo bins in use for edible product had cracked corners and were
in need of repair or replacement. [Meat Inspection Regulations, Chapter 2 and §28] 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 3] 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/37.8°C; the required minimum temperature is 180°F/82°C. [CFIA Meat
Inspection Regulations, § 28(1)(4)] The CFIA officials ordered immediate correction. (C) In one of the two
sterilizers in the “Whizzard room,” 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 Inspection Manual,
Chapter 2, §5.2.3] 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.

1. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE

. Gary D. Bolstad, DVM
ORI | et e 1y et
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Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
MOLINARO'S FINE ITALIAN FOODS

LTD

2345 STANFIELD ROAD, UNIT 3A,4,50
MISSISSAUGA, ON, L4Y 3Y3

2. AUDIT DATE
05/19/2005

| 2. ESTABLISHMENT NO.
290

Canada

i 4. NAME OF COUNTRY

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

t X | oNsITEAUDIT | DOCUMENT ALDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued ALt
Basic Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample A
8. Records documentng implementation. 34, Specis Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue )
Sanitation Standarg Operam:xg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corrective actionwhen the SSOF's have faied to prevent direct X
product contamination or aduteration. 38. Establishment Grotnds and Pest Control
13. Daily records document itam 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCHP Systems - Basic Requiraments 1. Ventilation
14. Developed and implemented a written HACCP plan .
15, Contents of the HACCP fist the food safety hazards, 42. Plumbing and Sewage
critica control pants, critical limits, procedures, cormrective actions.
16. Records documenting impiementation and monitoring of the 43. Water Supply -
HACCP plan.
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
estabiishment indivdual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. itoring of HACCP .
18. Monitring CCP pian 47. Employee Hygiene
19. Verficaton and vaidation of HACCP plan.
48, Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adeguacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing
critical confrol points, dates and times of specific evert occurrences. .
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards ]
51. Enforcement X
24, Labeling - Net Weights
25. General Labeling 52. Humane Handling O
,,,,,,, 26. Fin. Prod Standamds/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal ldentification O
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspaction O
27. Written Procedures 0O 55. Post Mortem inspection o)
28. Sample Coliection/Analysis 0O
art G - Regulatory Oversight Requirements
29. Records 0O Part G - Other Regu v g q
Salmonella Performance Standards - Basic Requirements §6. European Community Dectives O
30. Corective Actions O §7. Maathly Review
31. Reassessment O 58.
32. Writen Assurance (@] 59.

FSIS- 5000-6 (0404/2002)
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60. Cbservation of the Establishment

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 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 III, Chapter 5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

. ITOR SIGNATURE DA
61. NAME OF AUDITOR 1y 1o Carlson 62. AUDITO v URE AND DATE Dr. Don Carlson /s/ May 19, 2005




United States Deparntment of Agricufiure
Food Sefsty and Inspeciion Service

Foreign Establishment Audit Checklist

1, ESTABLISHMENT NAMEAND LOCATION 2. AUDIT DATE
Ocean Pier Inc. 20 May 2003

| 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY

l

315 Canada

Also dba Pasta Factory
20 Pattison St.
Scoudouc, NB E4P 3R4

§. NAME OF AUDITOR(S)

Rori K. Craver, DVM X | ON-SITEAUDIT

| 6. TYPE OF AUDIT

i DOCUMENT AUDIT

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

Generic E. coli Testing

Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued ] A
Basic Requirements Rasuts Economic Sampling Resuts
7. Written SS0P 33. Scheduled Sample
8. Records documentng implementation. 34. Specks Testing
9. Signed and dated SSOP, by on-site or overll authority. 35. Residue
TP 3
Sanitation “andarfi Operaur'xg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation. X 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12. Corective action when the SSOPs have faled to prevent direct !
product contamination or adukeration, 38. Establishment Grownds and Pest Control
13. Daly records document item 10, 11 and 12above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light " -
Point (HACCP) Systems - Basic Requlrements 1. Ventlation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pdints, critical limits, procedures, comrecive actions,
16. Records documenting implementation and monitadng of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP planis signed and daed by the responsibie
establishment individual, . 45, Equipmentand Utensils
Hazard Analysts and Critical Control Point
. (HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
- 18, Monitoring of HACCP plan. X 47. Employee Hygiene
19. Verificaon and valdation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21, Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the G tS
critical control points, dates end times o specific evert occurrences, -+ Govemment Staffing
Part C - Economic / Wholesomeness 50. Daily inspection Coverage
23. Labeling - Product Standards
51. Enforcement X
24. Labeling - Net VVeights
25. General Labeling 52. Humane Handfing
- 26. Fin. Prod Standams/Boneless (Defects/AQL/Pak Skins/Moisture) 53, Animal ldentification
Part D - Sampling
54, Ante Mortern [nspection

27. Written Procedures 5§ Post Mortem Inspection
28, Sample Colection/Analysis

- Oversight Requirements
2. Records Part G - Other Regulatory Oversig q

Salmoneila Performance Standards - Basic Requirements 56. European Community Drectives

3Q. Cormctive Actions 57. Manthly Review
31. Reassessment 58.
32. Writen Assurance 59 T

F8iS- 5000-6 (04/04/2002)
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60. Observation of the Estabiishment

Canada Est. 315 S
20 May 2005

Ocean Pier Inc.

Scoudouc, NB

10. Many pieces of equipment, 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 fryer belt supports, and the white conveyor leading to the fryer. 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 appeér in other
pre-requisite plans. The establishment will move the references to the correct areas of the sanitation plans. (MOP
33.1)

18/51.  Although the establishment’s program stated that they must assure that all incoming product comes from an approved
source, and that the bacon must come from 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 thata particular
establishment was certified. This was discussed and a plan put mto place to verify this information with each incoming
load.  (MOP 11.7.3(2)(2}5)) :

22/51. 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.

2.5)

I~

46. 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. CFIA will monitor for continued compliance. (MOP 2.7.1.2(b))

61. NAME OF AUDITOR
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Rori K. Craver. DVM



United States Depariment of Agriculture

Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1.

ESTABLISHMENT NAME AND LOCATION
Alpina Salami Inc.

975 Rue Berlier

Laval, QC H7L 3V4

2. AUDIT DATE
11 May 2005

3. ESTABLISHMENT NO. 4. NAME OF CQUNTRY
356A

Canada

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

ON-SITEAUDIT D DOCUMENT AJDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Aut Part D - Continued At
Basic Requirements Resuts Economic Sampling Results
7. Written SSOP 33, Scheduled Sample
8. Records documentng implementation. 34. Specis Testing X
9. Signed and dated SSOP, by an-site or overll authority. 35. Residue
Sanitation Standarc':l Operam"lg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. X 36. Export
11, Maintenance and evaluation of the effeciveness of SSOP's. 37. import
12. Corective action when the SSOP's have faled to prevent direct ’
product cortamination or adukeration. 38. Establishment Grounds and Pest Control X
13. Dally records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Dt AL Cuedame , Bacis Davitlramant e T
roinc (HHUUP} SIY¥YXKEMS - &as’l (\G\‘u,lﬁusllhs 41, Ventiiation
14, Developed and implemented a written HACCP plan . S
15. Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
criticd control paints, critical limits, procedures, corrective actions.
16. ‘Records documenting implementation and menitoring of the 43. Water Supply
HACCP pian.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible .
establishment individual. 45, Equipmentand Utensis
Hazard Analysis and Critical Control Point
{HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. n - : -
ontoning pan 47, Employee Hygiene
19. Verificafion and vaidation of HACCP plan. X
48. Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. ‘Records documenting: the written HACCP plan, monitoring of the ;
critical confrol points, daes and tmes o specific evert occurrernces, - 49. Govemment Staffing
Part C -Economic / Wholesomeness 50. Daily Inspection Coverage
23, Labeling - Product Standards -
51. Enforcement X
24, Labding - Net Weights
25. General Labeling §2. Humane Handiing
26. Fin. Prod Standamds/Boneless (Defects/AQUPak SkinsMoisture) 53. Animal identification
Part D -Sampling
Generic E. coli Testing 54, Ante Mortem Inspection
27. Written Procedures 55. Post Mortem Inspection
28, Sample Collection/Analysis : .
29, Records Part G - Other Regulatory Oversight Requirements
Salmonella Performance Standards - Basic Requirements 5€. Buropean Community Drectives
30. Comective Actions -8 57, Manthly Review X
. 31. Reassessment 58.
32. Wrtten Assurance 58.

FSis-

5000-6 (04/04/2002)
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80. Observation of the Establishment

Est. 3564, Alpina Salami Inc.
Laval, QC Canada
11 May 2005

10/51. There is no record of the 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.(1)(q)(iii))

13/51.

19/51.

(34/51.

38.

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)

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)

There was no species identification tesﬁng taking place. The establishment produces both beef and pork products.
(MOP 5.6.2(a)iv)

Ty onn o

There is an accumulation of trash outside the smallt "mm"g at the back of the establishment. There is also unused

4TI 1S au

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

28.(1)(ax)

61. NAME OF AUDITOR 1/2 AUBITOR S u E AND DATE k—b ;
RoriK C . DVM ’ =
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United Siates Department of Agricuiture
Food Safety and Inspaction Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUCIT DATE 3. ESTABLISHMENT NOC. 4. NAME OF COUNTRY
Freybe Gourmet Foods Ltd. 9 June 2005 361 Canada
th
27101 56 Avenue i 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
Langley, BC V4W 3Y4
: Rori K. Craver, DVM X | on-siTEAUDIT D DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) At Part D - Continued Auxit
Basic Requirements Resul's . Economic Sampling Resuls
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Specis Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standarf.' Operabr}g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, includng monitoring of implementation., X 38. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12, Corrective action when the SSOPs have faied to prevent direct .
product contamination or adukeration, 38, Establishment Grounds and Pest Control X
13, Daly records document item 10, 11 and 12 above. X 39, Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40, Light®
[P PRy N W W [ JA R | = P |« PO S
Point (HACCPF) Sy - Basic nts
nt ¢ ) QYSENS - DdSKC Reguiramentis 41. Ventliation
14. Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd confrol. paints, critical limits, procedures, comective actions.
16. Recoms documenting implkmentation and monitoring of the 43. Water Supply
HACCP plan. ]
44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible -
establishment indivdual. 45. Eguipment and Utensils o X
Hazard Analysk and Critical Control Point
(HACCP) Systems - Ongoing Requirements 48! Sanitary Operations
18. Monitoring of HACCP plan. a. Employée Hygiene
19, Vedfication and valdation of HACCP plan. X
48. Condemned Product Control
20. Corective action written in HACCP plan. i ‘
21. Reassessed adequacy of the HACCP plan, Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X
critical control points, daes and times of specific evert ocaurrences. 49. Govemment Staffing
Part C - Economic / Wholesomeness 50, Daily Inspection Coverage
23. Labeling - Product Standards -
51. Enforcement
24. lLabeling - Net Weights -
25. General Labeling 52. Humane Handling
——— 26. Fin. Prod Standads/Boneless (Defects/AQL/Park SkinsMoisture) 53. Animalidentification
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem Inspection
27. Written Procedures 55. PostMortem Inspection
28. Sample Cofection/Analysis D S
, . ersight Requirements
29 Records Part G - Other Regulatory Oversig eq ‘

" Salmonella Perfonmance Standards - Basic Requirements

58, European Community Diectives

§7. Monthly Review

30. Corective Actions
31. Reassessment s8. X
32. Writen Assurance 59.
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60. Observation of the Establishment

Canada Est. 361 e e e e e
Freybe Gourmet Foods Ltd.

Langley, BC

9 June 2005

10. 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)

13. The testing of ice showed a period of time in 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 fully cooked
products, but no documentation to support this was available. No source for the problem had been found. (MOP 3.2)

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

22. Thermometer calibration records showed a date in which the calibrations were not completed correctly. Two and three
days later, the thermometers were correctly calibrated. There were no notations of the potentially compromised
product or any preventive actions associated with this event. (FSEP Vol. 3,5.11 & 5.12; Vol. 4 6.3.2)

38. 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 least eight inches from the building and staked in place. The outside premises had several locations 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.  (Pre-Req. Prog. E 2.1)

~ 45. More than half of the stainless steel V-mags and bins used in production had uneven or cracked welds including holes
in the bottom of some. This condition can lead to the formation pf biofilms. 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 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.

[T T R R R e e R Tss

81. NAME OF AUDITOR
RoriK_ Craver, DVM N

62, AUDITER SIGNATURE DATE é/
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Food
Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Levinoff Meat Products Ltd.
Products de Viande Levinoff Ltee
8600 8™ Avenue, Ville St. Michel
Montreal, QC H1Z 2W4

2. AUDIT DATE
16 May 2005

4. NAME OF COUNTRY
Canada

3. ESTABLISHMENT NO.
366

5. NAME OF AUDITOR(S)

Rori K. Craver, DVYM

6. TYPE OF AUDIT

X | oN-SITEAUDIT DDOCUME\(TAUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Resutts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Species Testing
.9, Signed and dated SSOP, by on-site or overall authority. 35. Residue
Sanitation Standartli Operam.'lg 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 effectveness of SSOP's. 37. import
12. Corrective action when the SSOPs have faied to prevent direct .
prduct cortamination or adukeration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. -Light -~ -
Point (HACCP) Systems - Basic Requirements . emenog
41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pdnts, critical limits, procedwes, comective actions.
16. Records documenting impiementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories X
17. The HACCP planis signed and dafed by the responsible
establishment individual. 45. Equipmentand Utensils
Hazard Analysis and Critical Control Point
. (HACCP) Systems - Ongoing Requirements 46 Sanitary-Operations---- - -
18. Monitoring of HACCP plan. 47. Employes Hygiens
19. Verfication and vaidation of HACCP plan. X
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 48. G taffi
critical control points, dates and times of specific event occumrerces. - Government Staffing.
Part C -Economic / Wholesomeness 50. Dally Inspection Coverage
23. Labeling - Product Standards PR .
§1, Enforcement X
24. Labding - Net Weights
25. General Labeling 52. Humane Handling
T 26 Fin. Prod Standards/Boneless (Defects/AQL/Pork SkinsMoisture) 1753. Animal Wdentification
Part D - Sampling
Generic E. coli Testing 54. Ante Mortem [nspection
27. Written Procedures 55. Post Mortem inspection
28. Sample Collection/Analysis
- ight Requirements
25, Records -.Part G - Other Regulatory Oversight Req

Salmonella Performance Sandards - Basic Requirements

58, European Conimuhity Drectives

30. Corective Actions 57. Manthly Review
31. Reassessment 58.
32. Writen Assurance 58,

v FSis- 5000-6 (04/04/2002)
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80. Observation of the Establishment

Canada Est. 366

16 May 2005 T T
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 scheduled 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
ofany 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 2 non-
compliance within the CFIA system. FSEP Vol. 2,4.12) _

A
A

. There was no hot water in the dressing room harnd sinks nor in those hand sinks leading into the establishment. There
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)

61. NAME OF AUDITOR
, Rori K. Cravc;, D\’M )

8 ToésamAT D DATE é( .



United States Deparment of Agriculture
ty and [ nspection Service

Food Safe

Foreign Establ

ishme

nt Audit Checklist

3. ESTABLISHMENT NOQ. } 4. NAME OF COUNTRY
401 Canada

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE
X1 Foods Inc. 3 June 2005
Dba - XL Beef :

5101 11% Street South East

Calgary, AB T2H IM7

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

X | ON-SITE AUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Resutts
7. \Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34. Species Testing
9. Signed and dded SSOP, by an-site or overall authority. 35. Residue
Sanitation Standarc.:i Operatu.\g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SSOP's, including monitoring of implementation, X 36. Export
11. Maintenance and evaluation of the effectveness of SSOP's. 37. Import
12. Corrective actionwhen the SSOP's have faled to prevent direct
product cortamination or adukeration. 38. Establishment Grounds and Pest Control
13. Daly records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
Point {H P) Syster = 41, Ventilation
14, Developed and implemented a written HACCP plan . -
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
aiticd control pdnts, critical limits, procedures, correcive actions.
6. Records documenting implementation and menitoring of the 43, Water Supply )
HACCP plan. i
44, Dressing Rooms/Lavatories
17. The HACCP pian is sighed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysk and Critical Control Point .
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations X
. itori lan.
18. Monitoring of HACCP plan 47. Employee Hygiene
18. Verificafion and vaidation of HACCF plan. -
48, Condemned Product Control
20. Comective action written in HACCP pian.
21. Reassessed adequacy of the HACCP plan. - Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the tS
critical confrol points, dates and times o specific evert occurrerces. 49. Go'vemmen taffing
Part C -Economic / Wholesomeness é 50. Dally Inspection Coverage
23. Labeling - Product Standards
§1. Enforcement X
24, Labding - Net Weights
25. General Labeling 52. Humane Handling
7 26. Fin. Prod Standards/Boneless (Defects/AQL/Pak SkinsMoisturs) 53. Animal dentification
Part.D - Sampling e -
Generic-E. coli Testing §4. Ante Mortem Inspection
27. Written Procedures 55. PostMortem Inspection
28, Sample Collection/Analysis i .
- Oversight Requirements
29, Records Part G - Other Regulatory g q

Salmonella Perfformance Standands - Basic Requirements

56. European Community Drectives

30. Cormrective Acticns 57. Manthly Review
31, Reassessment T} sl
32, Writen Assurance 53,

.. FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Canada Est. 401 e T
XL Foods Inc.

Calgary, AB

3 June 2005

10. Several instances of potential and direct product cross-contamination from employees’ legs or boots were observed in
different 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. (MOP 3.9.3; Pre-Req. Prog. A2.1.8)

13/51. Pre-operational sanitation records of both the establishment and CFIA need more detail in their descriptions of
deficiencies and corrective actions.

39/51. 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. (MOPF 2.6.1.1.1.2(e))

46. 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-Reg. Prog. A2.1.8) :

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

F R VAR PE R

61. NAME OF AUDITOR OR S DATE ‘
RoiK Craver DVM . lﬁ \%ﬁ& S 448 &//é
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Foreign Establishment Audit Checklist

1.

ESTABLISHMENT NAME AND LOCATION
VIENNA MEAT PRODUCTS LIMITED

| 2. AUDIT DATE
05/11/2005

3. ESTABLISHMENT NC.
436

4. NAME OF COUNTRY
Canada

170 NUGGET AVENUE
TORONTO, ON, M1S 3A7

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

ON-SITEAUDIT DOCUMENT AUDIT

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

Part A -Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued Audit
Basic Requirements Resuts Economic Sampling Results
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Species Testing
9. Signed and dated SSOP, by on-site or overall authority. 35. Residue a)
Sanitation Standarsi Operahr)g Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. tmplementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciiveness of SSOP's. 37. import
12, Conective action when the SSOP's have faled to prevent direct ]
product contamination or aduteration. ~ 38. Establishment Grounds and Pest Control
13. Daly records document ftem 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Criticai Control 40. Light
Point (HACCP) Systems - Basic Requirements 41, Ventilation
1. Ventilatior
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica control paints, critical limits, procedures, cormrecfive actions.
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible
establishment individual. 45, Equipmentand Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems -Ongoing Requirements 46, Sanitary Operations
itari P plan.
18. Monitoring of HACCP plan, 47. Employee Hygiene
19. Verification and vaidation of HACCP plan.
- 48. Condemned Product Control
20. Corrective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49, Govemnment Staffing
critical confrol points, dates and times of specific evert occumrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
§1. Enforcement D'
24, Labding - Net Weights
. 25. General Labeling §2. Humane Handiing 0
——26. Fin. Prod Standamds/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal identification O
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem Inspection O
27. Written Procedures O 55. Post Mortem Inspection 's)
28. Sampie Collection/Analysis O
Part G - Other Regulatory Oversight Requirements
28. Records o guiatory g q
Salmonella Performance Standards - Basic Requirements 8. European Community Diectives O
30. Corective Actions O §7. Mamthily Review
31. Reassessment O s8.
32. Writen Assurance 0] 58.

F3SIS- 5000-6 (0404/2002) - -
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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 III, Chapter 5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4] '

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. [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 IIL,
Chapter 5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

61. NAME OF AUDITOR €2. AUDITOR SIGNATURE AND DATE

Dr. Don Carlson

Dr. Don Carlson /s/ May 11, 2005 -




United States Department of Agriculturs

Food Safety and Inspection Servics

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
MORRISON LAMOTHE INC.

2. AUDIT DATE
05/17/2005

3. ESTABLISHMENT NO.
445

4. NAME OF COUNTRY
Canada

141 FINCHDENE SQUARE
TORONTO, ON, MIX 1A7

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

ON-SITEAUDIT. D DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Results Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentng implementation. 34, Speces Testing
9. Signed and dated SSOP, by on-site or overall authority. 35, Residue N
Sanitation Standarg Operahrjg 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 effectiveness of SSOP's, 37. import
12. Corective action when the SSOPs have faled to prevent direct .
product contamination or adukeration. 38, Establishment Grounds and Pest Control
13, Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements
> L=7 —= 41. Veatilation
14, Developed and implemented a written HACCP plan .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
critica confrol paints, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the -43. Water Supply
HACCP pian.
44 Dressing Rooms/Lavatories
17. The HACCP planis signed and dated by the responsible
establishment individual. 45. Equipment and Utensis
Hazard Analysis and Critical Control Point -
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Moniboring of HACCP plan. 47. Employee Hygiene
19. Verificafion and vaidation of HACCP plan.
48, Condemned Product Controt
20. Corective action written in HACCP plan.
-~ 21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X 49. Government Staffing
critical control points, dates and tmes o specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeiing - Product Standards
§1. Enforcement X
24, Labding - N& Weights
25. General Labeling 52. Humane Handling O
26. Fin. Prod Standards/Boneless (Defects/AQUPak SkinsMoisture) 53. Animal Identification O
Part D - Sampling ]
Generic E. coli Testing 54, Ante Mortem Inspection O
27. Written Procedures 0O 55. Post Mortem Inspection e}
28. Sample Coliection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records fe)
Salmonella Performance Standards - Basic Requirements 56. European Community Drectives O,
30. Corective Actions 0O '57. Manthiy Review
31, Reassessment O 58,
32. Writen Assurance (@] 59.

 FSIs- 5000-6 (0404/2002)
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60. Obsearvation of the Establishment

Canada. Est. 445. May 17,2005

22/51.

Corrective action records for a deviation from the critical limit for CCP cooling of filling did not address

identification of the cause of the deviation and 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 I, Chapter
5, section 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

61. NAME OF AUDITOR

Dr. Don Carlson

62. AUDITOR SIGNATURE AND DATE

Dr. Don Carlson /s/ May 17, 2005




United Siates Department of Agricuiture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Maple Leaf Foods Inc./Les Aliments Maple 19 May 2003 474 Canada
» |
LeafInc.  alsodba-—a very long list 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT
6 Macaleer Drive
Charlottetown, PE C1A 7L3 Rori K. Craver, DVM ON-SITEAUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompliance with requirements. Use O if not applicable.
Part A - Sanitation Standard Operating Procedures (SSOP) Audt Part D - Continued Aurit
Basic Requirements Resuits Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Speces Testing
9. Signed and dated SSOP, by orsite or overll authority. 35. Residue
oy 30 ; .
Sanitation Standar‘ peratujg Procedures (SSOP) Part £ - Other Requirements
Ongoing Requirements .
10. implementation of SSOP's, including menitoring of implementation. 36. Export
11. Maintenance and evaluation of the effeciveness of SSOP's. 37. lmport
12. Corective action when the SSOF's have faied to prevent direct .
product cortamination or aduteration. X 38. Establishment Grounds and Pest Control
13. Daly recards document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Ciitical Control 40. Light

Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

41. Ventilation X

15. Contents of the HACCP list the food safety hazards, : 42. Plumbing and Sewagé

critical contfrol paints, critical fimits, procedures, comectve adions.

16. Records documenting impiementation and monitoning of the 43, Water

HACCP plan.

1 44. Dressing Rooms/Lavatories

17. The HACCP plan is signed and dated by the responsible

establishment individual. 45. Equipment and Utensis X
Hazard Analysis and Critical Control Point
{HACCP) Systems -Ongoing Requirements 46. Sanitary Operations

18. .Monitoring of HACCP plan.
° ¢ P 47. Employee Hygiene

19. Verificaion and vaidation of HACCP plan.

48. Condemned Product Controf X
20. Corective action written in HACCP plan. - . -
21. Reassessed adequacy of the HACCP plan. , Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the X
critical control points, dates and times o specific evert occumrerces. 49. Gavemment Staffing
Part C -Economic / Wholesomeness §0. Daily Inspection Coverage
23. Labeling - Product Standards
§1. Enforcement X

24. Llabding - N Weights

§2. Humane Handling

25. General Labeling
26. Fin. Prod Standards/Boneless (Defects/AQL/Park Skins/Maoisture) - §3. Animal Kentification =

Part D - Sampling

Generic E. coli Testing §4. Ante Mortem Inspection

27. Wiritten Procedures 55. Post Mortem Inspection

28. Sample Collection/Analysis

28, Records Part G - Other Regulatoty Oversight Requirements

Salmonella Pedformance Standards - Basic Requirements %6. European Communtty Drectives

57. Mathly Review

30. Cormctive Actions

31. Reassessment 58.

32. Wrtten Assurance §9.

. FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Canada Est. 474

19 May 2005 e e e
Maple Leaf Foods Inc./Les Aliments Maple Leaf Inc.

Charlottetown, PE

12/51.

13/51.

22/51.

39.

B-N
it

45/51.

48/51.

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. CFIA will verify compliance with these actions. (MOP 4.5,4.5.2)

Descriptions of results, deficiencies, corrective actions and preventive measures were incomplete. (MOP 3.3.4)

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. (FSEP Vol. 3,5.11)

A seldom used ramp was used to unload a small truck of pigs. 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. (MOP 4.4.3, 4.4.4(1))

Condensation was observed over several rails 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 edible product
mmugucm the establishment are not smooth allowing for the formation of biofilms. Other stainless equipment has
major cracks. All stainless steel equipment will be put on a rotating preventive maintenance schedule. All equipment
presently in service 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 bcmg denatured before leaving the premises,
verify compliance. QMOP 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 unmedxate correction and will continue to monitor the
area for compliance. (FSEP Val. 4, Appendix 6, C 1.1 2)

B J".

61. NAME OF AUDITOR
. Rori K. Craver. DVM

2. AUDITOR SIGNAT ND DATE ‘
QJ? e 3@%“ 4-5/?/03

Siep




United

tates Dapariment of Agricuiture

Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1.

ESTABLISHMENT NAME AND LOCATION

Les Services Alimentaires Delta Dailyfood
{Canada) Inc.

Dba: Delta Dailyfood (Canada) Inc.

26 Rue Seguin, Rigaud, QC JOP 1PO

2. AUDIT DATE
13 May 2005

4. NAME OF COUNTRY
Canada

3. ESTABLISHMENT NO.
489

5. NAME OF AUDITOR(S)

Rori K. Craver, DVM

6. TYPE OF AUDIT

] .
X ON-SITEAUDIT DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued Audit
Basic Requirements Resutts Economic Sampling Resits
7. Wiitten SSOP 33. Scheduled Sample
8. Records documentng implementation. 34, Speces Testing
9. Signed and daed SSOP, by on-site or overall authority. 35. Residue
Sanitation Sandard Operati s .
4 ard Operating Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Impiementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import
12. Corrective action when the SSOF's have faied to prevent direct . :
product cortamination or aduteration, 38. Establishment Grounds and Pest Control
13, Daly records document item 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Cantrol 40. Light
Point (HACCP) Systems - Basic Requirements 4 vVentl
14. Developed and implemented a written HACCP plan .. o
© 15. Contents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
griticd control paints, critical limits, procedures, corrective actions,
16. Records documenting implsmentation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP planis signed and dated by the responsibie
establishment individual. 45. Equipment and Utensils
Hazard Analysik and Critical Control Point
(HACCP) Systems - Ongoing Requirements 48. Sanitary Operations
18. Monitoring of HACCP .
n 9 plan 47, Employee Hygiene -
19. Veiification and valdation of HACCP plan. X
48, Condemned Product Control
20. Comective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 7
critical confrol points, dales and tines of specific event occurrences. - Government Staff;ng
Part C - Economic / Wholesomeness 50. Dally Inspection Coverage
23. lLabeling - Product Standards .
51. Enforcement X
24, Labding - Net Weights
25. General Labeling §2. Humane Handling
26. Fin. Prod Standards/Bonefess (Defects/AQL/Pork SkinsMoisture) 53. Animal ldentification
Part D - Sampling
Generic E. coli Testing #4. Ante Mortem Inspection
27. Wiitten Procedures 55, Post Mortem Inspaction
28, Sample Collection/Analysis
29, Records Part G - Other Regulatory Oversight Requirements
Salmonella Performance Standards - Basic Requirements %6, European Community Diectives
30. Corective Actions 57. Manthly Review
31. Reassessment S&. _
32. Wrtten Assurance sg.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Est. 489

Les Services Alimentaires Delta Dailyfood (Canaday g™ — - 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 CFU’s. The acceptable range was 0-5 CFU’s. This
result was marked as acceptable and signed off additionally by two other people (verifiers). (MOP 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. “(Pre. 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)

L

61. NAME OF AUDITOR
Rori K. Craver. DVM

~AUDI
)

6 OR SIGNAT DATE



United States Department of Agricdture

Food Safety and Inspect

ion Service

Foreign Establishment Audit Checklist

1.

Golden Valley Farms, Inc.

Arthur, Ontario NOG 1A0

ESTABLISHMENT NAME AND LOCATION 1
]
l
|

2. AUDIT DATE
May 18, 2005

i

| 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

|

50 Wells St., POBox 670

5. NAME OF AUDITOR(S

Dr. Garv Bolstad

330 j Canada
)

| 5. TYPE OF AUDIT
H

“ X ION-SITEAUDIT | |DOCUMENT AUDIT

Place an X in the Audit Resuilts block to indicate noncompliance with requirements. Use O if not appiicable.

Part D - Continued

Part A - Sanitation Standard Operating Procedures (SSOP) Audit At
Basic Requiements | Resuts Economic Sampling Resuts
7. Written SSOP 33. Scheduled Sample
8. Records documentihg impiementation. 34. Specks Testing
9. Signed and dated SSOP, by en-site or ovemll authority. 35. Residue 0
Py A 3 ) [=) B
Sanitation Standart.. Operat:f'.g Procedures (SS0P) Part E - Other Requirements
Ongoing Requirements
10. implementation of SSOP's, including monitoring of implementation. 36. Export
11. Maintenance and evaluation of the effecfveness of SSOP's. 37. lmport
12, Corrective action when the SSOF's have faied to prevent direct )
product cortamination or adutsration. 38. Establishment Grounds and Pest Control
13. Dally records document flem 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
( 15y 2 Squi 41. Ventilation
14, Developed and implemented a written HACCP plan .
15. Contents of the HACCP list the food safety hazards, 42, Plumbing and Sewage
aiticd control pants, critical limits, procedures, comective actions.
16. Records documenting impiementation and monitoing of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
. 17. The HACCP plan is signed and dated by the responsible
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
itor f . .
18. Monitoring of HACCP plan 47. Employee Hygiene
18. Verification and vaidation of HACCP plan.
48, Condemned Product Control
20, Comective action written in HACCP plan,
21, Reassessed adequacy of the HACCP plan. Part F - inspection Requirements
22. Records documeanting: the written HACCP plan, monitoring of the 49. Govemment Staffing
critical confrol points, dates and times of specific evert occumences. ’
Part C -Economic /| Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement
24. Labding - Net Weights
25. General Labeling §2. Humane Handling O
26. Fin. Prod Standamds/Boneless (Defects/AQlL/Pork SkinsMoisture) 53. Animal identification O
Part D - Sampling ]
Generic E. coli Testing 54. Ante Moriem Inspection O
27. Written Procedures 'e) 55. Post Mortem (nspection 0
28. Sample Coliection/Analysis O
Part G - Other Regulatory Oversight Requirements
29. Records 0 qu y g Q
Salmonella Perfformance Standards - Basic Requirements 56. Buropean Community Diectives O
30. Corective Acticns O 57. Mmthly Review
31. Reassessment O 58.
32. Wrkten Assurance O se.

. FSIS- 5000-6 (0404/2002)
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60. Observation of the Establishment

Est. 550: Golden Valley Farms, Inc., Arthur, Ontario, Canada; May 18, 2005

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

€1. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

Gary D. Bolstad, DVM

Ww@é’?ﬂ) _ 0{%%,/&7%{ |



Unked States Darartment of Agriculturs

Focd Safety and Inspection Senvice

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
LES ALIMENTS TIFFANY GATE
FOODS INC.

195 STEINWAY BLVD.
TORONTO, ON, M9W 6H6

2. AUDIT DATE
05/12/2005

[ 3. ESTABLSHMENT NO. | 4. NAME OF COUNTRY
L 600 Canada

5. NAME OF AUDITOR(S)

Dr. Don Carlson

6. TYPE OF AUDIT

ON-SITE AUDIT D DOCUMENT AUDIT

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

Part A - Sanitation Standard Operating Procedures (SSOP) Aucit Part D - Continued Audit
Basic Requirements Restits Economic Sampling Resuts
7. Wrtten SSOP 33. Schedujed Sample
8. Records documenting impiementation. 34, Specis Testing
9. Signed and daed SSOP, by on-site or overli authority. 35, Residue N
Sanitation Stancarg Operahfxg Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements
10. implementation of SS0P's, includng monitoring of implementation. 36. Expont
11. Maintenance and evaluation of the effeclveness of SSOP's. 37. import
12. Corrective actionwhen the SSOP's have faled to prevent direct .
poduct cortamination or aduteration. 38. Establishment Grounds and Pest Control
13. Daily records document ftem 10, 11 and 12 above. X 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
int F) Sy = k4 41. Ventitation
14. Developed and implemented a written HACCP plan .
15. Caortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd control pants, critical fimits, procedures, comrective actions.
15. Records documenting implementation and monitoring of the 43. Water Supply
HACGCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP planis sgned and dated by the responsible -
establishment individual. 45. Equipment and Utensils
Hazard Analysks and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
. itori . j
18. Monitoring of HACCP plan 47. Employee Hygiene
18. Verificafion and vaidation of HACCP plan.
48, Condemned Product Control
20. Corective action. written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49. Government Staffing
critical control points, daes and times of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards
51. Enforcement D'
24. Labeding - Net Weights
25. General Labeling £2. Humane Handling O
26. Fin. Prod Standards/Boneless (Defedts/AQU/Park SkinsMoisture) 53. Animal ldentification O
Part D - Sampling ]
Generic E. coli Testing 54. Ante Mortem Inspection O
27. Written Procedures O 55. Post Mortem Inspection o)
28. Sample Coliection/Analysis 0O
“Part G - Other Regulatory Oversight Requirements
28, Records a g ry g q
Salmonella Performance Standards - Basic Requirements §6. European Community Drectives 0
30. Corrective Actions O 57. Monthiy Review
31. Reassessment (@] 58.
32. Writen Assurance e} 5e

FSIS- 5000-6 (04/4/2002)
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60. Observation of the Establishment
Canada. Est. 600. May 12, 2005

13/51.  Senitation records documenting pre-operational sanitation deficiencies did not adequately describe corrective
actions to resclve 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 5.11 and 5.13, and Volume IV, Chapter 1, Section 1.4]

82. AND DATE )
B1. NAME OF AUDITOR Dr. Don Carlson 2. AUDITOR SGNATURE ND DAT Dr. Don Carlson /s/ May 12, 2005




Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAMEAND LOCATICN
Zadi Foods, Ltd. (dba Casa Italia)
65 Deerhurst Drive
Brampton, Ontario L6T 5R7

i 2. AUDIT DATE
May 25, 2005

{ 3. ESTABLISHMENT NO.
665

[ 4. NAME OF COUNTRY
|
i Canada

Dr. Gary Bolstad

5. NAME OF AUDITOR(S)

6. TYPE OF AUDIT

X
ON-SITEAUDIT |
[ —

| DOCUMENT AUDIT

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

Part D - Continued

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Audt
Basic Requirements Resuts Economic Sampling Resuits
7. Written SSOP 33. Scheduled Sample
8. Records documenting implementation. 34. Specks Testing
9. Signed and daed SSOP, by on-site or overall authority. { 25, Residue A
itation Standard Operating Procedur 0 .
Sanitat . P . g es (SSOP) Part E - Other Requirements
Ongoing Requirements
10. Implementation of SS0OP's, includng monitoring of implementation. 36. Export
11, Maintenance and evaluation of the effectiveness of SSOP's. 37. Import
12, Corrective action when the SSOP's have faied to prevent direct i ’
product cortaminatian or aduteration. 38. Establishment Grounds and Pest Controt
13. Dadly records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B - Hazard Analysis and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements et
4£%. Ventiation
14, Developed and implemented a written HACCP plan . '
15. Comtents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
criticd confrol pants, critical limits, procedures, corrective actions,
16. Records documenting impkmentation and monitoring of the 43. Water Supply
HACCP plan.
44, Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsible
establishment indiviual. 45. Equipment and Utensiis
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP pian.
¢ P 47. Employee Hygiene
19. Verificafion and vaidation of HACCP plan.
48. Condemned Product Control
20. Corective action written in HACCP plan.
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitorirg of the 49. Govemment Staffing
critical control points, dates and times of specific evert occumences. '
Part C - Economic / Wholesomeness h 50. Daily Inspection Coverage
23. Labeling - Product Standards
§1. Enforcement
24, labseling - Net Weights
25. General Labeling 52. Humane Handling 0
26. Fin. Prod Standads/Boneless (Defects/AQL/Pak SkinsMoisture) 53. Animal ldentification e}
Part D - Sampling ]
Generic E-vCOIi Testing 54, Ante Mortem inspaction O
27. Written Procedures 0 55. Post Mortemn inspection 0
28. Sampie Collection/Analysis 0 .
- { ersight Requirements
29 Records o Part G - Other Regulatory Oversig q
Salmonella Performance Standards - Basic Requirements 56. Buropean Communtty Drectives 0
30. Corrective Actions 0O 57. Meonthly Review
231. Reassessment O 58,
32. Wrkten Assurance O £8.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

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. NAME OF AUDITOR €2. AUDITOR SIGNATURE AND Dj’

P R e e L SO PO

Gary D. Bolstad, DVM “

E
ey 45 AT
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