CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 2
Atherstone Foods Inc. Inspection Report
with Attachments and Exhibits
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'A DEPARTMENT OF PUBLIC HEALTH

FOOD AND DRUG BRANCH

FOOD SAFETY PROGRAM REPORT COVERSHEET

“FIRM N.\WE / DBA: FIRM NUMBER | RANK: INSPECTION DATE(S)
Atherstone Foods Inc. DBA: Glass Onion Catering 59097 2 11/08/13 & 11/15/13
ADDRESS: ciyY: 2P CODE: WEBSITE ADDRESS: ==
200 W. Ohio Ave Richmond 94804 www.glassonioncatering.com
PERSON(3) INTERVIEWED: T PHONE: FAX: -
Thomas E. Athersone / || EGczNEB 510-236-3500 510-236-3501
POSITION{S): DUTIES:

President / Plant Manager

Thomas-Administration /-Manage day-to-day production operations

CORPORATE NAME (IF DIFFERENT FROM ABOVE):

n/a

OWNERSHIP CHANGED
SINCE LAST INSPECTION?

Oves [XNo

FIRM OWNERSHIP: (1Sole Proprietor [JPartnership [lLimited Liability Corp. X Corporation

OWNERSHIP NKME@) AND TITLE(S):
Thomas E. Athersone — President / Gloria Atherstone — Vice President

COMMODITIES MANUFACTURED OR WAREHOUSED:
Various ready-to-eat salads, wraps, and baked goods

oavs oF oreraTioN: XIMon [MTue Bwed ®Thu HEFri ®Sal XSun 804"860_':%88“0“: Eumggees:
El SEASONALIOTHER, ExPLAIN: Year round operatlon
Risi 42 600 b INTERSTATE coMMerce: XIReceiving  Distribution [IBoth  [CONone | roop/rFirm securiTy Discussen: Byes [INo
INVESTIGATOR SUMMARY
insPecioNACTVITY Tve: [ RENEWAL [INEW [0 COMPLAINT [ REINSPECTION  [J OTHER: Investigation
REGISTRATION/LICENSE TYPE STATUS EXPIRATION REPORT(S) / ADDENDUM(S) INCLUDED INVESTIGATOR RECOMMENDATION
F-Food R-Registered 10/10/14 Processed Food Facility Inspection Report Renew registration/license

REGISTRATION / LICENSE COMMENTS:
None.

NOTICE OF VIOLATION ISSUED:

NOTICE OF NON-COMPLIANCE ISSUED:

ENFORCEMENT FORMS:

WAS THE PFR FIRM RANKING ACCURATE?

INVESTIGATOR NAME:
Maria D. Hernandez

COMPLAINT REPORT FORWARDED FOR FINAL REVIEW

ISSUE FOLLOWING REGISTRATION/LICENSE/CERTIFICATE

DETERMINATION: NAI
COMMENTS:
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h
( DYeg /ENO
Oves ONo BINA
Bvcap [OQRO [XEmbargo [None
Oyes XNo CINA Recommended Rank ,'_1__J
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184 11/19/13
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O oAl O Other:
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FOOD AND DRUG BRANCH

PROCESSED FOOD FACILITY INSPECTION REPORT

[ FIRW NAME ! DBAT FIRM NUMBER: “TNSFECTION DATE:
Atherstone Foods Inc. DBA: Glass Onion Catering 59097 11/08/13 8 11/15/13

i

R D A A g e ek e A VIV

FOCUS COMMODITY FOR INSPECTION:

The firm manufactured various refrigerated ready-to-eat (RTE) salads, wraps, and baked goods under their brand name
co-packed for customers such as Trader Joe's, Walgreens, hnd

WThe firm also manufactured products containing meat which were regulated by the United States Department of

Agricuiture, Food Safety and Inspection Service (USDA FSIS). The firm was manufacturing a low caiorie Greek wrap and
an Asian style chicken wrap during the inspection,

COMMENTS:

The inspection was conducted in response to an £. coli 0157:H7 outbreak epidemiologically linked to RTE salads
purchased et Trader Joe's locations in the San Francisco bay area. The following Trader Joe's salads were the focus of
this inspection: Mexicali Salad with Chili Lime Chicken {Mexicali Salad} and Field Fresh Chopped Salad with Grilled
Chicken (Fisld Fresh Salad).

Atherstone Foods last production date for Trader Joe's Mexcali Salad and Trader Joe's Field Fresh Salad was November
6, 2013. The firm produced 1988 units of the Field Fresh Salad and 2800 units of the Mexicali Salad with a USE BY date
of 111413 (Refer to Exhibit A for details).

RAW MATERIALS:
The firm received their ingredients from various suppliers. The majority of the fresh produce was received whole and

further processed at the facility.

List of suppliers:

Ratto brand:
Ratto Brothers
| 6312 Beckwith Rd

Gonza| i Modesto , California 95358
209-545-7575
_| Contact Ron Ratto
Salinas California 93901
- | Salinas Californ'a i39ii

RAW MATERIALS HANDLING AND QUALITY CONTROLS:
Raw material receiving practices included the following:
1. Employees documented the temperature of all incoming trucks
2. Food product packaging materials were inspected for damage or pest activity
3. Food products were logged onto a receiving sheet
4, A receiving date was applied to all food products exterior packaging
5. Food products were stored in the receiving walk-in cooler until needed

The majority of produce items received at the firm were processed on-site (described below). On a quarterly basis, five
raw ingredients were randomly selected and tested for standard plate count, coliforms, generic E. colii, yeast, mold,
Salmoneila, and Listeria. Recent samples analyzed such as pepitas, raisins, edamame, and tomatoes tested negative for
Salmoneila. Listeria, and [llfor E. coli. These samples were analyzed by located at ﬁ

-San Francisco, CA 94124. (Refer to Exhibit B for details)

R S A e B AL S 5 b S A S

T SRR R
L MANUFACTOR e T
DESCRIBE THE FIRM'S OPERATIONS AT TIME OF THIS INSPECTION:

The firm was manufacturing a low calorie Greek wrap and the Asian style chicken wrap during the inspection,

Revised 12/01/2012 Page 1016



CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FOOD AND DRUG BRANCH

LIST MANUFACTURING STEPS:

Preparation room:
¢ Produce: All produce was ringed with a_additive which is an EPA registered antimicrohial water

dditive for pathogen reduction in fruit and vegetable processing water (Refer to Exhibit C for details). The

ystem was not observed on during the inspection. The system was automatically connected to two
sinks and a wash system. The sinks are used for smaller batches of produce while the wash system is primarily
used to wash chopped romaine lettuce, due to its large volume. Romaine lettuce is one of the main ingredients
for many of the firm's ready-to-eat products such as salads and wraps, Produce products are exposed to the
dlvash for about Hexcess water is removed using spinners, placed in plastic containers with
lids, labeled with a preparation date, name of the person who prepared the ingredient, and placed in a
temperature controlled storage room until needed. Empl s measure the Peracetic acid levels of the system
on every product change over (desirable range fromfﬁpm), Records reviewed from September 1, 2013
through November 8, 2013 indicated all processing waler reached the desirable ppm levels ﬁ)pm Refer to
Exhibits L, M, and N for details). In addition to the preparation of chopped vegetables; the salad dressings were
also observed prepared in this same room.

» Dressings: Ingredients were measured, poured onto an approximate 5 gal plastic container < blended — using a

B -oured onto an approximate 20-30 gallon container = transferred to the filler machine
(about 10 feet from the blending area) > miled into 1.50z to 20z plastic containers - heat sealed >
finished containers were then placed into plastic tub with lids, The dressings are packaged into small clear
containers in the following sizes: 1.5, 2, and 3 ounces. The 1.5 and 2 ounce containers are heat

sealed. The 3 ounce containers are _filled and capped to close the container, The dressings are packed
on the side with finished products for the consumer to pour onto the product before it is consumed.

The chopped and washed produce ingredients and finished packaged dressings are placed in plastic containers with lids.
The containers ars labeled with a preparation date, name of the person who prepared the ingredient, an allergen label if
required, and placed in a temperature controlled storage room. The storage room was observed at about 35F during the
inspection. Prepared fresh ingredients were usually used within 2 — 3 days of preparation, Other ingredients such as the
cheese were used within 5 days. Finished products had an approximate 7 — 8 days shelf life.

Assembly room: Tortillas were placed individually on a conveyor belt. As the tortillas traveled down the conveyor belt,
m;evg-added lettuce, peppers, chee ts, green onions, and chicken (received cooked and frozen

from supplier). The finished product was wrapped weighed, and then placed in a plastic tub. The plastic tub
was transferred to the wrapping table where the wraps were weighed once again, cut in half, packaged in a plastic bag
along with a small container of dressing, [ Blc'osed. Finished products were placed into a larger plastic tote and
stored in the finished product warehouse room until distributed.

The firm was observed with three assembly lines for manufacturing RTE foods. The firm did not have designated lines for
USDA products. Each line was cleaned and sanitlized at the end of production of each product throughout the day.

PROCESS AND QUALITY CONTROLS:

All rooms in the facility were refrigerated: Preparation room (~45 deg. F), in-process hold room (~35 deg. F), assembly
room {~45 deg. F), walk-in refrigeration unit of incoming products (~35 deg. F), freezer unit (~0 deg. F), and finished
product walk-in cooler (~36 deg, F).

The firm’s protocol for collecting retain samples was to collect[Jfifinished product (wrap or salad) for each production
unit. The retain samples were stored under refrigerated conditions and destroyed once the expiration date was reached.

On a random basis USDA FSIS analyzed finished products for Safrmonelfa and Listeria monocytogenes. Finished product
collected from 2/19/13 — 9/11/13 tested negative for these pathogens. (Refer to Exhibit D for details)

ALLERGEN CONTROLS: '
The firm labeled all in-process allergen ingredient containers with an allergen label. Containers were segregated In
designated areas in the receiving walk-in cooler, in-pracess walk-in cooler, and finished product walk-in cooler.

The firm manufactured allergen free products first. Products with a single allergen were manufactured next and so on.
The assembly lines were cleaned and sanitized prior to starting a new praduct regardiess if the previous product
contained allergens.

DESCRIBE PRODUCT PACKAGING:
Finished salads were packed in lamper evident clam shell containers. Wraps were packed in plastic bags that were
sealed and then placed in cardboard containers.

Revised 12/01/2012 Page 2 of 6




CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FOOD AND DRUG BRANCH

DESCRIBE PRODUCT STORAGE:
Refrigerated, frozen, and shelf stable ingredients were observed stored in their appropriate areas. The freezer unit was

observed at 0 deg. F and the refrigeration unit was observed at 35 deg. F. Temperatures were visually checked and
recorded on an hourly basis.

COMMENTS:
N/A

NI MAINTENANCE

NT/UTENSILS SANITATIO!

"DESCRIBE sn.mmnon PROCEDURES:
All utensils used in the preparation and assembly rooms such as cutting boards, knives, and buckets are single use. All
utensils are transferred to be washed, rinsed, and sanitized in the cleaning and sanitizing room. All clean utensils are

stored in a separate room inside the cleaning and sanitizing room. Clean utensils were observed stored in racks and in

adequate sanitary conditions.

In the preparation room, employees were responsible for cleaning and sanitizing their work areas on every product
change over.

The assembly tables with conveyors were cleaned and sanitized with a Quaternary Ammonium based cleaner prior to
starting a new product. A “Sanitation Control” form was filled out and checked by staff members prior to starting
production. (Refer to Exhibit E for details)

The firm had Mystem to dispense detergents and sanitizers. The Quaternary Ammonium sanitizer in the
Preparation was observed between 200 - 300 ppm. The sanitizers were checked three (3) times a day for accuracy

{morning, during production, and during sanitation).

On a yearly basis, areas were checked for allergen residue. Records reviewed dated 4/16/13 - 8/7/13 indicated negative
findings. (Refer to Exhibit F for details)

WERE EQUIPMENT DESIGN AND MAINTENANCE AREQUATE? (If No, describe concerns below) Yes [INo
TAWATERARD,
The firm used munlt:lpal water for the washing of produce, cleamng of facility and equipment, and hygiene of employees,

Water was analyzed on a yearly basis for coli 3) indicated negative findings.
The arja!ys:s was cqnducted by San Francisco CA 94124 (Refer

to Exhibit G for details).

The firm did not use any type of water flitration system.

WAS PLUMBING ADEQUATE? (/f No, describe concems below) Yes [ No

e
s L

F'E.ST CONTROL TYPE AND
The firm contracted wﬂh“n a bimonthly basis. The pest control company inspected
exterior bait stations, interio ent traps, and insect atlractant lights, Records reviewed from 6/6/13 — 11/4/13 did not

show significant pest activity. (Refer to Exhibit H for details). No pests or evidence of pest activity were observed during
the inspection,

DID THE FIRM HAVE AN ADEQUATE AND EFFECTIVE PEST CONTROL PROGRAM? (If No, describe concems below) Yes [ No

GILITIES:

WERE WALLS FLOORS AND CEILINGS IN ADEQUATE CONDITION? (If No desonbé concems below) - X Yes | [ No.-

WERE SURROUNDING PLANT GROUNDS ADEQUATE? {If No, describe concerns below) ®Yes [ No

Revised 12/01/2012 Page 3 of 6



CALIFORNIA DEPARTMENT OF PUBLIC REALTH FOOD AND DRUG BRANCH

WERE TOILET AND HAND WASHING FAGILITIES ADEQUATE? (/f No, describa concems below) BYes O No

SUPERVISION: 71 ]

WERE EMPLOYEE HYGIENE AND FOOD HANDLING PRACTICES ADEQUATE? (/f No, describe concemns below) Yes O No

WERE EMPLCYEE TRAINING AND SUPERVISION ADEQUATE? (/f No, describe concems below} BYes O No

FHEIERERLE : »!ﬁ“’ ‘ﬁdﬂ“"_ -.aul Lﬁn.n ﬂ:l't

iy
Labels of the ﬁrm’i_roducls: (Refer to Exhibit | for details)

e Trader Joe's Field Fresh Chopped Salad with Grilled Chicken — 10.7 ounce
Trader Joe's Mexicali Salad with Chili Lime Chicken — 11 ounce

Trader Joe's Vegetable & Grain Country Salad -~ 12 ounce

Trader Joa’s Classic Greek Salad - @ ounce

Trader Joe's Vietnamese Style Chicken Wrap — 10 ounce

Trader Joe's Chicken Wrap — 9.5 cunce

e o o o 2

DESCRIBE ANY LABELING VIOLATIONS:
None

DESCRIBE PRODUCT AND LOT CODING:
All finished products were labeled with a "Perishable Keep Refrigerated” statement along with a six (6) digit “USE BY"
date, i.e. "USE BY 111413".

SR P

EEER SR

- i = - E Sl .m’: 3

DESGRIBE PRODUCT DISTRIBUTION:
Finished products were distributed to retail establishments, The purchasing customers arranged for the distribution of
products to retzil locations in Califarnia and other states across the United States.

DESCRIBE PRODUCT TRANSPORTATION:
Customers contracted with trucking companies for the transportation of products to distribution centers. Smaller
companies may pick-up the finished products using their own vehicles.

. _qra . !__-_,;_ = R o e
% e Bl G e e
HAD THE FIRM RECEIVED ANY COMPLAINTS OF A SIGNIFICANT FOOD-SAFETY NATURE SINGE THE LAST

INSPECTION? (If Yes, describe below) OYes R®No

et e Sl <5
, A AL _ ; SEAE
DID THE FIRM HAVE RECALL PROCEDURES? (If Yes, doscribe below) XYes [ No

The firm conducted mock recalis on a yearly basis.

HAD THE FIRM INITIATED ANY RECALLS OF A SIGNIFICANT FOOD-SAFETY NATURE SINCE THE LAST INSPECTION? X Y
(If Yes, dsscribe below) es DONo

The firm voluntarily recalled RTE salads and wraps after two types of salads from Trader Joe's were epldemlolog|cally
linked to an outbreak of E. coli 0157.H7 (Refer to Exh|b|ts J and K for details),

WAS A NOV ISSUED DURING THE LAST INSPECTION? D Yes No

TO WHAT LEVEL WERE THE VIOLATIONS FROM THE LAST INSPECTION CORRECTED? K NA OFully OPartially (7 Not

WERE THERE RECURRING VIOLATIONS DURING THIS INSPECTION? {If Yes, dascribs in SUMMARY OF FiNDings) BRI NA  [lYes [ No

Revised 12/01/2012 Page 4 of &



CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FOOD AND'DRUG BRANCH
SiEe Lh

e b ] (R e ‘?‘Wmm‘ . “x‘% 3 :-. ‘NE
{Describe number of violation:

s, violation trends, emphas;izz 'gigﬁirfdéh'z.‘\'}"'i;!‘arl-ié'h';.";i'{;:.}biar;1htrgctions. overall compliance leve!, etc.)
This facility was observed in sanitary condition. A Notice of Violation, Embargo Notice, Evidence/Sample Recelpt, and
Voluntary Condemnation and Destruction were signed by firm management. The following products were placed under
embargo:

« 1,885 containers of Trader Joe's Field Fresh Chopped Salad with Grilled Chicken — 10.7 ounce
e 2,797 containers of Trader Joe’s Mexicali Salad with Chili Lime Chicken ~ 11 ounce

Seven retain samples were collected for E. coli 0157:H7 analysis by the CDPH Food and Drug Laboratory Branch
(FDLBY:

e Trader Joe's Mexicall Salad with Chlli Lime Chicken ~ 11 ounce

o Use By 110813 = Sample number 710110713-P001
o Use By 110713 — Sample number 710110713-P002
o Use By 110613 — Sample number 710110713-P003
o Use By 111413 — Sample number 710110713-P006

e Trader Joe's Field Fresh Chopped Salad with Grilled Chicken — 10.7 ounce
o Use By 110613 — Sample number 710110713 — P004
o Use By 110713 — Sample number 710110713 ~ PO05
o Use By 111413 — Sample number 710111413 - P007

All samples were reported negative for £, coli O157:H7.

On 11/15/13 this investigator witnessed the Voluntary Condemnation and Destruction of the embargoed salads. All saiad
—emptied

containers were manually opened and emptied into two dumpsters by employees.
the dumpsters at approximately 1230 hours,

00 MANAGEMENT RESPONSE/DISCUSSION: 1
clive action plan commitments & limeframe, any refusals. discussions
The firm had ceased manufacturing RTE salads for Trader Joe's. According to Mr. Thomas Atherstone, owner, Trader
Joe's plans to conduct an audit at the facility on November 19 and November 20, 2013. Mr. Atherstone plans to begin
manufacturing RTE salads for Trader Joe’s after completion of the audit.

Easiiides aien Bl BEE

ATTACHMENTS & EXHIBITS
Attachments:

1. Investigation Activity Summary form — 1 page

2. Notice of Violation ~ 1 page

3. Evidence/Sample Receipt — 2 pages

4. Embargo Notice ~ 1 page

5. Embargo Letter - 2 pages

8. Voluntary Condemnation and Destruction —~ 1 page
Exhibits:

A. vember — Assembling Schedule - 1 page
B. ertificate of Analysis — 4 pages
C acid antimicrobial water additive - 2 pages

D: USDA finished product tesling 2/2013 — 8/2013 - 6 pages
E. Sanltation Control Between Product’s Assembling — 2 pages (front and back)
F. Yearly Validation of Allergens (2013) - 1 page

est control records ~ 11 pages
abels - © pages
USDA recall notice - 3 pages
Il notice — 3 pages
ppm recordings — September 1 — 30", 2013 — 64 pages
pom recordings — Cctober 1 ~ 31% 2013 - 69 pages
ppm recordings ~ November 1 - 8{", 2013 - 19 pages

ZErRETIO
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FOOD AND DRUG BRANCH

INVESTIGATOR SIGNATURE INVESTIGATOR BADGE# SUPERVISOR BADGES
Maria D. Hernandez 184 M c?ﬂ"'/
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Xl DHS FDB INVESTIGATION ] us FDA { {
ORIGINATED ACTIVITY SUMMARY ORIGINATED < ¢
[JDRUG XEoOoD (] MEDICAL DEVICE [JSEAFOOD [JOTHER
FIRM NAME: INVESTIGATION DATES:
Athersone Foods Inc. 11/08/13 & 11/15/13
DBA o PHONE: )
Glass Onion Catering 510-236-3500
STREET ADDRESS: CiTY: ZIP CODE:
200 W. Ohio Ave Richmond 04804
PRIMARY FIRM CONTACT: B T POSITION: ;
Thomas E. Athersone President
“PRIMARY INVESTIGATOR: ["SUPERVISOR: ]

Maria D. Herhandez #184

' Michael Needham

89

NUMBER OF EMPLOYEES

YES [J NO
[T bprucs

FDA REGISTRATION:

FOOD [] LACFIAF

[] DEVICE DATE(S) OF ISSUE: 1/10/2013

FDB LICENSE OR REGISTATION #: | INTERSTATE SHIPPING | INTERSTATE RECEIVING
PFR# 59097 Exp. 10/10/14 | [X] YES % I/S [] NO YES [ No

PRODUCTS MANUFACTURED /HELD | PACKAGING / DOSAGE FORM

PROCESSING METHOD / PRESCRIP - OTC

Various ready-to-eat salads, | Various retail containers

wraps, and baked goods

washing, assembly, packaging

INSPECTION BASIS: DESCRIBE IF OTHER:
ROUTINE [_] COMPLIANCE [] OTHER J
FRMSTATUS; || OUT OF BUSINESS | FIRM TYPE:
' IX] MANUFACTURER [_] REPACKER
DA YEARROUND [ SEASONAL | [X] DisTRIBUTOR  [X] WAREHOUSE

[ ] RELABELER

“FDA 463 / REPORT OF OBSERVATIONS ISSUED:

YES (IF YES, ATTACHCOPY)  [] NO \ ] ves

i FDA 3501 - SEAFOOD HAGCP REPORT ATTACHED:

K No

RECOMMENDED REGULATORY ACTION {Check any that apply)

[T NAI (No action indicated) | < VAI (Voluntary action indicated)

[ ] OAI (Official Action Indicated) |
REINSPECT DATE

[] Warning Letter Recommended

1 Untitled Letter

[0 Legal Action Recommended

] Refarral to Another Agency:

'[] Other

COMMENTS:
None

REVISED 11/03 (OTHER VERSIONS OBSOLETE)




Stete of Callfofnln HesNh and Human Servicas Agancy Caltfomla Departmeni of Public Haalth

NOTICE OF VIOLATION
Food and Drug Branch

Direct responses to:

Supervisor B Ta!a'phone number
Michael Needham _ (916 ) 650 - 8705
Addrass {numbsr, slreat) Cly ZIF code
1500 Capitol Ave MS 7602 Sacramento 95899
Firm name Date

Atherstone Foods Inc. DBA Onion Glass Catering 11-15-13

Address (number, streel) Cly ZIP code
200 W. Ohio Ave Richmond 94804
Person interviewed - ) Posillon - '

Thomas E. Atherstone President

The conditions or practices noted below were observed on subject premises this date. These are alleged to be violations of
one or more provisions of California taw pertaining to the manufacture, processing, holding, sale, labeling, or advertising of a
food, drug, medical device, cosmetic, or hazardous substance. The Department may seek administrative, civil, or criminal
action for each of the violations. This report has been prepared to alert the management of the investigator's findings. It is
the respansibility of the firm to assure compliance with all applicabie laws and regulations.

@According to the California Health and Safety Code, section 110565, any food is aduiterated if it has been
produced, prepared, packed, or held under insanitary conditions whereby it may have become
contaminated with filth, or whereby it many have been rendered unwholesome, diseased, or injurious to
health. The firm was observed holding the following potentially contaminated Trader Joe’s Field Fresh
Chopped Salad and Trader Joe's Mexicali Salad epidemiologically linked to a multi-state outbreak of E.
coli O167:H7:

o 1985 units of Trader Joe's Field Fresh Chopped Salad — 10.7 ounce

o 2797 units of Trader Joe’s Mexicali Salad — 11 ounce

™

Slgning th:s notlce does not mdlcate admission of a violation but oniy receipt of the Notice of Violation.

Aulhonzed represarlaDDos{tlm
i [2¢ C . 42
Authorized agent name and badge number (printed)

Mava_ . Yeandn sy

Page 1 of 1
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Stete o|t Ca!ilumleLHeallh and Human Services Agency California Depsrtmant of Public Heelth

EVIDENCE/SAMPLE RECEIPT

Food and Drug Branch

Date Time

ZE%MW FooddIng. DB bulus Dyigm (abenrs [ 1=8=15 |~ J:45pm
= ali?eb \!\! M\no Ave Pgl&chmeno] A | F480Y
Thomay  ©. ArerStont Prsidant B

Items listed below were collected as official samples/evidence on this date as authorized by Califomia Health and
Safety Code, Division 104, Section 110150, or Section 108370(b)

QUANTITY UNIT SIZE LABEL OR DESCRIPTION 1.S. NUMBER

l o | Tradey Soes — Mexi caty SALAA it W 110713 -Po0 |
Oniky_bime Onicieeny \BE DY 11p813
I W ooz Hrade J0e- Mayicali Salad wivn [0 o113 ~ Pod?
Oy Uime. ChiCken DSEBY hWwind
| L Wor  [Tiad Joed- Mevicali Salad witn 11010713 - Pos3
s imne Chigken  USE BY 1101 R
| 107 vz | Tvide Toes Field Fresh Chepped | 110 10112~ PobY
Salad vkt bvied Cnicktn
USERM. Wbl

\ 107 o2 [TVfider Toes Field Frash Chopped |10 1) D113 ~ POOS
Sa\ad wiria Grilled  CWidken
Ve B 11N

|/ / / / / /

REMA/R-KS / / /
T > Hramandss,_

Page_l_of_’_
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State of Calilomiay—Health and Human Services Agency

EVIDENCE/SAMPLE RECEIPT
Food and Drug Branch

Department of Health Services

Date ﬁma
m%mm Fueds Int DBA s Do Caterio [ ™ 1-8-12 | *25300m
90‘3 w o o Ave RUMMM CA | 9usoy
Person interviewed Position
Thomas €. Arwvsipne Pres; deind

Items listed below were collected as official samples/evidence on this date as authorized by California Health and
Safety Code, Division 104, Section 110150, or Section 108370(b)

QUANTITY UNIT SIZE LABEL OR DESCRIPTION I.S. NUMBER
| N oox [ Trade fred Mixicali Salad wim | 10 10013 - poobl
Clal Cime Cheen  Dse m.]; L1413
| 0.7 0% | T dev Joey Feld Fresh Cappped | 1o 10713 = POOT

Wad Wit j‘(‘ll'lé’c‘ Clhitrein
1413

e b v?i

B —

REMARKS
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DHS 8030 {7/05)

Inves!lgator
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Siate nf Califomia,—Health and Human Services Agency California Department of Pubkic Heakh

Food and Dnug Branch

EMBARGO NOTICE
Food and Drug Branch

District office Telephone number Date
o " i N > 2
Ntann bv = H (U (S0 - WIS HE
Address (number, sireet) P ) City ZIP code
1500 Capite] ~ve NS T L5 S0 )it fFu 4559

Embargoed: on the premisesof | Hhit StLmi Feed) Inc . DBA (lws Cigg (('(-Hun.j- B
in the possessionof 0P [V (hie Ave —_— S s
Rittmend ¢4 995ey P
Owner (if different) _ /ijwi (1) ((DLu¢

LI 1 !II)'IJ'J',H'JHH" H\I'n‘mk - }'\l“\u-,*{,:u

You are hereby notified that the following materials have been embargoed by this Department on the above date under the
provisions of California Health and Safety Code, Division 104, Chapter 8, Article 3, Section 111860.

QUANTITY | SIZE OF UNITS MATERIAL .S. NUMBER
LS 5 [ing T .,
Stade S Wiy jees Fvlld pedh upped Chepin Salud | M3
| Srftkl’*s g’)[}--] ] \fjlilil i jbfj i i(‘;'|((|i,- {:.,'II/i (l NI’*
‘ \ -_\\\ \‘_\\
\__. \.-\ S .\‘ LY
\\\ X N N N\ \
\I\-.‘ \ \ \\\ \\\ \
et J \\‘ N N
N Y \ \ \
- \ ) \‘\ e
X \ Y \ \
- '
Total > | HNH2 oS \ \ \

'\
WARNING: it is unlawful for any person to remove, sell, or dispose of this material without permission of the Food and Drug
Branch or of the court. Violation of this order Is a misdemeanor.

Embargoed by:

Investigator name and badge number

Mavie D Wenumdee  #Arey

h

E_mba o acknowledged by:

Sign

Printed name

X Tom Privelotoue

Firm name

DYNCvSone Foods Ing.

CDPH 8028 (4/08)

TRA: (s s Onon Ofw.mb-

Page | of |
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State of California—Health and Human Services Agency

&8 _  California Department of Public Health
) CDdPH

RON CHAPMAN, MD, MPH EDMUND G. BROWN JR.
Director & State Health Officer Govemor

November 14, 2013

Tom Atherstone, President
Atherstone Foods, Inc.
DBA Glass Onion Catering
200 W. Ohio Avenue
Richmond, CA 94804

Dear Mr. Atherstone:

On November 8, 2013, Investigator Maria Hernandez issued an EMBARGO NOTICE
pursuant to California Health and Safety Code (H&S) Section 111860 upon the following:

1985 Units of Trader Joe's Field Fresh Chopped Chicken Salad - 10.7 ounce
2797 Units of Trader Joe’s Mexicali Salad — 11 ounce

The Trader Joe's Field Fresh Chopped Chicken Salad and Trader Joe's Mexicali Salad
were alleged to be adulterated and may be contaminated with E. coli O157:H7. These
food products were embargoed at:

Atherstone Foods, Inc.
DBA Glass Onion Catering
200 W. Ohio Avenue
Richmond, CA 94804

CDPH believes these food products are in violation of the provisions of the California
Health and Safety Code, including, but not limited to the following:

H&S Section 110560 states, “Any food is adulterated if it consists in whole or in
part of any diseased, contaminated, filthy, putrid, or decomposed substance, or if
it is otherwise unfit for food.”

H&S Section 110565 states, “Any food is adulterated if it has been produced,
prepared, packed, or held under insanitary conditions whereby it may have
become contaminated with filth, or whereby it may have been rendered
unwholesome, diseased, or injurious to health.”

H&S Section 110620 states, “It is unlawful for any person to manufacture, sell,
deliver, hold, or offer for sale any food that is adulterated.”

Food and Drug Branch, 1500 Capitol Avenue, Sacramento, CA 95899
(916) 650-6705
Internet Address: www.cdph.ca.gov



Atherstone Foods, Inc.
November 14, 2013
Page 2 of 2

You are requested to submit a specific written plan, subject to the Department's
approval, for correction of the alleged violations. The plan should specify the time of its
completion and must contain scientific evidence that supports your plan. Please advise
the Department within 30 days of receipt of this letter whether you will voluntarily
destroy the material or make corrections. If we do not have a response from you within
30 days, or if we cannot approve your plan for correction, the Department will refer the
matter to the Office of the District Attorney for commencement of condemnation
proceedings in court pursuant to California Health and Safety Code Section 111880.

Please be reminded that the embargoed food may not be removed, sold, or
disposed of without written permission of the Department.

The Department will review your reconditioning plan and provide guidance where
appropriate.

If you have any questions, please feel free to call me at (916) 650-6705.

Sincerely,

ichael Needham
Supervising Food and Drug Investigator
Food and Drug Branch



Stats of Cakfomia—Health and Human Services Agency California Oepariment of Public Health

Food and Drug Branch
RECORD OF

VOLUNTARY
CONDEMNATION AND
DESTRUCTION

Food and Drug Branch
D Dh.l 't ;)ﬂ'ke Address /LS vp;
45894
(4ly) l@gp; %690

IR Date: H!l5}):‘5
name_ Thomol E. Bthedhnd
adess__ 200 W OO0 Ave . Richnund (a4  T4%04
LOCATION OF MATERIAL
Fim name_{YhevStong FoodS lne . DRA Grlass Onipn  (iabeving
address_ D00 W. Wi 0 Ave, Richmond (A 9404 -

PREVIOUSLY EMBARGOED ~No [J vEs & Date: 1 ) 3113
[

T (We) hereby voluntarily agree to the condemnation and destruction of the following material:

e 1935 Units - Tradev Joe's rHeld Fefh Clpped salad ~ (0.7 w2
e AT s - Tradev Joe'S Mexicati SAlad - 1) pe
R — — ——
s e & /
e el = / v
said material being unfit for human consumption or otherwise in violation of the California Health and Safety Code,
Division 104, Chapters 1 through 8, the disposition of which is provided for by Chapter 8, Article 3, Section 111895.

I (We) hereby release the California State Department of Public m
Signature (Authori epreseintive of Owner)

o3 Date, Location, and Method of Destructipn
SAlad Clamshalls were manveillyg DPHUJ dunp uI{mHH" tah ins. (|| R
P] Lu an "’1 FICE LO Tttls(;‘N e
100 (dpita] Ave S7w0d

Sieimwnty (A 945894

#8538 08P 09 114188

WITNESS:

(Authorized Agent)

CDPH 8618 (4/08) (Farmerly EH 29)



Assembling Schegule

production Date: Wednesday, November 06, 2013

Expration  Superased by

0 111613
43 111113

Fiodutt Name

1
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Certificate of Analysis

August 9, 2013 %

GLASS ONION CATERING _

200 W. Ohio Avenue
Richmond, CA 94804

o
Sample information

Product Pepitas Dry Roasted
Lot# 71913, Collected 7-31-13 at 3:45pm

Sampling Received from Client.
Received August 01, 2013

Analytical Results

Methods Coliforms/E. coli, Yeast/Mold
Salmonella

Analysis Date August 01, 2013 to August 9, 2013
Analyses Results
Standard Plate Count cfu/g 400
Presumptive Coliforms MPN/g <3
Confirmed Coliforms MPN/g <3
E. coli MPN/g <3 /
Yeast cfu/g <10
Mold cfu/g <10
Salmoneila/25g Negative \/

e % ——
Exhibit :/ _ !

Page _‘___ of ___‘_‘!_ pages |

inv. AR IEISY  Date "J""“'“LU‘L&

080913_1 page 1of1

This document s Intended only for the use of the party to whom it is addressed and may contain information that Is privieged, confidential or prolected from disclosure under applicable law. If you
have received this document In error, plaase immedialely notify us and retumn It to the address fisled above,




Certificate of Analysis

August 9, 2013

GLASS ONION CATERING Iy

200 W. Ohio Avenue ~
Richmond, CA 94804

Sample information

Product Zante Currants Raisins
Lot# 16226, Collected 7-30-13 at 2:00pm

Sampling Received from Client,
Received August 01, 2013

Analytical Results

Methods _Coiiformle. coli, Yeast/Mold
Salmonella

Analysis Date August 01, 2013 to August 9, 2013
Analyses Results
rd
Standard Plate Count cfu/g 800 v/
Presumptive Coliforms MPN/g <3
Confirmed Coliforms MPN/g 3
E. coli MPN/g <3 /
Yeast cfu/g <10 v
Mold cfu/g 20 /
Salmonella/25g Negative /
Reported by

VAL
Exhibit _ _}_) . @O -

Page __: 9 of L’ poges

Inv. ‘\J“)“ }%!U"L Date \‘l‘l ||5 I

080913 1 T page 1 af 1

This document is inlended only for the usa of the party o whom it is addi d and may contain information that Is privileged, confidential or protecied from disclosure under applicable law. If you
have recalved thie document in error, pleass Immediataly notify us and retum It lo the address lsted above.




Certificate of Analysis

April 12, 2013

GLASS ONION CATERING | B v = A |

200 W. Ohio Avenue i
Richmond, CA 94804

Sample information

Product Edamame
Lot No: 062014 Date:4-03-13 1:50am

Sampling Received from client.
Received April 04, 2013

Analytical Results

Methods Coliforms/E. coli, Yeast/Mold & Staph
Salmonella
Listeria

Analysis Date April 04, 2013 to April 12, 2013
Analyses Results
A\

# Sta\hdard Plate Count cfu/g -<106-
Presumptive Coliforms MPN/g <3
Confirmed Coliforms MPN/g <37
E. coli MPN/g <37
Yeast cfu/g <Ay o
Mold cfu/g <10
Salmonella/25g Negative v~
Listeria/25g Negative ,~~
CP Staph cfu/g <10,~

Reported b

“2

Exhibit D

Puge »__;5« ot __‘-l _ pages

C~
l. Q/e “2/" \’a/,
inv. J&!D__\Lﬁ’:j %1  Date H‘]q “3 { \}\/ L \/&‘;;;/

w41213_1

page 10f1

This document Is intended only for the use of the party to whom it Is addressed and may contain information that is privilsged, confidential or protected from disclosure under appficable law. If you
have recsived this document in emor, please immediately notify us and retum i to the address listed above.



Certificate of Analysis

August 9, 2013

GLASS ONION CATERING i e it

200 W. Ohio Avenue

Richmond, CA 94804 ~
Sample information
Product Traina Julenne Cut Tom
Lot# 13061214, Collected 7-31-13 at 3:45pm
Sampling Received from Client.
Received August 01, 2013

Analytical Results

Method -oliforms/E. coli

Analysis Date August 01, 2013 to August 9, 2013
Analyses Results
Standard Plate Count cfu/g 2,000 v’
Presumptive Coliforms MPN/g 3V
Confirmed Coliforms MPN/g <3
E. coli MPN/g <3 v

Reported by

fxhibit B .
Pages 4 of 4 poges

inv. _\MOH 18] Dato __l_lll‘lllé

080913 2 page 1of1

This document is intended only for the usa of the party to whom it Is addressed and may contain information that is privileged, confidential or protected from disclosure under applicable law. If you
have recelvad this document In error, please Immediately notity us and retum It to the addrass lleled above.



PRODUCT DESCRIPTION

BENEFITS

ACID ANTIMICROBIAL WATER ADDITIVE

g
A
£
|
O
|

¥

Poge _| _of D poges

oo, _MOWHEY Dete 1] 14115
|

s an EPA registered antimicrobial water additive for pathogen*
reduction in fruit and vegetable processing water. is recommended
for use in the process waters of post harvest, fresh cut and processed fruits

and vegetables in both batch and continuous operations'“s also
registered for use in spraying or dipping fruits and vegetables to control microbial
growth that causes decay or spoilage on the surface of produce.

|

ay be used as a water additive in fruit and vegetable processing
water on products labeled as organic in food processing facilities on both raw
agricultural commodities and on fruits and vegetables that will be further
processed.

|

s not for use to control microorganisms on hard surfaces such as
anks, lines, or flume surfaces or food processing equipment.

|

Used as directed, educes -)f the pathogens Escherichia
coli O157:H7*, Listeria monocytogenes* and Salmonella enterica* in fruit and
vegetable processing waters.ﬁalso provides control of spoilage and
decay causing non-public health organisms present in processing waters and on
the surface of post-harvest, fresh-cut and processed fruits and vegetables.

Promotes Quality Assurance
4 Low reactivity with organics and soils assures consistent dosage is available for
microbial control.

A Successfully applied in all major processing steps including multi-stage flumes,
chill tanks, coolers and various washing equipment in fresh cut, post harvest
and further processed facilities.

4 - iificd for organic production.

A No pH control necessary - effective microbial control at acid to slightly
alkaline pH.

4 Broad applicability to all vegetables and fruits, both whole and cut.
A No rinse required.

Environmental implication
4 Single product, ready-to-feed liquid; requires no precursor chemicals or on-site
generation equipment. - : o~

4 Rapidly breaks down after use into water, oxygen and acetic acid.

Enhances Overall Plant Economics
4 Eliminates need for generation equipment, precursor chemicals and
maintenance,

4 Reduced labor, water and chemical costs.

4 Controls frult and vegetable surface microbial activity so product spoilage is
minimized and shelf life is enhanced.



ACID ANTIMICROBIAL WATER ADDITIVE

PROPERTIES

FOrmM Liiiiminsmsisviims P Active Ingredients:
Color Peroxyacetic Acid ...
OO0 susvisizmsinsiims i Hydrogen Peroxide
Foam Inert Ingredients ....... T
Spec, Grav. @ 68°F (20°C)..... TOTAL .......

Pounds per gallon.....uesinene. EPA Reg. No.

1% PH  ceeisiriiens . US Patent N

Other Patents Pending

DIRECTIONS FOR USE
It is a violation of Federal law to use this product in a manner inconsistent
with its labeling. FOR PATHOGEN* REDUCTION AND CONTROL IN FRUIT
AND VEGETABLE PROCESSING WATERS:
A. Batch systems with no makeup water added:

1. Ens Is mixing in t s5ing vessel,

2. AddMl a rate lmmmces perillllgalions of

pm IotaM

proc . This will produce abou
abou m peroxyacetic acid. At this use dilution,
will provide a eduction against the pathogens Escherichia coll

0157:H7*, Listeria monocytogenes* and Salmonella enterica®.

3. Measure the residual pe ic acid concentration In the water
using a Test Kit suItMXapresentative) and adjust dose as
needed. Allow a inute mixing time,

B. Contjnuous systems with makeup water continuously added:

Initlal dose:
1. Ensure tha Is mixing in t s5ing vessel and iping.
2. Add t a rate from luid ounces per allons of

proce . This will produce about ppm tota
about m peroxyacetic acld. At this use dilution,
will provide a reduction against the pathogens Escherichia coli

0157:H7*, Listeria monocylogenes* and Salmonella enterica®.
3. Measure the residual peMc acid concentration in the water

using a Test Kit sult] epresentative) and adjust dose as
needed. Allow a inute mixing time.

Conti =

Meler t a rate from

makeup waler added to the i
pm total product and about pm peroxyacetic acid. Measure

the residual peroxyacetic acid concentration in the water using
a Test onsul epresentative) and adjust dose as needed.
Allow a inute mixing time.

IT AND VEGETABLE SURFACES AND PROCESS

luid ounces pela llons i)i

This will produce about

WATERS:
This product is not intended for

public health organisms on
fruit and vegetable surfaces,MixWEth water either batchwise
tinuously to produce about pm tolal product and about
ppm peroxyacetic acid in use solution, This can be accomplished
itially addlnqﬂ;l a rate from [N Iuid ounces per
N;allnns of process water. The fruits and vegetables can be sprayed
or submerged in the resulting solution for a minimum conta
seconds, followed by adequate draining. Al this use dilution,
will control the growth of spoilage and decay causing non-public health
organisms in process waters and on the surface of fruits and vegetabies.
_FOR TREATMENT OF SEEDS NOT INTENDED FOR HUMAN OR ANIMAL
CON PTION;
Apply to seeds as directed to control seedborne microorganisms that cause

plant disease or spoilage and decay of developing seedlin
Only treat seeds of the crops listed on this label. Mix ith
clean water either batchwise or continuously to no more than m

STATEMENT OF ASSURANCE

......... v 19.2%
T —— N.2%

i
] Exhibit _C/
i
|
Page 2 of P pages

ime MO BT Date_WJ14)s3

"1000% L |

total product -)pm residu
can be accomplished by addin:

gallons of waler. The volume of treatment solution shou
times greater than the volume of seeds to be treated. seeds should be
submerged In the treatment solution and agitated for filiminutes. Following
treatment, remove seeds from treatment solution and dry.

roxyacetic acid) in use solution, This
luid ounces er
e at least two

an be used on the following types of fresh, post harvest and

further processed fruits and vegetables;

Vegetables

Root and tuber vegetables: Carrot, potato, radish, rutabaga, sweet potato,

yam, sugar beet

Leaves of root and tuber vegetables; Turnip greens, and sugar beet

Bulb vegetables: Onion (dry bulb and green), leek, garlic, shallot

Leafy vegetables: Lettuce (head and leaf), celery, fennel, endive, escarole,

parsley, radicchio, rhubarb, spinach

Brassica leafy vegetables: Broccoli, Brussel sprouts, cabbage, cauliflower,

mustard greens, mustard spinach

Legumes [succulent or dried], bean (green, kidney, lima, mung, navy,

pinto, snap, wax), pea (chickpea, lentil, dwarf, garden, English, field, edible

pea pod), alfalfa, and soybean

Fruiting vegetables: Pepper (bell. pimento, hot, sweet), tomato, tomatillo,

eqggplant

Cucurbits: Cucumber, melon (cantaloupe, crenshaw melon, honeydew,

honey bali melon, mange melon, muskmelon, pineapple melon,

watermelon), summer squash, pumpkins, winter squash

Fruits

« Citrus fruits: Sweet and sour orange, lemon, lime, tangelo, tangerine,
mandarin, citrus citron, kumgquats, grapefruit

+ Pome frujts; Apples and pears

+ Stone fruits: Sour and sweet cherry, peach, nectarine, plum, prune

+ Small Fruits and berries: Blackberries, blueberries, red and black
raspberries

Sprouts and seeds of: vegetables and fruits that are listed on this label

including, root & tuber vegetables, buib vegetables, leafy vegetables,

Brassica leafy vegetables, legumes, fruiting vegetables, curcurbits, citrus

fruits, pome fruits, stone fruits, small fruits and berries, mustard

Tree nuts; Almond, Brazil, filbert, cashew, pecan, walnut (black & English),

macadamla, chestnut

Cereal grains: Corn, barley, oats, rice, wheat, triticale, wild rice, sweet corn

Herbs and Spices: Basil, chives, corlander, dill, lemongrass, marjoram, sage,

savory, tarragon, thyme

Miscellaneous; Asparagus, avocado, artichoke, banana, cranberry, fig, grape,

kiwifruit, mango, mushroom, okra, peanut, persimmon, pineapple, raisins,

strawberry, water chestnut, watercress

For cautionary and first aid information, consult the Material Safety Data
Sheet (MSDS) or product label.

This product is effective under the intended conditions of use as outlined on the producl label or specified In a Sanitatlon Standard Operating

Procedure (SSOP).

A Letter of Guaranty as indicated in USDA's Sanlitation Performance Guideline is available from youn-epresentatlve.



U.S. DEPARTMENT OF AGRICULTURE Form 10

FOOD SAFETY AND INSPECTION SERVICE
__ SAMPLE ANALYSIS REQUEST FORIA

pESssasEsstesssenEEsaveen S L]
: -- For Lab Use Only~ ‘ Place lﬂ" l
T e e e ' Sample Seal

Label Here

11. COLLECTOR NAME:
12. COLLECTOR PHONE:
srsoove:

6. DISTRICT/CIRCUIT: 05 - Alameda, CA /0511

COLLECTION INFORMATION

1.samPLeForM D: [ 7.esTABLISHMENT ID: [

2.PROJECTCODE:  RTEDO1 8. ESTABLISHMENT NAME: ~ Glass Onion Catering

3 SAMPLE SOURCE:  ProductRTE-Fully Cooked, 9. COLLECTION DATE: 072412013
Salad/Spread/Pate-Chicken

4. ANALYSIS: Salmonella & L. monocylogenes 10. SHIPMENT DATE: 07/24/2013

PRODUCT INFORMATION

13. PRODUCT NAME: Calfornia Style Grifled Chicken Salad
14. PRODUCTION DATE:  07/24/2013

15, LOT NUMBER: 072013

16.1S PRODUCT HELD:  Yes

17.coLLECTION REMARKS:  Fsis SEAL # [

18. (f Applicable)
QUESTIONNAIRE
SIGNATURE: Te: _ S pate(Pa X201
T FOR LABORATORY USE ONLY

Date Recelved Analyst Code Recelpt Temperature Not-Analyzed Code Not-Analyzed Expialn
| ,,

RAGE 1 OF 2 D

FsIs FORM BO0O - 18 (12/47112) o} bt 7 —_—.

Page ..J_. of U pagas

. DU 181 Dote_11] 4 15



MLaboratory Electronic Application for Results Notification Page 1 of 1

LEARN laboratory electronlc application for results notification
FsiSnet.goy where ideas and informz intersect applications
lab results for establishment iy [

LEARN resuits for a specific establishment may only be released to the
establishment from which they were collected.

[ivowe | [Biiic|
LAB RESULT REPORT--MICROBIOLOGY

Date Posted: 06/22/2013

establishment: [ NEGNGE District/Circuit: 0511
rorm o: [ o I

Collection Date: 06/19/2013 : - Date Received At Lab: 06/20/2013
Sample Type: Monltoring Microblology National

Project: RTEQO1 - Risk-Based Verlfication Testing of RTE Products

Slaughter Class or Product: Pan Pacific Chicken Salad

Producer: ) Producer State: CA

Production Date: 20130619 Production Lot No: 062413
Product Held: Yes

Retain Tag No:

|
contact Name: [N Contact Phone: 510-236-3500

ANALYSIS RESULT: Acceptable

Test Resuit
Salmonellae -/+ Negative
Listeria monocytogenes -/+ Negative

Copy of report sent to establishment management? YES

PR -
W
Dote

1
"
|
i
RISV -
1
!
(]
i
-~

This application is designed to be used with Internet Explorer 4.0 or 5.0. & ml *_z;_l
Other browsers may not support required functions. E o #i

{ Jj o E

If you have a question about a specific sample, d i & -E]

you may send an e-mall to LEARN Help. i N

! £

L .

For technlical assistance, FAIM users should contact the FAIM Help Desk.

Other users should send an e-mail to FSIS Intranet Support

http://dchqintra/learn/faim/labres.cfm?IL, -Establishmentl[)— 6/23/2013



From: Tom Atherstone

Sent: March 16, 2013 1:36 PM
To: wg Iassomoncaterm .com
Subject: Lab Resuit Report

----- Original Messdge-----

From: OPHSLearn@fsis.usda.gov [mailto:0PHSLearn@fsis.usda.gov]

Sent: Saturday, March 16, 2013 10:44 AM
To:

Cc: Learntestf@fsis.usda.gov

Subject: Lab Result Report

Lab Result Report

Report Date: 3/16/2013

Establishment No: _

District/Circuit: @511 State: CA

Form No: [ G 1 -

Collection Date: 3/13/2013 Date received at the lab: 3/14/2013
Sample Type: Monitoring Microbiology National-
Project: RTEQOLl - Risk-Based Verification Testing of RTE Products

Slaughter class or product: Pan Pacific Chicken Salad

Producer: Producer state: CA
Production Date: 20139313 Lot Number: 031813
Product on hold? Yes Retain tag No:

Lab: USDA, FSIS, Eastern Laboratory
Russell Research Center, Suite 205 -
950 College Station Road
Athens, GA 30605-2720

Lab director: [N

Analysis Result: Acceptable " - | =
5 Exhibit___ 1D
Test: Salmonellae -/+ J
Result: Negative Pags .5 of U pages
Test: Listeria monocytogenes -/+ inv. _JMDH ¥i2Y pare_NjJA}I2

Result: Negative {



' Laboratory Electronic Application for Results Notification Page 1 of 1

% laboratery clectronic application for resuits notification

applications

FRiSnotyov
lab resulis for establishrnent

wheie idzas and information intersect
LN

LEARN resuits for a specific establishment may only be released to the
establishment from which they were coliected.

| HomE | | BACK |
LAB RESULT REPORT--MICROBIOLOGY

Date Posted: 02/22/2013
Establishment: District/Circult: 0511

Collection Date: 02/19/2013 Date Recelved At Lab: 02/20/2013

Sampile Type: Monitoring Microbioclogy National
Project: RTEQO1 - Risk-Based Verlfication Testing of RTE Products

Slaughter Class or Product: Vietnamese Chicken Wrap
Producer State: CA

Producer:
Productlon Date: 20130219 Production Lot No: 2-24-2013

Product Held: Vaes
Retain Tag No:

contact Name: ||| D Contact Phone: 510 848-3542

ANALYSIS RESULT: Acceptable

Tast Result
Salmonellae -/+ Negative
Negative i.

Listerla monocytogenes -/+

Copy of report sent to establishment management? YES

-f_ Dete »“‘H“é .

Exhibit - D

Page _ 4 2 sages
Inv. _ﬁ/luﬂ_ﬁl'ﬁ}

This application is designed to be used with Internet Explorer 4.0 or 5.0.
Other browsers may not support required functions.

_ If you have a question about a speclfic sample, » |
{

you may send an e-mail to LEARN Help.

For technlical asslstance, FAIM users should contact the FAIM Help Desk
Other users should send an e-mail to FSIS Intranet Support

http://dchgintra/learn/faim/labres.cfim?ILN-J I Establishment!D-| N 2242013
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From: Glass Onion

Sent: September 15, 2013 1:23 PM
To: glassonioncatering.com
Subject: Fwd: Lab Result Report M34221-P34221
Yay

Sent from my iPhone

Begin forwarded message:

From: OPHSLearn@fsis.usda.gov
Date: September 15, 2013, 12:02:55 PM PDT

To:
Cc: Learntest@fsis.usda.gov

Subject: Lab Result Report_

Lab Result Report

Report Date: 9/15/2013

Establishment No: _

District/Circuit: 0511 State: CA

Form No: [ N 1_N: [IIEEE

Collection Date: 9/11/2013 Date received at the lab: 9/12/2013
Sample Type: Monitoring Microbiology National

Project:

Slaughter class or product: Heat and Serve Chicken Wrap
Producer: Producer state: CA

Production Date: 20130911 - - Lot Number: 091713

Product on hold? Yes Retain tag No:
Lab: USDA, FSIS, Midwestern Laboratory e R e —
Bldg. 105-D Federal Center
4300 Goodfellow Blvd.
St. Louis, MO 63120-0005

Lab director: _



el

Analysis Result: Acceptable

Test:  Salmonellae -/+-
Result: Negative

Test: Listeria monocyt_qgeﬁes -+
Result: Negative o

No virus found in this message, A —
Checked by AVG - WWW.avg.com
Version: 2012.0.2242 / Virus Databage: 3222/6169 - Release Date: 09/15/13

Exhibit __D-
Page q__l_{ of _b pages

Inv. _]M&lﬁj Date _Il ll" “5

P e — r—



Sanitation Control between Product's Assembling/ Control de Sanidad entre ensamblamiento de Productos

Production Date: Saturday, November 09, 2013

1 |VEGETARIAN WRAP | w . am/pm
5 {
2 |GREEK SALAD | T i am/pm |
3 |GREEK STYLE ORZO SALAD | ow : am/pm _
4 |HEAT & SERVE CHICKEN WRAP T . amypm
5 |VIETNAMESE CHICKEN WRAP 15} . amypm
% cFIELD FRESH CHOPPED SALAD TIfToday : amypm
w {
W WZUQQE BRAND SALAD T) [Today i am/pm
. 'THAI STYLE CHICKEN WRAPS WITH "% 4 o
SWEET CHILL & LIME VINAIGRETTE | - 4
g ‘SOUTHWESTERN STYLE CHICKEN WRAP —
WITH CHILI & LIME DRESSING : s i
' Souttwestem Style Chicken Wrap/ Net W 7 _ _
10 0.4 0z i anvpm
11 'SANTE FE LOW CAL CHICKEN WRAP w : amfpm 7
12 | SOUTHWESTERN STYLE CHICKEN WRAP w 7 : am/pm _ _ 7
=t . 1
[ ] e |
13 M”__R_ Chicken Caesar Wrap/ Net Wt 9.9 l amjpm
- — . T T ——— —————
14 |GRILLED CHICKEN CAESAR WRAP w i am/pm _ _ i -
15 |CHICKEN CLUB WRAP w am/pm| | =
N - - [ _ _ b Rage —V of T2
16 | GREEK LOW-CAL CHICKEN WRAP w | ampm i _ i ge ot __Z_pages
_ ! o n
17 Asian Style Chicken Wrap/ Net wt 1050z [} uaaa_ i | . DB b ._wf“_!— 13
| | | | | I
18 ASIAN STYLE CHICKEN WRAP w am/pm _ _ ———
. 1 -_ |
19 TURKEY SPINACH GARLIC HERB WRAP 25! : amjpm| |
\APPLEWOOD SMOKED HAMACHEESE [ . _ _
_ 20 WRAP w i am/pm| |
21 CALIFORNIA GRILLED CHICKEN SALAD B . amjpm 7
_ _
- WQ,c_"o»z; STYIEGRILEDCHIOEN v | awyom _
{ |
| 23 jpan pacaric cHorrep cHicen saD [ : amjpm 7
24 |PAN PACIFIC CHICKEN CHOP SALAD w : am/pm

Printed on: 11/8/2013
Page 1 of 2 at: 4:27 PM



Sanitation Control between Product's Assembling/ Control de Sanidad entre ensamblamiento de Productos
.Production Date; Saturday, November 09, 2013

i St Sl
fszzmling Bl . % Howlaxans’ - Coting Joards! s . o " 3 j ;
» ﬂ_ur_“a_. U Tebesrwasms  camicanes Brprr umuah .Mw__._u.wﬂ.,”mmn Knivas/ Cochilles  StalestPesas Unifoms! Unifrmes So rhigrz  Vaified By Verfcsdopor |

he Pretict Nens Customer Timz Shrs! Fises

[ 25 |Few FResh GHoPPED SALAD Dmetday ¢ am/pm ‘ _
| 26 {MEXICALL BRAND SALAD T)/next d ¢ amvpm i : i :
| |SINSMENCODESALAD W, | o | . o T v = _ i ] N i .
7 | icxen ) W . méﬂ L . | S | _
» ;gi.dm PASTA SALAD W/ CHICKEN w _ : amfpm . [ |
GRILLED CHICKEN BREAST - BULK/ .Hm IBS - m I o = - - = Sl i
» PR oS SR W e __. - - | -
30 [KALE & EDAMAME BISTRO SALAD mo| s e
| 31 {SUPER SPINACH SALAD |- ™ ¢ anypm
VEGETABLE & GRAIN COUNTRY o I o — | T - i i
| F»Eml o o Lo Smeml” -
.. [NIBBE'S CAROLINA PIMENTO . . S
' | CHEESE SPREAD N §  ampm _ " _
| Il B | . : | _ |
| 34 |PASTA POMODOR LAVA CAKES %5.3_ m . "
_.,um PASTA POMODOR BREAD PUDDING ; ma\ua_ ﬁ _ .
Corredive Actions: o R o _ e G —— o= N
Comments: R e e - -
I TJ: Trader Joe's W, walgreens
e e
—— .t.l“rfl””l..l.lu(
M Exhibiy = \
(’I.lulll.ll.[[...\...
HRM i
__ 2D poge |
B ]
\ nv. Dy mn..xwur,\...f Data__1 1)y 5, m
- o
'alnl.\.llrl..!.aﬂllvl.vl.l].!li:llfu _ - N
Printed on: 11/8/2013 .

Page 201 2 at: 4:27 PM
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Certificate of Analysis

March 12, 2013

GLASS ONION CATERING _

200 W. Ohio Avenue
Richmond, CA 94804

Sample information

Product Potable Water Samples
Date Collected March 06, 2013.
Date Received March 06, 2013.

Analytical Results

Methods Edition.
Presence/Absence Coliform Test

Analyst

Analysis Date March 086, 2013 to March 12, 2013

Sample Presumptive Coliforms Cofirmed Coliform
per 100 mL per 100 mL

1. Prep Room Absent Absent v

2. Kitchen Absent Absent v~

3. ice Machine Absent Absent /

bt (0 _- ’5\\ %\ V2D

|
' Page -,J__. of | pages
~

v, MK ¥ Dae 1119 5' \J\-f’ =

031213_1 page 1of 1

Ths documnent Is intendad only for the use of the party to whom R is addressed and may contain information (hat is priviteged, confidential or protacted from disclosure under applicable taw. If you
1ave recelved this document in error, pleasa inmadiately notify us and return it lo the address listed above.




Service Inspection Report
——m SPREY Service Report + I
Service Location: _ _

Client:
GLASS ONION CATERING GLASS ONION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Signature: Technician Signature: Licenses/Certifications
CA-
TimeIn:  06/20/2013 11:43:25AM  Terms:  INVOICE TO FOLLOW
- TimeOut:  06/20/2013 12:26:18 PM PO #:
Order # Service Description Qty Fxhibit W _

B 000 PROCESS/WHSE PM 1

Page | of 1) pages |

Service Comments v, MO M pate WD |
Tech Comment: No activity noted at the time of service ' ) |

Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # Al Concentration Undiluted Qty _Application Method Weather
Glue Board nfa nja 3.000 Each

00000 nfa 3.000 Each Preventive

Target Pests: Grawling Insects
Areas Applied: Interior -> Device 19, Intarior -> Device 20, Interior -> Device 50

Open Conditions Severity Created
Area Responsibility Last Inspected
Interior High 02/21/12
Condition Pallets close to the wall. Client 06/20/13
Action Keep 12 to 18 iches clearance for proper inspection.
Comments:

06/20/13 08327: Condition still not resolve

Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Device Type Activity Activity Inspected Replaced Removed Skipped
None Noted. Interior Rodent Trap 0 50 50 0 0 0

- Totals 0 50 50 0 0 0

Additional pest Findings may have been observed. Please see conditions and comments for more delafs.

Area Inspections

Area Fbslvﬁndings Time
Interior 11:58:08 AM
Log book 11:36:03 AM

Device Inspection Details

Davice Name Device Type Activity APest Findings Time
Interior \ \) .
1 Interior Radent Trap None 1 O N /\r) 11:41:15 AM
2 Interior Rodent Trap None \2\"' | ; 11:41:06 AM



Service Inspection Report
Service Report #

Client: Service Location: _ -
GLASS ONION CATERING GLASS ONION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Signature: Technician Signature: Licenses/Certifications
CA -
_ CA -
TimeIn:  06/06/2013 10:04:02AM  Terms:  INVOICE TO FOLLOW
- TimeOut:  06/06/2013 11:33:02AM PO #:

Order # Service Description Qty '
FOOD PROCESS/WHSE PM 1 . Exhibis N

Page _ 2 of Il pagss

|
4
Service Comments 1 s v |
TThv. _\WWOW T Dota | __l.t.__|_l__'f_p_5_ i

Tech Comment: No activity noted at the time of service

Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area

Material Applied Lot # Al Concentration Undiluted Qty Application Method Weather
Glue Board nfa nja 7.000 Each
00000 n/a 7.000 Each Preventive

Target Pests: Crawling Insects
Areas Applied: Interior -> Device 14, Interior -> Device 15, Interior -> Device 37, Interior -> Device
39, Intarior -> Device 4, Interior -> Davice 5, Interior -> Device 6

ILT Giue Board nfa n/a 2,000 Each
00000 n/a 2.000 Each Preventive
Target Pests; Flies
Araas Applied: Interior -> Device 01, Interior -> Device 02

Terad3 Blox 12455-106 Cholecalciferol 8,000 Ounces
nfa 0.075 8,000 Ounces Bait Station
Target Pests: Mice
Areas Applied: Exterior -> Device 10, Exterior -> Device 13, Extertor -> Device 15, Exterlor -> Device
17, Exterior -> Device 4, Exterior -> Device 7, Exterior -> Davica 8, Exterior -> Device 9

Open Conditions Severity Created

Area Responsibility Last Inspected

Interior Medium 02/21/12
Condition Pallets close to the wall. Client 06/06/13

Action Keep 12 to 18 iches clearance for proper inspection.

Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted,
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Device Type Activity Activity Inspected Replaced Rermoved Skipped
Filth Flies (house ... 15 Rodent Bait Station 0 17 177 0 0 0
Gnats 25 Insect Light Trap Sticky 2 0 2 0 0 0
Moths 9 Interior Rodent Trap 0 50 S0 0 0 0

- Tolals 2 67 69 0 0 0

Additional pest findings may have been observed, Please see conditions and comments for more delails.

doli2
W

Printed: 06/06/2013 Page 1
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Client:
GLASS ONION CATERING
200 W OHIO AVE
RICHMOND, CA 94804 -
Customer Sighature: Technician Signature:
Order # Service Description

FOOD PROCESS/WHSE PM

Service Comments

Service Inspection Report
Service Report #

Service Location: _

GLASS ONION CATERING
200 W OHIO AVE
RICHMOND, CA 94804

Licenses/Certifications

CA -

a -

Time In: 07/25/2013 10:04:15 AM Tarms:  INVOICE TO FOLLOW

Time Out:

\ j Exhibit __ H

lizg poaly bRl
L9 bl lvll _I_ _'__

Fage _'é_ ~f JI__ poges

07/25/2013 11:30:35 AM PO #:

Tech Comment: No activity noted at the time of service

s
—ure_{1

bisd
[

Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # Al Concentration Undiluted Qty Application Method Weather
Glue Board n/a nfa 3,000 Each
00000 nfa 3.000 Each Preventive
Target Pests: Crawling Insects
Areas Applied: Interior -> Devica 18, Interior -> Device 20, Intenor -> Device 43
Open Conditions Severity Created
Area Responsibility Last Inspected
Interior High 02/21/12
Conditlon Pallets close to the wall. Client 07/25/13
Action Keep 12 to 18 iches clearance for proper inspection.
Comments:
07/25/13 08327: Condition still not resolve
Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity  Device Type Activity Activity Inspected Replaced Removed Skippad
None Noted, Interior Rodent Trap 0 50 50 1 0 0
- Totals 0 50 50 1 0 0
Additional pest findings may have been-observed, Flease see conditions and comments for more details.
Area Inspections
Area Pest Findings Time
Interior o 10:58:39 AM
Log book 11:30:16 AM
Device Inspection Details
Device Name Device Type Activity . Pest Findings Time
Interior - \ \\)
il Interior Rodent Trap None 10:39:32 AM
2 Interior Rodent Trap None 10:38:56 AM

,/) S
\\\1/ '~
‘g-_-‘Jh L




Service Inspection Report
ervice Report

Client: M service Location: NG
NION CATERING- GLASS ONION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Signature: Techniclan Signature: Licenses/Certifications
CA-
CA-

Time In: 07/11/2013 11:15:21 AM Terms: INVOICE TO FOLLOW
Time Out:  07/11/2013 12:40:55 PM PO #:

Order # Service Description Qty

Service Comments E MAOM Hret) o MAE
Tech Comment: No activity noted at the time of service | -
Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # AI Concentration Undiluted Qty Application Method Weather
Glue Board nfa nfa 12,000 Each

00000 nfa 12,000 Each Preventive

Target Pests: Crawling Insecls

Areas Applied: Interior -> Device 1, Interior -> Device 13, Interior -> Davice 14, Interior -> Device 15,
Interior -> Device 3, Interior -> Device 38, Interior -> Device 4, Interior -> Device 42, Interior -> Device
43, Interior -> Device 47, Interior -> Davice 49, Interior -> Device 9

ILT Glue Board n/a nfa 3.000 Each
00000 nfa 3,000 Each Preventive
Target Pests: Flies
Areas Applied: Interior -> Device 01, Interior -> Device 02, Interior -> Device 2

Terad3 Blox 12455-106 Cholecalciferol 12,000 Ouhces
nfa 0.075 12,000 Qunces Bait Station
Target Pests: Mice
Areas Applied: Exterior -> Device 10, Exterior -> Device 11, Exterior -> Device 13, Exterior -> Device
14, Exterior -> Device 15, Exterior -> Devica 17, Exterior -> Device 4, Exterior -> Device 5, Exterior
-> Davica 6, Exterior -> Device 7, Extertor -> Davice 8, Exterior -> Device 9

Open Conditions Severity Created
Area Responsibility Last Inspected
Interior High 0221712

Condition Pallets close to the wall. Client 07/11/13

Action Keep 12 to 18 iches clearance for proper inspection.

Comments: _

07/11/13 08327: Condition still not rasolve"
e
Conditions Resolved This Visit - - /_ 7 Severity Created
Area o o LI o Responsibility Last Inspacted
None Noted, N
\\/

Printed: 07/11/2013 Page 1



etalled Service Report #

cient: N Service Locltion:m e
GLASS ONION CATERING ONYON CATERING

200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Signature: Techniclan Signature: Licenses/Certifications
CA -
CA~

Time In: 08/29/201301:49:10PM Terms: INVOICE TO FOLLO\
Time Out: - 08/29/2013.02:39:51 PM . PO #: .

Service Description oty [ Exhibit  H

0D PROCESS/WHSE PM 1 ' Puge _ 5 ot || pages |
F Inv. .-_\XAMIH_-. Date -—“—)J‘iué-‘- I

Service Comments

Tech Comment: No activity noted at the time service.

Material Summary epa# Active Ingredient  Finishad Quantity  Application Equipment  Application Area
Material Applied Lot # Al Concentration  Undiluted Qty Application Method Weather
Glue Board n/a n/a 3.000 Each

00000 n/a 3.000 Each Preventive

Target Pests: Crawling Insects
Areas Applied: Interlor -> Device 19, Interior -> Device 20, Interior -> Device 5

Open Conditions Severity Craated
Area Rasponsibility Last Inspected
None Noted.
Conditions Resolved This Visit Saverity Created
Ares Responsibility Last Inspected
None Noted,
Pest Summary Device Summary With Without Total Device Exceptions
Past Activity Quantity Device Type Activity Activity Inspected Replaced Removad Skipped
None Noted, Interior Rodent Trap 0 50 50 0 0 0

- Totals 0 50 50 0 0 0

Additional pest findings may have been observed. Please see conditions and comments for more datails,

Area Inspections
Area Past Findings Time

02:11:18 PM

Interior

Device Inspection Details

Device Name Davice Type Actlvity Pest Findinge Time

Interior
1 Interior Rodent Trap None 01:56:30 PM
2 Interior Rodent Trap None 01:56:21 PM
3 Interior Rodent Trap None 01:56:46 PM
4 Interior Rodent Trap None 01:56:59 PM
5 Interlor Rodent Trap None -~ 01:58:02 PM
6 Interior Rodent Trap None . &t\.\a 01:58:27 PM
7 Intarior Rodent Trap None %\ & 02:11:02 PM
8 Interior Rodant Trap None / 01:58:35 PM

e

Printed: 08/29/2013 Page 1



etalled Service Report #

Client: [l Service Location: _
GLASS ONION CATERING GLASS ONION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804

Customer Signature: Technician Signature: Licenses/Certifications

CA-
CA-

Time In:  08/08/2013 10:09:32 AM Terms: INVOICE TO FOLLOV
Time Out: 08/08/2013 11:40:13AM PO #:

Order # Service Description Qty
00D PROCESS/WHSE PM 1

Bxvibit M
Fage __\/ of || _puges

1
|

Service Comments !Inv. BADS 124 Dats _if} 1,':};_5,
i T

Tech Comment: Treatad exterior front building with residual material for ant control.

Materlal Summary epa# Activa Ingredient  Finished Quantity  Application Equipment  Application Area
Material Applied Lot # __AI Concentratlon Undiluted Qty Application Method Waather
Arilon Insecticide 352-776 Indoxacarb 0.100 Gallons
n/a 0.05 0.100 Ounces Crack & Crevice
Target Pests: Ants
Areas Applied: Exterior
Glue Board n/a n/a 9.000 Each
00000 n/a 9.000 Each Preventive

Target Pests: Crawling Insects
Areas Applied: Interior -> Device 11, Interior -> Device 15, Interior -> Device 19, Interior -> Device
20, Interior -> Device 37, Interior -> Device 42, Interior -> Device 47, Intesior -> Davice 6, Interior

-> Device 8
ILT Glue Board n/a n/a 2.000 Each
00000 nf/a 2.000 Each Preventive
Target Pests: Flies
Areas Applied: Interior -> Device 01, Interior -> Device 02
Terad3 Blox 12455-106 Cholecalciferol 6.000 Ounces
n/a 0.075 6,000 Ounces Bait Station

Target Pests: Mice
Araas Applied: Exterior -> Device 10, Exterior -> Device 13, Exterlor -> Device 15, Exterior -> Device

4, Exterlor -> Device 7, Exterior -> Device 8

Cpen Conditions Severity Created
Area Responsibility Lask Inspected

None Noted,
\O‘@ NP
/2 Severity Creatad

Responsibility Last Inspected

Conditions Resolved This Visit

Area

None Noted.

Pest Summary Device Summary With Without Total Device Exceptions

Pest Activity Quantity  Device Type Actlvity  Actlvity Inspected Replaced Removed _ Skipped

Filth Flies (house ... 8 Rodent Bait Station 0 17 17 0 0 0
Interior Rodent Trap 0 50 50 0 0 0
Insect Light Trap Sticky 1 1 2 0 0 0
- Totals 1 68 69 0 0 0

Additienal pest findings may have been observed. Please see conditions and comments for more details.



Service Location: _

Service InsEd:ion Raiort

Service Report #

Client: [ ]
GLASS ONION CATERING GLASS ONION CATERING
200 W OHIO AVE : 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Sighature: Techniclan Signature: Licenses /Certifications
CA-
CA
Time In: 10/11/2013 09:50:54 AM Terms: INVOICE TO FOLLOW
1imr_out: 10/11/2013 11:41:0¢ AM PO #:
. Sxhibit n
Order # Service Description Qty
FOOD PROCESS/WHSE PM 1
B W | oo et L suge
I
| o MONAHE  pate 114 )13
Service Comments | ‘
Tech Comment: replaced 2 traps I
Materlal Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # AI Concentration Undiluted Qty Application Method Weather
Glue Board nfa nfa 12.000 Zach
0350 nfa 12.00C Each Freveniive
Target Pests: Crawling Insects
Areas Applied: Interior -> Device 18, Interior -> Device 19, Interior -> Device 2, Interior -> Device 20,
Interior -> Device 21, Interior -> Device 3, Interior -> Device 37, Interior -> Davice 3, Interior ->
Device 4, Interior -> Device 42, Interior -> Device 43, Interior -> Device 5
ILT Glue Board nfa n/a 2.000 Each
00000 n/a 2.000 Each Preventive
Target Pests: Flies
Areas Applied: Interior -> Device 01, Interior -> Device 02
Terad3 Blox 12455-106 Cholecalciferol 11.000 Ounces
nfa 0.075 11.000 Ounces Bait Station
Target Pests; [ice
Areas Applied: Exterior -> Device 1, Exterior -> Device 10, Exterior -> Device 13, Exterior -> Davice 14,
Exterior -> Device 15, Exterior -> Device 16, Exterior -> Device 17, Exterior -> Device 4, Exterior ->
Device 5, Exterior -> Device J, Exterior -> Device 8
Open Conditions Severity Created
Area Responsibility Last Inspected
None Noted.
Conditions Resolved This Visit — Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity  Device Type Activity Activity Inspected Replaced Removed Skipped
Filth Flies (house ... 18 Rodent Bait Station 17 17 0 0 0
Gnats 16 Insect Light Trap Sticky 0 2 0 0 0
“Interior Rodent Trap 47 47 0 0 3
- Totals 64 66 [,1 0 0 3

Additional pest findings may have been observed. Please see conditions and comments for more delails,
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Service Inspection Report
etalled Service Report #ﬂ

Service Location: % _
GLASS O CATERING

Client:
G NION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customer Signature: ~ Technician Sighature: Licenses /Certifications
CA -
CA-

Time In: 10/29/2013 09:30:38 AM Terms: INVOICE TO FOLLOW
TimeOut:  10/29/2013 11:27:20 AM .. PO.#:

h Service Description Qty AN '
i ¢

FOOD PROCESS/WHSE PM | e b of I\t |

oo VOWHIE(__oore |14 |

Service Comments
lech Comment: Replaced LI hght bulbs. |reated breakroom area cockroach activity reported (crack and crevice only)

Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # Al Concentration Undiluted Qty Application Method Weather
Glue Board nfa nfa 6.000 Each

00000 nfa 6,000 Each Preventive

Target Pests: Crawling Insects
Areas Applied: Interior -> Device 1, Interior -> Device 18, Interior -> Device 20, Intertor -> Device 21,

Interior -> Device 41, Interior -> Device 50
ILT UV Light Bulb < nfa nfa 4.000 Each
nfa n/a 4.000 Each Preventive

Target Pests: Flies
Areas Applied; Interior -> Device 01, Interior -> Device 02

Phantom Termiticide-Insecti,. 241-392 Chlorfenapyr 0.100 Gallons
nfa 0.34 0.100 Qunces Crack & Crevice

Target Pests: Cockroaches
Areas Applied: Interior

Cpen Conditions Severity Created
Area Responsibility Last Inspected
None Noted.
Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Device Type Aclivity Activity Inspected Replaced Removed Skipped
None Noted. Insect Light Trap Sticky 0 2 2 0 0 0
Interior Rodent Trap 0 50 50 1 0 0
- Totals 0 52 S2 1 0 0

Additional pest findings may have been observed, Please see conditions and comments for more dalails.

Area Inspections \ "
Area Pest Findings Time

Interior (\(‘/j\s\.\ ¥ 10:47:46 AM
O g/j

Printed: 10/29/2013 Page 1
rage 1



Service Inspection Report
SPRed Service Report

Client: [ Service Location: _
GLASS ONION CATERING GLASS ONION CATERING
200 W OHIO AVE 200 W OHIO AVE
RICHMOND, CA 94804 RICHMOND, CA 94804
Customar Signature: Techniclan Signature: Licenses/Certilications
m -
CA-

Time In: 09/26/2013 01:20:56 PM Terms: INVOICE TO FOLLOW
Time Out:  09/26/2013 02:04:20 PM PO #:

il

Order # Service Description Qty il _“_“'\)} .
FOOD PROCESS/WHSE PM 1

g _“,t_\_ ot ‘L\ g

Service Comments ; e, MONIABL Do Ilh"l]}

Tech Comment: No activity noted at the time of service

Material Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # Al Concentration Undiluted Oty Application Method Weather
Glue Board nfa n/a 3.000 Each

00000 nfa 3.000 Each “Preventive

Tarpet Pests! Crawling Insects
Areas Applied: Interior -> Device 1, Interfor -> Device 18, Intarior -> Device 50

Open Conditions Severity Created
Area Responsibility Last Inspected
None Noted.
Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Device Type Achivity Activity Inspected Replaced Remoaved Skipped
None Noted, Interior Rodent Trap 0 49 49 0 0 1

- Totals 0 49 45 0 0 1

Additional pest findings may have been observed, Flease see conditions and comments for more detajls.

Area Inspections

Area Pest Findings Time

Interior 01:43:26 PM

Device Inspection Details

Device Name Device Type Activity Pest Findings Time

Interior
1 Interior Rodent Trap None ") 01:30:40 PM
2 Interior Rodent Trap None \. \- 01:30:08 PM
3 Interior Rodent Trap None \_e S 01:30:49 PM
4 Interior Rodent Trap Nope , \" ¥ ?) 01:30;58 PM
5 Interior Rodent Trap None J\ \ 01:31:06 PM
6 Interior Rodent Trap None 2 01:31:42 PM
7 Interior Rodent Trap None 01:31:49 PM
8 Interior Rodent Trap None 01;31:59 PM




Client:
GLASS ONION CATERING
200 W OHIO AVE
RICHMOND, CA 94804
Customer Signature:

Service Description

Order #

I 00D PROCESS/WHSE PM

Service Comments

e

Service Location:

|

GLASS ONION CATERING
200 W OHIO AVE
RICHMOND, CA 94804

Service Insiaction Reiort

iled Service Report #

Licenses /Certifications

CA -

CA -

Time In: 09/12/2013 07:16:50 AM Terms:

09/12/2013 06:52:30 AM PO #:

B O
¢ W pagos
‘\)\b\\ “ \N Drogbes 1]__\

Time OQut:

« 10

INVOICE TO FOLLOW

1

4 |

Tech Comment: No activity at the time of service

Materlal Summary EPA # Active Ingredient Finished Quantity Application Equipment Application Area
Matsrial Applied Lot # Al Concentration Undiluted Qty Application Method Weather
Glue Board nfa n/a 8.000 Each
00000 nfa 8.000 Each Preventive
Target Pests: Crawling Insects
Areas Applied: Interior -> Devica 1, Interior -> Device 12, Interior -> Davice 19, Interior -> Device 20,
Interior -> Davice 42, Interior -> Device 43, Interior -> Device 46, Interior -> Device 7
ILT Glue Board nja nfa 2.000 Each
00000 nfa 2,000 Each Preventive
Target Pests; Flies
Areas Applied; Interior -> Davice 01, Interior -> Device 02
Terad3 Blox 12455-106 Cholecalciferol 8.000 Ounces
nfa 0.075 8.000 Qunces Bait Station
Target Pasts: Mice, Rats, Rats and Mice
Areas Applied: Exterior -> Device 1, Exterior -> Device 13, Exterior -> Device 15, Exterior -> Device 17,
Extarior -> Device 2, Exterior -> Device 4. Exterior -> Device B, Exterior -> Device 9
Open Conditions Severity Created
Area Responsibility Last Inspected
None Noted,
Conditions Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Device Type Activity Activity Inspectad Replaced Removed Skipped
Filth Flies (house ... 12 Rodent Bait Station 0 17 17 0 0 0
Gnats 8 Interior Rodent Trap 0 45 48 0 0 1
Moths 3 Insect Light Trap Sticky 2 0 2 0 0 0
- Totals 2 66 68 0 0 1
Additional pest findings may have been observed, Please see conditions and comments for more detsils.
Area Inspections
Area Pest Findings Time




Service Inspection Report
Service Report #

Client: ] setvice Location: [INIEING _

GLASS ONION CATERING GLASS ONION CATERING

200 W OHIO AVE 200 W OHIO AVE

RICHMOND, CA 94804 RICHMOND, CA 94804
-

Customer Signature: Techniclan Signatyge: Licenses [Certifications

CA -~

CA -

Time In: 11/04/2013 07:31:36 AM Terms: INVOICE TO FOLLOW
Time Out:  11/04/2013 10:33:23 AM _ _RO.#:

Swinibis
Order # Service Description Qty . ‘*'——'H—*"“—
FOOD PROCESS/WHSE PM 1 Page '\\ o ._.“-.. fie

e DONNEL o\ )18

Service Comments
Tech Comment: No activity noted at the time of service

Material Summary EPA & Active Ingredient Finished Quantity Application Equipment Application Area
Material Applied Lot # Al Concentration Undiluted Oty Application Method Weather
Glue Board nfa nfa 23.000 Each

00000 n/a 23.000 Each Preventive

Target Pests: Crawling Insects

Areas Applied: Interior -> Device 1, Interior -> Device 10, Intarior -> Device 13, Interror -> Device 14,
Interior -> Device 15, Interior -> Device 16, Interior -> Device 17, Interior -> Device 18, Interior ->
Device 20, Interior -> Device 21, Interior -> Device 3, Interior -> Device 37, Intarior -> Device 39, Interior
-> Davice 4, Interior -> Device 40, Interior -> Device 43, Interior -> Device 45, Interior -> Device 47,
Interior -> Device 48, Interior - Davice 49, Interior -> Device 5, Interior -> Device 6, Interior -> Device

ILT Glue Board n/a nfa 2.000 Each
00000 n/a 2.000 Each Preventive
Targat Pests; Flias
Areas Applied: Interior -> Davica 01, Intarior -> Device 02
Terad3 Blox 12455-106 Cholecalciferol 15,000 Ounces
n/a 0.075 15,000 Ounces Bait Station

Target Pests: Mice

Areas Applied: Exterior -> Device 1, Exterior -> Device 10, Exterior -> Davice 11, Exterior -> Device 13,
Exterior -> Device 14, Exterior -> Device 15, Exterior -> Device 17, Exterior -> Device 2, Extertor ->
Device 3, Exterior -> Device 4, Exterior -> Device 5, Exterior -> Device 6, Exterior -> Device 7, Exterior
-> Davice 8, Exterior -> Device 9

Open Conditions Severity Created
Area Responsibility Last Inspected
None Noted, _
Conditlons Resolved This Visit Severity Created
Area Responsibility Last Inspected
None Noted.
Pest Summary Device Summary With Without Total Device Exceptions
Pest Activity Quantity Devica Type _Activity Activity Inspected Replaced Removed Skipped
None Noted. Rodent Bait Station 0 17 17 0 0 0
Interior Rodent Trap 1 49 50 0 0 0
Insect Light Trap Sticky 0 2 2 0 0 0
- Totals 1 68 €9 0 0 0
Adeditional past findings may have been observed. Please see conditions and commants for more datails. —

Printed: 11/04/2013



._ISRAEU UOUSOOUS, CURRANTS, Aﬁ ( CHEESE & TOASTED PECANS WITH SWEET BASI DRESSNG

*i‘d 5 AN OBS ObservEA — WDRHE

Nutrltlon Facts

| Serving Size Y2 container (152g)

| salad plus dressing
Servings Per Container 2

Amount Per Serving DRESSING® DRESSING
| Calories 240 170
| Calories from Fat 130
; «,.
Total Fat 14g* 22% 1%

Satnated fat2g  10% 5% |
Trans Fat 0g
Gholesterol 25mg

P A
VATH | WITROUT ER), 1S ]

Nutrition Facts
Segldng Simrggﬂngm (152g)
gmn%smcmtnmerz

WITH WITHOUT
DRESSIHG DRESSIHG

240 170

130 60

%

| Total Fat 14" 22%
Saturated Fat2g ~ 10% 5%
Trans Fat 0g

Cholesterol 25mg 8% 5%

| Sodium 220mg % 1%

Calories from Fat

12%

Dietary Fiber 3g
Sugars 8g

Vitamin A ssNcA
Vitamin C -

b e —— ~i?*.
|
%Lumm:ﬁ‘w& i

- | Cholesterol 25mg 8% |
Sodium 220mg 9% 7%

Total Carbohydrate 209 7% 6%
Dietary Fiber3g  12% 12%
Sugars 8g 3




tRADER JOSE.o

MEMH@&LIMD

) WITH CHILI LIME CHICKEN

WHITE CHICKEN MEAT, MIXED GREENS, CORN,
PEPPERS, SUN-DRIED TOMATOES, PEPITAS AND ASIAGO
CHEESE WITH A JALAPENO CAESAR DRESSING

PERISHABLE, KEEP REFRIGERATED

MEXIAL BRAND SALAD

NGREDIENTS: SALAD: MLa(0 CREEHS [ROMAMELTITIE, E2HCN
Nutrition Facts : .
Serving Size 1 container (312g/1102) IE, RE0 A0MANE FLD ARG
salad plus dressing g | £, RAGH {HIg
Servings Per Conlainer 1 1 (KK & i E3EAST VATH €13

Amount Per Serving uﬁt\;’:’.’[n' én's's*f.%'r il
Calories 360 2680
| Calories from Fat 180 120

OV gy, A

Total Fat 20y° 31%  20% | [raMeeis, AR 00 i 10y
Saturaed Fat 79 36%  25% [#D4 Il uAftho (AR
Trans Fat Og "; N f

Chatesterol 60mg  20% 17%

Sodium 710mg 30 19%

Total Carbohyarate 25y 8% 8% ||

Dietary Fiber 6g  24%  24%

Sugars 13g
Protein 25¢ i
Vitamin A 130% 130 | ONTAIKS WHEAT, $0Y, MUK,

Vitamin C 190% 1800 | UAT&S0IDERIUSEL BT
e | IADIRJOC, MOKRDAL, (A 5015

cium 20%

[

ron 5%  25%

Bhibit L
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V}EGETABLE
e & GRAIN

CoOuNTRY SaLAD
on a bed of Shredded Cabbage

" Yoooor .. ST Ty e -1-1-1.1
T\ VET WT. 12 0Z (340g) 2529550 ‘
0} = o S No Vi0lhtns cidseive A

bR 18

o

o
o
o
o
0~
o
0o
o
o

L000000O0 oooooOD0 OIOC:GG

%scoooooooo

=a= VEGETABLE & GRAIN COUNTRY SALAD
Nutrition Facts
Serving Size 1/2 container (170g/Boz) | WGREDIENTS. GREEN CABGAGE
Servings Per Conlainer 2 URGAIC BULGHUR {CRACKED
b ' SHEAT), GARBAKZD BEAISS
(GARBANZO BEAHS, VATER, SALT),
e e | GRAPE TOMATOES, COCUMBER, OLIVE
Calories 200 Calories from Fat 90 | o/ ye o1l WD EXTRA VIRGIN
% Daily Valae* | OLWE OIL), RED PIOUILLO PEPPERS
Total Fat 10 (PIUILLO PEPPERS, WATER, SUGAR
—”;[;a*m—-—— SALT, CALCIUM CHLORIDE, CITRIC
oauraledal 199 8% | acin), WHITE BALSAIC VINEGAR
Trans Fat Og (WIHE VINEGAR [CONTAINS SULFITES),
Cholesterol Omg GAAPE MUST], DILL, GROUKD CUMN,
Sodium 135mn B9 | KOSHER SALT, BLACK PEFPER

GONTAINS WHEAT,

DIST. & SOLD EXCLUSIVELY BY:
TRADCR JOE'S,
1A0NROVIA, CA 91016

NO ARTIFICIAL COLORS
OR FLAVORS

v -

SKU= 951 18N
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TRADER JOE'S”

ClFssic v

11513

(GREER SrlAD

WITH PETA CHEESE, CUCUMBER,
KALAMATA OLIVES AND GREER DRESSING

SKU=B3SIINCA
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California Firm Recalls Grilled Chicken Salad Products Due To Possible E. Coli O157:H... Page 1 of 3

opics / Recalls and Public Health Alerts / Recall Case Archive / Archive / 2013 / California Firm Recalls Grilled Chicken
§aiad Products Due To Possible E. Coli 0157:H7 Contamination

News Release

California Firm Recalls Grilled Chicken Salad Products Due To
Possible E. Coli 0157:H7 Contamination

Class | Recall 065-2013
Health Risk: High Nov 10, 2013
Distribution List PDF

En fiol

Congressional and Public Affairs
Richard J. Mcintire
(202) 7209113

WASHINGTON, November 10, 2013 - Glass Onion Catering, a Richmond, Calif. establishment, is recalling
approximately 181,620 pounds of ready-to-eat salads and sandwich wrap products with fully-cooked chicken and ham
that may be contaminated with E. coli 0157:H7, the U.S. Department of Agriculture’s Food Safety and Inspection
Service (FSIS) announced today.

The company announced that the products are being recalled in conjunction with other foods regulated by the Food and
Drug Administration (FDA). A full list of products being recalled will be available on FDA's website at:

www.fda gov/Food/RecallsQutbreaksEmergencies/Recalls/default.htm

Products regulated by FSIS bear the establishment number “P-34221" inside the USDA mark of inspection. FSIS
products subject to recall include: [Labels, PDF]

+ 12 oz. packages of “delish pan pacific chop salad”

+ 13.4 oz. packages of “delish California style grilled chicken salad”

* 9.9 oz. packages of “delish uncured applewood smoked ham & cheese wrap”

» 10.5 oz. packages of "delish grilled chicken caesar wrap”

» 10.9 oz. packages of "delish southwestern chicken wrap”

» 11.5 0z. packages of "delish greek brand low-calorie grilled chicken wrap”

+ 9.9 oz. packages of "delish white chicken club wrap”

« 11.2 oz. packages of “delish asian style chicken wrap”

» 13.4 oz. packages of “atherstone Fine Foods Southwestern Style White Chicken Wrap with Chimichurri Sauce”

* 10.5 oz. packages of “atherstone Fine Foods Asian Style White Chicken Wrap with Mango Vinaigrette”

+ 9.9 0z. packages of “atherstone Fine Foods Grilled White Chicken Caesar Wrap with Caesar Dressing”

+ 10.7 oz. packages of “super fresh Foods California Grilled Chicken Salad, Low Fat Mendocino Mustard Dressing”

+ 10.7 oz. packages of "Lunch Spot Southwestern Style Chicken Wrap, Chile & Lime Dressing”

+ 9.2 oz, packages of "super fresh Foods Pan Pacific Chopped Chicken Salad, Ginger Soy Dress;_n'g"' o e e
+ 10.7 oz. plastic containers of “TRADER JOE'S Field Fresh Chopped Salad with Grilled Chicken.] { -

» 11 oz. plastic containers of “TRADER JOSE'S MEXICALI SALAD with Chili Lime Chicken.” ! s '—-‘T—
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http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-cas... 11/19/2013



California Firm Recalls Grilled Chicken Salad Products Due To Possible E. Coli O157:H... Page 2 of 3

The products were produced between Sept. 23 and Nov. 6, 2013 and shipped to distributions centers intended for retail
sale in Arizona, California, Nevada, New Mexico, Oregon, Texas, Utah and Washington. When available, the retail
distribution list(s) will be posted on the FSIS website at www.fsis.usda.qov/recalls.

FSIS began monitoring a cluster of E. coli O157:H7 illnesses on Oct. 29, 2013 then was notified by FDA on Nov. 6,
2013 that California authorities had reported case-patients consuming pre-packaged salads with grilled chicken.
Working in conjunction with the Centers for Disease Control and Prevention (CDC), FDA, the California Department of
Public Health, the Washington State Department of Health, and the Arizona Department of Health Services, FSIS has
determined that there is a link between the grilled chicken salads and the iliness cluster. Twenty-six case-patients have
been identified in three states with indistinguishable E. coli 0157:H7 PFGE (genetic fingerprint) patterns with iliness
onset dates ranging from Sept 29, 2013 to Oct. 26, 2013. Based on epidemiological information, 15 case-patients
reported consumption of ready-to-eat pre-packaged salads prior to illness onset. A traceback investigation determined
Glass Onion Catering was the supplier of the products implicated in the outbreak.

While uncommon to find E. coli 0157:H7 in a poultry product, FSIS will continue its investigation in conjunction with the
FDA to identify the source of the contamination. FSIS continues to work with the CDC, FDA and state public health
partners on this investigation and will provide updated information as it becomes available.

E. coli O157:H7 is a potentially deadly bacterium that can cause dehydration, bloody diarrhea and abdominal cramps 2-
8 days (3-4 days, on average) after exposure the organism. While most people recover within a week, some develop a
type of kidney failure called hemolytic uremic syndrome (HUS). This condition can occur among persons of any age but
is most common in children under 5-years old and older adults. It is marked by easy bruising, pallor, and decreased
urine output. Persons who experience these symptoms should seek emergency medical care immediately.

FSIS routinely conducts recall effectiveness checks to verify recalling firms notify their customers of the recall and that
steps are taken to make certain that the product is no longer available to consumers.

FSIS and the company are concerned that some products may be in a consumer's refrigerators. Because this is a ready
-to-eat product, FSIS advises all consumers to destroy the product.

Media and consumers with questions regarding the recall can contact Tom Atherstone, company president, at (510) 236
-8905.

Consumers with food safety questions can "Ask Karen," the FSIS virtual representative available 24 hours a day at

AskKaren.gov or via smartphone at m.askkaren.gov . The toll-free USDA Meat and Poultry Hotline 1-888-
MPHotline (1-888-674-6854) is available in English and Spanish and can be reached from [0 a.m. to 4 p.m. (Eastern
Time) Monday through Friday. Recorded food safety messages are available 24 hours a day. The online Electronic

Consumer Complaint Monitoring System can be accessed 24 hours a day at: http://www.fsis.usda.gov/reportproblem.

#
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http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-cas... 11/19/2013



California Firm Recalls Grilled Chicken Salad Products Due To Possible E. Coli 0157:H... Page 3 of 3

PREPARING PRODUCT FOR SAFE CONSUMPTION

, USDA Meat and Poultry Hotline
' 1-888-MPHOTLINE or visit
www.fsis.usda.gov

: Wash hands with warm, soapy water for at least 20 seconds before and after handling raw meat and poultry. Wash
cutting boards, dishes and utensils with hot, soapy water. Immediately clean spills.

Keep raw meat, fish and poultry away from other food that will not be cooked. Use separate cutting boards for raw
meat, poultry and egg products and cooked foods.

: Color is NOT a reliable indicator that meat has been cooked to a temperature high enough to kill harmful bacteria.

The only way to be sure the meat or poultry is cooked to a high enough temperature to kill harmful bacteria is to use a
thermometer to measure the internal temperature.

¢ Fish: 145°F

+ Beef, pork, lamb chops/steaks/roasts: 145°F with a three minute rest time
.« ground meat: 160°F

* poultry: 165°F

* hot dogs: 160°F or steaming hot

Refrigerate raw meat and poultry within two hours after purchase or one hour if temperatures exceed 90° F.
Refrigerate cooked meat and poultry within two hours after cooking.

USDA Recall Classifications

Class | This is a health hazard situation where there is a
reasonable probability that the use of the product will
cause serious, adverse health consequences or death.
IClass I This is a health hazard situation where there is a
remote probability of adverse health consequences
from the use of the product.

Class il This Is a situation where the use of the product will not
cause adverse health consequences.
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FIA posts press releases and other notices of recalls and markel withdrawals from the firms involved as a service 1o consumers, the media, and other interested parties

FDA docs not endorse either the product or the company

Atherstone Foods Voluntarily Recalls Salads and Wraps Because of Possible Health Risk

Contact:
Consumer:

Tom Atherstone
(510) 236 -8905

FOR IMMEDIATE RELEASE — November 9, 2013 — Athertone Foods, Inc, of Richmond, CA is voluntary recalling “Best Buy” dates 9-23-13 through 11-14-13 of
ready to eat salads and wraps because they may be contaminated with Escherichia coli O157:H7 bacteria (£. coli 0157:H7). E. coli O157:H7 causes a diarrheal iliness often
with bloody stools Although most healthy adults can recover completely within a week, some people can develop a form of kidney failure called Hemolytic Uremic
Syndrome (HUS). HUS is most likely to occur in young children and the elderly. The condition can lead to serious kidney damage and even death. To date, no illnesses

have been associated with these products.

Specific FDA regulated product information is below:

Product Description

UPC

Areas Distributed

Retailers

http://www.fda.gov/Safety/Recalls/ucm374400.htm

11/19/2013



CCPHRT
FDA HACCP

- waTer ApprTIve (I TEST

Date: 9/1/2013

Tips

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro
Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco ¥ SEC0

COMCETRATION Reading Time Product Treated Corrective Action Test Perfcrmed By
LEVEL / PP
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CCP#T

= waTer ADDITIVE (I TEST | FDAHACCP

Date: 9/1/2013

Tios Conseios
Keep wet fingers out of the vial Mantenga los dedos mofados lefos del dilindro
Close Vial tightly after removing strips Cerratlo herméticamente después de sacar la tra de prueba

Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CCOHCERTRATION Reading Time Preduct Treated Corrective Action Test Performed By
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WATER TREATED AND TESTED FREQUENCY:

EVERY NEW PRODUCT. TO RUN AND AS NEEDED.
concenTration RANGE Y REVISED 12/13/12



L me

il Ry u FDA HACCP

Date: 9/2/2013

Tips
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cllindro
Close Vial tightly after removing strips Cerratlo herméticamente después de sacar l2 tira de prueba

Conservar el cilindro en lugar fresco Y seco

Store in cool, DIy Place

Corrective Action Test Parformed By
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CCP#1

- water ApprTive (N TEST FDA HACCP

Date: 9/2/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro
Cerrario herméticamente después de sacar |a tra de prueba

Close Vial tightly after removing strips

Store in cool, Dry Place Conservar el cilindro en lugar fresco Y seco

COMCENTRATICN Reading Time procuct Treated Corrective Action Test Performed By
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ccPit

+ emees—  \WATER'ADDITIVE S =T e FDAHACCP

Date: 9/3/2013

Mantenga los dedos mojados lejos del dilindro '
Cerrarlo herméticamente después de sacar fa tra de prueba

Conservar el dlindro en lugar fresco y seco

Tips
Keep wet fingers out of the vial
Close Vial tightly after removing strips

Store in cool, Dry Place

Corrective Action Test Performed By

CONCENTRATION Reading Time Product Treated

LEVEL / PFM
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- WATER TREATED AND TESTED FREQUENCY:
B ' REVISED 12/13/12

Y
CONCENTRATION RANGE.



- sz | CcCP#1

Date: 9/3/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del diindro
Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba

Stare in cool, Dry Place Conservar el cilindro en lugar fresco y seco

COMCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM
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CCP#1
o7~ FDAHACCP

. eeree ~~wATER ADBITIVE (N TEST

Date: 9/4/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del diindro
Close Vial tightly. after remaving strips

Cerrarlo herméticamente después de sacar Ia tira de prueba
Conservar el dlindro en lugar fresco ¥ seco

Store in cool, Dry Place

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCPit1

. comeree -~ WATER ADDIIVE (I "5 g -FDA RACCP

Date: 9/4/2013

Tips Copseijos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro
Close Vial tightly after removing strips Cervario herméticamente después de sacar la tira de prueba

Stare in cool, Dry Place Conservar el diindro en lugar fresco Y €0

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

warer ApprTive (R =57 FDA HACCP

Date: 9/5/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar {a tira de prueba

Store in cool, Dry Place Conservar el cilindro en lugar fresco y Seco

CONCENTRATION Reading Time Product Treated Correclive Action Test Perfarmed By
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CCPi#1

WATER ADDITIVE _!EST FoA HACCP

Date: 9/5/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos majados lejos del dlindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tirs de prueba

Store in cool, Dry Piace Consesvar el ciindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM
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CCP#1

' warer AoprTive (D TesT FDA HACCP

Date: 9/6/2013

Tips Conseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del diindro

Close Vial tightly after removing strips Cermarlo herméticamente después de sacar la tirz de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCEMTRATION Readmg Time Product Treated Corrective Action Test Performed By
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CCPit1

' waTer AppITIVE (D TEST FoA HACCP

Date: 9/6/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos det dlindro
Clase Vial tightly after removing strips Cefrario herméticamente después de sacar fa tira de prueba

Store in cool, Dry Place Conservar él cilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

WATER ADDITIVE -I'EST FDA HACCP

Date: 9/7/2013

Tips Congejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la iR de prueba

Store in oo, Dry Place Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time product Treated Corrective Action Test Performed By
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CCP#1

water AoorTive [ res FoA HACCP

Date: 9/7/2013

Tins Conseijos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Peﬁormn.d By
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CCPi#1

\ warter apprrive [ TEST FDA HACCP

Date: 9/8/2013

Tios Consejos

Keep wet fingers out of the vial Mantenga los dedes mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar fa tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco ¥ Seco

COMCENTRATION Reading Time Product Treated Corractive Action Test Performed By
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CCP#1
FDA HACCP

WATER ADDITIVE _ TEST

——————

Tips

Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

COMCENMTRATION

LEVEL ; PPV

Date: 9/8/2013

Consejos

Mantenga los dedos mojados lejos del cilindro

Cerrarlo herméticamente después de sacar la tira de prueba
Conservar el dilindro en lugar fresco y seco

Test Performed By

Reading Time Product Treated Corrective Action
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CCPi#1

' waTer AppITIvE (R e . FDAHACCP

Date: 9/8/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

COMCENTRATIONM Reading Time Product Treated Corrective Action Test Performad By
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CCP#1

WATER ADDITIVE ; TEST FDA HACCP

Date: 9/9/2013

Tips Consejos
Keep wet fingers out of the viat Mantenga los dedos mojados lejos del dilindro
Close Vial tightly after remaving strips Cerrarlo herméticamente después de sacar la tira de prueba

Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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v CCPi#1

WATER ADDITIVE _TEST FDA HACCP

Date: 9/9/2013

Tips
Keep wet fingers out of the vial Mantenga los dedos mojados lefos del cilindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tra de prueba

Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performad By
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cCPi

warter apprrive (N TEST FDA HACCP

Date: 9/10/2013

Tios Consejos
Keep wet fingers out of the vial ) Mantenga los dedos mojadas lejos del cilindro
Close Vial tightly after remaving strips Cerrarlo herméticamente después de sacar |a tira de prueba

Conservar el dilindro en fugar fresco y seco

Store in cool, Ory Place

CONCENTRATION Readmg T(me Product Treated Corrective Action Test Performed By
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CCP#1

wATeR ADDITIVE (I TEST | FDAHACCP

Date: 9/10/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar 1a tira ce prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco vy seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCr#1

WATER ADDITIVE !EST | FDAHACCP

Date: 9/11/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro
Close Vial tightly after removing sBips Cerrarlo herméticamente después de sacar 1 tira de prueba

Store in cool, Dry Place Conservar el cilindro en {ugar fresco y seco
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CCPit1
FDA HACCP

WATER ADDITIVE ! TEST

Keep wet fingers out of: the vial
Close Vial tightly after removing strips
Store in cool, Dry Place

CONCENTRATION

LEVEL / PP
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Date: 9/11/2013

Copsejos

Mantenga los dedos mojados lejos del cilindro

Cerrarlo herméticamente después de sacar la tira de prueba
Conservar el cilimdro en lugar fresco y seco

Product Treated Corrective Action Test Petformed By
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CCPit1

' WATER ADDITIVE _ TEST - FoAHacce

Date: 9/11/20|13

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lgjos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in oool, Dry Place Conservar el cilindro en lugar fresco v seco

CONCENTRATION Test Performed By

LEVEL / PP
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CCPi1

wrensoorve S

Date: 9/12/2013

Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados Ie]os del dlindro
Clase Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Correctwp Actlon Test Performed By

LEVEL / PPM
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waTER ADDITIVE (I TEST

CCP#1
FDA HACCP

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro

Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cllindro en lugar fresco y seco

CONCENTRATION Readina Time Product Treated Corrective Action

LEVEL / FPM
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Date; 9/12/2013

Test Perforn1==d By
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CCP#1

WATER ADDITIVE — TEST FDA HACCP

Date: 9/12/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos majados lejos del cliindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPH
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CCPi#1

wATER ADDITIVE (I TEST . FDA HACCP

Date: 9/13/2013

Tips Conseios

Keep wet fingers out of the vial Mantenga los dedos mojados le;os del dilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar 13 tira de prueba
Store in cool, Dry Place Conservar & dilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

WATER ADDITIVE _ TEST FDA HACCP

Date: 9/13/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar [a tira de prueba
Store in ¢ool, Dry Place Conservar el dilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Test Performed By
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ccpPi1

water ADDITIVE (N TEsT FDA HACCP

Date: 9/14/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro
Close Vial tightly after removing strips Cerrario herméticamente después de sacar Ja tira de prueba

Store In cool, Dry Place Conservar el cilindro en lugar fresco y seco

NTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

waTer ADDITIVE (N TEsT FDA HACCP

Date: 9/14/2013

Tips Conseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo hermétcamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

Reading Time Product Treated Corractive Action Test Performed By
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CCP#1

waTER ADDITIVE (I TEST FDA HACCP

Date: 9/15/2013

Tips

Conseios
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Cerrarlo herméticamente después de sacar a tira de prueba

Close Vlal tightly after removing strips
Conservar el dilindro en lugar fresco y seco

Store in cool, Dry Place

CONTEMTRATION Reading Time Product Treated Corractive Action Test Performed By
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| CCPi#1

warter ApDITIVE (I TEST  FDAHACCP

Date: 9/15/2013

Iins Conseios
Keep wet fingers out of the vial Mantenga los dedos mojados Te}os de! cilindro
Close Vial tightly after remaving strips Cerrario herméticamente después de sacar la tira de prueba

Store in cool, Dry Place Conservar el cilindra en lugar fresco y seco

COMCEMTRATION Reading Time Praduct Treated Corrective Action Test Performed By
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CCP#1

water aporrive (I TEST FDA HACCP

Date: 9/16/2013

Mantenga los dedos mofados lefos del cilindro
Cerrarlo herméticamente después de sacar la tira de prueba
Conservar el cilindro en lugar fresco ¥ seco

Tips

Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

COMCENTRATION Reading Time pProduct Treated Corrective Action Test Performed By
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CCP#1

Date: 9/16/2013

Tips
Keep wet fingers out of the vial

Consejos
Mantenga los dedos mojades lejos del dilindre
Close Vial tightly after removing strips Cerrario hermétcamenta después de sacar la tira ce prueba

Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCEMTRATIGH Reading Time Product Treated Corrective Aclion Test Performed By
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CCPi#1

waTter aporTive (I ves FDA HACCP

Date: 9/17/2013

Tips Congseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar & diindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Carrective Action Test Performed By
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i ccPi1

waTeR ADDITIVE (D TEST FDA HACCP

Date: 9/ 17/201‘3

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro

Close Vial ightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

warter ApDITIVE (I TEST FDA HACCP

Date: 9/18/2013
|

Consejos

Mantenga los dedos mojados Iejos del dlindro

Cerrarlo herméticamente después de sacar 1a tira de prueba
Conservar el dlindro en lugar fresco y seco

Tips

Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in ¢ool, Dry Place

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1
FDA HACCP

wATER ADDITIVE ([ rest

Keep wet fingers out of the vial
Close Vial tightly after removing strips

Staore in cool, Dry Place

CONCENTRATION

Date: 9/18/20|13

Consejos

Mantenga los dedos mojados lejos del cilindro

Cenarlo herméticamente después de sacar la tira de prueba
Conservar & dlindro en lugar fresco y seco

Reading Time Product Treated Corrective Action

Test Performed By
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CCP#1

) waTER ADDITIVE (I TesT FDA HACCP

Date: 9/19/2013

Tios Consejos

Keep wet fingers out of the vial Mantenga los dedas mojados lejos del dlindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store In cool, Dry Place Conservar el dlindro en lugar fresco ¥y seco

CONCENTRATION Reading Time Product Treated Correclive Action Test Performed By
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CCP#1

] waTeR ApDITIVE (I TEST FDA HACCP

Date: 9/19/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba

Store in cool, Dry Place Conservar el diindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performad By
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CCP#1

warer aporrive (R =s FDA HACCP

Date: 9/20/2013

Tips Conseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightty after removing strips Cerrarlo herméticamente después de sacar la tira d= prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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[

ccP#1
water ADDITIVE (I s | FDAHACCP

Date: 9/20/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar |a tira de prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco

COMCERTRATION Reading Time Product Treated Corrective Action Test Performed By
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WATER ADDITIVE _TEST

CCP#1
FDA HACCP

Tlps

Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

Consejos

Mantenga los dedos mojados lejos del cilindro

Cerrario herméticamente después de sacar la tira de prueba
Conservar € dilindro en lugar fresco y seco

Preduct Treated

Reading Time

COMCEMTRATION

LEVEL / PPl

Corrective Action

Date: 9/21/2013
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CCP#1

- WATER ADDITIVE -EST | FDAHACCP

Date: 9/21/2013

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba

Store in cool, Dry Place Conservar el cllindro en lugar fresco y seco

COMCENTRATION Peading Time product Treated Corrective Action Test Performed By

LEVEL / PP

: A[ﬁ é’u{d‘“‘;ju

___;Jéﬁjaﬂ_ -
/‘) Ceed ;‘2&.. /}’v// /Om’!‘& = ==
2 "‘S““ /12 {/: 1] areees Pt Vid Mln La - o
232 A N, L |
Z AV AL /@4 lf',cz [ Criontbts 4(i_ I L
(LCCUAM lén__;,{_(_;,:_(.ur er | [
u M_&L/ (v'z"a_.-x___ __Jl_____________ _—
RS A /@1 -5/;_@JUL5{4( /%/,r #.T______,_______. e

ZI_AM /(wb/,acg_.__/_ﬁ_'-m _/-ﬁll_//} o = et
'7’ :a?SAM./_@dJrﬂLdja._ﬁéﬂud__.r_’/___,.__ R = —
oM. | L7 i 6 Loy, ! | e

O A

b.P.M. LL/5?AM’@QJ)"/ o I y——

\ b T —i_
'_A_S_ A /[’PMI Zr_r_!‘__)mj_g,__. I ———
VERIFIED BY/ VERIFICADO POR: _ oatEf, .f LU 1LS e

| I

1

|

! =

=

WATER TREATED AND TESTED FREQUENCY:
YN TORUN A
CONCENTRATION RANGE REVISED 12/13/12



CCP#1
FDA HACCP

- WATER ADDITIVE _T-EST

Date: 9/22/2013

Tips Consefos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cllindro en lugar fresco y seco
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CCP#1
FDA HACCP

- WATER ADDITIVE (_ TEST

Date: 9/22/2013

Consejos

Mantenga los dedos mojados lejos del cilindro

Cerrarlo herméticamente después de sacar la tra de prueba
Conservar el dlindro en lugar fresco y seco

"Keep wet fingers out of the vial
Close Vial tightly after removing strips
Store in cool, Dry Place

Tesl Performed By
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CCP#1

WATER ADDITIVE -'EST | FoAHACCP

Date: 9/23/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cllindro en lugar fresco y seco
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CCP#1

wATER ADDITIVE [ TEsv | FDAHACCP

Date: 9/23/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cermario herméticamente después de sacar la tira d= prueba
Store In cool, Dry Place Canservar el cilindro en lugar fresco y seco

COMCRMTRATION Reacing Time Product Treatad Corrective Action Test Performed By

LEVEL { PP

P~ ‘.CLLM%W ij'
- C?. AM %)IO ™ rxl«?aji :
PM. | A QoM L @D(Ycpen Dell Degoey | ]
St t'3> &9 /®IL&%L_LELL\.Q.E‘C§DJEL{—?_ I I
Y4 a2 B B |

pr e 0B M I ORpwmo | | |
PM. | o A LB e _%@L\_\QL.?,JEJSL&(ML_ I
pu s G2 (Yl Dvons _
PM S oM C ?CIQJH. — | _ _
e = 52w B00cmbey Dieed
PM. | g L I(LD wond desd

—
|

aM /Pl

WATER TREATED AND TESTED FREQUENCY:

RY 0 AS NEEDED.
CONCENTRATION RANGE. REVISED 12/13/12



CCPi#t1

water ApDITIVE [ EST oA Haccr

Date: 9/24/20}3

Tips Counseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cllindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place

Conservar el dlindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM
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WATER ADDITIVE _ TEST

CCPi#1
FDA HACCP

Tips

Keep wet fingers out of the vial
Close Vial tightly after removing strips

Store in cool, Dry Place

CONCENTRATION

LEVEL / PPM

13 oz /@

Reading Time

o O | W

Date: 9/24/2013

Conseios

Mantenga los dedos mojados lejos del dlindro

Cerrario herméticamente después de sacar la tira de prueba
Conservar el dilindro en lugar fresco y seco

Product Treated
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CCPit1

warer aporrive (R TEST

Date: 9/25/2013

Tips Consefos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos. del cifindro
Close Via! tightly after remaving strips Cerrarlo herméticamente después de sacar la tira de prueba

Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL [ PPM

M. . 4: 01§ / PMlE(J_’)C,\ﬂ_C
_Liqu, 4 P”‘__(Cll-[uf _
'| C_%@:/ ecl. Re FIUS = 158
: lJ_OG@’ ”"17am\mna banFL | i
] [!‘_’C"@’ m' Spsntels 1l| R
l

_i ‘/gAM I L.t_//a.n- //
[ }_5Aml@“|t &y _
-P'M' 1_L:_SOAM /élva nf.__, — s I —
e | 3 zSAM/@‘ Mﬁ/ﬁ‘_@ o A
PM li pAM /[J'é ) Lea il - T

PM |Lﬁ;“‘ /U"j_‘“‘;_&_grw A/, /’ e o

VERIFIED BY/ VERIFICADO POR: ___DATE: A .IL

WATER TREATED AND TESTED FREQUENCY:

EVERY NEW PRODUCT. UN AN
REVISED 12/13/12



= CCPi#

water AporTive (R Test FDA HACCP

Date: 9/25/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos de! cifindro

Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dliindro en lugar fresco y seco

CONCENTRATION Reading Time Pmduct Tn.ated Corrective Action Test Performed By
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WATER ADDITIVE _ TEST

Tips
Keep wet fingers out of the vial
Close Vial tightly after removing strips

Store in cool, Dry Place

CONCENRTRATION

LEVEL / PP+t

Reading Time

Consejos

Mantenga los dedos majados lejos del cilindro

Cerrario herméticamente después de sacar la tira de prueba
Conservar el dlindro en fugar fresco y seco

Product Treated

CCP#1
FDA HACCP

Corrective Action
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CCP#1

WATER ADDITIVE FDA HACCP

Date: 9/26/2013

Tips Conseios

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store in cool, Ory Place Conservar e diindro en lugar fresco y seco

COMCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCPit1

WATER ADDITIVE _TEST FDA HACCP

Date: 9/26/20‘13

Tips Copnseiog

Keep wet fingers out of the vial Mantenga los dedos mojados lefos del dlindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dilindro en lugar fresco y seco

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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WATER ADDITIVE _ TEST

Tips
Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

COMNCEMTRATION

Reading Time

Copsejos
Mantenga los dedos mojados lejos del dlindro

Cerrarlo herméticamente después de sacar la tira de prueba

Consesvar el dlindro en lugar fresco y seco

Producl Treated

Corrective Action
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WATER ADDITIVE — TEST

Tips

Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

Conservar el cilindro en lugar fresco y seco

COMCENTRATION

Reading Time

Conseios
Mantenga los dedos mojados lejos del dlindro
Cerrarlo herméticamente después de sacar la tira de prueba

CCP#1
FDA HACCP

Date: 9/27/2013

Producl Treated
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WATER ADDITIVE _TEST

Tips
Keep wet fingers out of the vial

Close Vial tightly after removing strips
Store in cool, Dry Place

COMCENTRATION

LEVEL [ PPM

Reading Time

Consejos

Mantenga los dedos mojados lejos del cllindro

Cerrarlo herméticamente después de sacar la tira de prueba
Conservar el cilindro en lugar fresco v seco

Product Treated

Corrective Action
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éCP#1
WATER ADDITIVE _LEST FDA HACCP

Date: 9/28/2913

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store In cool, Dry Place Consérvar el dlindro en lugar fresco y seco

CONCEMTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

WATER ADDITIVE _TEST FDA HACCP

Date: 9/29/20}3

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarfo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar ¢l cilindro en lugar fresco ¥ seco

CONCEMTRATION Reading Time Product Treated Corrective Action Test Performed By
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N CCP#1

WATER ADDITIVE (R TesT FDA HACCP

Date: 9/29/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lefos del dlindro

Close Vial tightly after removing strips Cerrario herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el diindro en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:
EVERY NEW PRODUCT . IND A
CQONCENTRATION RANGE REVISED 12/13/12



CcCP#1

Date: 9/30/2013

Tins Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro

Close Vial Hghtly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco
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CCP#1

- WATER ADDITIVE (D 1657 | FDAMACCP

/

Date: 9/30/2013

Tips Consejes

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cilindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dlindro en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:
EVERY NEW UCT_TO RUN AND EDED.
CONCENTRATION RANGE _; M REVISED 12/13/12




CCP#1

waTER ADDITIVE [ rest FDA HACCP

Date: 10/1/2013

Tips i Conseios
Keep wet fingers out of the vial | Mantenga los dedos mojados kejos del dlindro
.Close Vial tghtly after removing :strips Cerrario herméticamente después de sacar la tira de prueba

Store in ool Dry Place

| Conservar el cllindro en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:

ODUCT TO R ND AS NEEDED.
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CCP#1

WATER ADDITIVE FDA HACCP

Date: 10/1/2013

Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro
Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el dindro en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:
EVERY NEW PRODUCT TQO R NEEDED.
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CCP#1

WATER ADDITIVE (I Tes7 FDA HACCP

Date: 10/2/2013

Tlps ' Consejos

Keep wet fingers out of the vial | Mantenga los dedos majados lejos del cilindro

Close Vial tightly after removing strips Cerrarla herméticamente después de sacar |a tira de prueba
Store in cool, Dry Place | Conservar el cilindro en lugar fresco y seco
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CCP#
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Date: 10/2/2013

Tips Consejos

Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dlindro

Close Vial tightly after removing strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place Conservar el cilindro en lugar fresco y seco
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| WATER ADDITIVE _TEST ~ Foanacer
|

Tips Congefos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del dilindro
Close Vial tightly after removing strips Cermarlo herméticamente después de sacar [a tra de prueba

Store in cool, Dry Place

Conservar el dlindro en lugar fresco y seco
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REVISED 12/13/12



Tips

Keep wet fingers out of the vial
Close Vial tightly after removing strips
Store in cool, Dry Place

CONCENTRATION,

~ Reading Time.

o

WATER ADDITIVE _ TEST

Mantenga los dedos mojados lejos del cilindro

k‘i @f PM

Product Treated
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Cerrarlo herméticamente después de sacar la tra de prueba
Conservar el cilindro en lugar fresco y seco

CCP#1
FDA HACCP

Corrective Action

Date: 10/3/2013
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WATER TREATED AND TESTED FREQUENCY:
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WATER ADDITIVE _ TEST

CCP#1
FDA HACCP

Tips Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cllindro
Close Vial tightly after removing|strips Cerrarlo herméticamente después de sacar la tira de prueba

Store in cool, Dry Place

Conservar el cilindro en lugar fresco y seco
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Keep wet fingers out of the vial

Close Vial tightly after removing |strips

Store in cool, Dry Place

1 ""'I Creew Loodl /< T

WATER ADDITIVE _ TEST

CCP#1
FDA HACCP

Consejos

Mantenga los dedos mojados lejos del cilindro
Cerrarlo herméticamente después de sacar la tira de prueba
Conservar el cilindro en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:

CONCENTRATION RANGE PM
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cCP#1

WATER ADDITIVE FDA HACCP

Date: 10/5/2013

r Conse
Keep wet fingers out of the vlal! Mantenga los dedos mojados lejos del cilindro
Close Vial tightly after removingistrips Cerrarlo harméticamente después de sacar la tira de prueba
Store in cool, Dry Flace i Conservar el cllindra en lugar fresco y seco
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WATER TREATED AND TESTED FREQUENCY:

VERY NEW PRODUCT TO RUN AND AS NEEDED.
CONCENTRATION RANGE PM REVISED 12/13/12




CCP#1

waTER ADDITIVE [ res FA HACCP

Date: 10/5/2013

Consejos
Keep wet fingers out of the vial Mantenga los dedos mojados lejos del cllindro
Close Vial tightly after remaving|strips Cerrarlo herméticamente después de sacar la tira de prueba
Store in cool, Dry Place | Conservar el cilindro en lugar fresco y seco

iCorractive Action: ST ‘. “TestiPerformied B

+ = .v 7k - (o - -
I R Pc’- s ‘ 4 d..). H 'l
| - e

i WATER TREATED AND TESTED FREQUENCY:
: VERY NEW PRODUCT TO RUN A ,
CONCENTRATION RANGE P REVISED 12/13/12




CCP#1
wATER ADDITIVE (R r=s FDA HACCP

Date: 10/6/2013

|
FREQUENCY: EVERY PRODUCT CHANGE OVER
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WATER ADDITIVE _TEST

FREQUENCY: EVERY PRODIJCT CHANGE OVER

uet Treated, -

Zl o < (4. :.Jr g

CCP#1
FDA HACCP

" Corrective'Action
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CCP#1

B | wATER ADDITIVE ([ r=st FoA HACCP

Date: 10/7/2013

FREQUENCY: EVERY PRODUCT CHANGE OVER
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CCP#1

wATER ADDITIVE (N = T FDA HACCP

Date: 10/7/2013

|
FREQUENCY: E’VERY P:RODUCT CHANGE OVER
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l CCP#1

poaTes, aoormive S <o

Date: 10/5/2013

FREQUEMCY: EVERY PI:QODUCY CHANGE OVER
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| CCP#1
WATER ADDITIVE _TEST FDA HACCP

Date: 10/5/2013

FREQUENCY: EVERY P&ODUCT CHANGE OVER
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CCPit1

WATER ADDITIVE - TEST FDA HACCP

Date: 10/9/2013

I
FREQUENCY: EVERY RRODUCT CHANGE OVER
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CCPit
FbA HACCP

i | | WATE_R ADDITIVE _TEST

Date: 10/9/2013

FREQUENCY: EVERY PRODUCT CHANGE OVER
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Do not shake off excess water
Wait 10 seconds and compara

| cept
‘ WATER ADDITIVE _TEST FDA HACCP
[

Using a cup-size sample, Immerse test strip and remove with pad face up.

color chart immediately

Date: 10/10/2013

Usar una taza con una mueqtra, sumeria Ia tira de prueba( con almoadilla hacia el amgua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER
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waTeR ADDITIVE (N r&st

|
Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake off excess water |

Walt 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba,
Mo sacudir el exceso de agua

Espere 10 sequndos y comparar con la tabla de colores inmediatamente.

CCPit1
FDA HACCP

|
FREQUENCY: EVERY PRODUCT CHANGE OVER
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warer ADDITIVE ([ st

Using a cup-size sample, immerse test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare o color chart immediatety

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.

No sacudir el exceso de agua
Espere 10 segundos y comparar con |a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER
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CCP#1
WATER ADDITIVE _ TEST i

Using a cup-size sample, immersa test strip and remove with pad face up. Date: 10/11/2013
Do not shake off excess water |

Wait 10 seconds and compare tc{ color chart Immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadiila hacia el agua) y removeria hacia arriba.

Mo sacudir el exceso de agu.

Espere 10 segundos y cumparr con |a tabla de colores inmediatamente.

FREQUENCY: EVERY PlRODUCT CHANGE OVER
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I ’ CCP#1
|

Using a cup-size sample, meers!e test strip and remove with pad face up. Date: 10/12/2013
Do not shake off excess water
Wait 10 seconds and compare 9 color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadiila hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY P?{ODUCT CHANGE OVER
|
CONCENTRATIO? Reading Time Product Treated Correclive Aciion Test Periormed By
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| CCP#1

_ wameR aonrrive (e

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/12/20 13
Do not shake off excess waler

Wait 10 seconds and compare tq color chart Immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.

Mo sacudir el exceso de agua

Espere 10 segundosy mmpa;rar con la tabla de colores inmediatamente.

|
FREQUENCY: EVERY PiRODUCT CHANGE OVER

COMNCENTRATION Reading Time Product Treated Corrective Action Test Performed by

LEVEL / FPi1
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CCP#1
|

Using a cup-size sample, immer|$e test strip and remove with pad face up. Date: 10/ 13/ 2013
Do not shake off excess water |
Wait 10 seconds and compare tg color chart Immediately

Usar una taza con una muestra, sumerja Ia tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.

Mo sacudir el exceso de agua
Espere 10 segundos y com nTrar con la tabla de colores inmedlatamente.

FREQUENCY: EVERY BRODUCT CHANGE OVER

CORCENTRATION Product Treated Correclive Acticn Test Performed By

LEVEL / PP
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CCP#1

wATER ADDITIVE (I est | oasacee

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/ 13/ 2013
Do not shake off excess water

Wait 10 seconds and dompare to color chart Immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

Corrcclive Action Tesl Periormed By

CONCENTRATIOMN Reading Time Product Treated
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WATER ADDITIVE - TEST

Using a cup-size sample, Immerse test strip and remove with pad face up.

Do not shake off excess water

Walt 10 seconds and compare 1
Usar una taza con una mues
No sacudir el exceso de agu
Espere 10 segundos y comps

FREQUENCY:

CONCENMTRATION

EVERY F

o color chart Immediately

tra, sumerja la tira de prueba( con almoadilla hacla el agua) y removeria hacla arriba.
a

arar con la tabla de colores inmediatamente.

'RODUCT CHANGE OVER

CCP#1
FDA HACCP

Date: 10/13/2013

.Readlng Time Product Treated Corrective Action Test Performed By :
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WATER ADDITIVE _ TEST

Using a cup-size sample, immers
Do not shake off excess water

Se test strip and remove with pad face up.

Wait 10 seconds and compare t9 color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
Mo sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY

CONCIMNTRATION NS

o LEVEL / PPM

RODUCT CHANGE OVER
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Product Treated

CCP#1
FDA HACCP

Date: 10/14/2013
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‘ CCP#1

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/14/2013 '
Do not shake off excess water

Wait 10 seconds and compare to) color chart immediately

Usar una taza con una mue-stra, sumer]a |a tira de prueba( con almoadilla hacia el agua) y removeria hacla arriba.

No sacudir el exceso de aguaj

Espere 10 segundos v mmparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PF.ODUCT CHANGE OVER
|

CORCENTRATION Reading Time Product Treated Carrective Action Test Performed By

LEVEL / PP
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| waTer ADDITIVE (S vest

CCP#1
FDA HACCP

|

Using a cup-size sample, Immerse test strip and remove with pad face up.
Do not shake off excess water |

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.
|

|
FREQUENCY: EVERY |RODUCT CHANGE OVER

- CONCENTRATION - Reading Time" - Proguct Treated ' . Corrective Action
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CcCPi#t

= waTer AppITIVE (I s FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/15/20 13
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilfa hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agun

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

|
FREQUENCY: EVERY PRODUCT CHANGE OVER

‘CONCENTRATION. - ' - Reading Time P Product Treated - -1 AL CorrectiverAction Test Performed By
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CCr#t

waTer ApDITIVE (I TEsT FDA HACCP

Using a cup-size sample, imme! ' test strip and remove with pad face up. Date: 10/ 16/ 2013
Do not shake off excess water

Wait 10 seconds and compare tg color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almeadilla hacla el agua) y removerla hacla arriba.

No sacudir el excaso de agua

Espere 10 segundos v comna‘imr con [a tabla de colores inmediatamente.

FREQUENCY: EVERY P‘RODUCT CHANGE OVER

“CONCENTRATION Reading Time - ; Corrective Action Test Performed By,

LEVEL/ PPM|
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CCPi#t

WATER ADDITIV_TEST _ FDA HACCP

|
Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/ 16/ 2013
Do not shake off excess water |
Wait 10 seconds and compare to color chart iImmediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con |a tabla de colores inmediatamente.

FREQUENCY: EVERY P.:RODUCT CHANGE OVER

. CONCENTRATION - Reading Time' IProduct Treated : Corrective Action  Test Performed By
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water ApprTive (I TesT

CCP#1
FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con aimoadllla hacia al agua) y removerla hacla arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

- CONCENTRATION Reading Time ~ . ‘Product Treated : Corrective Action

LEVEL / PPM
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WATER ADDITIVE _ TEST

CCP#1
FDA HACCP

Using a cup-size sample, immersa test strip and remove with pad face up.

Do not shake off excess water |

Wait 10 seconds and compare tc color chart Immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con [a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

"L CoiscenTRATION -+ Reading Time .~~~ - ProductTreated ==~ . Corrective Action

LEVEL/ PPM

Date: 10/17/2013
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CCP#1
waTer ADDITIVE (I TEsT FDA HACCP

Using a cup-size sample, immersetest strip and remove with pad face up. Date: 10/ 17/20 13
Do not shake off excess water

Wait 10 seconds and compare to calor chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadllla hacia el agua) y removerta hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos Y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

| _..corccfrn‘mrlur;f " ‘Reading Time * -7 Product Treated - Corrective Action : Test Performed By -
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| CCPitt
' wATER ADDITIVE (I TesT FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/18/20 13
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almeadilla hacia el agua) y remaveria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con |a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

‘CONCENTRATION Reading Time Préduct Treated ; Correclive Action - Test Performed By
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b ccP#t
: waTeR ADDITIVE (S s FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/18/2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia armriba.
No sacudir el excaso de agua

Espere 10 sequndos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION ' Reading Time - ; Product Trealed i ; B Corrective Action Test Performed By 7

LEVEL/ PPM
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! CCP#1

WATER ADDITIVE -TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/18/2013
Do noat shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una mu a, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hada arsiba.
No sacudir el exceso de agua
Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PTODUCT CHANGE OVER

CONCENTRATION Reading Time : Product Treated '

Caorrective Action Test Parformed By
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CCPi1

WATER ADDITIVE (I vcst FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. : Date: 10/19/20 13
Do not shake off excess:water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacla el agua) y removeria hacla arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATICH Reacing Time Procuct Treated Corrective Aclion Test Performed By
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wATER ADDITIVE (I vest

CCPit1
FDA HACCP

Using a cup-size sample; immerse test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( col'n almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua |

Espere 10 segundos v c:ompara;r con la tabla de colores inmediatamente.
|

FREQUENCY: EVERY PRbDUCT CHANGE OVER

MIRATICM

Reacing Time Procuct Trealed Corraective Action
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Using a cup-size sample, immerse test strip and remove with pad face up.
Do nol shiake off excess water
Wait 10 seconds and compare to|color chart immediatety

WATER ADDITIVE _ TEST

CCPit1
FDA HACCP

Date: 10/20/2013

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacla el agua) y removerla hacia arriba.

No sacudir el exceso de agua
Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

£ CONGENTRATION "Reading Time  Product Treated

Comrective Aclion

Test Performed By
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WATER ADDITIVE _ TEST

Using a cup-size sample, immerse
Do not shake off excess water

CCP#1
FDA HACCP

test strip and remove with pad face up.

Wait 10 seconds and compare to color chart Immediately
Usar una taza con una muestra, sumerja [a tira de prueba{ con almoadilla hacia el agua) y reméverla hacia arriba.

No sacudir el exceso de agua

Espere 10 segundcs y comparar con la tabla de calores inmediatamente.

[
FREQUENCY:

CONCENTRATION

LEVEL / PPl pm

Reading Time

EVERY PRODUCT CHANGE OVER

Product Tréated Corrective Action
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WATER ADDITIVE _TEST

CCPitt
FDA HACCP

Uslng a cup-size sample, immerse test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hada arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con [a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

NTRATION =~ ime 5 Product Treated : Corrective Action
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WATER ADDITIVE - TEST

]
Using a cup-size sample, Immers:e test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoaditla hacia el agua) y removerla hada arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY:

| GONGEMTRATION

JLEVEL " PP m- |
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| ccPi#t
| WATER ADDITIVE _ TEST FOA HACCP
|

Using a cup-size sample, i |mrners&; test strip and remove with pad face up. Date: 10/22/2013
Do not shake off excess water |

Wait 10 seconds and compare to color chart immediatety

Usar una taza con una muestia, sumerja la tira de prueba( con almoadilla hacia el agua) y removetia hada arriba.
No saaudir al exceso de agua|

Espere 10 segundos y mmpaTar con la tabla de eolores inmediatamente.
|

|
FREQUENCY: EVERY PRODUCT CHANGE OVER

: éo'nccumhnou ; Reading, Time, PrcclucLTreat-ﬁcI

Corrective Action -~ .- Test Perfarmed'By.
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CCP#1

| waTER ADDITIVE (N st FDA HACCP

Usng a cup-size ample, immersé‘ test strip and remove with pad face up. Date: 10/ 22/ 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua |

Espere 10 segundos y cnmnarlaf con |a tabla de colores inmediatamente.
!
FREQUENCY: EVERY PI?ODUCT CHANGE OVER

~'Product Treated Corrective Action Test Performed By
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| WATER ADDITIVE _ TEST

CCP#1 -

FDA HACCFP

Using a cup-size sample, immersé test strip and remove with pad face up.
Do not shake off excess water |
Wait 10 seconds and compare to olor chart immediately

Usar una taza con una muestfa, sumerja la tira de prueba( con almoadilla hacia el agua) y remoaveria hacia arriba.
No sacudir el exceso de agua |

Espere 10 segundos y oornpar'ar con |a tabla de colores inmediatamente.

FREQUENCY: EVERY PF}ODUU CHANGE OVER

! -CC'MI‘_ENTR.‘.\T'{ON Reading Time - Product Treated

_ -Corrective Action
LEVEL /PPM eSS il g E e E I e e ; o
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CCPi#1
FDA HACCP

|
| WATER ADDITIVE _ TEST

Using a cup-size sample, i:-rlrnerse|| test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately
Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua|
Espere 10 segundos y comparar con la tabla de colores inmediatamente.
|

FREQUENCY: EVERY PFF.ODUCT CHANGE OVER

7 CONCENTRATION Product Treated

Corrective Action

LEVEL PPM

Date: 10/23/2013
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CCP#1
| wATER ADDITIVE (R = FDA HACCP

Using a cup-size sample, [ITIfI'IE!'SIE test strip and remove with pad face up. Date: 10/ 24/ 2013

Do not shake off excess water |

Walt 10 seconds and compare té color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

|
FREQUENCY: EVERY PRODUCT CHANGE OVER

- CONCENTRATION Reading Time Product Treated

Carrective Action Test Performed By
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CCP#1

s | WATER ADDITIVE—) TEST FDA HACCP

Using a cup-size sample, immers:e test strip and remove with pad face up. Date: 10/ 24/ 2013
Do not shake off excess water |
Wait 10 seconds and compare td color chart immediately

Usar una taza con una mueatra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de coloras inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER
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CCPit1
FDA HACCP

|

Using a cup-size sample, Immerse test strip and remove with pad face up.
Do not shake off excess water |
Watit 10 seconds and compare ttJ color chart immediately

Usar una taza con una muasi;ra, sumerja la tira de prueba( con almoadilla hacla el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y oompa[rar con la tabla de colores inmediatamente.

FREQUENCY: EVERY P;IRODUCT CHANGE OVER

CONCENTRATION

Date: 10/24/2013

Reading Time Product Treated Cor_.rec.tive Action Test Performed By.
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Using a cup-size sample, Immersé test strip and remove with pad face up. Date: 10/25/2013
Do not shake off excess water
Wait 10 seconds and compare tolcolor chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundosy mmpaTur con la tabla de colores inmediatamente.

|
FREQUENCY: EVERY Piaouucr CHANGE OVER

CONCENTRATION . Rcading Time Product Treated Corrective Action Test Performed By
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| CCP#1

| WATER ADDITIVE _ TEST FDA HACCP

|
Using 3 cup-size sample, Immerse test strip and remove with pad face up. Date: 10/ 25 / 2013
Co not shake off excess water |
Walt 10 seconds and compare to color chart immediately
Usar una taza con una muestia, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hada arriba,
No sacudir el exceso de agua |
Espere 10 segundos vy oompar’lar con la tabla de coloras inmediatamente.

|
|
FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCLITRATION Reading Time ‘Product Treated

Corrective Action Test Performed By.
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WATER ADDITIVE _ TEST

Using a cup-size sample, immarse test strip and remove with pad face up.
Do not shake off excess water
Wait L0 seconds and compare to ¢olor chart immediately

Usar una taza con una muestria, sumerja |a tira de prueba( con almoadilla hada el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparalir con la tabla de colores inmediatamente.

FREQUENCY: EVERY P#ODUCT CHANGE OVER

CCr RATION
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|
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WATER ADDITIVE _ TEST

Using 2 cup-size sample, immerse test strip and remove with pad face up,
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.

Mo sacudir al exceso de agua
Espere 10 segundos y comparar con la tabla de colores Inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER
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]

CCP#1

 warer aoormive [ = FDA HACCP

|
Using a cup-size sample, immerse'test strip and remove with pad face up. Date: 10/ 26/ 2013
Do not shake off excess water
Wait L0 seconds and compare to color chart immediately
Usar una taza con una muestra, sumeria la tira de prueba( con almoadiila hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua |
Espere 10 segundos y comparar con |a tabla de colores inmediatamente.

t

|
FREQUENCY: EVERY PRODUCT CHANGE OVER

CORCEMTRATION Reading Time Product Treated Coreclive Action Test Performied By
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CCPit1

I WATER ADDITIVE (I Tes7 FDA HACCP

|

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/27/2013
Do not shake off excess water |

Wait 10 seconds and compare to color chart immediately

Usar una taza con una rnuestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.

No sacudir el exceso de agua |

Espere 10 segundos ¥ comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PR‘PDUCT CHANGE OVER

TRATION Reading T:me Producl Tredled Corrective Action Test Performed By
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WATER ADDITIVE _ TEST

Using a cup-slze sample, immerse test strip and remove with pad face up.
Do not shake off excess water |
Wait 10 seconds and compare to dolor chart Immediately

Usar una taza con una muestra, sumerja !a tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.

No sacudir el exceso de agua
Espere 10 segundas y compaljr con |a tabla de colores inmediatamente.
\

1
FREQUENCY: EVERY PRlbbUCT CHANGE OVER
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WATER ADDITIVE _TEST

Using 3 cup-size sample, immerse Lest strip and remove with pad face up.

Do not shake off excess water

Wait 10 seconds and compare to color chart immediately
Usar una taza con una muestra, sumerja la tira de prueba{ con almoadilla hacia el agua) y removerla hacia arriba.

No sacudir el exceso de agua |

Espere 10 segundos y comnarz{:r con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER
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Product Treated
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|

- | waTeR AppITIVE (S st

Using a cup-size sample, immerse test strip and rémove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerta hacia arriba.
No sacudir a! exceso de agua |

Espere 10 sequndos v comparar con la tabla de colores inmediatamente.

CCP#1
FDA HACCP

Date: 10/28/2013

FREQUENCY: EVERY PRODUCT CHANGE OVER

COM TIOM Reading Time Product Treated Correclive-Aclion Test Perfonnec By
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CCPit1
\ WATER ADDITIVE TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/29/2013
Do not shake off excess water
Wait 10 seconds and compare tg color chart immediately

Usar una taza con una mues||:ra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundes y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PIRODUCT CHANGE OVER

CONCENTRATION Reading Time Corrective Action Test Performed By

LEVEL/PPM  3pm/ ©
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i CCP#1

WATER ADDITIVE TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up.

Date: 10/29/2013
Do not shake off excess water |
Wait 10 seconds and compare tg color chart immedlately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamenta.

|
FREQUENCY: EVERY PRODUCT CHANGE OVER

CORCENTRATION Reading Time : Product Trealed

Corrective Action’ Test Performed By
LEVEL / PPM »pm -
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CCP#1

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 10/29/2013
Do nol shake off excess water |

Wait 10 seconds and compare td color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia ariba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamentsa.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPN
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CCPit1

WATER ADDITIVE _ TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up, Date: 10/ 30/2013
Do riot shake off excess water |
Wait 10 seconds and compare tojcolor chart immediately

Usar una taza con una mucstra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hada arriba.
No sacudir el exceso de agua

Espere 10 segundos y cumparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PI;!ODUCT CHANGE OVER

CONCENTRATION Reading Time Preduct Treated Corrective Action Test Performed By

LEVEL ; PPM pm- |
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CCP#1
WATER ADDIT IV_E -LEST FOA HACCP

Using a cup-size sample, immers test strip and remove with pad face up. Date: 10/ 30/ 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediatety

Usar una taza con una muestra, sumerja la tira de prueba( con almoadlila hacia el agua) y removerla hada arriba,
No sacudir el exceso de agua

Espere 10 segundos.y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Readirg Time Product Treated Carrective Action Tast Performed By
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CCP#1

WATER ADDITIVE _ TEST FDA HACCP

Using a cup-size sample, immersa test strip and remove with pad face up. Date: 10/30/2013
Do not shake off excess water
Wait 10 seconds and compare ta|calor chart Immediately

Usar una taza con una tra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundosy comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION eading Time Preduct Treated Corrective Action Test Performed By

LEVEL / PPi%
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Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake ofl excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una

No sacudir el exceso de agua
Espere 10 segundos y compar.

FREQUENCY: EVERY

* CONCENTRATION

L=VEL / PPN

ar con la tabla de colores inmediatamente.

PRODUCT CHANGE OVER

Reading Tima

Product Treated

CCP#1
FDA HACCP

WATER ADDITIVE (I est

;5L ja la tira de prueba( con almoadilia hacia el agua) y removerla hacia arriba.

Currective Action

Date: 10/31/2013

Test Performed By =
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Do not shake off excess water

CCP#1
WATER ADDHIVE-lESL E FDA HACOP

Using a cup-size sample, immeérse test strip and remove with pad face up.

Wait 10 seconds and compare {o color chart immediately

Usar una taza con una muestra,

No sacudir el exceso de agua

Espere 10 segundos Y comparar con la tabla de colores inmediatamente,

|
FREQUENCY: EVERY TRODUCT CHANGE OVER
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sumarja la tira de Prueba( con almoadilla hacia el agua) y removeria hacia arriba.
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CCP#1
WATER ADDITIVE [ rest FDA HACCP

"~ Using a cup-size sample, immerse test strip and remove with pad face up. Date: 1 1/ 1/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumeria la tira de prueba( con almoadilla hacia el agua) y removeria hacia arviba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM pri
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CCP#1
wares soorrve et~

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11/ 1 / 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacla el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM pm
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WATER ADDITIVE

TEST

CCPitt
FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediatety

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacla el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated

LEVEL / PPM
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- CCP#1
WATER ADDITIVE (I TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. ) Date: 1 1/2/2013
Do not shake off excess water :
Watlt 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

“Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM pm;
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CCPi#1

WATER ADDITIVE (- TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11 / 2/ 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart Immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con [a tabla de colores inmediatamente,

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Perfarmed By

LEVEL / PPM pm
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CCP#1

iy wATER ADDITIVE (I Tes FDA HACCP

Using a cup-size sample, Immerse test strip and remove with pad face up. Date: 11 / 2/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hada arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated
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.

WATER ADDITIVE _ TEST

Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake off excess water

Walt 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hacia arriba.
- No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

cCcP#
FDA HACCP

Date: 11/3/2013

FREQUENCY: EVERY PRODUCT CHANGE OVER

COMCENTRATION Reading Time Producl Treated Corrective Action

Test Performed By
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WATER ADDITIV_ TEST

Using a cup-size sample, immerse test strip and remove with pad face up.
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hadia arriba.

No sacudir el exceso de agua
Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

COMCENTRATLOM Reading Time Product Treated

CCP#1
FDA HACCP

Corrective Action

Date: 11/3/2013

Test Performed By
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CCPi1
WATER ADDITIVE _ TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11/ 4/ 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediatety

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM pm
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CCP#1
' WATER ADDITIVE - TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11/ 4/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediatety

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con {a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

WATER ADDITIVE [ TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11 / 5/ 20 13
Do not shake off excess water

Wait 10 seconds and compare o color chart immediately

Usar una taza con una muestra, sumertja la tira de prueba( con almoadilla hacia el agua) y removeria hada arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con {a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM prm
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CCPit1

' wATER ADDITIVE (S TEST FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11 / 5/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER -

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By
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CCP#1

WATER ADDITIV_ TEST FDA HACCP

&

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11 / 6/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hada arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Parformed By
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CCPi1

waren aoorrove [ e

Using a cup-size sample, immerse test strip and remove with pad face up. Date: 11 / 6/ 2013
Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con aimoadilla hacia el agua) y removeria hacia arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action Test Performed By

LEVEL / PPM pm
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WATER ADDITIVE _TEST

Using a cup-size sample, Immerse test strip and remove with pad face up.

Do not shake off excess water

Wait 10 seconds and compare to color chart immediately
Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hada arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con 1a tabla de colores inmediatamente.

FREQUENCY:

CONCENTRATION

LEVEL / PP

Reading Time

gﬂm

EVERY PRODUCT CHANGE OVER

Product Treated
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CCP#1
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Corrective Action
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WATER ADDITIVE !EST

CCPi#1
FDA HACCP

Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake off excess water

Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundas y comparar con [a tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Corrective Action

LEVEL / PPM
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CCPi1

' WATER ADDITIVE _ TEST FDA HaccP

Date: 11/7/2013

Using a cup-size sample, immerse test strip and remove with pad face up.

Do not shake off excess water

Wait 10 seconds and compare to color chart immediately
Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removerla hada arriba.

No sacudir el exceso de agua
Espere 10 segundos Y compatar con la tabla de colores Inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Correclive Action Test Performed By

LEVEL / PRI pm
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CCPit1

WATER ADDITIVE (I Test FDA HACCP

Using a cup-size sample, Immerse test strip and remave with pad face up. Date: 1 1/8/2013
Do not shake off excess water

Walt 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia el agua) y removeria hacia arriba.

No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treated Correclive Action Test Performed By
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CCPit1
- waTER ADDITIVE (S v=s Fpa Hacce

Using a cup-size sample, Immerse test strip and remove with pad face up. Date: 11/ 8/ 2013
Do not shake off excess water
Wait 10 seconds and compare to color chart immediately

Usar una taza con una muestra, sumerja la tira de prueba( con almoadilla hacia e} agua) y removeria hacia arriba.
No sacudir el exceso de agua

Espere 10 segundos y comparar con la tabla de colores inmediatamente.

FREQUENCY: EVERY PRODUCT CHANGE OVER

CONCENTRATION Reading Time Product Treeted Corrective Action Test Performed By
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 3
Food and Drug Branch (FDB) General
Farm Questionnaire



FDB General Farm Questionnaire - DRAFT

Outbreak/Investigation Name: 13042_Atherstone_Salad_EcoliO157H7_IDB_103013

Date of onsite visit: 11/21/13 Time:

1025

Investigators / Agencies:

a) Amber Barnes, COPH-ERU

b) Brandon Adcock, CDPH-ERU

c) Mario Velasquez, COPH-ERU

d)

Reason for Investigation:

I 0 s:r-00
E. coli 0157:H7 Outbrea

Person interviewed:

Company:

Ron Ratto, Owner

Ratto Bros., Inc.

Phone:
209-545-4445

Il. Crop Information

Ranch Name: Ranch 9 Field 1 Valve 11 (R9F1V11) = 4 acres
Directions to the ranch:
Modesto, CA 95358
orner o
Crop Harvested: omaine Variety:
Organic (] Conventional X Transitional
Harvesting Method:
Field Packed X Bin Packed [ ] Totes ]
Whole Head ] Cored L] Trimmed ]
Mechanical ] :and t X Other in cardboard or RPC, per customer request
arves
Grower Name: Ratto Bros., Inc. Phone:  209-545-4445
Address: 6312 Beckwith Rd., Modesto, CA 95358 99"3
Buyer Name: n/a Phone: n/a
Address: n/a (_BeII: n/a
Cooler Name: Ratto Bros., Inc. Phone:  209-545-4445
Address: 6312 Beckwith Rd., Modesto, CA 95358 | Cell:
Years Farming Ranch: Oown [ ]| \Lease [X] Owner: Lake Bottom, LLC.
Time Period for lease: Rotate Lease: Yes [] No X Crop: n/a
If lease rotated, name of other grower: n/a
Rotate Crop: Yes & No |:| Crop: Varies Growing Dates: 6/17/13 to 7/26
(previous & 7/27/13
was cilantro)
Cover Crop: Yes [] No [X] Crop: n/a Growing Dates: n/a
Third Party Audit: < Company: - Last Auditt  8/8/13 No []
Requested Copy: Yes X No D
Other Audits: ¢ Company‘ LastAuditt  7/11/13 No []
Requested Copy: Yes K] No []
Requested a ranch map: Yes E No 0
ll. Planting / Harvest Information:

Field & Lot: Ranch 9, Field 1, I3Ianting Date: 8/10/13 Harvest Date: 10/2/13

Valve 11 10/3/13

10/4/13




Field & Lot: n/a Planting Date: n/a Harvest E)ate: n/a
Field & Lot: n/a Planting Date: n/a Harvest Date: n/a
| Requested copy of planting/harvest schedule: Yes El No ]
IV. Harvesting:
Do you perform your own harvesting: Yes < No []
Harvest Company: Ratto Bros., Inc. Contact: Ron Ratto
Address: 6312 Beckwith Road, Modesto, CA 95358
Phone: 209-545-4445 [ Cell: _
V. Weather Conditions within last year:
Flooding: Yes D No E Date: n/a Fields Affected: n/a
Cause: n/a
Samples/testing and results done: Yes [] No D
Requested Copy: Yes ] No D
Contamination (sewage, compost, waste) from runoff: Yes D No &
Describe: No events
V.. Water:

Irrigation Source:

Modesto Irrigation District Canal, Field 3 Well, Field 4 Well

Reservoirs on ranch:

Yes [ ] No X

Describe uses for reservoirs: n/a

Open ditches / canals: Yes [X No [] Describe Uses:  Canal used for irrigation,

Ditch used for containment of field
runoff

Number of Wells: 2

Well / irrigation water testing: Yes [X No []

Requested Copy: Yes IE No D

Well SOPs for microbiological test results: Yes X No []

Requested Copy: Yes [Z No |:|

Irrigation Methods: Sprinkler

Recycled Water: Yes H No &

Source: n/a Describe Use: n/a

Sanitizer Used for Irrigation Water: Yes [X No []

Describe: Treated with Calcium Hypochlorite. (Target = ppm free chiorine at sprinklerhead).
Water was chlorinated at Pump/Filter Station on Ranch 9, after passing through sand
filters. Ranches 6 and 10 share Ranch 9's water system(same wells, canal, pump/filter
station, pipes).

VIl. Farm Equipment

Shared with Others: Ranches: Growers:

(Ratto only) Yes D No [] ves [] N X

Used for Compost: Hauling: Yes [] No [X Spreading: Yes [] No [X]

Cleaned: /o 4 No [] If yes, when: End of day

FDB General Fairm Questionnaire Revised 6/5/12




Describe Method of Cleaning: May be rinsed with potable water between ranches and
thoroughly cleaned at the end of the day. No sanitizer was used.

Vill. Manure / Compost:

Raw Manure: Yes D No 54 Manure Type: n/a
Last Application Date: n/a [ Supplier.  n/a
Address: n/a | Phone: n/a
CompostUsed:  ves ]  No  [X] None used on Ranch 9
Type: Green waste [ Mushroom compost [ | Biosolids [ ] Other:
Manure/compost stored onsite: Yes O No [X
Describe Where & Concems: Compost was not stored on Ranch 9
Last Application Date: n/a | Compost Type applied: n/a
Supplier: n/a
Address: n/a | Phone: n.a
Last Application Date:  p/a [ Compost Type applied: n/a
Supplier: n/a
Address: n/a | Phone: n/a
Who owned compost hauling equipment: n/a Phone: n/a
_Who owned compost spreading equipment: n/a Phone: n/a
Requested Copy of manure / compost COAs and application logs: Yes [X] No []
IX. Applications and Water Source:
Fertilizers:
Nitrogen Liquid ,17-0-0
ee N rogen Liauid 17-0.0
Water Source:
Always Suppliers Yes |:] No IZ gomelfimes Suppliers Irrigation Yes g No D
Irrigation Canal: ks
Always well: Yes [] No [X e Yes [X] No []
Always ditch/drainage: Vas O] No [X] Sometimes ditch/drainage: Yes [] No <
n/a
Phone:
Water Source:
Sometimes Suppliers
Always Suppliers Yes ] No ] Irigation Canal: Yes KI No ]
Irigation Canal:
Always well: Yes [J] No [X | Sometimes well Yes [X No []
Always Ditch/drainage:  Yes [] No | | Sometimes ditch/drainage: Yes [ | No [X
Pesticides:
Type: supplier: [
- Phone:
Water Source: Sometimes Suppliers
Yes No Irigation Canal: Yes No

FDB General Farm Queslionnaire Revised 6/5/12



Always Suppliers

Irrigation Canal: [] X X [
Always well: Yes [[|] No [X | Sometimes well Yes [X] No []]
Always Ditch/drainage: Yes [ ] No [X Sometimes ditch/drainage: ~ Yes [ | No X

Type: Supplier: -

h Phone:

Water Source:

Sometimes Suppliers lirigation

Always Suppliers Yes ] No [X |[Canal Yes X No []

Irrigation Canal.

Always well: Yes [ ] No [X | Sometimes well: Yes [X] No []

Always Ditch/drainage:  Yes ] No [ ] | Sometimes ditch/drainage: Yes ] No [X

Type: Supplier:

= Phone:

Requested copy of letter of guarantee for all application water: Yes |:| No ]E n/a

X. Animals:

Wild: Pigg [ | Geese [ | Deer [ | Coyote [ | Rodents Birds [X] Other

| Frequency: Occasional (birds flying over, Occurrence time / date: Random
| gophers)

Discouragement Tactics: Bird gun (noise), gopher traps, internal staff monitoring

Domestic: Dogs [X Horses [ ] Cows [ ] Pigs [ | Chickens [ | Other

Animals grazing on ranch: Yes [] No [X] Describe: Dog/s located in fenced yard of

: neighboring property (not adjacent to
R9F1V11). The dogs have not been
observed running loose anywhere on
Ranch 9.

Animals grazing nearby: Yes [] No [X Describe:  No animal grazing. CAFO across the
street (~% mile down the street). CAFO
adjacent to Ratto property (~1/2 mile
away)

List and describe observations relating to evidence of animal activity (feces, tracks, foraging)
and compost (smell, piles, equipment) *continue on page 8 if needed

FDB General Farm Questionnaire Revised 6/5/12



No evidence of animals was observed near the field.

Compost was not observed in the area and was not applied to any field in Ranch 9 (at least in the previous
7 months). It is unknown if compost was ever applied to Ranch 9 earlier than 7 months, as records that
early were not requested or reviewed.

If compost was used on other ranches (not Ranch 9) during the growing period, it was produced on Ranch
7 by Ratto Brothers. Green waste was used in production of Ratto Brothers’ compost. The firm stopped
producing compost of any kind in mid-September 2013.

Xl. Farm Workers (not harvest crews):

Training in workers’ language:

Yes X No []
GAPS:  yeg ¢ No [] Sanitation: o 4 No [] SOPs: v I No []
Requested copy of employee “sign-off” sheets for above trainings: Yes E No []
lliness records maintained: Yes ) No D Requested Copy: Yes |X] No D
Farm workers present during investigation visit: Yes D No @
Xll. Restroom Facilities:
Portable Restrooms: Yes IE No D Distance from field(s): On rpad alongside
the field
Service Company: m | City: Salinas, CA
Service Schedule: very other day (more often as needed)
Service Log: Yes @ No D Last service date: 11/18/13
Adequately supplied (soap, towels, water, etc.). Yes E] No |:|
Describe condition of portable restrooms: n/a
Permanent Restrooms: Yes D No |E Distance from field(s): n/a
Adequately supplied (soap, towels, water): Yes ] No []
Describe condition of permanent restrooms: n/a

FDB General Farm Questionnaire Revised 6/5/12
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Include:
e Perimeter (roads, other ranches/fields, grazing animals, farmland, domestic animals, dairies,
composting, water)
e Houses on ranch if not on ranch map
o All nearby (within %2 mile) creeks, agriculture ditches, rivers, reservoirs, lakes)
e Anything that could contribute to a contamination of water, pathogens, or manure to ranch
¢ Include the GPS for the corners of all fields
e Include GPS for wells supply water to fields

FDB General Farm Questionnaire Revised 6/5/12




District

Xlil. Field GPS:
Field & lot:
ROF1V11 Latitude (N): Longitude (W):
NW Corner. (| E T
SE Comer. T |
Field & lot: Latitude (N): Longitude (W):
n/a
NE Corner: ha n/a
NW Comer: n/a e
SW Comer: n/a na
SE Comer: n/a D/
Field & lot: Latitude (N): Longitude (W):
n/a
NE Corner: h/a e
NW Corner: nfa n/a
SW Comer: s L
SE Comer: n/a na
XIV. Water GPS:
Remember to identify wells in same manner as on ranch map. Latitude (N): Longitude (W):
Well name: Field 3 Well (F3)
o — na [y, = | [t |
Wellname: Field 4 Well (F4) | | ety
Wellhead #: n/a
Source: Modesto Irrigation

FDB General Farm Questionnaire Revised 6/5/12




Well name: n/a n/a n/a
Wellhead #:
Well name: n/a n/a n/a
Wellhead #:
Well name: n/a n/a n/a
Wellhead #:

Additional information (e.g., if more than two fertilizer or pesticide suppliers are used, animal/compost observations):

During the growing period, Kohlrabi and kale were to the East (V10) and Parsley was adjacent to the

West (V12).

During the field inspection, R9F1V11 contained Chinese mustard plants that were planted on
10/25/13. Kale was growing adjacent, on the East side (V10). Parsley was growing adjacent, on the

West side (V12).
No evidence of animals observed.

No compost used on Ranch 9.
No significant observations on Ranch 9.

FDB General Farm Questionnaire Revised 6/5/12




CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 4
Modesto Irrigation District Canal System
Map
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 5
Modesto Weather Data (Aug. 2013-Nov.
2013) from NOAA-NCDC



LCD Daily Form Page 1 of 1
UALITY CONTROLLED LOCAL
SLIMATOLOGICAL DATA Station Location: MDSTO CTY-CO H SHAM FD APT (23258)
MODESTO, CA
(final) Lat. 37.624 Lon.-120.950
NOAA, National Climatic Data Center Elevation(Ground): 73 ft. above sea level
Month: 08/2013
Temperature Degree Days s TSnowiice anfPrecipiation , i Speed=mph
un [Pressure(inches of Hgi..
D [{Fahrenheit) | Ground(in) KIn) Jir=tens of deprees D
a . 1200 1800 | 2400 2400 max max a
De, Av) i Significant Weather Avg 1 Ly I q
: IMax Min fAvg Frorl; )Avg, Wl.‘gl Heating}Coolin, SunrisegSunsey SICQUTCELET, l—LST Ave R e AVE. S:sccend {2 minute] ¢
armallPe P LST | LST e |V ater]SnowiWater Station Level Speed [)ukpud pirks d]l')' e
i Rl pe rfSpeeddDir]
Equiv Fall JEquiv
1121314 5 6 T 8 9 10 11 12 13 1 14 151) 16 17 18 19 f20) 21 | 22 §23] 24 125126
oifoo[5sl 74| = 45 58] 0 9 | 0507 | 1913 M| M |00]ooo] 2984 2005 75 133] 82| 33 Pbsq 16 [2oofo1
02| 92 |s6¢| 74| -4 4 Jeo] o 9 | osos | 1912 M| M|oo]ooo] 2977 29.88 s1 132167 | M M| 10 Biojoz
031 92 |59 76 -2 50 61 0 11 0509 | 1911 M M | 0.0 ]0.00 2978 2988 58 32) 6.4 | 14 P30y 13 330j03
04] 91 J 60 | 76 -2 52 61 0 1 0510 | 1910 M M | 0.0 | 0.00 2980 2991 89 331 92 | 20 B3¢y 15 [330104
05§ 91 | 57| 74 -4 51 61 0 9 0511 | 1909 M M | 0.0 | 0.00 2981 2992 21 331 92 18 B20§ 15 PB30j0s
06] 88 | 57| 73 -5 53 60 0 8 0512 | 1908 M M | 00 ]0.00 2983 29.94 99 331102 24 Psal 21 330J06
07] 85 | 58| 72 -5 54 60 0 7 0513 | 1907 M M | 0.0 ] 0.00 2991 30.01 8.6 341 9.6 | 26 RS0 17 340407
08 85 | 58| 72 -5 54 61 0 7 0513 1 1906 M M | 0.0 | 0.00 2983 29.94 8.1 33) 86 | 18 P3¢ 15 320408
09] 86 | 58 | 72*] -5 53 61 0 7 0514 | 1905 M M | 00 ]0.00 2979 2990 86 331 9.1 | 21 B3¢ 16 P20j0S
10| 88 | 58 | 73 -4 55 61 0 8 0515 | 1904 M M | 0.0 ]0.00 2985 2996 9.4 331 97 | 26 i 16 P20§10
119 J60)75 -2 55 63 0 10 0516 | 1902 M M | 0.0 | 0.00 29.82 2993 74 34 7.8 | 20 P4 15 P30g§11
120 92 J 62 | 77 0 49 M 0 12 0517 | 1901 M M | 0.0 ]0.00 2980 29.91 6.1 331 6.7 | 20 B1(¢| 14 20§12
131 96 J 60 | 78 L 47 61 0 13 0518 | 1900 M M |00 |0.00 29,79 29.90 58 321 63 | 22 BS® 14 PoyY13
14 97 | 65| 81 4 49 62 0 16 0519 | 1859 M M |00 }0.00 29.77 29.88 6.8 321 7.2 | 28 PB4y 15 pogg14
150 97 | 65 | 81 4 58 66 0 16 0519 | 1858 M M | 00 ]o0.00 2978 2988 71 341 8.0 | 21 P20 16 P1Y15
16] 98 | 67 | 83 6 57 66 0 18 0520 | 1856 M M | 0.0 }0.00 2980 2990 86 331 9.1 | 22 20 18 2016
171 97 | 68 | 83 6 50 63 0 18 0521 | 1855 M M |00 }0.00 2975 29.86 80 33)] 86 | 22 o 18 oy L7
18] 98 | 68 | 83 6 57 67 0 18 0522 | 1854 M M | 0.0 |0.00 29.69 2980 25 31 42 ) 15 POy 12 320418
19]105*| 68 |87*] 11 58 69 0 22 0523 | 1853 jHZ VCTS M M | 0.0 | 0.00 29.68 2978 4.8 33) 55 ) 29 |134 21 20419
200 96 | 70 ] 83 7 55 66 0 18 0524 | 185] M M | 0.0 | 0.00 29.68 2979 7.4 33] 8.1 22 P304 16 33420
211 94 | 04 | 79 3 53 63 0 14 0524 | 1850 M M | 0.0 | 0.00 2972 29.83 70 32 7.8 | 22 pB2gy 17 320421
2218 )61} 75 -1 53 62 0 10 0525 | 1849 M M | 0.0 ]0.00 2975 29.85 9.0 34) 93 | 23 P20y 17 20422
231 90 | 58 | 74 -2 52 61 0 9 0526 | 1847 M M | 00 ]0.00 29.70 29.82 77 331 81 | 20 P3¢y 15 340423
241 91 § 59} 75 -1 53 62 0 10 0527 | 1846 M M | 0.0 ]0.00 2071 29.82 6.8 320 7.5 | 25 o0 22 3o(§24
250 93 64 | 79 3 58 65 0 14 0528 | 1845 M M | 0.0 ]0.00 2977 2987 56 341 6.5 | 23 P20 18 30425
26] 88 61 | 75 -1 55 63 0 10 0529 | 1843 M M | 0.0 ]0.00 2980 2991 80 331 85 | 20 334 15 p10§26
27] 94 | 62| 78 2 M M 0 13 0530 | 1842 M M | 0.0 ]0.00 2971 M 32 3Bled4 | M M| 9 Pay27
28] 92 1 73| 83 i M M 0 18 0530 | 1840 M M | 0.0 J0.00 2972 M 47 33] 8.7 | 21 P2y 14 20428
291 92 | 63 | 78 2 58 65 0 13 0531 | 1839 M M | 0.0 ]0.00 2985 29.96 9.0 331 94 | 21 B1g| 17 20§29
30 98 | 66 | 82 i 55 65 0 17 0532 | 1837 M M | 00 000 2983 2993 68 kXl Al 20 B3¢ 16 33¢3o
31 97 | 67 | 82 P 53 64 0 17 0533 | 1836 M M | 00000 2977 29.88 60 341 7.1 20 PB4gf 15 P3gjal
92.6§623]77.5 531 J62.8] 00 12.6 <.-—Monthly A\'Eﬁ\Ecs l Talalg-—---> M M | 0.00 2978 29.80 70 331 19 <M0|llh]! .AII!I‘IE
-1.0j00]-05 <. Departure From Normaleeeseeeeeer> -0.02
Greatest 24-hr Precipitation: 0.00 Date: M Sea Level Pressure Date Time
Greatest 24-hr Snowfall: M Date: M LST)
Degree Days ~ Monthly  Season to Date Greatest Snow Depth: M Date: M Maximum 3006 07 1053
Total Departure Total Departure Minimum 2972 19 1853
. Max Temp >=90:
Heating: 0 0 g 0 24 Min Temp <=32: 0 Precipitation >= 01 inch: 0
Cooling: 392 9 1472 136 Number of Days with —------ > Max Temp <=32: IMin Temp <=0 : 0 Precipitation >= 10 inch: 0
Frhunderstorms Heavy Fog 10 [Snowfall >=10inch M
0
* EXTREME FOR THE MONTH - LAST OCCURRENCE IF MORE THAN ONE. Data Version:
VER3
http://cdo.ncdc.noaa.gov/qeled/QCLCD 5/6/2014



LCD Daily Form Page 1 of 1
CLIMATOLOGICAL DATA Station Location: MDSTO CTY-CO H SHAM FD APT (23258)
final MODESTO, CA
1
(final) Lat. 37.624 Lon. -120.950
NOAA, National Climatic Data Center Elevation(Ground): 73 ft. above sea level
Month: 09/2013
emperature X nd: Speed=mph
D [Fnhrc_nllcill Pressure(inches of Hg Dir=tens of degrees D
s - max max |a
t . Dep Avg. Sigificant Weather Avg Avg Ilt | Avg. | S-second } 2-minute] t
Max [Min Jave ] From i Sea
e L MDew pt Station L Speed t;di =} e
Normal & | evel Speed|DirlSpeed] Dir
iy
1| 2 3 4 S 6 7 8 9 10 11 12 13 14 15 16 17 18 19 201 21 22 J23) 24 I25 26
01] 93 | 67 | 80 5 54 63 0 15 0534 | 1835 M M M ]0.00 2975 29 86 87 33 9.0 | 29 psof 17 Paofor
02]1 8 | 70| 78 3 59 65 0 13 0535 | 1833 M M M | 0.00 2977 29.88 9.3 3211021 M M| 13 B30jo2
03] 88 66 | 77 2 52 62 0 12 0535 | 1832 M M M | 0.00 29.81 2991 99 321104) 26 B1oy 20 P10j03
04] 89 | 63 ] 76 1 53 62 0 11 0536 | 1830 M M M ]0.00 2983 2993 82 331 94 | 25 P70y 17 P0o0jo4
05] 88 | 60 | 74 -1 51 61 0 9 0537 | 1829 M M M ]0.00 29.83 2993 69 34 83 | 43 B30 17 PB10ojos
06] 92 |61 )77 2 51 62 0 12 0538 | 1827 M M M ]0.00 29.77 2988 73 321 78 | 17 poof 15 PBi10jo6
071 98 J 60 | 79 4 50 63 0 14 0539 | 1826 M M M | 0.00 2970 2981 17 3z) 30| 14 P30y 10 B20j07
08] 99 | 67 | 83* 8 51 63 0 18 0540 | 1824 M M M ]0.00 2965 2976 70 32176 | M M| 15 PB20j08
09]100%] 64 | 82 8 50 63 0 17 0540 | 1823 M M M | 0.00 29.59 29.70 5.9 31| 63| 28 ool 17 PBo0joo
10194 63|79 5 54 63 0 14 0541 | 1821 M M M | 0.00 29.64 29.74 47 33] 5.7 | 20 ooy 14 50§10
118516173 -1 57 62 0 8 0542 | 1820 M M M ]0.00 29.80 2991 72 331 76 | M M| 13 B30gj11
12] 88 | 61 | 75 1 58 64 0 10 0543 | 1818 M M ™M ] 0.00 29.78 29.89 62 341 72 | 18 pR2¢f 13 320412
131 91 | 62| 77 3 56 64 0 12 0544 | 1816 M M M ]0.00 29.67 2977 68 33| 7.4 | 30 o8y 17 p40j13
14] 89 | 61 | 75 1 53 61 0 10 0545 | 1815 M M M | 0.00 2960 2971 74 331 79 | 16 P20y 11 B1oji4
150 88 | 59| 74 1 53 61 0 9 0545 | 1813 M M M ]0.00 2967 2977 89 33) 94 | 22 P2y 16 PB3gY1s
16] 88 | 60 | 74 1 54 62 0 9 0546 | 1812 M M M | 0.00 2970 29.80 6.4 33 7.1 | 22 B1g 17 Boyyie
17 83 | 57| 70 -3 50 59 0 5 0547 | 1810 M M M | 0.00 2970 29.81 6.4 32| 72 | 30 Joogy 20 300417
18] 86 | 60 | 73 0 46 57 0 8 0548 | 1809 M M M | 0.00 2972 29.82 94 31| 98 | 33 psy 20 PB30§18
1919 |51 71 -2 46 58 0 6 0549 | 1807 M M M ]0.00 29.67 2978 15 32023 | M M| 8 ROO§I9
20] 82 | 55| 69 -3 52 60 0 4 0550 | 1806 M M M | 0.00 29.67 2978 78 32] 82 | 28 o 22 00§20
21 76 | 55 | 66 -6 56 59 0 1 0551 | 1804 [RA M M M | 013 29.72 29.83 07 02] 53 | 28 poy 21 P20y21
22] 74 | 53 | 64 -8 52 57 1 0 0551 | 1803 BR M M M | 0.00 29.83 2994 73 33) 93 | 28 P4 14 330§22
23] 83 | 54 | 69 -3 54 60 0 4 0552 | 1801 M M M | 0.00 2985 2995 4.5 33) 5.1 ) 28 40 14 310423
24| 82 | 56 | 69 -3 52 59 0 4 0553 | 1759 M M M ]0.00 2979 2990 71 31] 8.8 | 31 o8 24 270424
25) 73 | 55 |e4*| -7 44 53 1 0 0554 | 1758 M M M ] 0.00 2973 2984 112 |30)115) 28 pogj 20 300425
26] 76 | 53 | 65 -6 37 51 0 0 0555 | 1756 M M ™M ] 0.00 2975 29 86 148 |31]152| 31 poy 25 PBod26
27] 79} 51 ] 65 -6 37 51 0 0 0556 | 1755 M M M | 0.00 2993 3003 51 31| 54 | 16 BsA 15 pRoq27
28] 85 |46*] 66 -5 40 53 ] 1 0557 | 1753 M M M ]0.00 2993 30.04 09 08 22| M M| 8 PB3(§28
29] 81 | 56 | 69 -1 53 60 0 4 0557 J 1752 M M M ]000 2995 30.05 48 331 6.1 | 23 B3 11 B20429
308 81 | 57 | 69 -1 56 62 0 4 0558 | 1750 M M M | 0.00 29.89 30.00 69 331 7.2 | 29 oy 21 jia0iio
B6.2]58.8]172.5 510 j600] 01 78 <——Monthly Av er:!Hcsl Totals-—> M M 013 29.76 29.86 6.5 32] 7.6 FMonthly Averay
28]-04]-16 <oeeeeeeeDeparture From Normal-—-.———-> -0.13
Greatest 24-hr Precipitation: 0.13 Date: 21 Sea Level Pressure Date ng;
Greatest 24-hr Snowfall: M Date: M LsD
Degree Days  Monthly Season to Date Greatest Snow Depth: M Date: M Maximum 3010 29 1053
Total Departure Total Departure Minimumi2062__09 1753
IMax Temp >=90:
Heating: 2 -1 2 -1 o Min T “—32:0 Brecinitation >=.01 inch: 1
e g n Temp <=32: |Precipitation >=01 inch:
Cooling: 234 s 108 i Number of Days with -------- SfMax Temp <=32: Min Temp <=0 : 0 Precipitation >= 10 inch: 1
Thunderstorms Heavy Fog 10 Snowfall >=1.0inch : M
ion:
* EXTREME FOR THE MONTH - LAST OCCURRENCE IF MORE THAN ONE. Data VerSIo
VER3J
http://cdo.ncdc.noaa.gov/qeled/QCLCD 5/6/2014



LCD Daily Form Page 1 of 1
CLIMATOLOGICAL DATA Station Location: MDSTO CTY-CO H SHAM FD APT (23258)
final MODESTO, CA
(final) Lat. 37.624 Lon.-120.950
NOAA, National Climatic Data Center Elevation(Ground): 73 fi. above sea level
Month: 10/2013
em| 5 i i
Tr perature Degree Days now/Ice on pitation ’ nd: Speed=mph
b kEahrenhei Base 65 Desre Sun Ground(In) f(in) Pressure(inches of Hglpi —y ¢ of degrees D
a . 12001 1800|2400 2400 I max max a
t . Dep | e fAvsl ) ks Stevificant Weather irelurclistlisT] ave | 48 [Resul Avi | 5-second | 2-mimue | 1
tMax [Min JAvg ] From WetjHeatngfCooling 5 Sea ‘
e L. Dew pt LST | LST 'WatedSnow]Water] Station Speed |Dir . le
Normal Bty Depth]. . - 3 Level B Dir|Speed]Dir]
Equiv] Fall [Equiv
14 2 314 5 6 7 3 9 10 11 12 13 14 15 16 17 18 19 20f 21 22 |123] 24 J35]26
01] 78 } 56 | 67 -3 48 56 0 2 0559 | 1749 M M M | 0.00 29.83 2994 56 3Ble6| M M| 14 P40l
02] 81 | 57 ]69%] -1 43 54 0 4 0600 | 1747 M M M ] 0.00 29.82 2993 84 321 8.9 | 31 ooy 28 [osoja
03] 75| 55] 65 -4 34 50 0 0 0601 | 1746 M M M ] 0.00 29.85 2995 153 |31]15.8) 37 B1o] 28 P20jo3
04] 79 | 51 ] 65 -4 35 50 0 0 0602 | 1744 M M M | 0.00 2993 3004 46 300 53| M |M| 11 290104
05] 84 | 47} 66 -3 38 51 0 1 0603 | 1743 M M M |]0.00 3003 3014 1.1 31 23| M M| 6 PB1ojos
06] 86* | 45 | 66 -3 39 52 0 1 0604 | 1741 M M M |0.00 2994 30.06 06 23110l M |M] 7 Ro60j0o6
07| 85 | 48 | 67 -1 38 53 0 2 0605 | 1740 M M ™M | 0.00 2980 2991 29 32)1 3.7 | 23 oo 10 [340407
08) 77 | 52| 65 -3 39 51 0 [} 0605 | 1738 M M M | 0.00 2967 29.79 6.8 311 7.0 ] 26 290 17 B10§O8
09] 69 | 48 | 59 -9 44 51 6 0 0606 | 1737 M M M |0.00 29.55 29 66 1.9 11] 3.5 | 22 p70f 10 |i120409
10] 74 | 47 | 61 -6 45 52 4 0 0607 | 1735 M M M |0.00 29.80 29.90 33 13142 | M M| 14 20110
11] 76 | 48 | 62 -5 45 53 3 0 0608 | 1734 M M ™M | 0.00 2989 30.00 35 331 4.1 15 B2y 9 P2gj11
12| 78 | 47| 63 -4 43 52 2 0 0609 | 1732 M M M | 0.00 29.81 2992 14 321 2.3 14 pB1of 12 P1oj12
13] 75 | 51| 63 -3 42 52 2 0 0610 | 1731 M M M | 0.00 29.86 M 88 30] 91 22 Poof 16 300413
14] 78 | 46 | 62 -4 40 51 3 0 0611 | 1730 M M M | 0.00 2993 3005 41 31143 | M M| 14 o144
15) 78 | 46 | 62 -4 40 50 3 0 0612 | 1728 M M M ] 0.00 2988 30.00 26 31 39| 22 1o 13 pRogi1s
16] 83 | 45| 64 -2 41 52 1 0 0613 | 1727 M M M | 0.00 2993 30.04 04 4y 27| M M| 7 B5gle
17] 82 | 48 | 65 0 40 51 0 0 0614 | 1725 M M M | 0.00 2989 3000 35 33) 41 18 B2 15 P3g17
18] 83 | 44 | 64 -1 4] 51 1 0 0615 | 1724 M M M |0.00 2990 30.00 0.2 15007 | M M| 3 P1gis
19] 83 | 47 | 65 1 44 53 0 0 0616 | 1723 M M M | 0.00 2991 3002 14 331 15| 20 joe 8 BI®1o
200 83 | 48 | 66 2 44 53 0 1 0617 | 1721 M M M ]0.00 2983 2994 11 321 1.4 | 35 B8 16 09§20
21] 82 | 47 ] 65 1 45 53 0 0 0618 | 1720 HZ M M M ] 0.00 2983 2993 04 32] 1.0 9 poy ¢ pod21
22| 82 | 46 | 64 1 47 54 1 0 0619 | 1719 |BR M M M | 0.00 29.83 29.94 2,2 3201 25| 23 p8y S Pon22
231 82 | 49 ] 66 3 46 54 0 1 0620 | 1718 M M M | 0.00 2978 2989 217 33} 3.0 21 1504 10 pB10§23
241 74 | 48 | 61 -2 47 53 4 0 0621 | 1716 [BR HZ M M M ]0.00 2988 29.98 53 33) 5.5 16 P2 14 p30j24
25] 76 | 47 | 62 0 47 53 3 0 0622 | 1715 |BR L M| M| M|O000 2999 30.10 34 |33 43 | M M| 14 p4ggas
26] 79 | 44 | 62 0 46 53 3 0 0623 | 1714 |BR M M M | 0.00 2995 3006 15 33) 23 15 oo 10 P1oy26
27] 81 |44 | 63 1 44 51 2 0 0624 | 1713 [BR HZ M M M | 0.00 2970 29.81 13 10] 5.7 | M M| 15 o427
28] 66 | 46 | 56 -5 44 49 9 0 0625 | 1711 M M M ]0.00 29.64 29.74 23 141 4.4 15 1oy 10 pooj2s
291 65 | 46 | 56 -5 44 49 9 0 0626 | 1710 M M M | 0.00 29.86 2997 11 34] 53 13 o 10 pirojzo
30] 68 | 43 | 56 -4 44 49 9 0 0627 | 1709 [BR M M M | 0.00 2998 3009 38 32] 4.1 15 B304 13 p20gi0
31} 72 J40*]56*] -4 42 49 9 0 0628 J 1708 |BR M M M | 000 30.01 3012 0.4 06] 1.4 ] 17 B1 8 S0431
77.9}47 6}62.7 425 |518] 24 0.4 <———Monthly Averages | Totals-——> M| M |000 29 85 29.96 26 |32] 43 EManthly Average
-1.1§-5.0]-3.1 <-————Departure From Nomal——-—-> -0.68
Greatest 24-hr Precipitation: 0.00 Date: M Sea Level Pressure Date Tir;;
Greatest 24-hr Snowfall: M Date: M (LST)
Degree Days ~ Monthly  Season to Date Greatest Snow Depth: M Date: M Maximum 3022 05 0920
Total Depariure Total Departure Mimm 29:59) 0% 0554
. Max Temp >=90:
Heating: 74 14 76 13 ) Min T «<32:0 brecipitation = 01 inch: 0
r —ay. [Min Temp <=32: recipitation >=01 inch:
Cooling; 12 2 1me 22 Number of Days with -------- :\)dax Temp <=32 | rin Temp <=0 : 0 Precipitation >= 10 inch: 0
Thunderstorms - Heavy Fog 10 Snowfall >=1.0inch M
ion:
* EXTREME FOR THE MONTH - LAST OCCURRENCE IF MORE THAN ONE. Data Version
VER3J
http://cdo.ncdc.noaa.gov/qcled/QCLCD 5/6/2014



LCD Daily Form Page 1 of 1
CLIMATOLOGICAL DATA Station Location: MDSTO CTY-CO H SHAM FD APT (23258)
final MODESTO, CA
(final) Lat. 37.624 Lon. -120.950
NOAA, National Climatic Data Center Elevation(Ground): 73 ft. above sea level
Month: 11/2013
Temperature Degree Days [Erowitce on ipitation . JWind: Speed=mph
D Fahre'Lhej ) Base 65 Degrees Su Ground(In) Pressure(inches of Hg dir=tens of degrees D
a — 1800 | 2400 2400 max max a
g Max fMin JAve FDrce;& Avg a::_gi HeatingCooling u"ﬁs#“nm Sgnificant Weather LSL Avg i;vei ResultaniiRes| Avg | 5-second |2 minute] ¢
e Narmalf e P! Bul LST | LST [WaterfSnow "é‘ﬁfv' Station | ' gy | Speed [DirfSpeedlc.  Moidspeedloir| ©
1] :2 3 4 5 6 2 8 9 10 11 12 13 14 15 16 17 18 19 200 21 22 (23] 24 |25)26
01 75 | 41 ] 58 -1 43 49 7 0 0629 | 1707 |BR HZ M M M | 0.00 29.97 30.08 09 1Bjpi12y M M| 9 | ﬂm
02077 41 | 59 0 44 51 6 0 0630 | 1706 |BR HZ M M M | 0.00 2983 2995 26 32133 | 21 B1(y 16 BoO0goz
03] 65 | 50| 58 -1 29 45 7 0 0631 M| M M ]0.00 2983 2995 132 J31]13.2] 29 poy 26 koofo3
04] 69 | 46 | 58 0 29 44 7 0 0632 MM M | 0.00 29.84 2994 11.8 |31]128] 33 pool 22 20404
05) 68 § 37 ] 53 -5 33 44 12 0 0633 MM M ] 0.00 30.06 30.16 03 07] 12| 13 Ty 8 [R8(40§
06] 72 139 56 -2 38 46 9 0 0634 M M M ] 0.00 3011 3022 08 131 09| 15 |isty 6 |l140406
D7) 75 1 43 | 59 2 40 48 6 1] 0635 M M M ]0.00 30.00 30.11 02 nj o8 | 14 poy 6 fL1gqo7
08| 74 | 42 | 58 1 43 50 7 0 0636 M| M| M]000 2991 3001 14 315 M M) 8 p30jos
09] 74 | 41 | 58 2 44 49 7 0 0637 M|M]|M]O000 2990 30.00 02 111 03 8 ey 6 Jl120409
10 74 | 40 | 57 1 44 50 8 0 0638 MM M | 0.00 29.96 30.06 09 32 1.6 | 10 B4 8 pB3gio
11| 69 | 44 | 57 1 46 51 8 0 0639 M M M | 0.00 3001 30.11 18 33130 M M| 18 Bsgtll
12§ 72 | 50 j61* 6 45 S2 4 0 0640 M| M M ]0.00 3009 3020 31 321 40| 28 R 25 pR8oy12
13] 76 | 41 | 59 4 44 50 6 ] 0641 M| M| M]000 30.04 30.15 23 34| 4.0 | 22 p2gg 15 B10J13
14] 75 | 43 | 59 4 44 51 6 0 0643 M|M]|M]000 29.85 2997 09 03] 3.1 | 25 pPsy 8 P54
15 67 | 43 | 55 1 37 17 10 U] 0644 MM M | 0.00 2965 29.77 6.7 321 80 32 By 17 pP2(§15
16] 65 |39 | 52 -2 38 45 13 0 0645 M M M ]0.00 2972 2983 10 0128 | M M| 10 8§16
17) 67 | 37| 52 -2 43 47 13 0 0646 M| M M 1000 2991 3002 03 041 05| M M| 12 Ji8(417
18] 64 | 39 | 52 -1 43 47 13 0 0647 M| M M | 0.00 2999 3010 22 32128 | M M| 9 B3418
19] 65 | 46 | 56 3 48 52 9 0 0648 M| M M 021 2993 30.04 05 08 22 | M M| 6 2¢419
20§ 62 | 51 )57 5 54 54 8 0 0649 MM M 089 29.80 29.90 29 11 46 | 32 oy 15 o920
21] 60 | 46 | 53 1 41 47 12 0 0650 MM M | 0.00 29.80 2991 112 29115 30 oo 20 poood2l
22| 56 | 42 |49*] -3 34 42 16 0 0651 M M M |0.00 29.86 2997 24 311 59 | 20 o 15 29022
23] 62 | 38 50 -2 44 46 15 0 0652 M M | M |0.00 29.94 30.05 06 15013 | M M| 6 RI®23
241 63 | 38 | 51 0 42 45 14 0 0653 M|M|M|]O000 30.08 3018 0.6 32008 | M M| 6 P30j24
25] 63 |37*] 50 -1 42 45 15 0 0654 MM M ]0.00 3018 3029 1.0 300 1.1 | M M| 7 P8(2s
26] 61 | 38 50 -1 43 46 15 U] 0655 MM M ]0.00 30.06 3018 05 njosi M M| s Jlzea26
2716514354 4 45 49 11 ] 0656 M| M M 1000 29.82 2993 15 291 26 | M M| 8 Rogj27
28] 69 | 44 | 57 7 M M 8 0 0657 M| M|M]O000 29 85 2995 12 300 1.2 6 [280 5 [28028
29] 68 | 39| 54 4 43 47 mn 0 0658 M|M]|M]J]ooo 3003 3015 08 31191 M M| 7 Blyj2e
0] 66 | 39 | 53 4 43 47 12 0 0659 | 1646 JBR HZ MIM M } 000 30.12 30.23 0.7 311 23 | M M| 8 B1y30
67 9}40.5{54.2 416 |478} 9% 00 <——Monthly Averages | Totals——> M| MJH110 29 94 30.05 20 J31] 34 <Monthly Average
244§-43]-09 CeessnssmemDepariure From Nomal-eeeeme. > -0.26
Greatest 24-hr Precipitation: 1.10 Date: 19-20 Sea Level Pressure Date Tﬁg\;
Greatest 24-hr Snowfall: M Date: M (LST)
Degree Days  Monthly Season to Date Greatest Snow Depth: M Date: M Maximum 3034 25 1102
Total Departure Total Departure Minimum 25,70 15 _ 1603
i Max Temp >=90:
Heating: 295 -3 371 10 ) \fin T <321 precipitation >= 01 inch: 2
. o n Temp <=32: recipitation >=01 inch:
Cooling: 0 3 1n38 19 Number of Days with -=---e--> Max Temp <=32: l\ip Temp <=0 : 0 Precipitation >= 10 inch: 2
Thunderstorms - Heavy Fog 12 Snowfall >=1.0inch M
* EXTREME FOR THE MONTH - LAST OCCURRENCE IF MORE THAN ONE. Data VerSlon 0
VER3}
http://cdo.ncdc.noaa.gov/qcled/QCLCD 5/6/2014



CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 6

Food and Drug Laboratory Branch
Analytical Packet for All Ratto Bros.
Samples



d Brg Laborator

‘Microbiology Secti

Product:

Amount recelved:
Person/Group received from:
Date/Time received:
FDLBILIMs #s:

ID/IS ##s:

Carrier:

Container description (Outer, Inner,
Samples):

Labeling description (Outer, Inner,
Samples):

Analysis performed:
Method: See page(s):
PCR results: See page(s):

Final Results:

Comments:

Controls:
See page(s)

|Water and soil samples from Ratto Brothers inc |

[10 samples + 4 controls |

[FDB ERU |

[ 11/22/2013; 1005 |

[F13M01111 to F13M01130 |

[184112113-001-002, 171112113-001-009 |

[In-Person | In-Person's name: [Mario Velasquez |

outer: red coleman cooler, 18.6"X 10.5"X13.5", blue igloo-house
style, 14"X 13.5"X10"
Inner: large whirlpak bag; samples: small whirlpak bag

outer: custody TAGs
inner:- :
Samples; IS #

|E. coli 0157 |

[ 2 |
[3-71 |

E.coli 0157 was detected in samples: F13M01116, F13M01118,
F13M01119, F13M01120, F13M01121

L |

Environmental and negative coritrols were negative and posltive controls were positive.

-

and QC page

Primary Analyst Signature:
Secondary Analyst Signature:
Supervisor Review and Released:

Supervisor Reported in LIMS:

FOLB-Micro Analyst Report 11/2013

Date | 4 /49/(% |

oate [13 [ozliz, |

ose  [/zx/Zorf |

[ | Date | - |
Page __1 of yé pages
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Product:

Amount received:
Person/Group received from:
Date/Time received:
FDLBI/LIMS #s:

ID/IS #s:

Carrier:

Container description (Outer, Inner,
Samples):

Labeling description (Outer, Inner,
Samples):

Analysis performed:
Method: See page(s):
PCR results: See page(s):

Final Results:

Comments:

Controls:

Primary Analyst Signature:
Secondary Analyst Signature:
Supervisor Review and Released:

Supervisor Reported in LIMS:

FDLB-Micro Analyst Report 11/2013

[Water and soil samples from Ratto Brothers Inc ; |

[10 samples + 3 controls |

|FDB ERU |

[ 11/22/2013; 10:05am |

[F13M001141 to F13M001153 |

[171112113-001 to 009, C0O01 to CO03; 184112113-001-A o

Outer: red coleman cooler (18.5"X 10.5"X13.5"); blue igioo- house
style cooler (14"X13.5"X10"). Inner: large whirlpak bags.
Samples: small whirlpak bags, 100 ml or 1 L bottles.

In-Person's name: [Mario Velasquez |

Quter: custody tags (both 171112113- and 184112113- sample sets)
Inner: N/A (both)
Samples: IS #'s (both)

[non 0157 E. coli_(stEcye™ |
2 I
[(4-2%2% |

TTEpRC— L2 -
E. coli 0113 detected in sample 11211 6. Stx1 detected in
sample 1?}1 KIJS{)% Stx2 detected in sample }711121 13-008.

f‘a‘ﬂ
~ (erh 11 Ud‘r
[See page 3 ' |

Environmental an negative controls were negative and positive controls were positive.
See page(s) and QC page _50 . ,
Nz

.

Date [ {1 S| ZOY |

pate [ [ ]2pid |

Date | J/24 [zo/Y |

[ | Date | |
Page 1 oSS

pages
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 7
Ratto Bros. Air Sampling Activity Report
with Attachments



CALIFORNIA DEPARTMENT OF PUBLIC HEALTH FQOD AND DRUG BRANCH

ERU ACTIVITY SUMMARY REPORT

INVESTIGATION NAME: ASSIGNMENT DATE:
13042_Atherstone_Salad_EcoliO157H7_IDB_103013 1/9/2014

ERU LEAD:

Brandon Adcock

FIRM NAME:

Ratto Farms

ADDRESS: CITY: ZIP CODE:

6312 Beckwith Rd Modesto 95358

FIRM CONTACT: PHONE: OTHER CONTACT INFO:
Ron Ratto 209-545-4445

REPORTING PERSON/AGENCY: FDA PHONE:

ACTIVITY: [X] PRODUCE INVESTIGATION [J PFR ENVIRONMENTAL [J RETAIL ENVIRONMENTAL [J TRACEBACK INVESTIGATION
0 TAMPERING [ COMPLAINT [X] SAMPLING [ TECHNICAL ASSISTANCE ] OTHER;

BACKGROUND:

On 10/30/2013 the California Department of Public Health (CDPH), Food and Drug Branch (FDB), Emergency Response Unit (ERU)
was notified by the COPH, Infectious Diseases Branch (IDB) of an outbreak of £, coli 0157:H7 possibly linked to the consumption of
ready-to-eat (RTE) salads sold in the San Francisco Bay Area. The subsequent investigation eventually focused on the romaine
lettuce used in RTE salads sold at Trader Joe's locations. A traceback investigation on the romaine lettuce identified Ratto Farms,
Ranch 7 and Ranch 9 as areas of interest. Ranch 7 and Ranch 9 were both adjacent to concentrated animal feeding operations. In
addition, soil and sediment samples collected from public roads adjacent to these ranches had tested positive for E. coli O157:H7
(did not match the outbreak strain).

SUMMARY OF ACTIVITY:

As part of the ongoing investigation, ERU and the United States Food and Drug Administration (FDA) investigative staff conducted
air sampling near the fields of interest on1/8/2014. The team collected nine air samples using a Sartorius Airport MD8 portable air
sampling unit. The samples were submitted to the Food and Drug Laboratory Branch (FDLB) lab in Richmond to be tested for E.
coli 0157:H7 and non 0157 STEC.

FINDINGS AND CONCLUSIONS:
On 1/27/2014, FDLB reported all samples were negative for £. coli 0157:H7 and non 0157 STEC.

SUPPORTING DOCUMENTATION:

Attachments:

a) Map of sampling locations
b) Sampling log

ERU ELECTRONIC FILE LOCATION:
JAERW\Investigations\investigations 2013\1 3042_Atherstone_Salad_EcoliO157H7_(DB_103013

ENFORCEMENT ACTIONS: [] NOV ISSUED (J EMBARGO [JvC&D [JREG LETTER O REFERAL [J OTHER:

RECOMMENDATIONS: [ ] NAI  [] MINOR VIOLATIONS / FIRM CORRECTING OTHER:

COMMENTS / FOLLOW-UP ACTION:
No further action regarding the air sampling assignment.

ERU LEAD SIGNATUR|
Brandon Adcock

INV.# REPORT DATE:
710 2/26/14

SUPERVISOR SIGNAT -
Michael D. Needham #094

SUPERVISOR DISPOSITION:
AS

DATE REVIEWED:
3/11/2014
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CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 8
Glass Onion Catering Press Release



Recalls, Market Withdrawals, & Safety Alerts > Atherstone Foods Voluntarily Recalls Sa... Page 1 of 2

U.S. Food and Drug Administration
Protecting and Promoting Your Health

Recall -- Firm Press Release

FDA posts press releases and other notices of recalls and market withdrawals from the firms
involved as a service to consumers, the media, and other interested parties. FDA does not
endorse either the product or the company.

Atherstone Foods Voluntarily Recalls Salads and Wraps Because of
Possible Health Risk

Contact:
Consumer:

Tom Atherstone
(510) 236 -8905

FOR IMMEDIATE RELEASE — November 9, 2013 — Athertone Foods, Inc. of Richmond, CA is
voluntary recalling “Best Buy” dates 9-23-13 through 11-14-13 of ready to eat salads and wraps
because they may be contaminated with Escherichia coli O157:H7 bacteria (E. coli O157:H7). E.
coli O157:H7 causes a diarrheal iliness often with bloody stools. Although most healthy adults can
recover completely within a week, some people can develop a form of kidney failure called
Hemolytic Uremic Syndrome (HUS). HUS is most likely to occur in young children and the elderly.
The condition can lead to serious kidney damage and even death. To date, no illnesses have been
associated with these products.

Specific FDA regulated product information is below:

Product Description uUPC Areas Distributed | Retailers
Delish Greek Style Orzo Salad | 49022 Northern CA Walgreens
(6.02) 74630
Clam Shell
Delish Asian Style Noodle Salad | 49022 Northern CA Walgreens
(6. 0z) 74628
Clam Shell
Delish Vegetarian Wrap (11.30z)| 49022 Northern CA Walgreens
Cellophane 55349

http://www.fda.gov/safety/recalls/Tucm374400.htm 4/25/2014



Recalls, Market Withdrawals, & Safety Alerts > Atherstone Foods Voluntarily Recalls Sa... Page 2 of 2

Classic Greek Salad (9. oz) Clam| 0083 Northern CA Trader
Shell 5794 Northern NV Joe's
Southwestern Salad Kit (20 Lbs N/A Northern CA Whole
box) Foods

Wheat Berry Salad Kit (20 Lbs N/A Northern CA Whole
box) Foods

The “Best Buy” dates can be located on the front of the package label.

A full investigation is currently under way in order to identify any potential source of contamination.
In the meantime, all retailers have been notified to cease selling these products from Atherstone
Foods, Inc.

Consumers who purchased the contaminated products are urged to return them to the place of
purchase for a full refund or dispose of it. Consumers with questions may contact Atherstone
Foods at (510) 236-8905 Mon-Fri 9am-5pm PST.

T

RSS Feed for FDA Recalls Information

(IAboutFDAIContactFDAlStayInformeleSSFeedisecaIIs/rss.xmI[ [what's this?
(/AboutFDA/ContactFDA/StayInformed/RSSFeeds/default.htm)]

Recalled Product Photos Are Also Available on FDA's Flickr Photostream.
(httg:llwww.flickr.comlghotoslfdaghotoslsetsl72157632435283592/1

http://www.fda.gov/safety/recalls/ucm374400.htm 4/25/2014



CALIFORNIA DEPARTMENT OF PUBLIC HEALTH
FOOD AND DRUG BRANCH
EMERGENCY RESPONSE UNIT

Environmental Investigation of an Escherichia coli
0157:H7 Outbreak in October 2013 Associated with Pre-
Packaged Salads

ATTACHMENT 9
Food Safety Inspection Services (FSIS)
Press Release
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News Release

California Firm Recalls Grilled Chicken Salad Products Due To
Possible E. Coli 0157:H7 Contamination

Class | Recall 065-2013
Health Risk: High Nov 10, 2013
Distribution List PDF

En Espaiiol

Congressional and Public Affairs
Richard J. Mclntire
(202) 720-9113

WASHINGTON, November 10, 2013 — Glass Onion Catering, a Richmond, Calif. establishment, is recalling
approximately 181,620 pounds of ready-to-eat salads and sandwich wrap products with fully-cooked chicken and ham
that may be contaminated with £. coli 0157:H7, the U.S. Department of Agriculture’s Food Safety and Inspection
Service (FSIS) announced today.

The company announced that the products are being recalled in conjunction with other foods regulated by the Food and
Drug Administration (FDA). A full list of products being recalled will be available on FDA's website at:
www.fda.gov/Food/RecallsOutbreaksEmergencies/Recalls/default. htm

Products regulated by FSIS bear the establishment number “P-34221" inside the USDA mark of inspection. FSIS
products subject to recall include: [Labels, PDF]

+ 12 oz. packages of “delish pan pacific chop salad”

+ 13.4 oz. packages of "delish California style grilled chicken salad”

+ 9.9 oz. packages of “delish uncured applewood smoked ham & cheese wrap"

» 10.5 oz. packages of "delish grilled chicken caesar wrap”

+ 10.9 oz. packages of “delish southwestern chicken wrap”

« 11.5 oz. packages of “delish greek brand low-calorie grilled chicken wrap”

+ 9.9 oz. packages of “delish white chicken club wrap”

+ 11.2 oz. packages of “delish asian style chicken wrap”

» 13.4 oz. packages of “atherstone Fine Foods Southwestern Style White Chicken Wrap with Chimichurri Sauce”
- 10.5 oz. packages of “atherstone Fine Foods Asian Style White Chicken Wrap with Mango Vinaigrette”

+ 9.9 oz. packages of “atherstone Fine Foods Grilled White Chicken Caesar Wrap with Caesar Dressing”

« 10.7 oz. packages of “super fresh Foods California Grilled Chicken Salad, Low Fat Mendocino Mustard Dressing”
+ 10.7 oz. packages of “Lunch Spot Southwestern Styte Chicken Wrap, Chile & Lime Dressing"

+ 9.2 0z. packages of “super fresh Foods Pan Pacific Chopped Chicken Salad, Ginger Soy Dressing”

« 10.7 oz. plastic containers of “TRADER JOE'S Field Fresh Chopped Salad with Grilled Chicken.”

» 11 oz. plastic containers of “TRADER JOSE'S MEXICALI SALAD with Chili Lime Chicken.”

http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-case-... 4/25/2014
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The products were produced between Sept. 23 and Nov. 6, 2013 and shipped to distributions centers intended for retail
sale in Arizona, California, Nevada, New Mexico, Oregon, Texas, Utah and Washington. When available, the retail
distribution list(s) will be posted on the FSIS website at www.fsis.usda.gov/recalls.

FSIS began monitoring a cluster of E. coli 0157:H7 illnesses on Oct. 29, 2013 then was notified by FDA on Nov. 6,
2013 that California authorities had reported case-patients consuming pre-packaged salads with grilled chicken.
Working in conjunction with the Centers for Disease Control and Prevention (CDC), FDA, the California Department of
Public Health, the Washington State Department of Health, and the Arizona Department of Health Services, FSIS has
determined that there is a link between the grilled chicken salads and the illness cluster. Twenty-six case-patients have
been identified in three states with indistinguishable E. coli 0157:H7 PFGE (genetic fingerprint) patterns with iliness
onset dates ranging from Sept 29, 2013 to Oct. 26, 2013. Based on epidemiological information, 15 case-patients
reported consumption of ready-to-eat pre-packaged salads prior to illness onset. A traceback investigation determined
Glass Onion Catering was the supplier of the products implicated in the outbreak.

While uncommon to find E. coli O157:H7 in a poultry product, FSIS will continue its investigation in conjunction with the
FDA to identify the source of the contamination. FSIS continues to work with the CDC, FDA and state public health
partners on this investigation and will provide updated information as it becomes available.

E. coli O157:H7 is a potentially deadly bacterium that can cause dehydration, bloody diarrhea and abdominal cramps 2-
8 days (3-4 days, on average) after exposure the organism. While most people recover within a week, some develop a
type of kidney failure called hemolytic uremic syndrome (HUS). This condition can occur among persons of any age but
is most common in children under 5-years old and older adults. It is marked by easy bruising, pallor, and decreased
urine output. Persons who experience these symptoms should seek emergency medical care immediately.

FSIS routinely conducts recall effectiveness checks to verify recalling firms notify their customers of the recall and that
steps are taken to make certain that the product is no longer available to consumers.

FSIS and the company are concerned that some products may be in a consumer's refrigerators. Because this is a ready
-to-eat product, FSIS advises all consumers to destroy the product.

Media and consumers with questions regarding the recall can contact Tom Atherstone, company president, at (510) 236
-8905.

Consumers with food safety questions can "Ask Karen," the FSIS virtual representative available 24 hours a day at
AskKaren.qov or via smartphone at m.askkaren.gov . The toll-free USDA Meat and Poultry Hotline 1-888-
MPHotline (1-888-674-6854) is available in English and Spanish and can be reached from 10 a.m. to 4 p.m. (Eastern
Time) Monday through Friday. Recorded food safety messages are available 24 hours a day. The online Electronic
Consumer Complaint Monitoring System can be accessed 24 hours a day at: htto.//www.fsis.usda.gov/reportproblem.

#

http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-case-... 4/25/2014
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PREPARING PRODUCT FOR SAFE CONSUMPTION

USDA Meat and Poultry Hotline
1-888-MPHOTLINE or visit
www.fsis.usda.gov

Wash hands with warm, soapy water for at least 20 seconds before and after handling raw meat and poultry. Wash
cutting boards, dishes and utensils with hot, soapy water. Immediately clean spills.

Keep raw meat, fish and poultry away from other food that will not be cooked. Use separate cutting boards for raw
meat, poultry and egg products and cooked foods.

Color is NOT a reliable indicator that meat has been cooked to a temperature high enough to kill harmful bacteria.

The only way to be sure the meat or poultry is cooked to a high enough temperature to kill harmful bacteria is to use a
thermometer to measure the internal temperature.

* Fish: 145°F

+ Beef, pork, lamb chops/steaks/roasts: 145°F with a three minute rest time
+ ground meat: 160°F

* poultry: 165°F

 hot dogs: 160°F or steaming hot

Refrigerate raw meat and poultry within two hours after purchase or one hour if temperatures exceed 90° F.
Refrigerate cooked meat and poultry within two hours after cooking.

USDA Recall Classifications

Class | This is a health hazard situation where there is a
reasonable probability that the use of the product will
cause serious, adverse health consequences or death.
IClass Il This is a health hazard situation where there is a
remote probability of adverse health consequences
from the use of the product.

iClass Il This is a situation where the use of the product will not
cause adverse health consequences.

Last Modified Nov 29, 2013

http://www.fsis.usda.gov/wps/portal/fsis/topics/recalls-and-public-health-alerts/recall-case-... 4/25/2014



