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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT S AN
of s — : e
| Date luspec?onzhrfﬂogb Inspector No 7/
Name of irm = . P owner .. . . . ; 1A Handlers License No.
Ly 2};,:‘. feces ﬂ“/éﬁ & Spre G ?Ltf.
Address Manager Phone Number o USDA Plant No.
. 532/ QM Clooe ot o sie” 52 228
ity - i , ty County No.
L L adsss / & Seod 7 LBy y e
. ggs "Z’:e’! o f;";"m‘;fo » Attach Restricted Labels on Reverse
inspection Jumbo | XL L M S Side of this Form
IN_|OUT | NA | NO IN |OUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate Vel
vented ' v 17. Scales adequate to determine net weight |
2. Free from presence of birds, insects, Ve 18. Refrigeration units: 45°F or below,
rodents L clean, free of objectionable odors, good
3. Adeguate system/removal of refuse 7 v repair 7 v
;'l'_ : :;?3 ?é‘:mbi Dle materials, floor drams. / 19. Thermometers: provided and accurate /
3. Floors, walls, and ceiling clean [ 210. Tmn;poor:;iﬁon vehicles: refrigerated, \/
6. Plumbing and sewage disposal system clean and g epair
adequate 5/ Labeling and Packaging
7. Hand sink: convenient, hot and cold water, 21. Loose.packed eggycases properly
sanitary towels provided v~ labeled: firm name and USDA Plant or
8. Storage and use of toxic items v license number - &/
9. Storage™of cartons and cases: dry and ‘/ 22. New egg cartons for sales to retail food \/
clean stores
O 0 23. Labeling of egg cartons: grade, size,
. . pack date, name, address, plant or license \/
10. Adequate supply of potable water: [XPublic (1) [J Private (2)* number, safe handling instructions P
11. * Current water test on file for priVate system, date tested: 24. Adeguate records maintained N
. . ; 25. Restricted/Inedible eggs properly
12. Shell washer clean and sanitary condition [/ handled -
13. Wash temperature at 90°F or above, rinse /
water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs:
of chlorine ood hygienic practices, clean clothes \/
15. Egg drying equipment: clean and \/ 27. Demonstration of knowledge: candling, /
| maintained , grading, weighing, weshing and sanitation ,
Sample Candling Record (100 eggs per sample)
Skze
No. of
| Egps
A
—
Dirties
o :
Loss _'
Leakers '
Comments:

Owner or Manager: L‘f? ‘ _ Inspector: M@ 7//




S

TowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection:, Inspector No,
| 9’225”/5 ZIl
R 1A Handlers License No:
_?Aap"n F;L/‘M i qu.)nﬂ ﬁﬂﬂﬁ& Av AT ’
Managex 0.
M%ﬁ 20 20 ,%f& /j g/i“%yﬁ*_ 0 LD
City ip Code County No.
Truwro 150257 zfﬁ//&a
N ’”Z;’e’ of cggmgo ” Attach Restricted Labels on Reverse
e W"“"d h Fambo XL L M s Side of this Form -
Buidings. Stomge. Processing Areas IN |OUT | NA | NO JIN | OUT | NA { NO
1. Building: good repair, clean, adequately ' 16. Candling device, adequate - v
vented v 17. Scales adequate to.determine net weight | v~
2. Free from presence of birds, insects, v 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good V/
3. Adequate system/removal of refuse - v repair : .
;ro F‘:ﬁ:; ?é;lemab)le materials, floor drams v ' 19. Thermometers: provided and accurate \/
)k eedﬂi
5. Floors, walls, and ceiling clean el 20. Transportation vehicles: refrigerated, ‘/
6. Plumbing and sewage disposal system v/ clean and goad
adequate
7. Hand sink: convenient, hot and cold water, N / 21. Laose-packed eggs/cases properly \
sanitary towels provided labeled: firm name and USDA Plant or - /
8. Storage and use of toxic jtems v license number
9, Storageofeartonsandeasm dry and 22, New egg cartons for sales to retail food
clean "/ stores s |
o 23, Labeling of egg cartons: grade, size, « -
- : , packdate,name,adx!ms.,plantqlicenge . ‘V/
10. Adequate supply of potable water: & Public (1) [ Private (2) * number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained v
L .- 25, Restrl !
12. Shell washer clean and sanitary condition / handled cted/Incdible eges properly \/
13, Wash temperature at 90°F or above, rinse /
water 10°F warmer than wash water
14, SaniﬁzerspraynnseatSOp/mtoZOOp/m / 26.P'ﬁsonnelincontactwithshelleggs: /
of chlorine _good hygienic practices, clean clothes
15. Egg drying equipment: clean and — 27. Demonstration of knowledge: candling, /
maintained : grading, weighing, washing and sanitation
Sample Candling Record (100 eggs per sample)
Size
No. of
- Fgns
A
B
Distiss
" Chex
Logs
Leakers
Comments:

Owner or Manager:” ,
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IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HAN])LERS INSPECTION REPORT
. flnspection. y g
Date o $"~.2j° iz InspectorNo :;{‘713

Ni fFirm : o 1A Handlers License

Nt ﬁ?‘MK }y F ied« }%P’( Lane , ﬁgﬁﬁgwg
Al 2 Jflﬁﬁ St M’“’g'”‘, B Ron Brun K. é‘%"%"“‘aﬁag@z AT N
Ci R -Zip Code ‘ C Nt

Y e Toew | [y o °3sz

lenct'ed" % ‘

. gg‘ﬁ’n”"ﬁ of f;’fm‘;fo Y h e Attach Rmtncted Labels on Reverse

inspection Jumbo | XL L ,”M = s : Slde of this Form s

Buildinslomge. Prcesing.»\rens IN OUT NA‘ NO IN OUT NA NO
l-Blﬁlding:goOdrepair cl'ean.adequmly o | ]_16. Candling device, adequate v | 1
‘vented 1 “17. Scalesadequammdetexmmcnetwelght Wl
2. Fré from presence ofbirds, insects, - 18. Refrigeration units: 45°F or below, 1
_rodents ‘ . ‘ clean, free of objectionable odors, good [P B
3. Adequate system/removal of refuse - L repair ’ e
4. Floorsofcleanablematenals,ﬂoordmns e | 19 S 4 e ' 95
provided (if needed) v 1 19. Thermometers: provided and accurate L
3. Floors, walls, and ceiling clean- = o 20. 'I‘ransportanonvehxclw reﬁ'xgemted, "
‘6.Plumbmg andsewage dlsposalsystem | clean and goad repair s
adeq . ) 0
7. Hand sink; convement, hot and eoldwater e 21. Loose-packed eggs/cases properly P )
‘smxtarytowels provided : labeled: ﬁnnnameandUSDAPlantor S
8. Storage and use of toxic items v license number , -

9, Smmgeofcauonsandcam dryand : / 22, Neweggcartonsforsa.lestoretaﬂfooi T b
clean . R N stores R R
O o 23. Labehngofeggcartons grade, size,* T

IR I EE———— T — pack date, name, address, plant or license v |
10. Adequate supply of potable water: [1 Public (1) ivafe (2) * _ number, safe handling instructions :

11, *Currmtwatertwtonﬁleforprivatesystem,datetested. q— bl | 24. Adequate records maintained ‘ = [
12. Shell washer clean and sanitary condition | v~ o : ﬁ;ﬁzﬂc&dﬂnedibleeggspmpeﬂy |
13, Washtempmumeatmorabove,mse v i '
water 10°F warmer than wash water - i
4 SamﬁzerspmynnseatSOp/mto200p/m V/ 26. Pa'sonnelmcontactwrthshelleggs
of chiorine : v 3 good hygienic practices, clean clothes
15, Egg drying equipment: clean and Vi 27. Demonstration of knowledge: candling, T
maintained ; 2 R grading, weighing, washing and sanitation |

Sample Candlm Record (100 eggs per sample)

Comments:




Iows DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

InspectorNo, ___
Name of Firm A &[ 2. —,
ame o ers License No.
1 CK L oLy EDs29575~
: i - - USDA Plant No.
O -G U sH all
“City — i County No. __
= m(? el AJ SNos. SRSSCG ?Z-j’ ST /22»4/@2294 S/
Restricted .
. ggs "’::e" "f‘;‘;’?m‘;f; " : Attach Restricted Labels on Reverse
. in.s" P"“‘ ecﬂ'don Jumbo | XL L M § Side of this Form
'QBu'iI(iﬂ{gS. Storage, Processing Areas IN [OUT| NA | NO IN jOUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate
vented _ - 17. Scales adequate to determine net weight
2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good
3. Adequate system/removal of refuse repair
4. Floors of cleanable materials, floor drains ) . .
provided (if needed) ; i 19. Thermometers: provided and accurate
5. Floors, walls, and ceiling clean 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system clean and good repair
adequate '
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided labeled: firm name and USDA Plant or
8. Storage and use of toxic items : license number 7
9. Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food
clean stores ]
0 23. Labeling of egg cartons: grade, size,
. pack date, name, address, plant or license
10. Adequate supply of potable water: [J Public (1) [ Private )* number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained
12. Shell washer clean and sanitary condition 2. R stricted/Inedible eggs properly
13. Wash temperature at 90°F or above, rinse ’
water 10°F warmer than wash water ,
14, Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eggs:
of chlorine od hygicnic practices, clean clothes
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candling,
maintained - ing, wei washing and sanitation
, Sample Candling Record (100 €ggs per sample)
. Sample
No.
Size
Wo. of
A
B
Dirtics
Chex
| Lam
‘ {

) # o0t { 5'?,?97"!, Frmis net i"-en-v,g‘v’»m.?




- Jowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

’»q

s of Inspection; -Ins Nt
B A T -
lAlgndlersLxmeNo

2. Soawa

Carve DG : CB&"\C{G‘L
“|' Phone Number " _.' | USDAPlantNo. TR

Counly County N ‘
e aiics _ ol °“3‘3;

Attach R&stncted Labels on Reverse, “
: Slde of thls Form o

Tour

No B

'|.16. Candling device, adequate . . -

OUT NA | NO

. 17. Scales adequate to determine net wexght

» 2, Freeﬁommmceofbuds msecis,
rodents :

3. Adequate sysnem/removal of refuse

7 repat

18. Refrigeration units: 45°F or below,
clean, free of ob;ectxonable odors, good

" 4. Floors of ¢cleanable materials, ﬂoor drams
 provided (if needed)

1 19. Thermometers provxdcd andaccumte

5. Floors, walls, and ceﬂing clean

" 20, Transpormtion vehicles: reﬁ-lgerated,

: ‘6 Plumbmg and sewage dxsposal system

clean and good repair

21, Loose-packed eggs/cases properly

.| licénse number

G

labeled: firm name and USDA Plantor .

-8 Stomgeanduseofto:dcltems o .
"9, Storageofcarbonsandm dryand <122 Neweggcartonsforsa]estoretaﬂfood‘
.clean . :, .| stores. g

. i‘fi&*\x «‘}\*&& N

W 23. Laboling of cag cartons: grads, size,
| number, safe handling instructions _

pack date, name, address, plant or license

10. Adsquate supply of potable water; [ Public (1) [a%vare(z)*

11, *Cun'entwaw-testonﬁleforpnvatesystem,datemted I

24. Adequate récords maintained -

25, Resuictedllnedible eggs properly

12. Shellwashercleanandsamtarycondrhon e : handled

13. Washmeramreat%"Forabove,nnse N .

water 10°F warmer than wash water

‘14, SaniﬁwspraynnseatSOp/mtozoop/m \/ | 26. Personnel in contact with shell eggs:
of chlorine =" & ) : good hygienic practices; clean clothes :
15. Eggdrymgeqmpment clean and o M ' 27. Demonstration of knowledge: candling, .-
maininined L ‘ gadmug%washmg__dmmmx .

Sample Candlmg Record (100 eggs per sample)

Owne}r or Manager; ((um’f ulga,ng . c»«mm m

f}




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

M 0.
| NameofFirm ' ' S - L= )Tl 3
// ﬂ m%lﬂﬁ Ao }’MNW ' émmmfxg‘j
__H&ZziLﬂéd R |
=9 NP 3 i 7 PR i

Number of cases of | Restricted Attach Restricted Labels on Reverse

eggs on hand at time of |51 T i 3 . .
inspection . 4 Side of this Form

Buildings. S(i':lf_{;c P;'()‘sting Areas OUT | NA | NO ‘ IN {OUT | NA | NO

1. Building: good repair, clean, adequately 16. Candlingdevice,adequate :

vented 17. Scales adequatetodetemnenetwelght

2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below,

rod,enjs _ clean, free of objectionable odors, good

3. Adequate system/removal of refuse repair

4, Floorsofcleanab!ematerlals,ﬂoordrains ’ "19. Th \y

provided (if needed) 9, Thermometers: provided and accurate

3. Floors, walls, and ceiling clean . ' 20. Tmnspomtion vehxcles reftigerated,

6. Plumbmgandsewagedxsposalsystem cleanand g

adequate

7. Handsinlcconvement, hot and cold water, 21. Loose-packed eggs/cases properly

sanitary towels provided labeled: firm name and USDA Plant or

8. Storage and use of toxic items - license number

9. Sromgeofeartonsandcaswdryand 22. New egg cartons for sales to retail food

clean , . stores

Shell Egg Washing, Gr l(l.nﬂ and Packing Operations -23. Labeling of egg cartons: grade, size,

: pack date, name, address, plant or license

10. Adequatesupp]yofpotablewater E]Public(l) EIPrivate(Z)* number, safé handling instructions

1L *Gnrmwatcrwaonﬁleforpnvatesysmm,datemd. 24. Adequate records maintained

12. Shell washer clean and sanifary condition . aaretod/inedible eggs properly

13. Washtempﬁahn'eatmorabove,rmse
water 10°F warmer than wash water .

14, Senitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell ¢ggs:
of chlorine good hypienic practices, clean clothes

15. Egg drying equipment: clean and . 27. Demonstration of knowledge: candling,
maintained grading, weighing, washing and sanitation

Sample Candling Record (100 per sample)

ibg".r lh"t'.-a.ﬂSQ.o.

Jwner or Manager: .
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IowA DEPARTMENT OF AéizICULTURE & LAND STEWARDSHIP

- EGG HANDLERS IN SPECTION REPOR

~  9/0-13 (&8
NameofFirm o ‘ 1A Handlers I.:icenseNo
( fr/mm ;/ /ée f ] ,%/ﬂn 54?% %%ﬁm . £D so SW? .
T Manager Phone Number _ ant No
!3??% a“"‘#@j 5@( KT T"E SM ) S5 B G B
ny Code Cotty
Allea | e . Yoedea
egs uﬁia%?t?m? of _ e Attach Restricted Labels on Reverse
aath . s | Lrs” M 5 SldeofthlsForm T
"IN _|[oUT | Na [ No N o0 [ A [ 10
o : * | 16. Candling device, adequate e L D
;. ‘ w” 17. Swlesadequatetodetenmne netwelght s

2. Free ﬁ'qm presence ofbtrds,msects, P 18. Reﬁ-ngemuon units: 45°F or below, 1

rodents o ' - . clean,ﬁ'eeofobjecn leod good [

:3 Adequatesystem/removalofreﬁlse (T repair - N

‘4, Floors of cleanable ﬂoordrams : ‘ ; : P

provided (if needed) materials, — 19. Thermometers provxdedandaccmate |

75. Floors, walls, andcexlin_gclean ‘ ] 20. Transportation vehicles: refrigerated, R
’6. Plumbmg andsewagedlsposalsystem ‘ clean and good repair : : L

Sanﬁarytowelsmwded i T Iabeled: firn name and USDA Plant or |

8. Storageanduseoftomcltems S I hcensenumber o

9. Storageofcarmnsandcases dryand 1 o |22, New egg cartons for sales to retail food v“'

o o 5 -23, Labeling of egg cartons: grade, size;’
: packdate,nmne,addrmplantorlicense ]

10. Adequatesupply of potablewater' DPubhc (1) ElPrivate (2)* number, safe handling instructions i

11, *Cm'remwatertestonﬁleforpnvatesystem,datetested. yEIIENE] 24. Adequate records inaintained . - '-'-v,,-- o

12, Shell washer clean and sanitary condition | - e ctod/lnedible oggs properly |

13, Washwmperatm-eat%"Forabove,ﬁnse “

water 10°F warmer than wash water =~ * | = -

14. Sanmzersprayrmseat50p/mto . 26. Personnel in contact with shell eggs: R

of chlorine // 14 et od hygienic practices, clean clothes e

15. Egg drying eqmpment clean and” 27. Demonsiration of knowledge candling, | =~ .}

kmaintamed : Sl 8 _grading, weighing, washing and sanitation patll}

L Sample Candling Record (100 eggs per sample) ‘

Comments: , ,
r‘é@@ﬂ&@&f@ : A’“i'i”f"?fi »&fﬁm (; s (’msﬁ ‘ @M{fmf/ &ﬁt‘? =F :ﬁ.:’ 5/«,4«:: s e eemale
5”“@:";‘*3 (ﬂiércﬁ;/ﬁfﬂﬂ/? - ;/:F; i f’/y#«"d& /@ 69?5“{-,3@/2 = * 7% &'; o -

Owner or Manager: .~ Inspector M 7 7/3 Aé)

N




7

A ’. eofFirm T ‘ "s};:: : :
Crrfe eetn /ﬂ‘f.d fwm«g »/ﬁ_@ﬁm

| A M'? ﬁ

16. Candling device, adoquate ~. .~ = |

A | NO_

_+].17. Scales adequatemdetennme"et

clean, free of objectionablé odo;s, X

3 Adequate syswmlremoval ofreﬁxse

| repair QQQF

18, Reﬁ'ngexatmn units: 45°F or be

- 4. Floors of cleanable materials, ﬂoor drams
provided (if needed). - .

- .fI9 'I‘hermometers prowded andvaccurat

-8, Floors, walls, and wﬂmgclean

6Plumbmgandsewagedlsposa.lsystem T

7. Hmd sink: convement, bot: and cold waier
 sanitaty towels provided - g

‘8. Sl:orageanduseofto:m:xtems{’7 iafr w |

Jabeled: firm name and USDA Plant or
] Ixcensenumber o .

19, Stomgeofeartonsandm dry{
‘clean’ : ; X

O
"10. Adéequate supply of potable water: [ Public (1) E"Prlvate(z)*

2, Neweggcanonsforsa]estoremlf

) 23, Labehngofeggcartons”,gmd

pack date, name, address, plant o

11, *CunentwammOnﬁleforpnvatesystem,datetmted.%‘ JT = f‘i’

.| numbser, safe handlmg instructions _

:.14 SamﬁzerspraynnseatSOp/mtoZOOp/m T e R
of chlorine - Ao RN S

26, Personnel in contact with shiéll e _eggs _
-good hygienic practices, clean clothes'

Bs

15, Eggdrymgeqmpmem:cleanand o )

“ 27. Deritonstration of knowledge: candlmg,d |

MW sanitation

Sample Candling Record (100 ¢ per sample) -

: m@*ﬁ? ‘%@ \M.-@ h&myiﬂ‘b ‘J;kn sLas it &H

S }@4 Lkl (‘. Ak




" Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

i
“

- EGG HANDLERS INSPECTION REPORT

ﬁ:“

Damf ‘ “é»g X:’i"

T i e 5l

' Nameof
H’Zm#gawﬁ jjé; %, ; &}gs% O S eve. ?@&‘?73%‘37@ |
Address - ’ ’ USDAPlantN I
2550 S 70 b s+ ”’ff?\ 7%%@% G sz & g*@ z 7 ?as
C Connty County Ne '
ity mfaﬁ&ﬂ Zip@.f’azf wfo,?l”i ‘ Y o ??
N "mbe?"‘.?f cases of Attach Restricted Labels on Reverse
-€ggs anhandattime o Jum}o L, e M S :- Slde of thls Form :
‘ ' rz‘ _ M ffjg 3;’8 ) o
: 'O(OSQIHO#\lL(Ib : IN : OﬁT NA ’ NO | Equ IN OUT NA:" NO
1. Building: good repair, clean, adequately 16. Candling device, adequate - il CRORARN PR I
 vented . - 17. Scales adequate to determine net weight | o -
2. Free from mence of b!rds, Tnseots, - 18. Reftigeration units: 45°F or below, 5
rodents : e : clean, frec of objectlonable odors, good e
3. Adequate system/removal of refuse e ropair 39 f } )
4; Floors of cleanable materials, floor drams ' e S
_provided (if needed) S - ‘19 'I'hermometers provxdedandaccmate et
3. Floors, walls, and cexlingﬂm A I | 20. TranSportauon vehicles: reﬂ:gerated, e
6. Plumbmg and sewage disposal system - clean and good repair ‘ s |
adequate - et .
7.Hand sink' convement, hot and cold water, ' | 21. Loose-packed eggs/cases properly
sanitary towels provided il Ibeled: firm name and USDA Plant or .
8. Storage and use of toxic items =~ e license number :
'9Storageofcartonsandcases dryand g 22Neweggcm‘tonsforsalestore1mlfood i
O 0 23, Labeling of egg cartons grade, size, :
St R — —— pack date, name,addreee,plamorhcense RS
10. Adequate supply of potable water: [ Public (1), EPrivate (2) * .| number, safe handling instructions -
11 *Cmmrtwatertwonﬁleforprivatesystem,datetmted. F-fio-/ 2 | 24. Adequate records maintained -
.‘12 Shell washer clean and sanitary condition { — g;g:uictedﬂnedible eggs properly -
£13. Washtempemmre dt 90°F or above, rinse |
- water 10°F warmer than wash water =
14. SanmzerspraynnseatSOp/mtozooplm 26. Personnel in contact with shell eggs: -
. of chlerine - = good hygienic practices, clean clothes . -
15 Eggdlymgeqmpment: clean and A 27. Demonstration of knowledge: candling, |
maintamed S S bt Mg,_washmg__d sanitation.
= . L Sample Candhg Record (100 eggs per sample) '
_:7% '"**)‘ 1 5 A "Bw‘ é:j LoeEy Mafs @?f é’&r -ﬂi&wfm%
Lodhiilns g R Al mz;‘s ﬂegfr f ga & f@aw ﬁ;‘;f el gt :},,_,

Oaner or Manager. 7&/{ j ,g [

%’7;3 o




a t T Lo e IOWADEPARTMBNT OF AGRICULTURE & LanDp STEWARDsmP
EGG HANDLERS INSPECTION REPORT
Dateoflnspecuom ;30#3
Firm Owner '
Neme é%ﬁ%wm Vi /f §a=ﬁ5 Sieve E‘%@ym& o
Address i ’ Mmage :
M TR A 5?- wm...y R s ¥z
| /ﬁif%‘dﬂ ,TA - SOSAS A ieas W%{ F
Attach Restncted Labels on Reverse
Slde of thls Form ‘
W [oUi [ A | N
-|16. Candling device; adequate e B ‘ 1
: _ N 117 Sca!esadequatetodetermmenetwelght -
ZFreefmmpmenceofblrds.msects, e - 18. Refrigeration units: 45°F or below, S
rodents L - : . : clemﬁeeofobjectmnableodors, good . s —— e
3 Adequatesystem/removalofreﬁxse C repmr STzt = e
4Floorsofcleanablematenals,ﬂoordrmns s N T N
 provided (if needed) “ 19. ’Ihermometers provided and accurate:
3. Floors, walls, andcelllggclean el "1 20. Tmnsportaﬁon vehicles: reﬁ'xgerated,
6. Plumbmgandsewagedxsposalsystem . | clean and good repair ‘
-.adeijuate 54 Labeling and Packaging
E Handsmk.convenient, hotandcoldwater 21. Loose-packed eggs/cases properly . B B
_sanitary towels provided . - Iabeled: firm name and USDA Plant or JUN
;8 Storageanduseoftomcltems R - | license mumber
9 Storageofeartonsandcas% dryand Y ]2 NeweggcartonsforsalestoretaﬂfoodA
~ 0O 0 .23, Labeling of egg cartons: grade, size, : B S e
*| pack datc, name, address, plant or license . | . |
10 Adequatesupplyofpotablewater- DPubhc(l) E"anate(Z)* : .| number, safe handling instructions R
11 *Cm‘rentwatertmonﬁleforprivatesystem,dateteeted ?"’/@ 73" | 24. Adequate records maintained =1 T
£12. Shell washercleanand samtarycondman - isanﬁ:s&mctedllnedibleeggsproperly T - e o
T “Wash temperature at S0°F or above, finse — ‘ 1 ; ._ '
“water 10°F warmer than wash water
14, SaniuzerspraynnseatSOp/mtomOp/m P 26. Personnel in contact with shell eggs: R N E
_of chlorine " - ‘ ‘ - | good hygienic practices, clean clothes b= ‘
- 15, Egg drying’ eqmpmem: clean: and - ; 27. Demonstranon of knowledge: candlmg, ' -1
‘maintained ‘ ‘ ‘ ; i R g, W g@g!washmg_d sammnon‘ :
Sample Cang Record (100 eggs per sample) : e

Comments: «
Fix  Seal on Lol of m-ﬁzwg Tocd
el od Some. achvly arosd Pl bﬁ@:f 5{&4?5 g
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IOWA DBPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN SPECTION REPOR’I;.

Dateoflnspectton. ’ . S : ,InspectorNo ‘
0 200 ~js" i ?/ 2
MHandlersLxcenseNo

Name of Fi. a S . —
&gm z//f,, w/; - 54&«*@ &@ﬁ,m& 1 En Sn9aio .
A « |" Phone Number ‘USDAPlantNo

.5‘75'* 522 :??,,zcr . H ’f@

k3
o

@?ﬁ’%ﬁg Jyﬁ # ﬁ[ e o e j c =
0,

Y Clasian. o 13885 ™) Al o c;;f“az;., f
Nmb:'agfasesof 5’;?@ 5/ ?/7 ﬁ i 3  7 Attach thncted Labels on Reverse |
B ov hand ot fme of TR E S b S - Side of this Form 3
 npection |5 ‘44*3;{ 1507 | %o 4 L. . Sideofthis Form :

; o [ 16, Candling device, adequate =~ .~ [ TS TR
e ) -1 17, Sca!esadeqnatetodetelmmenetwelght U
ZZFreefrompmenceofbnrds.msects, o ‘ 18. Refrigeration units: 45°F orbelow, | [
_rodents S SIS O S clean,ﬁ'eeot‘objecnonableodors,good i R
-3, Adequatesystemlremovalofreﬁxse - | Tepair  Lfi) f’ -
4Floorsofcleanablematenals,ﬂoordtmw S ‘ 19, Thermarmes Y
i ided (if needed) .~ e ‘ 7 »19 Thermometers: ptovxdedandaccmate e |
5. Floors, walls, andceﬂgngtclean , e | & T 120, Transportation vehicles: reﬁ-xgerated, N R
6 Plumbmgandsewaged:sposalsystem T B | clean and good repair - e e
_adequate haiite
iy A Handsink: convement, hotand coldWater o - : 4 21 Loose-packed eggs/mpropeﬂy : e i
| sanitary towels provided NN I ——| labeled: firm name and USDA Plantor BN R
8. Storageanduseoftoxlcxtems ‘ o | license number R
9 Storageofcartonsandcascs dryand . o A 22 Neweggcartonsforsalestoretadfood SRR [ N SER

] 0 .23, Labelmgofeggcmtons gmde,size, e ST
"% pack date, name, address, plant or license R T B
10 Adequatesupplyofpotablewater- DPubhc(l) E’Frivate(Z)* : number, safe handling instructions | - SIAIREE AUNIEITS (RN

It *Cmrentwatertestonﬁleforprivatesystem,datet&md g—«f@i {4 | 24. Adequate records maintained . =
‘12 Shellwashercleanandsanitmycondluon = o i:ng;ngnafdﬂnedibleeggspropeﬂy e o EE
2‘13 Washtempm'atureat%"Forabovq,mse . / o

water 10°F warmer than wash water. R :

14, SaniﬂzersprayrmseatSOp/mmZOOp/m o o 26. Pezsonnelmcontactmﬂxshelleggs

ofchlorine - = Ama ' . . hygienic practices; clean clothes e

‘15 Eggdrymgeqmpment: clean and ' ) : : - 27. Demonsmon of knowledge: mdlmg, N B

_maintained L 1~ . weighi washmgandsanitauon

Sample Ca'ndling Record (100 eggs per sampl_e)
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IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

T EGG HANDLERS INSPECTION ORT

v,“‘Ifameomemm aj f@w ;fdﬂpg,‘ :{{ ‘ i -

e JQS‘Q @?50 ;514

315‘“

|16, Candlmgdevice,adequate oo
-17.-Scales adequate 1o determine net wexght
18. Refrigeration units: 45°F orbelow

. _ ‘clean,ﬁ’eeofobiﬁn‘%nageo%good

-
45"
4 Floorsofcleanab e o
_movnded(ifnwded) : » Ea | 19 'mennometers provxdedandaccmute -
| Floors,walls,andccﬂm“ clean o e s s Tmnsportation vehicles: reﬁ-xgeMed,
| 6 lenbmgandsewagedxsposalsystem — | T 717 kcleanandgoodrepau
7. Handsmk: convement, hot and ooldwater e oo e Loose-packed eggs/cases properly
sanitary towels provided i S N A Iabeled: firm name aad USDA Plant or
8. Stomgeanduseoftomcxtemsj( v o I e license number
9Stomgeofeartonsandeam dryan&(, o R N N ) Neweggcm'tonsforsaltstoretaufood
. ~23 Labelmg ofegg cartons:; grade,; size,

i : pack date, name, address, plant or licenise
10, Adequatewpply ofpotablewaier ElPubhc (l) ‘ (2)* ‘

: number safe handling instructions
A1 *Cmmuwatertwtonﬁleforpnvatesystem,dmtested.ﬁ /9 I‘:f 24, Adequaterecordsmammmrad ‘
12. - Shell washer clcan and sanitary condition e R S B hzfnﬁzmmmleeggsmpeﬂy
13. Washtempwauneat%?orabove,rmse 5 ’ B
water 10°F warmer than wash water il 0
14, Saniﬁza-SpmynnseatSOp/mtOZOOp/m S 26. Personnelmcontacththshell
of chiorine = _ bl ood hygienic practices, clean’ clothes ‘
'15. Eggdxymgeqmpment: clean and - - ' V E I 1 27 Demonslmnon of knowledge: candling,

wei “ Wwashin andsanntauon" A

Sample Candii Record (lOOeggs ersam ie)

é‘fsﬁlq Gn 5#@ 7(4«%;%/5/&” /L’?I{r , cl{s’fyf éﬂv/‘ﬁ:\‘!@f f?’%ﬁﬁ(;ﬁ%&‘f '
;f ales. f%’;"ﬁ@«w /&"ﬁﬁ"'-x’f’ L EHT T N/ , R
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/z/y,mﬁag uw—imw ot UL
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

' EGG HANDLERS INSPECTION REPORT;

T Ovwner ' TA Handiers Livicn No
__Oteve Fowrsma EQspgg 3y~
el Frranded RN 2203 TDA PN, ) oo -
Zip Code County ~ CountyNo, "~
. —= - %‘0@’0@ . '&&}r{;&% Bk oﬁ"ﬁ
egsyrfahwqc;st?m‘t{of i S L Attach Restricted Labels on
iy | 3% | S ysnil BT ]| Qe of thls T
dings. Storas M ~ [our v No JIm I
‘I;Bilildiﬂgigobd’repéirrcleén;adéquately - i 16. Candling device, adequate . el B
vented 7 . il 17.Sca1&sadequat?ctodet61minenetwcight il
2-Free from presence of birds, insects, - | 18, Refrigeration units: 45°F or below, T
o
1%
2

NA | NO

fodowts clean, free of objectionable odors, good W
3-’Mequate3ystem/removalofreﬁxse ' | repair e
'4.‘Flmxsof’éleanab!e'materials,ﬂoordmins 99 A o s T B
ovided (ifnceded) = | . 119.Ihermomet¢rs.prov1dedandac¢m-atg bt B8 - R
5. Floors, walls, and ceiling cican L o R |20 Tmnsportaﬂqn vehicles: refrigerated; INT TR e -
‘6.Plumbingandsewagedi$posal-system clean and good repair o R TR o
“7.'Ha‘ndsink:'convenient, hot and cold water, PN 21. Loose-packed eggs/cases properly R
sé#ita!ytowf%lsprovfded SR H L L : labeled:ﬁrmnameandUSDAPlantor»' I T
8 Stqtagegndnseofto:dpi;ems ‘ ' L ‘ - | license number :
9- Storage of cartons and cases: dry and ‘ = g
g o :23; I.abelingpfeggcgttons: grade, size, - e
pack date, name, address, plant or license il
-

A
B
:
5
8
£
g

10. Adequate supply of potable water: [J Public() EFrivate(2)* pumber, safe handling instructions.
1. * Current water test on file for private system, date tosted: ~Io-1 % 24. Admuaterecprdsm'ainmined‘ Sy

12, Shell washer clean and sanitary condition
13. Wash temperature at 90°F of above, tinse
water 10°F warmer than wash water
14. Sanmza-spraymse at 50p/m to 200p/m
of chlorine . "
13. Egg drying equipment: clcan and

- I | handled.
- |

I 26.Personnc1in‘00ntactwithsheﬂéggs: I T S
hotl : i odhygienicpm’ctices, clean clothes erhl IR S
w" ’ I " | 27. Demonstration of knowledge: candling, l ,

'3

- ’A.

, Weil and sanitation b

’ Sample Candling Recm’-d (100 eggs per 'samp’le) ——
B Y ’I O
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TIowa DEPARTMENT OF AGRICULTURE & LanDp STEWARDSHIP

| -EGG HANDLERS INSPECTION REPORT

. "Date of Taspestor No,
.;?‘? -5
Name of Fi ‘ )
’ . valb., fwﬁf/ﬂ”‘“ Sv'f:ufe “Boorssena 2
57 iy PhoneNnmber © 7 [ 'USDA Plant N:
@?%3 39"@ + 57[ ; 4 me@ f;’naﬁdtz - -
Cxty ZipCode County County No. -
mws | _ I5oce, | i«)@d*" » |
‘ gs";”fe" o ﬁ“:"fmzf; .l /S %ﬁ é 7z Cases ' L Attach Restricted | Labe]s on Reverse
Jumbo ‘XL ; M g ‘ )
inspection. 75 | ?5};;’ —I Side of this Fo v
S!omoc PIO(‘ S M o~ OUT | NA | NO NA'E(T
1 Bmldmg'goodrepanr clem, adeqnately . : 16, Candling device, ‘adequate . ‘ ‘
vented ‘ 17. Scales adequate to determine net welght
"2, Free fiom presence of bmis. insects, - ‘ 18. Refrigeration nits: 45°F of below,
rodents : clean, free of objectlonable Odﬁ good
3. Adequate System/removal ofreﬁlse o
4, Floors ofclemablematena!s ﬂoordrains AT ' :
ided (if needed) TU e | 19, 'Ihexmometexs prowdedandaccm'ate
5. Floors, walls, and ceiling clean e ] 20: Transportation vehxcles. reﬁ'igerated, ~
6. Plumb,ingandsewagedisposal.syste‘m L o 1 clean and good L
7. Hand sink: convement, bot and coid water : ' 21 Loose-packed eggS/Cases properly - :‘ff
sanitary towels provided S il | labeled: firm name and USDA Plant or -
8. Storage and useoftoxxcxtems : l e license number :

9 Storageofcartonsandcasérdryand

22, Neweggcartonsforsa]estoremufood
stores

0 9 ‘ 7 23, Labehngofeggcanons grade size,:

. - — pack date, name, name, address, plant or license ., fi",?"“" S
10 Adequatesupplyofpotablewater- DPubec(l) @’invae(Z)* gumber, safehandhngmstructmns e
j'.ll.:‘? Currmtwatertest'on‘ﬁleforpnvatesy stem, datetwted ! o= | 24 Adequaterecordsmalntmned

25, Restri

12; Shellwashercleanand&mmlycondxtm - | handted ctedLInadikleeggspmper;y
Water13 W%I:Ftempemture“mcrth;t:‘;sforabove,rﬁlse el | o Personnel .

14. SaniuzerspmynnseatSOp/mtOZOOp/m 1 I ‘ 26. Personnelmcontacththshell
of chlorine el

hygienic practices, clean clothes
’ 27. Demonstmnon of knowledge: candling, - I ’
e

15. Egg drymg eqmpment: clean and
: maintain W washing and samtatl

ToT 1

Sample Candlmg Record ¢! Owr sample)
J |

| [ T
| | —LI

I |

1 T ] [ FEB

%‘7’ f e ;W:«L/ ';’;ﬂ,-» "':‘ﬁ“‘éf” ~ :szlé‘ § 7 .zﬁwf:v( «;.éu ?{ff 7 K. -;'%*'f »
{"X:’(é" /ﬁ 7"1"9@ ﬁjﬁﬂ <o 5 “L@ 7@~ m:;f /«w’w&ﬁ /0@ /'},;:V i}jmwfg )
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wherbrManager:‘ Inspector !ﬁ/ éz/ #’{ b
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IowaA’DEPARTMENT OF AGRICULTURE & LAND ST‘EWARDSHIP

iECG HANDLERS INSPECTION REPORT

| Date of Inspection: 10— a .2 InSpectorNo 7@3
Nmeomeegﬂ+r“m g/f,,g | g §: §"}g’ VM 5 %@m Srpoen ,' LAHandlés ucemfNo
\ 2619 Hury 69 Ishad Stong | 515 gEAC 39u7 | o= NP Q00
Cnty @ H' ‘ | . §@ f@l - Connty wﬁ%kﬂ&' COunFyNo.. q%
Nmber of cases of | Restricted édm Lages “”F W”Vﬂj > &¢ Attach Restricted Labels on Reverse |
eggs on hand at time of |57 L M S Side of this Form |

inmection _

7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly

IN_[OUT | Na [ NO ' | Bl ™ [our [~ [ No
\*‘ " | 16. Candling device, adequate - . .~ | ¥ | :
' 17. Scalesadequatetodetennme netwelght s%ﬁ
i ZFreefrompmence of birds, insests, x 18. Refrigeration wnits: 45°F or below, '
rodents i clean, free of objectionable odors, good P g
‘3. Adequate system/removal of refuse X repair df @ﬁ ‘
4. Floors of cleanable materials, ﬂoordrams T Y : i
' provided (if needed) o 19. Thermometers: provided and accurate »>
_5. Floors, walls, and ceﬂinggean X 20. Tranmormnon vehicles: reﬁ‘xgemted,
6. Plumbing and sewagedxsposa.lsystem e clean and good repair ) et
P
X
O

 sanitary towels provided Iabeled: firm name and USDA Plant or X
8. Sﬁorageanduseof toxic 1tems license number
9, Stomgeofcarlmsandm dryand |22 Neweggcmtonsforsalwtoremﬂfood S
clean - stores , )

o 0 5 .23 Labeling ofegg cartons: grade, size,
r— : ; , . — — nowe_ pack date, name, address, plant or license 2
10. Adequate supply of potable water: [ Public (1) @Pﬁvate&)* 2 - | number; safe handling instructions
11 *Cmmwanertwtonﬁleforprwatesystem,datemd. 54'@@@@,}2 24. Adequate records maintained 2]
- 25. Restricted/Inedible 1 " YL
12, Shellwashercleanmdsmutarycond:ﬂnn X . handled | eggspropery e &
13; Washvementureatmorabove,nnse ' ’ ‘
water 10°F warmer than wash water X | R
14. SamtuersprayrmseatSOp/mtoZOOp/m X ' ) 26. Personnel in contact with shell eggs |
of chlorine - . 1. good hygienic practices, clean clothes &
“15. Egg drying equipment: clean and : ' | 27. Demonstration of knowledge: candling, ‘
_maintained _IXx I wﬂhﬂmmﬁhon A

Sample Candlmg Record ( 1 00 gggs per sample)

AT

Ovwmer or Manager: %l% Ayl A lf’hi}"’% _ Inspector:
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IOWA DEEPARTMENT 01= AGRICULTURB & LAND STEWARDSHIP

S EP 302013 'EGG HANDLERS INSPECTION REPORT _

rmofmspmﬁm ?"”‘4” /3

NameofFixm
ff.f'f:é’? é‘uﬂm f’ m'm é /ﬁgr Q’A ﬂmg_ Fooom S5 .
S .«535‘@ b o5t %ﬂ_@mma S5 rg_ggm SDAPImENG 2
& County . CountyNo. * g
iy & acion ! ‘ Mm}«f;f _ e - ?% s
. ”".’::‘;" azf;‘;‘;’;sm‘go v SIRACEN SR Attach Rmtricted Labels on Reverse
o T (X L MoSs | SldeofthlsForm ~
IN_|our | NA | No | N m;ﬁ:f“'iioU'l'" NA | NO
v . 16. Candling device, adequate R N .

‘ ‘ ot 17, Scales adequate to determine net welght R
2. Free from prmnce of bnﬂs,msem. . 18. Refrigeration units: 45°F or below,
rodents iRl B clean,ﬁ'eeof objectionable odors, good et
3. Adetiuatesystem/removalofmﬁxse ’ - repair 596
-4, Flooxsofcleanablematenals,ﬂoordrams ) I
provided (if needed) R - ‘19 Thermometers prov:dedandaccurate |
5. Floors, walls, and wﬂ@gclean o 20. Transportation vehicles: reﬁ1gerated, LT :
6. lenbmgandsewagedlsposalsystem _clean and good repair - Bl TR
adequate et S .
T Haudsmk: convement, hot and cold waier, : 21. Loose_packeﬂ eggs/cases properly
_sanitary towels provided ‘ wr L L. | lebeled: fim name and USDA Plant or - -
8. Storage anduse of toxicitems - - ‘ license number bl
9 Storageofcartonsandcasm dryand B S ; 22. Neweggcartonsforsalw‘toremilfood o

O 0 .23, Labeling of egg cartons: gmde size, B e
. " pack date, name, address, plant or license —
10. Adequate supply of potable water: [] Public m @Private @)% | number, safe handling instructions kS
AL *Cmmtwatertestonﬁleforpnvatesystem.datetested g- 9@@" 3 . | 24. Adequate records maintained . oo |
25. R&sttictedllnedibleeggspropaly ‘
12 Shell washer clean and sanitmy condmon w | handled - =)
13 Washtempmh:reat%"Forabove,nnse .
_water 10°F warmer than wash water o o : : v _
14. SanmwspraynnseatSOp/mtoZOOphn I | o 26. Personnel in contact with shell eggs: R E
‘of chilorine e , good hygienic practices; clean clothes == . . | ™~
15.Egg drymg eqmpment: clean and N ' 27. Demonstration of knowledge: candling; —
mamtamed : . | Ll : gradmg,_m&wm andsamtauon
Sample Candling Record (100 eggs per sample)

Comments : : i : L ’%@5 s
= ?\ Unocd 510k - ackloein Vionen  de

= lﬁﬁu I L’y’é‘n rﬁ% g —

ﬁ‘%‘aﬁi@zﬁ an -%%.a f‘aw ﬁ]mr &ali?"a &:;5 3@{*5{? - sL v e o /wmvr @N}J »;,la é«mw *!j:]af’ = sngm

‘ ﬁéfgj M! Y frfﬁ’ﬁ sniedo o L2 {i

Owner or Manager: \\a-‘\m }w"W@EAﬂﬂ fa . Tnspector: Ken 16U/ ~c—




' IowA DEPARTMENT OF AGRLCULTURE & LAND STEWARDSHIP

. EGG HANDLERS INSPECTION REPQR;r S

OCT 17 2013

Dateofmspection i@ 7 53

,mSPecmTNO 71?‘“3 T

Sfiﬂ&g mevﬁma

' éyandlershcenseNo
20509995

Mmeomegn4r%M £%!Z? fms&#

L Manager | USDAPlamNo, _
Adies 9731 s * 54 Secain MZ& SRS sy | >y
City Zip Code , - « '.CotmtyNo RO
%ﬂm é“’& H‘ : J‘ﬁ&;ﬁy mﬁggé'f g ??
 Number of cases of 7~ 7 5/ / BW”L”“@ Attach thncted Labels on Reverse
eggsonwmmeof Jumbo, - M |8 o SideoftlusForm ‘
e o [" 1% _ i
N [OUT [ Na [ NO I lN'f, ot NO_
1 Bu:ldmg'goodrepau- clemadeqnately '|_16. Candling device, adequate ~ ~ ~ JoEm Ty
vented v 17. Scales adequatetodetemnegaetwmght e
2. Freefrompmenceofb!rds.msws» o 18. Refrigeration units: 45°F or/below, R
_todents - - : clean, free of objectionable odots, good o
.3Adequatesystem/removalofreﬁxse - -repmr . jg 25 ﬁg ‘ ‘g
4, Floorsofcleanablematenals,ﬂoordrmns o : R PO
| orovided (fneeded) - 19 Thermometers provxdedan accura}e |- -
5. Floors,walls,andceilingclean s . ]20. Transportauonvehml&s reii-xg "“ e i
6. lenbmgandsewagedlsposalsystem ~| clean and good repair . | s
adeanigte S i e o . ;
f7Handsink:convement,hotandcoldwater o |21, Loosé-packed eggs/cases ropérly i
_sanitaty towels provided - — Iabeled: firm name and USDAPlant gr -
8. Storage and use of foxic jtems 1w | license number - - iR f
.9, Storageofearmnsandcases dxyand v o : 22.Neweggcartonsforsalestoretallfood ’
-clean - N e :{ stores " s :
5 .23; Labehngofeggem‘tons grade,sxzc, S =
. . pack date, name, address, plant or licénse - i
10 Adequatesupply ofpotablewater- EIPubhc ay: mnvate (2)* _ numbey, safe handling instructions .
1L *Cmmﬁwatertestonﬁleforpﬁvatesystem,datetoﬁed.f#@*i,,? 24. Adequate records mgintained | = -
‘, 12 -Shell washer clean and sanitary condition.. | e ' B ﬁ;ﬁ:mmdanedibleeggspmpeﬂy - N
13 WashtempemtureawO"Forabo ,ﬁnse B i ' r '
" -water 10°F warmer than wash water”~"* | 7
L14. SamtnzerspraynnseatSQp/xﬁ‘toZOOp/m o 26. Personnel in'contact with' shell eggs:: .
ofchlorine -~ FP&: il good hygienic practices; cleanclothes | [
15, Eggd:ymgeqmpmem: cleanand ‘ .| 27. Demonstration of knowledge: candling, . J
aintained Kl roding, weighing, washing and sanitation | =7 |
AL wlie Sample Candlmg Record (100 per sample) =
= I : N
: Bops - S
S [ P
B g .
B R © SECEES O * P "‘.
*ﬁ‘a&%ﬂﬂ?\ Jﬁ w"gl@f\ e ’fa@w\!’j 7 ﬂ@—g ‘a “'ﬁﬂ— ‘h; Wﬂ&"' ‘{Q‘b ’i{' &af‘ E#M #‘ﬂ*ﬁ/’ i
ST m(%m»\f M é oSl s @f;;; A &;;/ zwy@ ~ B
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IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EQG HANI)LERS INSPECTION REPOR’E

- ‘ Date f N :
. | OIRW?S is_ Inspector 0. 7;5
| ém cw% | a i&;f ﬁf’”? S"“H\ 5"}@»‘&. '30@%§mc& E E’@ ‘%@%‘@;
2 B T % [ Phone USDAPlantNo
MIs 208% g??ai"gf L&}acﬂ‘ oy Mezal™ |/ 553 Liwz; Hg@
Cxty County S CountyNo
Gatk L0 151 &Jﬂ";)lﬂf* : %{
,Numbar.afcasés”off Restricted 8(:»2 C-‘i§c5 : |
eggsoﬂhandatﬂmeof Fombo XL, - M w8 .
 inspection | gg% f’a/ :{ﬁ/{ B
lings. Stor [ ™ [our[na [vo R _i _
1. Bnildmg'goodrepan' clean,adequately “ — : ‘ 16. Candling device, adequate . R
vented: 17. Scal&sadequatetodetelmmenetweight‘ R
2. Freeﬁompmenceofbnrds,msec!s, - | 18. Refrigeration units: 45°F or below, - |
rodents . . clean,freeofobjecnonableodors, good s
3. Adequatesystem/removalofrethse , o | repair 3“‘7 ? 4 1
4. Floors of cleanablé materials, ﬂoordrams e : ‘ B R
provided (if needs y B = »l9 'Ihermometexs mowdedmdw |
-5 Floom,waﬂs,andceiﬁng& eailtt) =120, Tmnsportanonvehxcles refrigerated, e l»k"'- Lol
6. Plumbmgandsewaged:sposalsystem o | clean and good repair FFazpclet e i Bt
!,;adequate e S &
‘1”“’“7“’“"’1””""’“ Lack W -_‘labeled.ﬁrmnmneandUSDAPlantor
8. Storageanduseoftoxxcltems R I~ | license number
19 Stomgeofmrto\ andwses dxyand ; i 22 Neweggcartonsforsalestoremﬂfood
23, Labelmgofeggcartons gmde,size o
- ™ pack name,addr&ss,plantorlicense '
10. Adequate supply of potable water: [ Public (1) Brfrivate (2) * number, safehandlmgmsu'uctlons
jll *Cm‘rmtwatertestonﬁleforpnvatesystem,datemwd.q 19 "KZ@W _24. Adequate records maintained . 7 . |
12. Shell washer cléain and sanitary condition | " - ,ﬁgg’;ﬁ“‘?’l“"d‘u"wl’m‘m’ o
3. Washtempemmreatmorabove. N -
water 10°F warmer than wash water | il ‘
14, SanimerapraynnseatSOp/mtoZOOplm : 26. Personnelmcontactvnthshelleggs
‘of chlorine . e ___| good hygienic practices, clean clothes =~ .| .
15 Eggdzymgeqmpmmtcleanand b/ S 27, Demonstranonofknowledge.candlmg, S B
: . . _u@&washmg dsamtanon ] ®

Sample Candlm Record ( 100 eg_gs per sample)

Comments

A on Sﬁk "’7 e /muk’ Qd[}'a)( f@ he i}@,fg‘ ..*xﬁf?‘
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Iowa DEPARTMENT OF 'AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS ]NSPECTION REPORT

/- Da@"”“‘*’““"“f s
Name of Fi J “'hum Uﬁ, Lw ﬁjm/&ﬁ’m 5*\{@& M‘;’Egamjm“\

Address + Phone N .
v @?7 31 a?’éﬁ’ Bst Seott Bensen |y 33,.2 ';?
Ci ) . "Co ‘
iy Ga it T o @Mh *
. Number o cases of Z2 ' . : Attach Restncted Labels on Reverse -
eggsonhandatﬂmeof — T ST™ .7 T8 Side of F ;
mpmmn ! R ANy , ‘ ide o thls orm s
S IN [ OUT | NA | NO IN V;_oU"r _NA | NO
goodrepmr clean, adequately ' o : 16. Candling device, adequate el
v __| 17. Scales adequate to détermine net welght e
-2, Free from mmw ofb!rds, insects, o . 18. Refrigeration units: 45°F or below, R A
rodents v clean, free of objectionable odo B
3. Adequame system/removal ofrefuse e Tepair 37. 7 =
“4; Floors of cleanable materials floor drams ' o : .
ided (if needed) . o 19, 'I‘hermometers provided and accurate 7
5. Floors, walls, and ceiling clean et 20. T&ansporlmion vehicles: reﬁ'xgerated, . P
6Plumbmgandsewaged1spomlsystem - clean and good repair <~ - -
7. . Hand smk: convement, hot and cold water e 21. Loose-packed eggs/cases properly 1
“samitary towels provided. : e S | —| labeled: firm name and USDA Plant or Faeay =
"8, Storageanduseoftoxicltems K% ' , license number '
9, Storageofcartonsandcasw dryand — i 22Neweggcartonsforsal&storetmlfood
o . 0O 5 23. Labeling of egg cartons grade, size,
- — o — ——— . — pack date, name, address; plant or license
. 10. Adequate supply of potable water: [0 Public (1) . (FPrivate (2) * number, safe handling instructions
_11. * Current water test on file for private system, date tested: 7~ 19 - 1Y/ 24. Adequate records maintained
v 25, Restri ble Ty,
12 Shell washer clean and sanitmy condition Al , handled " | s d ical egg?;gﬁi/
13. Washtemperatlmat%% orabove,rmse " : .
water 10°F warmer than wash water ‘ 7
14. Sanitizer spray rinse at 50p/m to 200p/m — - : 26. Persomnel in contact with shell eggs: (o
of chiorine _good hygienic practices, clean clothes i
15. Egg drying equipment: clean and — 27. Demonstration of knowledge: eandlmg, g
mmntamed L _| grading, weighing, washing and sanitation 1

Sample Candling Record (100 eggs per sample)

Cpledrs  doima Voo Carndewle wvﬂ—kkf USPA _ 0a Sde T davc/weell: 781, g
Stades Cladl fiﬂ‘ml-uu i‘::kd WM S .>*u~%' Lesas Out T Who e f  owusr . ]
/W‘*ﬂl' Dbmn De ﬂ £ m}'w 5 hedt v : f . ] f /’

OWherorManager‘: }(.v?f:-?f SN 57




& r T

\i;l

) ) i S “J '«sk B
e o - Iowa DBPAR’I‘MENT OF AGRLCULTUZRE& LAND STEWARDSHIP
; ‘EGG HANDLERS INSPECTION REPORT
‘ .lr)ateoflnspection: =28 -5 ‘InspectorNo ‘?2@ e
Ade D
kol C cde ™S & L gAY M e 1 p. Sedsmr} Il e éf,,f"%'i@@
| Manager — Phone Number USDA Plant No. T
N 3“5 § Boens 3. o _— ‘ (& 29 Qﬁéﬂ» . '
e 7in ‘ County C No.
c“y Basoe ool © Bone oy _
Number of cases of [® Attach Restncted Labels on Reverse »
€563 on hand ot time of | NENE ‘Side of this Form
OUT | NA | NO W [oor [ NA [ NG
~ | |.16. Candling device, adequate T | 1771

17. Scales adequate to determine net welght

;)((f

2. Freefmmpresence ofbxrds msecis,
rodents .-

18. Reﬁ'igeranon units: 45°F or below,
clean, free of objectionable odors, goed

3. Adequate system/removal of reﬁxse

repair

X

‘4. Floors of cleanable materials; floor drams
provided (if needed) SREN ‘

'19. Thermometers: providedendaccﬁréte |

i

5. Floors, walls, and ceiling clean

-6 lenbmgandsewagedxsposalsystem
adequate

| 7. Handsmk' cm:vement, hotand coldwater
samtary towels provided

8 &orageanduseofto:dc items

20. Transportation vehlcles reﬁ'ngera’wd,
clean and good repair : )

Labeling and Packaging

| 21. Loose-packed eggs/cases properly

labeled: firm name and USDA Plant or

‘| license number

DStorageofeartonsandcases dryand
clean S o

%x,%x b "><><f‘a

Adequate supp]y of potable water: ﬁPublic (1) [ Private (2) *

22.Neweggcax'tonsforsalestoremilf00d.

23, Labelmgofeggemtons. grade, size,
pack date, name, address, plant or license
number, safe handling instructions

11, * Current water test on file for private system, datetested &M&_

24. Adequate records maintained

\X

& g
12: Shell washer clean and sanitary condition X ﬁfnﬁzm cted d/Inedible eggs properly
13. Washtemperatureat90°Forabove, )
water 10°F warmer than wash water X :
+14; SamuzerspmyrmseatSOplmtoZOOp/m w ~{ 26. Personnel in contact with shell eggs: "y
of chlorine x good hygienic practices, clean clothes x
15.Egg drymg eqmpment: clean and ’ 27. Demonstration of knowledge: candling, |
miintained >< grading, weighing, washing and sanitation X
Sample Candling Record (100 per sample) .

“.a'ff: - Qi}sé\v%’&&\

100 = wilh ebeelC w"\&\ S Soates  oa Tl srlae M‘ﬁ&-@j L,;QQ;\Q AN \.ngb?‘ ‘mrska




Jowa DEPARTMENT OF AGRICUI.TU'RE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of, '“InspectorNo v T
B s zon [y

sy 'iﬁ;n'ﬁ”> T T Osmer’;g TA Handlers LicenseNo, .
- a\am\am B%’r»(’{m& : &ﬁt\;\em - Mmq:w e S {\w "y
4 ¥ ‘ < Phone Number ~ o USDA—PlantNo. B
Lﬁ“&?\ @’Q mﬁﬁﬁm &sw : : ﬁd\ﬂ“k‘&l\;’hk&‘% L T :
' ‘ - Code Co‘untyNo.'

anberofcasesof ‘ L " o ; ,‘ ’ Attach Restncted Labels on Reverse |
eggs"""“”d“’“’”?."f mbo [ XL - [L M [S || . SldeofﬂnsForm

Tour [ na [ No Y * .pm- NA [ NO

. 1 ¢ [ 16. Candling device, adequate e c
<17, Scales: adequateto determme net welght
18. Reﬁ'lgemnonumis 45°F or below, ’
clean, free of objeenonable odors, good

repair -
‘19 Thermometers provxded andaecurate

| 20. Transportaﬁonvehxcles reﬁ'igetated, :
| clean and good repair. .- .

2 Freefrompreseneeofblrds mwcts,
I 'rodents .

3 Adequate system/removal of reﬁ:se
-4, Floors of cleanablé materials, floor drmns
 provided (ifneeded) - .~

..5. Floors, walls, and mhgclm ‘
6. Plumbmg and sewage dlsposal system
“adéquate. -

:‘X?}‘**ef‘f‘ | f“?

121, Loose-packed eggs/eases properly i
labeled: firm name and USDA Plantor

license number.

! 22 Neweggcartonsforsaleetoretallfood

/7. Hand smk. eonvement, hot and cold water
f samtarytowels'provzded S

4.;\} \x: < i@.f\ (\;fx 'f\" |-

', i " 23, Lwelmgofeggcartons grade,snze,
— npnawes pack datg, tiame, address, plant or license
10. Adequatesupply ofpotablewaxer' DPublic (l) E%vate (2)* .o | number, mfehandhngmstructtons :
11 *(hmentwatertestonﬁleforpnvatesystem,da:etested. 1"’\»7&@ 24. Adequatereeordsmaintamed o
12 Shellwashercleanandsamtarycondm«m / e » :lzzsandled e ‘bleeggsproperly

13 Washtempmatureat%“l?orabove,nnse /

water 10°F warmer than wash water A L
14; SanxuzersprayrmseatSOp/mtoZOOp/m / R A " | 26. Personnel in contact with shell eggs: -
of chiorine = -l L o goodhyglemcpracﬁces, clean clothes
15. Egg drymgequipment: clean and ok / N 27. Demonstration of knowledge: eandlmg,
maintained = ) SRS s NI Mwashmgandsmﬁhon .

Sample Candlmg Record (100, per sample)

\ 8 ?\ < & <




CULTURE & LAND STEWARDSHIP

| EGGHANDLERS INSPECTION REPORT

Inspector No.

125

o 'Dateot‘lnspecuon: ‘*)822__) Q;
NameofFirm C@Mn%‘jv_,wj\'VC- @ Fci‘y Owner I~ "’”\g T, ™~ ”(‘f | ilimmm : Egog‘ )m&’l
A S5 Tino po. So’ I T s
C“Y : County J@%M@m ' | CoumtyNo.

Number qf eSof

Attach Restrlcted Labels on Reverse

6. Plumbmg and sewage dlsposal system
-adequate .

- 7. Hand smk: convanent, hot and cold water,
: sanmxytowels provided L

_ 8 Stomge and use oftoxtc jtems

21, Loose-packed egps/cases properly

labgled: firm niame and USDA Plant or
. hcense number

9, Storageofcartonsandm dryand

10. Adsquate supply of potable water: [ Public (1) [l Private 2)*

0

22, Neweggcmtonsforsal&sto mtallfood
stores 5

| number, safe handling instructions

2. Labexmgbfeggcanons “grade, sizs,
pack date; nqu&mpIMOxlicense

eggs m'a‘""i“ﬁmeof g L s SldeofthlsForm
"IN_|OUT [ NA | No | W™ [ oor [ NA [ NO
' )< ' E 16. Candling device, adequate ~ .- AL B
v ‘ e 17, Scal&sadequatetodetermmenetwelght X ]
3. Free from mce of birds, insects, ey 18. Refrigeration units: 45°F or below, %
‘1'°d°11'3 BT clean,freeofobjechonableodors,goo;i,» P A \%O 1.
3. Adequats systemremoval of efuse | 7 repair o i g‘ég‘@?f Lz
4Flooxsofcleanablematenals,ﬂoordmns B N = e
provided (ifneeded) | zf'i , 19. 'Ihermometers provxdedandaccurate I
_3. Floors, walls, and ceiling clean s .20, Transportaﬁon vehicles: reﬂlgerated, ‘ - ‘ ><'
)< ' clean and good repair - , ‘ Y
[x
X
O

%‘&4’&3‘ 1]

24. Adequate records maintained

?ll *Cmrentwmrtestonﬁlef rivatesystem, date tested: _

13 Washtemperatureat%"F orabove,nnse
- water 10°F warmer than wash water

14, smerspmynnseatmp/mtozoowm '

26. Personne] in contact with shell eggs:

T25. Rmictednnedibleeggspmpeﬂy

handled

hysienic practices, clean clothes

of chlorine -
g dr | 27. Demonstration of knowledge: candling,
. - | .| grading, weighing, washing and sanitation |
f oy qumple Candli Rec’prd’(IOOe persample)_ o e

Comments

where oW gre SalN w«as\m azewma N g,

A’ \ g ”‘1

@&ha}um Ly ok Mi‘\%»*m. ﬂg«\-%\) %ﬁ% are. «mw&a&d *a\mﬁtm&» ‘v@ Eirms mhﬂ Mia&’“‘ L
g‘b g.: .ma#w&f xn.am- wdakhﬁ" G- W'ﬁ%'g ‘H\r

GFe niAd

el ‘%/ﬂ itd.
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T e et e e

IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP % .
EGG HANDLERS INSPECTION REPORT S
Dataoflnspecﬁons,,'3£ . § InspectorNo ,? 2a
P - ‘ IAHandlemeens 'No.
55 &h&c \Qu.\(cf‘ b=t B Y [ofenry TN M }&Q&
Sy " [Memager . [ Phone Number USDAPlantN
J n’? A:\%mc; AJG \S@N : o é’(_}w. *
- ip Code CountyN
\{c&&%@ e : ?&2 RR Couty jdk S * .5' z
. N""‘b""”f c""’e‘“’f o S E e Attach Rmtncted Labels on Reverse
Xy [Ta M S i SldeoftlnsForm S
™ Tour [N | vo R oo o
| < - |.16. Candling device, adequate - BB B
| \‘(.’ 17. Scales adequate to determine netwelght X &g
ZFreefmmpr%enceofblrds msects, x| 18. Refrigeration units: 45°F or below, | B E
rodents - 1 NET) o A clean,ﬁ‘eeof objectionable odors, good: k! X
3. Adequate system/remova] of refuse ‘ X v repair ‘ ‘
“4,Fl f 1 fl ' ‘ : T :
| wt:!s?f;leanabl Dem oordrains ,>< A 19. Thermometers: prov:dedandaccmate X i
3. Floors, walls, arid ceiling clean 200 - 20. Transportation vehicles: reﬁ‘xgerated, ‘
6 lenbmgandsewagedxsposalsystem e clean and good repair s
7 Handsink'convement. hot‘and coldwaier : 21. Loose-packed eggs/cases properly o
_ sanitary toyels provided i X labeled: firm name and USDA Plant or X :
8. Storage and use of toxic items - X license number o ‘
9 Storageofcartonsandem&s dryand v X C 22.Neweggca1'tons‘forsa1estoretailfood s,

v 0 . 23 Labehng ofegg canons grade,: sxze,
10.Adequa1:esupplyofpomblewater O Public (1) E\anate(Z) nimber, safe handlingmstmcu&ns R R b5
A1 *Cmrentwatertestonﬁleforpnvatesystem, date tested: "L@ﬁ«»ﬁ 24. Adequate records maintained B B
12. Shell washer c]eanandsamtmy condmon . X ‘ ' ﬁ;ﬁ:ﬁmﬂe@pmpmy 1
13, Washtempex'attxreat90°F orabove rinse’
water 10°F warmer than wash water X 0
“14, SamnzerspraynnseatSOp/mtOZOOphn 26. Pelsonnelmcomacththshelleggs - N
. of chlorine ‘ v ot X od hygienic practices, clean clothes X o] .

15, Eggdrymgeqmpment: cleanand < ‘ 27 Demonstratxon ofknowledge candlmg, . 1 .
mamtamed . . 3( ‘ wei washirig and sanitation S X
Sample Candling Record (100 eggs per sample) :
O :
ot ‘le JQ*‘A @X W‘\\S - LQ i 3 UL &&ym\\ «\hﬁ_@}_u,« & wall ‘u(k' @ ~. o i VO T e M «—cfl'\ ':\ 7
s v sl Cu&g m F,ram _,3;@:&‘ £ &b ha.;!rsag\\ag éfJ) fsts > M @qu = Mgae QQZ,& % ﬂ'gir !!qf.‘w R W‘ﬂﬁ* Hé?ilf‘ '
ﬁ’wa@ %Jmh p i\akﬁls wt gmw&‘a aaiﬂ'f‘hﬂj‘sol. Sort 9@3&6@&,1 ng, Grade S lize o

OwnerorManager' ‘%Zy,%f&;f’ / ('//f / G Inspector: ﬁ*‘-fﬁﬁ”m” 72‘; ;




Iows DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN; SPEC’H@N REPORT

Date of Inspectlon Inspector No.
, CToane @ 7% e
N: f Firm s & 1A Handlers Lxcense No
Sodenel Ak % L friug':m - = F\vk\ (e ng AN
Address i Y | Manager Phone Number USDA Plant No.
ZEASe S B S RS-0 -iggy —
City < ] de o, unty, unty No.,
29 AT A 'S 2C i d&('l @ m-km\ﬁ'\-){ 3 é"a
N "Z’:;’a:{iﬁ"?m‘;f of Attach Restricted Labels on Reverse
€ges Jumbo XL L M S : 3
inspection Side of this Form
Buildings, Storage, Processing Areas IN [OUT | NA | NO IN |OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate v
vented ; 17. Scales adequate to determine net weight | "’
2. Free from presence of birds, insects, v 18. Refrigeration units: 45°F or below,
rodents : clean, free of objectionable odors, good v
3. Adequate system/removal of refuse v repair
equate
4. Floors of cleanable materials, floor drams : i X . .
provided (if needed) / 19. Thermometers: provided and accurate v
5. Floors, walls, and ceiling clean e 20. Transportation vehicles: refrigerated, \/
6. Plumbing and sewage disposal system / clean and good repair ‘
adequete 0
{ 7. Hand sink: conver.uenr, hot and cold water, | / 21. Loose-packed eggs/cases properly
sanitary towels provided , labeled: firm name and USDA. Plant or N
8. Storage and use of toxic items - \/ license number_
9. Storage of cartons and cases: dry and \// 22. New egg cartons for sales to retail food \/
clean , stores )
o o 23. Labeling of egg cartons: grade, size, !
. . pack date, name, address, plant or license \/
10. Adequate supply of potable water: blic (1) [J Private (2) * number, safe handling instructions .
11, * Current water test on file for private system, date tested: 24. Adequate records maintained v
12. Shell washer clean and sanitary condition | , // ﬁ;ﬁ:mcted/lnedible eggs properly N
13. Wash temperature at 90°F or above, rinse . /
-{_ water 10°F warmer than wash water
14, Sanitizer spray rinse at 50p/m to 200p/m \/ 26. Personnel in contact with shell eggs: v
of chlorine ) _good hygienic practices, clean clothes
15. Egg drying equipment: clean and v 27. Demonstration of knowledge candling, | /
maintained grading, weighing, washing and sanitation
Sample Candling Record (100 eggs per sample)
SA;:IQ .
Size
No. of
| _Egas
A
B
Dirties
Chex
Loss
Leakers
Comments

» £ Pt o
7 < WA Y




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Inspector No. - .
COOs . G 7y L:7 ¢
Namg of Firm . Owner 1A Handlers License No.
(N = A ’ TN NOSG G
Address _ ] j . Manager Phone Number USDA Plant No.
A P A e S , N X ,
City . -~ » ZipCode _ County . County No. -
\-’ A2 N S?‘; T LN STAS S \A\GWLQ g}s H%}
i Restricted 4 gt
M “’b":e" o cg;"m‘;f; ” Attach Restricted Labels on Reverse
es mp’“‘”“wm Jumbo | XL L M s, Side of this Form
0 IN_[OUT | NA | NO ; IN [ OUT | NA | NO
1. Building: good repair, clean, adequately - 16. Candling device, adequate N
vented A% 17. Scales adequate to determine net weight |’
2. Free from presence of birds, insects, i 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse v repair
4. Floors of cleanable materials, floor drains ' . .
ovided (if needed) _ 2 \/‘ 19. Thermorneters: provided and accurate | .~
3. Floors, walls, and ceiling clean v 20. Transportation vehicles; refrigerated, o
6. Plumbing and sewage disposal system clean and good repair ,
adequate v
sanitary towels provided labeled: firm name and USDA Plant or Ty
8. Storage and use of toxic items ~ license number
9. Storage of cartons and cases: dry and - 22. New egg cartons for sales to retail food
. 23. Labeling of egg cartons: grade, size,
. pack date, name, address, plant or license . \/
10. Adequate supply of potable water: [J Public (4)) B’ﬁwate 2)* number, safe handling instructions .
11. * Current water test on file for private system, date tested: B, NS 7 1% 24. Adequate records maintained v’
. . 1 25. Restricted/Inedible eggs properly
_12. Shell washer clean and sanitary condition | , .~ handled v
13. Wx;f)h;F tempem 90°F or above, rinse \/ Personnel =
14. Sanitizer spray rinse at 50p/m to 200p/m o 26. Personnel in contact with shell eggs: \,/
of chiorine bygienic practices, clean clothes
15. Egg drying equipment: clean and \/ 27. Demonstration of knowledge: candling, v/
maintained ing, weighi washing and sanitation

Sample

Sample Candling Record (100 e er sample)

&N

Owner or Manager:

N

%‘;97'2\& Nt

)
- l/f [
ex Bl po bl Inspector: (

=

I

8

e

Q/

K

) .
i JJ\ % Jl/]‘:uAMA—.’-
E‘ Ry Q -

\




.
e he e fonmT T T T T e TTT T4 T TR e L Zetre X ‘

HEE T R S
: P &LAND 'STEWARD HIP

A
B Wn&\ht:’

Numberofcasesof m"“’d - : : .
e@sonhandatﬂmeqf “Jambo | XL I ™ Ts
: mspectzon B R R -

Bmidmm lewe Pxoa ['qmpmem Attt B ]N

N _
1. Bmldmg' goodrepan' clean, adequately R P 7] 16. Candling device, adequate g
wented L \/ AT T Sealesadequatcmdetermmenetwelght §!

” / |7 | 18 Refrigeration units: 45°F or below,
Z

"Fme ﬁ;om prmce of bzrds, mcw,
5 clean, frec of objectmnable odors, good

/
‘_S;Adeqmtesystem/removalofreﬁnse o \// R repmr o ) ,
4. Floors of cleunablemaﬁenals,ﬂoordrams R //’/ e 1. 'Ihmometers provxded andaccuratz

iprovxded (ifneeded) = 8 :
5. Floors, walls, and ceili gclm B = A f 1o 120 Tmnsportatxon ‘Vehicles: reﬂ-xgerated,
clean and good repair. g

WV
-V

6Pl;4mbmgandsewagad15posﬂsystem oy -

. adequate : ; V Labeling and Packaging
v

a Haildsmk.convement,hotandcoldwater T2k Loose-packedeggs/easespropMy R
sa@;_ﬁrytowelspmvxded S 3 N : labeled.ﬁnnnmneandUSDAPlantor

8. Storageanduseoftoxlcxtans B y | license number :

9 Siorageofcartonsandcas& dryand AL 1 122 Newaggcartonsforsalwtoremlfood
123, Labehngofegchons.gmde, size, '5 i
T O e L S SR A — packdate,name,addrws,plmtorhcense '
-10. Adequite supply of potable water: . ] Public (1) ¥rivate2)* | number, safehandhngms&uchons ,
~11§«*Clmmtwatert$tonﬁleforprivaiesystem,dm ed At ~0O4 ~ | £—+ 24. Adequate records maintained
12 Shellwasherclemandsanitarycondxtton v | A iﬁ:ﬁmﬁb&@m@y
g-?l3 Washtempﬂatureat90°Forabove,nnse ’ Ry L

water 10°F warmer thanwashwater % | AST A i '
14, SaniﬁzerspraynnseatSOp/mtoZ()Op/m /¥ |26, Pemonnelmcontacththshelleggs
of chlorine - ' * . , WV @ .| .| good hygienic practices, clean clothés
15, Eggdrym mxpment:cleanand R P N 27. Demonstration of knowledge: candling,
3 o ‘\/’ o o M__gl_ng&washmgandmmfm .

Sample Cmdm&Rmrd ( 100 eges per sample)

7 b

KE

ﬁmr um; RS V7
(W 1 Al A5

Owner or—-Mén‘agei‘;




.. JTowA DEPARTMENT OF AGRICULTURB & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT .
' ”“‘“f‘“’”“ﬁ” 12 2214 -

Nmeomhm%a»,&md( ?«;&% “g—&/yymw% ”w Eﬁ"”? | B | 7 %el%r‘.%g:%gﬁfs;ﬂz,
Phone N USDA Plamt No. .

3159 Buchanan  An oawn Tiel [SB-e03 -s050
C‘Wé‘af;(& [ /;/Mmi Gy §é°°§3 right

.mmm o Attach Restncted Labels‘on Reverse
Jmnho ng;/ M. S5 | § Slde ofthls Form

RlITE

Numberofcasesof
eggsonhandattimeof

‘{ui!dn>. Stot A., ’r)ein.,&\ris : IN ) OUT - NA
1. Building: goodrepair clean; adequately' I ' 16. Candling device, adequate - T,
- vented : : 17. Scales adequatetodetermme net welght -
2 Freeﬁvmpmenoeofbirds,msec's, o | 18. Refrigeration units: 45°F or below, S
rodents . - clean,ﬁ'eeofobjectmnable odors, good |
3. Adequate system/removal of refuse wr repair v 37 2~ e
"4, Floors of cleanablematenals floordmms - :
provided (ifneeded) ; 19. Thermometers prowdedandaccurate w" N o
5. Floors, walls, and ceiling clean o 20. Tmnsportanon vehicles: refrigerated, E EE | R
6P1mnbmgandsewaged15posalsystem - clean and good repair T R L I
radequate , S i § Labeling and lackﬂging
tarytowels provided i B , labeled.ﬁrmname and USDA Plant or vl
8 Storageanduseoftomc items wo o license number ’ :
9, Storageofcaﬂ:onsandcases dryand e w | - ]-22. Newegcartonsforsalestoretallfood M‘L D
o 0 5 23, I&ehngofeggcartons grade,sxze, o
s pack date, name, address, plant or license e |
10 Aﬂequate supply ofpotablewater 0 Public (1) & Private (2)* e “number, safe handling instructions &
~1L *&mmwaonﬂeforpmﬂewmdmwsm@vﬂzD’ ﬂ’% ;24 Adequate records maintained w7
12. Shell washer cleanandsanitarycondmon v ' lzzsanﬁgﬁ d/inedible eggs properly v e
13. Washtemperatmeat90°Forabove,nnse s o B
. 'water 10°F warmer than wash water ‘ ‘
14. SaniﬁzerspraynnseatSOp/mtoZOOp/m . ~ | 26. Personnel in contact with shell eggs: V,, o
__of chlofine 1% g hyglenic practices, clean clothes. ]
15. Egg drying equipment: clean and o DI B 27. De onofknowiedge candlmg, 1.
Sample Candhng Record (100 €ggs per sample)

Comments LAM 7@9Ms /wu@é %{;Ar Qjﬂ-:ﬁ L :

Cealss Choddd by lowe Seale (@mpﬁw , At Stale clecek wac - D= 2oty

Aaz4 l/w;m,;m{\ ¢ hfEna (‘MU dar GEMIW o~ K21 -0l fvzi'ffﬂ{ .

E&Qia\b 1’5 “‘#Lﬂ. (mwf‘w A NJ % Qf@ @Q?f‘# C@ﬁWL& av«!—- -5:%5 d’lﬁf% ﬂﬁr\ %ﬁ@r‘"} . U;;JW&ﬁ C q‘;.;fé
, ~trn

orManager ‘?i{\ .x'-(l:xuf\;‘.g \\)\/& . Inspector:

2
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2 IOWA DBPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

| ”EGG HANDLERS INSPECTION REPORT

Inspector No ‘

| ~ ;  : Des ol oo 1 <3 WE
e f 3!5? Bwl«mﬁn Are ,:lm 1{6‘*1{0 673-@03 Foso SO _‘ﬂ%‘ﬁ
ny &faé‘ 6:»@‘@4; fﬁ/ﬁaf“éﬁﬂﬂ”{q"’”ﬁ&x %5'53 o LJT-&&J Y f%

zlmber Rm-icted
N "f c::tefmof T s Attach R&stncted Labels on Reverse
b ¢ [Tmbo [ X 5 fﬁ’” M Slde of thls Form .
mspection N o e | B , , ]
S Storage. Proccssing IN_[o0T | N | %O FM'“""T WA %0
1. Bnﬁdmg'goodrepaxr clean,adequately EEE 16. Candling device, adequate i B Sy e
vented = 17. Scales adequate to determine net weight |- — .|
2. Free from pmence of bn‘ds, insects; - 18. Refrigeration units: 45°F or below, Ao
‘rodents clean, free of objegtionable odors, good el
3, Adequatesystem/removalofreﬁxse - repair : gﬁi ' O
4Floox:sofcleanablematenals,ﬂoordmns . ¥ R T . ‘
| provided (if needed) - - 19. Thermometers: provxdedandaccurate e
- 5. Floors, walls, and ceiling clean o= * | 20. Transportation vehicles: refrigerated, : :
6. Plumbing and sewage dlsposalsystem _ clean and good repair - -l
7. Hand sink: convement, ‘ot and cold water, | - 21. Loose-packed eggs/cases properly - B
sanitary towels provided : f labeled: firm name and USDA Plant or i
-8. Stomge and use of toxic items - license number i
9. Stomgeofmrtonsandcaswdxyand P : 22, Neweggcartonsforsalestoremilfoodr
clean - - , e - stores.. i e
O -23, Labehngofeggcartons gmde, size, e
i . — — pack dafe, name, address; plant or license i
.10. Adequate supply of potable water: I Public (1) EPrivate (2) * number, safé handling mstruchons
11, *Cm-rartwate:twtonﬁleforpnvmsystem,datemted. TN 24. Adequate records maintained s
12. Shell washer clean and sanitary condition o ﬁzn gizﬂ'icwdﬂnedlble eggs properly
fl&WashtempaMeatQO"Forabove, s '
water 10°F warmer than wash water il ‘
14. SanmwspraynnseatSOp/mto200p/m - 26. Personnel in contact with sheil epgs:
of chlorine ~~ ood hygienic practices, clean clothes
15, Egg drying eqmpment: clean and 27. Demonstration of knowledge: candling,
maintained il A grading, weighing, washing and sanitation -
Sample Candling ] Record (100 eggs per sample)
Comments ‘ =
Scales g’lecw by Tows fézb Compony, . ish  Clec® paas  ofee  pn JO/ - FOIF
" g 7 v - g - ——
2’%%’ 4o }( I ¢ 'ﬂ’:‘zfﬁw z‘f*;mwﬁ ":fwf’ o ’ﬁﬁ? st gendsle g Ldry /’@m froa . gﬁf?’f - Beaed &@y /ﬁ"@gﬁ
: - . ] I : " 4 = 7

FA3z




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN SPECTION REPORT

‘ Dateoflnspecﬁon 1@,,’??.33 T
Name of Firm =, y&%g foeds e E 'E@’.ﬁqm %‘mm%@ -
A" ‘P‘W?@ FBJMMM "ﬁ% %ﬁ& Duakle. ”'j@s a&}% -»g@ﬁ-@ USDA Pleat Noi & %«g o
City Qfs‘n;& Q:mwa %533 Coney Mm?&'!- ' oy No. ?‘i -

Number of casw of

eggs on hand at time of

Kefo |-

1’z

Attach Restricted Labels on Reverse o

Snde of tlns Form : o

mpectio‘ :

10 Adeduate supply of potable water: T Public (1) B Private 2)*

| . NO n_ T NO_
1. Building; good repair, clean, adequately 16. Candling device, adequate e
vented . 17. Scales adequate to determine net weight | = "
2. Free ﬁ'om mence of bn'ds, insects, 18. Refvigeration units: 45°F or below,
‘rovdents clean, free of objectionable odors, good P
3. Adequate system/removal ofrefuse _ w repair @’i =, . o
4, Floorsofcleanablematertals,ﬂoordrmns . ' B
provided (ifnceded) 19 'Ihennometers provxdedandaccmate —
5. Floors, walls, and ceiling clean o 20 TranSporlmion velncl&s reﬁ'lgerated,
6. Plumbmgandsewagedlsposalsystem R epai
:.adequate ¥ Labelmo and Packaging
samtatytowels prov;ded e Iabeled firm name and USDA Plant or
8. Storageanduseofto:ucltems , - license number :
9, Stomgeofcartonsandm dryand 22, Neweggcartonsforsal&storetallfood
Clean el stores

- 23. Labeling of egg cartons: gmde size;
‘pack date, name, address, plant or license
number, safehandhngmstmctlons =

1L *Cmrmtwatertestonﬁleforpnvatesystem,datetcswd.? .50~ JF | 24. Adequate records maintained W
7 12. Shell washer clean and sanitary condition | o | 125 R![:s&mQted/Inedxble eggs properly ]
.13. Wash temperature at 20°F orabove rinse | ' .
water 10°F warmer than wash water -
‘14, SamﬁzersprayrmseatSOp/mtOZOOp/m — 26. Personnél in contact with shell eggs: )
of chlorine , | good hygienic practices, clean clothes - o
. 15. Egg drying eqmpmmt: cleanand 27 Demonstration of knowledge: candling,
X |

m&wwashmg and sanitation |

~mmnta1ned

Sample Candlmg Record (100 eggs per sample)

Comments:

27

i«&%m s nﬁm L‘i'@f Ja S ‘L:_

5 olas  a

toer i /"Jb &iwa» (ﬂv§

Cresd conliol | by, “Puslex  Couapans o J&é@é’éf Vs,

s‘éw?" fﬁ’;gmq

osell T Senla” Pl By

P—
gz w@\

&Lﬂ, f:? ,.m fr’ﬁl %QJA ;ﬂ’

555
Vi

Inispecto’r:
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSI—IIP

EGG HANDLERS INSPECTION REPORT

- .  [Demetpeston: /8- v s 7z o
Na.meofFirm? IAHandl L, S N »,_, -
\ngbfw K/ %@Jg v ac. N@ “ @c E‘N‘M ggﬁigﬁo Y
3170 Buchanan Ane | Seve Em«ﬁa g Sose.| ST LA T
City - 70| CountyNo. .
7 &«a{p [ 155353 Wg"f‘%’*{" ——
‘ Number of casesof | Re’,’“‘““’ \ / (afé-’,” ipsiga 50 5 {"7 4"‘?0 Attach Restricted Labels on Reverse
mmmamof %9 L gj/@ "35’ Z‘ 1 SldeoftlnsForm’ S

Bmldmo\ Slr)r ag ‘ ‘OUT . NA

1. Building: goodtepmr ‘clean, adequately . o 16. Candling device, adequate =~
vented ) 17. Scales adequate to determine net wexght

2. Free from presence ofblrds msecm, P b : 18. Refrigeration units: 45°F or below,

i“a‘

rodents _ v clean,ﬁ'eeofobjecnonableodors £ i
3. Adequate system/remo‘val ofreﬁise e repair - f‘o :
- 4 Floorsofcleanablematenals,ﬂoordrmns i
provided (if needed) ; v . ‘19 ’I‘hexmometers provxded andaccm'ate
5. Floors, walls, and ceilmgclean B w 20. Ttansportauon vehicles: reﬂ:gerated,
6. Plumbing and sewage dxsposalsystem L "] clean and good fepair
adequite Voo i Labeling and Packaging
7 Fiand siok converiat, Tiot and coidwaier, TG 21. Loose-packed eggs/cases properly
. . sanitary towels provided : “" : labeled: firm name and USDA Plant or
. 8. Storage and use of toxic items R license number - o
29 Stomgeofcartonsandcas&s.dryand ‘ b 22. Neweggcm'tonsforsalestoretailfood
clean ‘ ol stores LGl SR
5 , 0 23, Labehngofeggcartons grade, size, | ,A;:' e
—i — — T ———— pack date, name, address, plant or license o
10. Adequate supply of potable water: [ Public (1) E'Private (2)* - - | number; safe handling instructions e
11, *Cunent"ﬁ?atertestonﬁleforpﬂva!mystem,datemd. € -=16=1Y - | 24. Adequate records maintained - T
12 Shellwagherclean and samtary eondmon W : ﬁ;ﬁ:;mctedllnedlbleeggsproperly
i13 Washtemperamreat%"Forabove, o
water 10°F warmerthanwashwater =~ | ¥ |
14. SamﬁzerspraynnseatSOp/mtoZOOp/m — | 26. Personnel in contact with shell epgs:
of chlorine : ‘ | B B good hygienic practices, clean clothes - At
15. Eggdxymgeqmpment: clean and R B : 27, Demonstration of knowledge: candling, '
naintained . v gradm&___g@&washmgandsamtanon W .
: Samy le Candlmg Record (100 eggs per sample) '
_.-No.
No.of
Egps.
A
B
Dirtes
.7 Loss
Comments /7 :
[ASDA 6n St a-t 7 d@%gs/mlaﬂ{ 10 %W dﬂ:ﬂﬁ,/ fnder 4@#&«4 vav Quattr
Q‘A Cooo k“’*’\, s &vg L@L w@&\g‘"«t W15, + - V\@W} WMM@.@: S an s K‘gfmfﬁ‘ ; wm Eco-bedD
'3(%&5 (\eﬂ&\ié&ﬂq &;Zﬂ\r&a’\ ", b\g ,_jup)@k ﬁ—m %(a\* {}J S{@\k&f) &(3;%@ K}rﬁgﬁ_ﬁ @ﬂ 92‘ {g d;@ E&u .

1 {

Qwheror Manager‘ < e Inspector é:%/i’f?&w ;/ 74 3 —
" A0 AT
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IOWA DEPARTMBNT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN SPECTION REPORT

TG

; ‘, o&ﬂ?j_B ‘ i -

T brqu F@ﬂcb ""h”{’

| 0&\/ bmi’i Foads, %
ﬁ?hs&E Tmefé;_hgelﬁ' 2

M%?D@ud%man

| Kl EQCWE; (:W’OV&

Number of cases of R“m““'d '

eggs on handattime of '

Tambo

Attach Restrleted Labels on Reverse . f_:_j

Slde of thns Form

in.spectidn :

IN | OUP | NA | NO mon_';;, NA | NO_
‘ 16. Candling device, adequate - . 5 et D

vemed - D 17. Scalesadequatetodetermmenetwelght W"y ﬁ
2. Free from presence of birds, insects, : V‘/ -l 18. Refrigeration units: 45°F or below, _ B I
:‘ym S L ' 2N NS clean,ﬁ'eeofobjecnonableodors,good
-3, Adequate system/removal of refuse \z/'y ' repair ) T L// |
4. Floors of cleanablematerials, ﬂoordrams ' I
provided (if needed) ' ' L,/:/ 19. 'l'hetmometers pmvxdedandaccmate

5. Floors, walls, .and cexlm@ean

6. Plumbmg and sewage dxsposal system
adefjuate

20. Transportaﬁon vehxcles reﬁ'lgemted, B

: Labchng and Pmlungma

| v

10. Adequate supply of potable water: 0] Public (1) B¥Private (3) *

pack date, name, address, plant or license
_number, safe handling instructions -

7. Handmnk.convement,hotandeoldwater i 2. I.-oose-packedeggdcasespmpeﬂy B R e
sanitary towels provided. - = \ o labeled: firm name and USDA Plant or NN
8. Storage and use of toxic items "~ | license number - LM
9. Storageofcartonsandcases dryand V" ‘ 22, Neweggemtonsﬁ:rsalestoretaﬂfood‘ B s

0 23, Labelingofeggcartons ‘grade, swe, B O

11 tCmrmtwatertestonﬁleforprivatesystem, datetes/te)d. 0L {2 | 24. Adequate records maintained _

, : - ' 1 25 Resu'ictedllnedibleeggspmperly

712 Shellwashercleanandsmntaryeondm«m RS P4 pandled < ¢

13. Wash temperature ot 90°F or above, rinse |- V‘/ '

.water 10°F warmer than wash water - P

4. SamﬁzerspraynnseatSOp/mto200p/m Y / 26. Pmsonnelmcontactwnthshelleggs

of chloring - \»‘ s good hygienic practices, clean clothes
15.Egg dxymg eqmpment cleanmd : \// ' ‘| 27. Demonstration of knowledge: candling,
‘maintained ‘ ~ ‘ gradinwgh_m&washmgand sanitation

sample)

< Sample Candlngg Record (100 ¢;

@&-\ redod
ped

6—" “QVQ gm& 4«"\@\ “ jw., )




lowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

f ion: . 7 [ 3 -1
Date of Inspection: / ’:«f’i _ ;3 InspectorNo / /[
Name of Firm Owner . 1A Handlers License No.
l/’l (A . é.,‘ C e (/ / 5.,&"/”5'“) 0{ “/‘P’h@- ‘.;"’J/ o):;’v'! -~ i
Manager Phone Number USDA Plant No.
_ /}3 v 2707 Ave Dy Lsson _lco/-dic Siso
ity - ip " unty County No.
iteddon PrEVY4 Deocetur &4 27
) g]gvs ”Z‘:;’az{f‘;‘:’fm‘go " Attach Restricted Labels on Reverse
inspection | Jumbo | XL L M 5 Side of this Form
Buildings, Storage, Processing. Areas¥ iy ToUT [ NA NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate —
vented 17. Scales adequate to determine net weight | ~~
2. Free from presence of birds, insects, d 18. Refrigeration units: 45°F or below,
| rodents | | clean, free of objectioriable odors, good /
3. Adequate system/removal of refuse v repair
' groFlv:?erg ?ém)le materials, floor drams o ' 19. Thermometers: provided and accurate /
3. Floors, walls, and ceiling clean et 20. Transportation vehicles: refrigerated, /
6. Plumbing and sewage disposal system v clean and good repair
adequate 0 0
7. Hand sink: convenient, ot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided v labeled: firm name and USDA Plant or
8. Storage and use of toxic items v license number \/
9. Storage of cartons and cases: dryand v 22. New egg cartons for sales to retail food /
clean stores
o 0) SITyrannao 23. Labeling of egg cartons: grade, size, ‘
; : . pack date, name, address, plant or license \/
10. Adequate supply of potable water:ﬂPublic (1) [JPrivate (2) * number, safe handling instructions
| 11, * Current water test on file for private system, date tested: 24. Adequate records maintained v
. - 25. Restricted/Inedible eges properly :
_ 12. Shell washer clean and sanitary condition | |~ handled v
+ 13. Wash temperature at 90°F or above, rinse / )
water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs:
of chlorine : good hygienic practices, clean clothes v
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candling, ‘/
maintained ‘\/ _grading, weighing, washing and sanitation
Sample Candling Record (100 eggs per sample)
No.
Size
Wo. of
__Eggs
A
B
Dirties
Chox
Loss
Leakers
Comments

Owner or Manager: CM,#? Inspector//?/%”/ f/n:i%?w 7




Shell Egg W]shmo Gr ading,
: Adequatesupplyofpotablewater".

m(] P acking Opu ations

Bublic (1) - me(z)*

| chgw EPARTMENT OF AGRICULTURE & LAND STEWARDSHIP
é@ HANDLERS INSPECTION REPORT
‘ . L anspeﬂﬁl "InspectorNo "
' 4 . TR "‘actﬁ
Name of F o VT SF ' "IAHandlersL;censeNo R
Sgu%\i ‘_’i& \ﬁ B . - LAS & ENnEasacs@. .
“Address B fanager Phone Number USDA PlaniNo.
m«\ i \,__. M&_& o g i , (2-925 -“-w;a - -~
' Restricied | . T
”'”g:‘;" af,{ffffm‘go ; AP . Attach Restricted Labels on Reverse «
I lmpecrion b - L M S ' Slde of this Form .
[ x| our | NA [ NO B~ oot [ A [N

1. Building: goodrepalr clean, adequately -1 / ‘ " |.16. Candling device, adequate .- v an
vented - I el 17. Scalwadequatetodeterminenetwexght |
2. Freeﬁ'ompresence ofblrds,msects, ' \/ ' 18. Refrigeration units: 45°F or below, R
rodents OO R W cléan, free of objecnonable odors, good / :
3. Adequmesystemlremovalofrefuse R repair _ . ’ ,
-4, Floorsofcleanablematenals,ﬂoordrams e : o
ovovided (if needed) ; «.//i 1 19. 'I‘hermometem' provxdedandaccurate | / R
"5, Floors, walls, and cem [ 1 "20. Transportatlonvehlclas refngerated, \/
6. Plumbmgandsewagedmosdsystem \./, L | cleanandgoodrepm . P

ST Handsmk:convement, hotandcoldwmer R 21. Loose-packed eggs/cases properly S
samtarYtowels provxded / - labéled: firm name and USDA Plant or’ : /
8. Stoxageanduseofto)dcxtcms : - v/ o _ hcensenmnber A R
9, Storageofcartonsandcas&s dryand / , ~ 722 Neweggcmtonsforsalwtoretaﬂfood
‘clean- S Y _storés -

- 23. Labeling of egg cartons: gmde, size, .
pack date, name, address, plant or license
number, safe handling instructions

1\11.* Currentwate:testonﬁleforpnvatesystem,datetwted.

BE 24. Adeduate records maintained

12. Shell washer clean and sanitmy condmon

25: Rwuictedllnedlbleeggspropverly‘
handled

13. WashmmperatlJrBaI%°F orabove,rmse
water 10°F warmer than wash water

v

14, SanmmrspraynnseatSOp/mtoZOOp/m

1

26. Personnel in contact with shell eggs:
_ good hysienic practices, clean clothes

of chloring i .
15. Egg drymg eqmpment: clean and v/ ~97. Demonstration of knowledge: candling,
maintmn : ) wei‘ i was@gand samtatlon )

\\ \%\ ;

. Sample Candlm A Record (1 00 gs per sample)

/s Tnspector ‘5‘
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IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

‘ Date of Inspecﬁonﬁ B A,}QM Inspectm'fl\lo,T ‘2@
[ Name of Firm ' COwner IAHandlersLieenseNo
e E‘*’* E Chicdieas Ere D. ENer
Address B ) ‘ ’ Manager . ) Phone Number ~ DSDA Plant No.
202 Cmbiad A o Ay Ye
City - B O C : Co County No. ;
ty Ml Crer | iy, QJ}@’\ - Maraha | - v 6%
; b R ‘cied . ) ' o -
Number of cases of | Y™ Attach Restricted Labels on Reverse
eggs.on hand at time of |omo T X T v 3 Side of this F :
~ " inspection f& ‘ Side of ths orm ‘
lings. Stora IN | OUT | NA | NO “IN | OUT | NA | NO
1. Bmldmg' goodrepalr clean, adequately ’ :16. Candling device, adequate =~ . X | '
“vented. , % 17. Scales adequate to determine net wexght K
2. Fres from prosence of birds, nsects, % 18. Reftigeration units: 45°F or below,
rodents ‘ o : clean, free of objectionable odors, good % e
3. Adequate system/removal ofreﬂ\se X ‘ repair
4, Floorsofcleanablemaﬁenals,ﬂoordrmns 4 16, . . ‘ RV
. provided (if needed) ,7& ‘ 19. Thermometers: provided and accurate f)(@‘ » =
5. Floors, walls, and ceiling ¢lean A 20. Transportation vehicles: refrigerated, i }<
~ 6. Plumbing and sewagedxsposalsystem clean and good repair £
- adequate lx\ : Labeling and Packaging
7. Hand sink: convement, hot and cold waier A 21. Loose-packed eggs/cases properly
_ sanitary towels provided : : labeled: firm name and USDA Plant or o
8. Storage and use of toxic jtems A license number 7 IEAR
-9, Storageofcartonsandcases dryand ,X 22. New«aggcartonsforsalmtoretaﬂfood . X ‘
O 0 23, Labeling of egg cartons: grade, size, e
! pack date, name, address, plant or license
-10: Adequate supply of potable water' I,E(Pubhc (1) O Private @)* number, safe handling instructions | >{
11. *Ctmentwatm'mtonﬁ]eforpnvatesystem,datemd . " 24. Adequate records maintained W

~12. Shell washier clean and samta:y condition

X

25. Rssmaedllnadible eges pmperly
handled ‘

13. Washtemmﬁumat%“Forabove,rmse
water 10°F warmer than wash water

X

14, SanfﬁzerspraynnseatSOp/mtoZOOp/m

26. Personnel in contact with shell eggs:

of chlorine ' X ood hygienic practices, clean clothes :
-15. Epg drying eqmpmmt: clean and oA 27. Demonstration of knowledge: candling, ; ‘
maintained ,x ding, weighing, washing and sanitation }(

Sainple Candling Record (100 eggs per sample)

-

Comments:

P@ E-.(,em'r% 1Mpcd§.‘3m

@)T&fw {

T T W L cku\ru: Mo Y50 Magijenwms (1‘&' i)L&"ﬂ‘“‘ IR mﬁ' Wﬁ‘ fﬁ\ﬁ’wl

Qﬁﬂﬁcm&, “re m“t‘qc&‘ Jr'mm :

Tl

Inspector: DA ﬁ@jﬁg&@ 4

Owner or Manager'
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-~ TJOWA DEPARTMENT OF INSPECTIONS AND APPEALS

EGG HANDLERS INSPECTION REPORT

InspectorNo. W? E {
'3 TA Fandlers License No.
PR USDA Plant No.
3 ~ ComiyNo. .
i gz;”:ze’, of {“:t"zsm‘go o Attach Restricted Labels on Reverse
g Jumbo XL L M S ’ 3 3 :
inspection. mbe : 1 Slde of thls Form
] Buildings. St : IN_|OUT | NA | NO iN_| OUT | NA | NO
’ ’1‘.~Building':' good repair, clean, adequately x-// 16. Candling device, adequate v .
‘vented . - 5 £y 17. Scales adequate to determine net welght | &~
°| 2. Free from presence °fb‘fds: msects, L | 18. Refrigeration units: 45°F orbelow, - | . .
“rodents [Tl | clean, free of objecuonable odors, good -
3 Adequate system/removal of refuse o repmr .
. Floors of cleanable materials, floor drains ’ :
provided (£ nceded) - o . e 19. Thermometers provxded and’ aecmate Ef |
“5. Floors, walls, and ceiling clean s 20. Transportanon vehlcles reﬁ-lgerated, ' v 2.
e Plumbmg and sewage dlsposal system v clean and good repair. L '
e 7. Hand smk: convement, hot and cold water, | }f« 21. Loose-packed eggs/cases properly R
L sanitary towels prowded’ ‘ . ] W - labeled: firm name and USDA. Plant or - f
| 8. Storage and use of toxic jtems o license number ~ - : fo B
-9. Storage of cartons and cases: d:y and \/, 22. New egg cartons for sales to reta1l food ; V/
- clean - : stores Sl =
50 0 23, LabeMgofegchons grade size, N L
P pack date, name, address, plant or license f{
10, Adequate supply of* potable water' E Pubhc 1) El Private (2) * = | pumber . ‘. . %
"‘11 *Cmrentwaiertestonﬁleforpnvatesystem, date tesied: e 24 Adequaterecordsmmntamed Ky
12, ‘Shell washer clem and sanitary condition o ‘ i;ﬁ?dmmedlble ceEs P roperly N ‘
:| 13: Wash temperature at 90°F or above, rinse e .
_| water 10°F warmer than wash water . e
14. SamhzerspraynnseatSOp/mtoZOOplm RN |-26. Personnelmcontactwﬁhshelleggs MQ e
:| of chlorine  * : xa/ _good hygienic practices, clean clothes T
-1 15, Egg drying equlpment. clm and P 27. Demonslratlon of knowledge: candling, S
: mamtamed ' e . weighi washm and samtanon |
R Sample Candling Record (100 eggs pet sample)
| Sims
- No.of §
- A
i (j]vgx“:f
Loss
=

-427-2501 (7/06)
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

. | EGG HANDLERS INSPECTION REPORT

AP Pormw, Darvest |
““‘“”Zai’jﬁ’” 2 W&WGW /4‘?’@» Sy
s '?r%mc;m .u} 502) & |22

Nﬂmbef of cases of . Resrited | - _ Attach R&stricted Labels on Reverse
, g@"g;‘% fnﬁme oS Jumbo B R B2 ™ 5 A : Slde of this Form |

IN | oBT | NA | NO

| Bunl(imOs Rtomce PIOCG‘;:IHO \lLAs

Bmldmg' good repaxr, clean. adequately 4 : 16. Candling device, adequate -~
vem‘sd G \/ , ,/ ) 17. Scales adequate to defermine net welght .
2. Free from pmence of bﬂds, mswse - VA 18. Refrigeration units: 45°F orbelow,
rodents - it ‘ . Vclean, free of objectionable odors; good
3 Adequate system/removal ofreﬁnse EP - f/ v repair
4, Floors of cleanable materials, floor drams RV T
,provlded(ifneeded) S -l \/ 7L 19: Thennometers prowdedandaccurate
5. Floors, walls, and ceilg&clean , A B 20. Tmnsportaﬁon vehicles; reﬂxgmmed,

6. Plumbmgandsewagedlsposalsystem , LS clean and good repair
7. Hand smk' convement, hot and cold water, ‘ \/7 R | 21. Loose-packed cgas/cases properly
sann:ary towels prowded : : Vi ) RIS I labeled: firm name and USDA Plant or
8 Stomge and use of toxic xtcms ; e / ) | license number |
9 Stomgeofwrtonsandm dryand \/’ ‘ ‘ 22. Neweggcartonsforsalostoretmlfood
O 0 g 23 Labehng of egg cartons: grade, size,
T—— pack date, name,addtess,plantorhcense
10 Adequate supply of pomblewater' "Public (1) [ Private 2)* _pumber, safe handling instructions -
AL *memtwatatestonﬁleforpnvatesystem,datetested%ﬁ”\&@x " 24. Adequate records maintained
I 12 Shell washer glean and sahitary condition -7 - - 12;!1 g:mmdflnedibleeggspmperly
13 WashwmpmnneatMmabove,rinse 7 -
“'water 10°F warmer than wash water P ,,/ 0
14, Saninz@rspraynnéeatSOplmtozoop/m / ‘ 26. Personnelmcontacththshelleggs
.of chlorine "= v L / _ ' hygienic practices, clean clothes. -
15, Egg drying eqmpment: clean and \/’ : ' 27. Demonstration of knowledge: candling,
. . wei| washm and samtanon .

- maintained .

Sample Candling Record (100 eggs per sample)




TowA. DEPARTMENT OF AGRICULTURB & LAND STEWARDSHIP

ggggg MDLERS INSPECTION REPORT

| | Daneoﬂusg%lom e 13 Inspe'ctorNo.g;B Zo
T 1276 Jarkios | 719327 Golu
R i | - » (’2?“’32, m@z&d” Couty o
Number of cases of R@fm Attach Restricted L'ab'eljs, on Revetse |
gy onland attime of o [X Ly M Side of this Form

Bml(imm :,t Processing Areas OUT | NA | NO ouT ‘ NA { NO
1, Building: good repair, clean, adequately e
“vented
"2.Freeﬁ'on1pr&senceofb1rds,msccts,

- rodents . ;

'3, Adequate system/removal of refise

4, Floors of cleanablematenals,ﬂoordmns
provided (if needed)

5. Floors, walls, and ceiling clean

6. Plumbmgandsewage dxspcsalsystem

16. Candling device, adequate ‘

17. Scales adequate to determine net weight
18. Refrigeration units: 45°F or below,
clean, free of objectionable odors, good

.| repair

' 19, Thermoneters: provided and accurate

20. Transportation vehicles: reﬂ'lgemted,
clean and good repair

. adequate .
7. Hand sink: convement, hot and cold water 121 Loose-packed eggdcas&s properly
_sanitary towels provnded labeled: firm name and USDA Plant or
8. Storage and use of toxic 1tems | license number
22, Neweggcartonsforsal&storetaﬂfood

.9; Storageofcartonsandcas% dryand
: stores

" ¢clean - ‘ < AN v

Shell LOG Washing, Grading, md Packing Operations -23. Lwehngofeggeartons grade, size,
pack date, name,addr&ss,plantorhcense

number, safe handling instructions

P<iX >< X ><>’< > (> X Py

" 10. Adequate supply of potable water: [ Public (1) [l Private@)* S
AL *Currmtwatat&tonﬁleforpnvatesystem,datemted Gty ,24 Adequaterecordsmamtamed . &
12, Shell washer clean and sanitary condition X *han dl o ctgd/lnedibleeggsproperly ! L
13. Washtempmamreat%Worabove,rmse Lo . ‘
water 10°F warnier than wash water X : ,
14. SamnzerspmyrmseatSOphntoZOOp/m ‘ X | 26. Personnel in contact with shell eggs:
~of chlerine . ood hygienic practices, clean clothes ,
15.Egg drymgeqmpment: clean and | 5 ' : 27. Demonstration of knowledge: candling, '
mamtamed )& wwm andsamwuon
Sample Candling Record (100 eggs per sample)
ok
. E?E
g %iu i 3 Jyﬂi‘iﬁ«\ . @_&"nf!‘ 33‘%‘%{4 s \ J%’rd’ma‘}ﬁéﬂ‘ Jugm. QM @ f?‘f&bf A‘w&@? 5 j;‘—«
B ST S 1% LR 2 p Yz W\%’ cum e N e »
‘ | . 5 s ’Cfﬂ f l..x‘ v‘ : N - N | .
Owner or Manager: ey S léé’m ‘- Inspector: Ao ﬁwm” e e




e ety SO T N T T T

¢

e R e DTS TR ST D T T R
TSI S Cachis PR M o i

TIowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP fs s
0CT 21 2014

) EGG HANDLERS INSPECTION REPORT

Date of Inspection: ector No.
n’ﬁu-ﬁ*@'»ﬁ”% Insp -0"?3;@
Name of Firm' Owmer 1A Handlers License No.
1 F astn ‘Fhmu‘\' For an Tw ,\a SNea ED ¢nssa 1
—Address Manager’ C USDA Plant No.
170 ARG Fudess Poe. ‘ , , @33‘\‘}‘?’25 aw%@ , ¢
City - ‘ ip Code County No.
o Nl N %*le C&A 4% o - s
; ggy"’e’ of c:ffmifo Sl A Attach Restricted Labels on Reverse -
, msp'ecﬁon ‘ Jumbo | XL Loy NF ~ § ' | Side of‘tlii‘is Form
Bmldmm Stomoe Pxoccsina \rm IN  ‘OUT NA , OIJ;I‘ NA N‘Ov
1. Building: good repair, cleau, adequately x : 16. Candling device, adequate X b
vented - i 17. Scales adequate to determine net weight | ¢
2. Freo from proseace of blrdS: insects, X 18. Refrigeration units: 45°F or below,
. rodents clean, free of objectionable odors, good : Xn
3. Adequatesystem/removal ofrefnse X  repair /
~4, Floors of cleanable materials, ﬂoordrams W | ‘ ‘ S o
provided (fnecded) ;X 19. Thermometers: provided and accurate }(
5. Floors, walls, andcem o 20, Transportation vehicles: reﬂ'xgerated
~6. Plumbing and sewage disposal system X ’ | clean and good repair
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases .
iand smi ; : : : properly S
_sanitary towels provided 2 . labeled: firm name and USDA Plant or : >< :
8. Storage and use of toxic items b4 license number o
‘9. Stomgeofcartonsandcasas.dryand 22. New egg cartons for sales to retail food x
_clean - - % stores ‘ : :
-Shell Egg \Va\hmo Gr uhng, and Packing Operations . i 23. Labeling of egg cartons: grade, size, Lo
, pack datc, name, address, plant or license )(_
1 Adequatesupply of potable water: [J Public (1) J¥ Private @* _ | number, safe handling instructions - R
1L *Ctmentwatert&stonﬁleforpnvatesystem, date tested: - = 5=14 24. Adequate records maintained ¥ A
, 25. meated/lnedibleeggspmperly 7
12, Shellwasherclmandsanitarycondrhon }( handled X '
13. Washtemperﬁxreat%?orabove,rmse
. water 10°F warmer than wash water X L 0
14, SaniﬁzersprayrmseatSOp/mtoZOOp/m .26. Personnel in contact with shell eggs: '
- of chlorine - - X ' good hygienic practices, clean clothes ,X
15. Egg drying equipment: clean and )‘: . 27. Demonstration of knowledge: candling, '
maintained : : A weighing, washing and sanitation .X

Sample Candling Record (100 eggs per sample)

Comments:

@ngd &H&k Tfmﬂ’&.& @’L@M“'&mw hf Wd‘w U Ez%@hﬂ Lo & 5@,‘4ma’n~&&v sg.“{éﬂ S B a Ch%g ag »\(wm{fp ﬁ;ﬁ%i‘ﬂvi é’}‘j

LLLTAR gﬁw‘fé&“ i Am;u-‘ﬁ;ms ehemedds. Qz Ada. Siue x Grude k@%&\mi

- Owner or Manager: ﬂ [« /. ﬁém | Tnspector: Otk Kl 4f




[owa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

: Date of Inspection: | Inspécfor NO. ey
Besa, = 7ol |
Name of Firm , ‘X o Owner 1 et ) 1A Handlers Licexlsg No.
[ UV ~ N Ve VIS wy ey, T e Yy S A
W =, N Manager Phone Number . .=~ USDA Plant No. )
TTTA LAS  \Toses B2 = = TSR -TLDD -
City . Zip Code~ - unty ‘ ‘ - County No.
' me A ALN “S?‘ LUSTAY AV NAT. TR = ks S <
umb Restricted :
N one’ o "::?mg of . Attach Restricted Labels on Reverse
1 ¥ XL M S 5] 3
€ggs im‘ '“'P ecﬁ'don umbo Side of this Form
o OUT | NA | NO QUT | NA | NO

1. Building: good repair, clean, adequately
vented

16. Candling device, adequate

17. Scales adequate to determine net weight

2. Free from presence of birds, insects,
rodents

18. Refrigeration units: 45°F or below,
clean, free of objectionable odors, good

3. Adequate system/removal of refuse

repair

4. Floors of cleanable materials, floor drains
provided (if needed) -

19, Thermometers: provided and accurate

5. Floors, walls, and ceiling clean

NG

20. Transportation vehicles: refrigerated,

6. Plumbing and sewage disposal system clean and good repair

adequate 0

7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly

sanitary towels provided Iabeled: firm name and USDA Plant or /
8. Storage and use of toxic items license number

9. Storage of cartons and cases: dry and - 22. New egg cartons for sales to retail food

clean stores

SN NHNINN W

"10. Adequate supply of potable water; £ Public (1) =Brivate 2)*

23, Labeling of egg cartons: grade, size,
pack date, name, address, plant or license
number, safe handling instructions

11. * Current water test on file for private system, date tested: Qckx, 8 200§

12. Shell washer clean and sanitary condition

24. Adequate records maintained

25, Restricted/Inedible eggs properly
handled .

13. Wash temperature at 90°F or above, rinse
water 10°F warmer than wash water

%

14. Sanitizer spray rinse at 50p/m to 200p/m
of chlorine

e

26. Personnel in contact with shell eggs:
ood hygienic practices, clean clothes

15. Egg drying equipment: clean and
maintained

v

27. Demonstration of knowledge: candling,
grading, weighing, washing and sanitation

NN AN

Sample Candling Record (100 eggs per sample)

=

\ b £
o=

s
Owner or Manager: X DA Do
I3 }d \. [

™

(/




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Datq of Inspection: = .. Inspector No.

Ve 6 LN ;ZC;:\:: — LT'\ C“;"\
Name of Firm Owner 1A Handlers License No
e Me  Ow é‘k»we.,w. Coesec : NG G Y
Address S S ' ‘ P A Phone Number USDA Plant No.
ARIV . Leaden RS Z’S& S kc.:&a_»: NN EIE-S N2y -
ity ip L | County No.
H&C o X‘Q ZW S\E\J\"nu
N ”'::‘;" a:-zc::;:n‘;fo 7 Attach Restricted Labels on Reverse
inspection g X L M s Side of this Form
g8, ge; IN | OUT [ NA Lquipment B IN_[OUT | NA | NO
1. Building: good repair, clean, adequately / -16. Candling device, adequate v
vented v 17. Scales adequate to determine net weight |« "
2. Free from presence of birds, insects, < 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good v
3. Adequate system/removal of refuse N repair
:ron{lo:er; ?éfm)le materials, floor drams \// A 19. Thermometers: provided and accurate /
5. Floors, walls, and ceiling clean - 2;). (Tr;::dfporf.iﬁon v'ehiclm: refrigerated, /
6. Plumbing and sewage disposal system cican and good repair
adequate / Labeling and Packaging
7. Hand sink: convenient, hot and cold water, ~ 21. Loose-packed eggs/cases properly ‘
sanitary towels provided labeled: firm name and USDA Plant or \//
8. Storage and use of toxic items v license number
9. Storage of cartons and cases: dryand / 22. New egg cartons for sales to retail food \/
clean stores -
o 0 0 23, Labeling of egg cartons: grade, size,
: pack date, name, address, plant or license v/”
10. Adequate supply of potable water: [SPublic (1) O Private (2) * number, safe handling instructions
11. * Current water test on file for private system, date tested: - 24. Adequate records maintained e
' ) , oo ’ 25. Restricted/Inedible eggs properly .
12. Shell washer clean and sanitery gondmon ) hamdled V/
13. Wash temperature at 90°F or above, rinse / .
water 10°F warmer than wash water
14, Sanitizer spray rinse at 50p/m to 200p/m | | v 26. Personnel in contact with shell eggs: /
of chlorine ' : - | good hygienic practices, clean clothes’
15, Egg drying equipment: ¢lean and - S 27. I')emons.tration of knowledge: candling, /
maintained , grading, weighing, washing and sanitation
 Sample Candling Record (100 eggs per sample)
Sample l
No.
Size
No. of
_Eges
1 a
B
Dirties
Chex
Loss
Leakers
Comments:
A

, [ 1 '
Owner or Manager: X W

| v




Iowa DEPARTMENT OF INSPECTIONS AND APPEALS
EGG HANDLERS INSPECTION REPORT

Hours of Operation: Telephone Number,, ~3 Date of In«pecncm Inspector No._ s
. WA /i JARXE ésf OS -03-13 S ?gsN
Name of Fimm wner A Handlers License No.
Elises [Feos , }m A S Iﬂ&l erp {duthieteh :
Address e £/ i Manaaer Phone Number USDA Plant No.
/255 p@c‘_.\q AJe. y = <
City - pr Code County . ounty No.
_____mo_ﬂﬂ el & | &SR527 ﬂnu,-'s 24
Restricted . ;
: g]; "’C’:b;" of ca"fzfmoefo v Attach Restricted Labels or Reverse
eggs on hand : N
Jumbo XL L M : S 3
inspection Side of this Form
B o5} 0 o ™ OUT | NA. | NO IN | OUT | NA | NO
1. Building: good repair, clean. adequately . 16. Candling device. adequate W . - :
vented )(/ 17. Scales adequate to determing net weight X
2. Free from presence of birds, insects, ’ 18. Refrigeration units: 45°F or below.
rodents : X “clean, free of objectionable odors, good »
3. Adequate system/removal of refuse X repair }(
4. Floors of cleanable materials, floor drains , A .
| provided (if needed) X 19, Thermometers: provided and accurate Y
5. Floors, walls, and ceiling clean ')(' 20. Transportation vehicles: refrigerated.
| 6. Plumbing and sewage disposal system clean and good repair
adequaie X cand o
7. Hand sink: convenient, hot and cold water, 21. Loose-packed I
s packed eggs/cases properly L
sanitary towels provided X ; labeled: firm name and USDA Plant or ) @
8. Storage and use of toxic jtems : \ license number b4
9, Storage of cartons and cases: dry and 22, New cgg cartons for sales to retail food .
clean | -stores ’ X
oo e by o ) 0 23. Labeling of egg cartons: grade. size.
T . - pack date, name, address, plant or license
10. Adequate supply of potable water: w Public (1) [ Private (2) # number X
11. * Current water test on file for private $ystem, date tested: - : 34, Adequate records maintained - ) Vv
, _— v 3. Restricted/Inedible epgs properly : o
2. . 8 2 .
12. Shell washer clean and sanitary condition X’ 7 handled
13. Wash temperature at 90°F orabove, rinse ) :
water- 10°F warmer than wash water W 0
14. Sanitizer spray rinse at Sﬂpim to 200p/m e 26. Personnel in contact with shell eggs:
of chlorine | X ] good hyvgienic practices. clean clothes X
15. Egg drying eqmprncnt. clean and ~ 27. Demonstration of knowledge: candling. ‘
maintained ;\ grading. weighing, washing and sanitation )( .
Sample Candling Record (100 eggs per sample)
Nﬂ, -
Size
No. of
| Eggs
A
B
Dirties
Chex
Lass ‘
Leakers
- Comments: L
F.wm ol need a *Lhwmc_m_d:bg,_mru)fkev.

427-2301 (12706}

Owner or Manager: ZS hg&gg SB\A:ZZz fes - Q ) Inspector:
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