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| Dateoflnspec\éi o~ ‘z@g Inspector No. ﬁlg}f’?LJ
NameofFixm MM ﬁhmm . Faran o ‘ m'}ﬂ"& L mﬂr&\‘ ’ | YIAHandlersLioenseNo
i : e 5 = -
Address Q%ng b%»ﬂ\ M_, | Man ager | ‘ honel;] | ‘USD:APlantNo‘
o ‘ o — T County County No.
&ms » fe@’mm SRV
33
3 S« C'&\t N"&*‘ {Lﬂﬁ Attach Restricted Labels on Reverse
Side of this Form
ouT | Na | No JIEm B ™ [ouT [ NA | NO
‘ | 16. Candling device, adequate > L ‘
i : 17. Scﬂwadequmemdemmmenetwmght '
2% Freeﬁommmw of bn'ds,msecm, 18. Refrigeration units: 45°F or below,
rodents clean, frec of objectionable odors, good X
3. - Adequate system/removal ofrefuse repair

- 4 Floors of cleanablé m floor drams

‘“prov:ded (',fneeded) = it 19 Thermometers provxdedmdaocumte ‘}&

5. Floors, walls, and celling clean _

20. Transportation vehicles: reﬁ'lgemted, 25 R
6. lenbmgandsewagedlsposalsystem ; f\

clean and good repair

_adequate ‘
7. Hand sink: convement, hot and cold water, 21. Loose-packed éggs/cases properly
sanitary. towels provided Iabeled: firm name and USDA. Plant or

.8 Storage anq use of toxic items license number

0. Storage of cartons and cases: dry and 22. Neweggcartonsforsalmtomtaﬂfood y N
o 23. Labehngofeggcarl:ons' gmde,sme, R P

: W pack date, name, address, plant or licénse X 1
). 1  wal Public(1) : | number, safe handling instructions o

: Cuantwatertwtonﬁleforpnvatesystem,datete‘sted:. ' 7| 24:Adequate records maintained N R P
12. Shell washer clean and sanifery conditon | X | 4577 ] 23 Reatfcsod bl eges propeely X

*water 10°F warimer than wash water

13. Washteme:’atureatmorabove,rmse 7 ’ X : .

14. SaniuzerspraynnseatBOplmtOZOOp/m 26. Personnel in contact with shell eggs: PR
of chlorine == - o | % | good hygienic practices, clean clothes X
15. Egg dxymg equxpment: clean and 1 >< : | 27. Demonstration of knowledge: candling, |

« 5 N L_gh%washggmdsammﬁon ,X .
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: Q’, s / 3 Inspector No. - 7/ j
4 £
Name of Firm ¢ 1A Handlers Lxcense No.
IV er iy S St S 5/¢5 e s SFy Iow'?, c;m Seted EhEai oSS
. — Manager hone Number — | USDA Plant No.
A 29 g0 1507 Sr 72 285 Foe3
City . : Zip Code County, . County No. .
Y ey ook T 51542 [Bttacetam'e , 7&
> -
N Restricted ) :
. N "’;’”I’Z’ a:{i";’;sm‘zfo > - 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 Ve 16. Candling device, adequate v | :
vented 7 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 \//
3. Adequate system/removal of refuse ,/ repair
;r::f:; ?é‘zzgg)h materials, floor drmns / ' 19, Thermometers: prow}ided and accurate e
5. Floors, walls, and ceiling clean I 210 Tran;portanon vehicles: reﬁugerated, v/
6. Plumbing and sewage disposal system clean 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 Plantor /
8. Storage and use of toxic items . license number i
9. Storage ofcartonsand cases; dry and 22, New egg cartons for sales to retail food \//
clean stores
o o 5 23. Labeling of egg cartons: grade, size,
pack date, name, address, plant or license /
10. Adequate supply of potable water: [B/Public (1) TX Private (2) * number, safe handling instructions P
11. * Current water test on file for private system, date tested: 5~ (/€ | 24. Adequate records maintained v
25. Restricted/Inedible eggs properly
12. Shell washer clean and sanitary condition v handied /
13. Wash temperature at 90°F or above, rinse /
water 10°F warmer than wash water 1
14. Sanitizer spray spray rinse at SOp/m to-200p/m v/ : 26. Personnel in contact with shell eggs: ' /
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)

Owner or Manager:
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[N _[our [ na ,NYOW wpment o SRR ET
T 16. Candling device, adequate .~ -~ | w==] 1

: S P . 117, Scal&sadequatetodetermmenetwelght e R
.2Freeﬁompmenceofbﬂds,mm | 18. Refrigeration units: 45°F or below, -
rodents 0 ' clean,freeofobjectionable odors, good e |
3 Adequatesystem/removalofrefuse ‘ e repair ?ﬁ }@ef R
-4. Floors of cleanable materials, ﬂoordmms L 16 3
provided (if needed) w‘_‘ . 19. Thermometersptovxdedandaccm |
.5 Floors,walls,andceihngclean . _ o . 1 20; Tmnsportanonvehxclm reﬂ‘xgerated, ;
6. Plumbmgandsewagedxsposalsystem C | clean and good repair - .
7;‘;adequaie e Label wnd Packaging
7. Hand sink: convement,hotandcoldwater 21. Loose-packed eggs/cases properl
. sanitary towels provided . : ;labeled.ﬁnnnameandUSDAPlantor
S.Storageanduseoftomcltems o | license number e
9. Storageofenrtonsandm dryand o |22 Neweggcartonsforsalwtoretaﬂfood
: O 9 - 23, Labelmgofeggcartons grade, size,

T T NN TR pack date, nmne.addrws.plmtorlicmse
“10. Adequate stipply of potable water; L1 Public (1) Qf"anate(Z)* : ‘number, safehandlingmstrucuons
11 *Cmrentwatertestonﬁleforpﬁvatesystem,datetwted., j»g@w‘ :24. Adequate records maintainied

12, Shellwasherclm andsanimrycondxmn V/'Z» : S ﬁgngzmcteﬂ/;nedl'bleeggspmperly

13. Washwmpmtureat%"l?orabove,rmse E N

water 10°F warmer than wash water o ' = 0

14. SamuzerspraynnseatSOp/mtOZOOp/m | .| 26. Personnel in contact with shelleggs: -~ |- [0 ]
Ofchlorine . ‘ - : /| good hygienic practices, cleanclothes '~ . | W [ "o ) e
15 Egsdmnseqmpmentcleanand R ‘ | 27. Demonstration of knowledge: candling, | . | . |.
mmntained e | _ gadhgwa%wmthdem~‘,»* ’

sample Candl@ Record ( 100 eggs per sample)
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Nomg

- Date of Inspection: ) X Inspector No.
, i L B | Zt
- Name of Firm ) ) ; ) ! 1A Handlers License No.
Ron/zas (o rs w [ae Pl f¥ e A e £ Se 75y¢
Manager Phone Number USDA Plant No.
FL7e St fe pere’ Z F12 -89l =170
ity . . ip Code County . County No.  wwp ~—
Clev ' nde. sS4l 32 Few e [T
. ggs ”’::” o f::?m‘éfo » Attach Restricted Labels on Reverse
Jumbo XL L M S 3 3
inspection Side of this Form
Buildings, Storage, Processing Aveas . N ouT NO. IN | OUT | NA | NO.
1. Building: good repair, clean, adequately 16, Candling device, adequate 1
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 /
3. Adequate system/removal of refuse v repair
4, Floors of cleanable materials, floor drams ) . . -
provided (if needed) 7 v 19. Thermometers: provided and accurate / .
5. Floors, walls, and ceiling clean | e 20. Transportation vehicles: refrigerated,. \/
6. Plumbing and sewage disposal system ) clean and good repair . ‘
miequm i . / 4 o glNg
7. Hand sink: convenient, bot 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 _ 7 license number )
9. Storage of cartons and cases: dry and / 22. New egg cartons for sales to retail food
clean stores V/
o 0 23. Labeling of egg cartons: grade, size,
i pack date, name, address, plant or license \/
10. Adequate supply of potable water: & Public (1) [l Private (2) * 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 v’ liasnﬁzm edible 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 good hygienic practices, clean clothes
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candling,
maintained v’ grading, weighing, washing and sanitation ~ 7
Sample Candling Record (100 per sample)
Sa]::le
Size
No. of
_Eges
A
B
Dirties
Chex
Loss
Leakers
omments:
)wner or Manager: 1 g 724 o 22 Inspector: Z ; / ’L.e/{,o«., //
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: . . ] Inspector No, __
&A7-1 7if
Name of Firm Owner . 4 SR 1A dlers License No.
, Mewen B les L BDTETEIT
- Address ] S . Manager /! Phone Number USDA Plant No.
77¢48 3,0 SHrcad , 2 Fhen = ' #
City . N Zip Code . .| County ; County No.
Qf.vlj /,-,« )[:4 Seoes| int,féfm,f‘ ‘.27
Restricted "
. gg; "'::2" a};‘fd‘;“t’;‘;‘;f of I Attach Restricted Labels on Reverse
Jumbo XL L M S 3 -
inspection Side of this Form
Buildi ngs, Storage, Processing Arcas  JRL OUT | NA | NO g oo oo 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
3. Adequate system/removal of refuse N repair V/
4. Floors of cleanable materials, floor drains ' . N
provided (if needed) . v 19. Ihennomgtem. provided and accurate v
3. Floors, walls, and ceiling clean -’ { 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system clean and good repair v
adequate : v i v e
7. Hand sink: convex.lient, hot 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 Ve license number \/
9. Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food /
clean ) stores .
0 5 23, Labeling of egg cartons: grade, size,
_ , pack date, name, address, plant or license : \/
10. Adequate supply of potable water: '[J Public (1) I Private (2) * -number, safe handling instructions )
11. * Current water test on file for privaie system, date tested: 24. Adeguate records maintained W
12. Shell washer clean and sanitary condition v i;ﬁzmctedllnedible eggs properly / '
13."Wash temperature at 90°F or above, rinse / o i
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 !
15. Egg drying equipment: clean and - 27. Demonstration of knowledge: candling,
maintained » v’ _grading, weighing, washing and sanitation |
Sample Candling Record (100 eggs per sample)
Saﬁl:la i
Size
No. of
A
B
Dirtics
Chex
Loss
Leakers

Owner or Manager: %‘ﬁ?ﬁ%




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP
EGG HANDLERS INSPECTION REPORT
Date of Inspection: - ; h i Inspector No. - .
e 10
Nameof Firm 4] , : ey Owner ] i 1 i < - 1A Handlers Li 0.
Ml ARy B etz 15750 FoS-
" Manager ) ) USDA Plant No. -
- 709% F( rrc A 452579
City ‘ Zip Code © | County County No. 3
Phyovd, 'Tka B Lo | 2
‘ Restricted ' A D ' ] ' i
. glgv':'::ef of C;S?m Zfof : - (7{‘} { 75 Attach Restricted Labels on Reverse
hand Jumbo XL L "M S 3¢ 3
inspection , Side of this Form
Buildings. Storage, Processing Areas IN OUT | NA | NO IN | QUT | NA { NO
1. Building: good repmr, clean, adequately V 16, Candling devicg, adequate L~
vented 17. Scales adequate to determine net weight | L—T
2. Free from presence of birds, insects, L 18. Refrigeration units: 45°F or below,
rodents ~ clean, free of objectionable odors, good .
3. Adequate system/removal of refuse W repair T
4, Floors of cleanable materials, floor dra.ms i 7 : e 1
provided (if needed) ‘/// 19. Thermometers: provided and accurate B
5. Floors, walls, and ceiling clean [ 20. Transportation vehicles: refrigerated, L//
6. Plumbing and sewage disposal system 7 clean 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 L/ 2
8. Storage and use of toxic items LV license number
9. Storage of cartons and cases: dry and l// 22. New egg cartons for sales to retail food l//
_clean stores , :
O 23, Labeling of egg cartons: grade, size,
. pack date, name, address, plant or license . V/
10. Adequate supply of potable water: blic (1) O Private (2)* number, safe handling instructions
11, * Current water test on file for private system, date ; 24, Adequate records maintained ’R/f’
12, Shell washer clean and sanitary condition | 1 ﬁ:n ﬁ:‘dmcted/hedm“ggspmpeﬂy-
13. Wash temperature at 90°F or above, rinse J %S
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
15, Egg drying equipment: clean and l/’ 27. Demonstration of knowledge: candling,
maintained grading, weighing, washing and sanitation
Sample Candling Record (100 eg per sample)

/omments-l;/L e wnxfr\um Yerds — f\/ﬂx% ﬁéx wr M XZ%{/{”
mE/T) T T 25 /me%m 7 7ff)

, ' \J
wner or Manager: \f[ .//Z e (/771'7;3-7w Inspector: { aﬂ( U(\J\
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lowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: -~ — Inspector No.
Name of Firm Owner P —— TA Handlers chemeNo
N Manager B T b USDA;lamNo
- L ‘»;‘Vw'!':.,‘ - P ‘k; fu ;f% / ,/"(
Zip.Codess = County / . County No,.~_-
O e {:}z\ tyﬁr"w’ff"ﬁ 4 ey % -
) - ¢ P ~
Restricted / .
N "'::e” of f;";"m‘go v / Attach Restricted Labels on Reverse
inspection jumbo | XL & ) M S Side of this F orm
" Buildings, Storage, Processing Aveas” IR RETWEG) i il 1IN | OUT | NA | NO
1. Building: good repair, clean, adequately | 16. Candling device, adequate LT
vented i 17, Scales adequate to determine net weight | L~
2. Free from presence of birds, insects, ] 18. Refrigeration units: 45°F or below, -
rodents & clean, free of objectionable odors, good L~
3. Adequate system/removal of refuse g//‘, repair o

4, Floors of cleanable materials, floor drams

19, Thermometers: provided and accurate

12, Shell washer clean and sanitary condition

23. Restricted/Inedible eggs properly

handled

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

v

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

I

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

provided (if needed) N
3. Floors, walls, and ceiling clean [y 20. Transportation vehicles: refrigerated, il
6. Plumbing and sewage disposal system / , clean and good repair ;/f
m nient, hot and cold ;’f‘ 0 i i i st
. sink: convenient, hot and cold water, | ~ 21. Loose-packed eges/cases pro
sanitary towels provided /’/ p labeled: ﬁrfn name fﬁcsi/ USD}: Plgﬂ zr 4
8. Storage and use of toxic items vl license number v "
9. Storage of cartons and cases: dry and -1 22. New egg cartons for sales to retail food \//
clean L~ stores '
5 0 ons 23. Labeling of egg cartons: grade, size, Za
) i . pack date, name, address; plant or license V/
10. Adequate supply of potable water:)ﬁ‘Public (1) O Private (2) * number, safe handling instructions P
11. * Current water test on file for private system, date tested: 24. Adequate records maintained .
o

15. Egg drying equipment: clean and
maintained

27. Demonstration of knowledge: candling,

Mw_egﬂg&washmz_d sanitation

Sample Candling Record (100 eggs per sample)

Sample

-
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o IOWA DEPARTMENT OF AGRICULTURE & LAND S'I‘EWARDSHIP

AT EGG HANDLERS INSPECTION REPORT

o ?’”mﬁm W(@M .

Nﬁ?:m?:;z,f ” Sl B AttachR&smctedLabels,inReverse
i in.mection . JumboXL Mo ] N ol SldeofﬂusF‘rm o

NA | NO _IN. | 00T [-NA | NO~
L~ B AT Candhngdcvice,adequate oA R

.1 17, Scalesadequatetodetenninenetwelght R o
ZFreeﬁomprmeneeofbrrds,msecw. - 18, Refrigeration units: 45°F or below, R 2
| rodents. - . clean, free of objectlonable odors; good :

T
IN
AV
'3, Adequate systemiremoval of efiee VA repair :
4Floorsofclmablemgt¢gials,ﬂoordrmns ' Vf” o .19'1‘1 ometers provided dind a

(W

leldmg'goodrepalr clean,adequately

_pxgwded (if needed)

e D S ) ““j = | 20. Tmnmomnonvehxcles reﬁugemted,, ’ R
I Handsmk: convement,hotandooldwater— R I B '21 Ioose-packedeggs/casesproperly
sanitary towels provided - R CHNINE EETNIN U T labeled: firm name and USDA Plant of

8 Storageanduseoftoxicltems ‘ f R : | license number NS
i = 0 A T 22.Neweggcartonsforsal&storetadfood Sy

6 Plumbmgandsewagedxsposaléystem
adequate

23, Labelmg ofegg cartons: grade,swe,
"| pack date, name, address, plant or license - 1
._| number, safe ha.ndlmgmstmctmns )

1. Ctmuﬁﬁwaterteﬁonﬁleferpnvatesyﬁein,datet@te@’f
’12 Shell washercleanandsanitmycondman 5

BER Washtempa'atureat%?orabove,
‘WaterIO"Fwarmertbanwashwater
14: SamﬁzerspraynnseatSOp/mtoZOOpIm ?
of chlerine - ST &

15. Eggdrymgeqmpmentclmnand
maintained  :

126, Personnelmcontacththshelleggs

hy; enic practices, clean cloghies =~ -

127 Demonslranon of knowledge: candling,
weighi washmg dsamimmn

___ Sample Candling Record (100 eggs per sample)
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TowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS WSPECH@N REPORT

Date,of Inspecuon Inspector No.
£t /__.\ 2N o™
Name of Firm J— Ovwmer Ry 1A Handlers License No.
dleg tacem Sccodnon o W\e o ES SEETSH
Manager one Number USDA Plant No. ’
SR NMeaWen, B — e
ip — County ¢ jy. County No. , .
M T arvne SENES DM CANENY L
eggs w::?:a:{ica;‘:?moefo ” Attach Restricted Labels on Reverse
inspection Jumbo ~ | XL L M S Side of this Form
Buildings. Storage, Processing Areas BN 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 1/ |
2. Free from presence of birds, insects, N 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 drams ’ ] i . )
provided (if needed) / 19. Thermometers: provided and accurate /
5. Floors, walls, and ceiling clean v 20. Transportation vehicles: refrigerated, /
6. Plumbing and sewage disposal system , clean and good repair
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases properly
sanitary towels provided i < : labeled: firm name and USDA Plant or /
8. Storage and use of toxic items ~ license number |
9, Storageofcartonsandcases dry and 22. New egg cartons for sales to retail food /
clean . \/ stores ]
. 5 PR WI 23, Labeling of egg cartons: grade, size,
. . pack date, name, address, plant or license /
10. Adequate supply of potable water; LI Public (1) jvate (2) * number, safe handling instructions .,
11. * Current water test on file for private system, date tested: W\~ \ Zi%Y 24. Adequate records maintained vd
. LY 1)
12. Shell washer clean and sanitary condition | /" e dIR“ed“‘“ed’m"d"ble eggs properly v
13. Wash temperature at 90°F or above, rinsz )
vater 10°F warmer than wash water v’
4. Sanitizer spray rinse at 50p/m to 200p/m / 26. Personne] in contact with shell egps: /
f chlorine , good hygienic practices, clean clothes
5. Egg drying equipment: clean and \/ | 27. Demonstration of knowledge: candling, /
naintained grading, weighing, washing and sanitation

Sample Candling Record ( 100 eggs per sample)

plc

omments:




lowa DEPARTMENT OF ACRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: - . -~ InspectorNo.  _.
Y-z iz b 711
Name of Fn‘m ) Lwense No.
. Aok Siombast - /}é’é/éfi['\ I gsf\ 5}%‘;;
ce g anager one er - DA o.
fe¥p  Loh Al ShennendelCole ft 356 223
City i SN County~... . | County No. -
Claeld 5oy 40 [ 64 lor 57
' Restricted , '
N "Z‘:"' o cf;;go v Attach Restricted Labels on Reverse
€ges Jumbo XL L M S i £
imspection : Side of this Form
’ Buildings, Storage, Processing Areas - SN OUT | NA | NO SR 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, L 18. Refrigeration units: 45°F or below,
rodents clean, free of objectionable odors, good v
3. Adequate system/removal of refuse | v repair
:rgﬁ’g ?égé?‘::;e materials, floor drains 4 | 19. Thermometers: provided and accurate v
5. Floors, walls, and ceiling clean - 20. Transportation vehicles: refrigerated,
| 6. Plumbing and sewage disposal system clean and good repair \vd
adequa;te \/ @ o i e S e e e s
7. Hand sink: convenient, hot and coid water, o 21. Loose-packed eggs/cases properly
sanitary towels provided labeled: firm name and USDA Plant or V
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 LA
clean . stores
o O Q. .8 23. Labeling of egg cartons: grade, size, !
7 : pack date, name, address, plant or license \//
10. Adequate supply of potable water: blic (1) O Private (2) * B number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained
' S . 23. Restricted/Inedible eggs properly
12, Shell washer clean and sanitary condition - hendled
;i.t:ﬁ)héiwarmmﬂ erthait:.;;.lh: 3;:;0%’ rinse T Pertonnel -
14. Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eggs:
of chlorine ol _good hygienic practices, clean clothes ol
15. Egg drying equipment: clean and e 27. Demonstration of knowledge: candling,
maintained grading, weighing, washing and sanitation v

Sample
No.

Sample Candling Record (100 eggs per sample)

Size

— —

[ No. of

|__Eggs
A
B

Comments:

Owner or Manager:




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

“ EGG HANDLERS INSPECTION REPORT

Date of ction: ¢ L Inspector No. .= ,
ormpeton e pof i
Name of Firm on f;:g,aj i a,:»,};&:ay Owner #Z e ),: o 1A Handlers License No.
A Tax : = ¢ 3T n ef
Address i . “f . Manager ~ | : Phone Number USDA Plant No.
2e75 z2e57" < chgﬁQ Mw?’é{’ FLA G2t gtk —
City , . .« . , ip - 5 unty ounty No. :
Ve \isea oOXCY AT #&WH éﬁi j
i 7 ,
. ggs "Z’:e" o ‘:’t";‘;‘e?fo " Attach Restricted Labels on Reverse
Jumbo XL L S i 3
imp““”d on Side of this Form
Buildings, Storage, Processing Areas’ BN 3 NA | NO T IN | OUT | NA { NO
1. Building: good repair, clean, adequately ' 16. Candling device, adequate i R
vented / 17. Scales adequate o determine net weight | 1~
2. Free from presence of birds, insects, e 18. Refrigeration units: 45°F or below,
rodents 7 clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse v repair :
gr S;;’:: ?égm;e materials, floor dmA v 19, Thermometers: provided and accurate { /
3. Floors, walls, and ceiling clean v 20. Transportation vehicles: refrigerated, A
6. Plumbing and sewage disposal system \/ clean and good
sanitary towels provided v labeled: firm name and USDA Plant or v
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 0 0 oo - 23. Labeling of egg cartons: grade, size,

: : ' . . pack date, name, addms, plant or license /
10. Adequate supply of potable water: [S/ublic (1) L] Private (2) * number, safe handling instructions
ll.*Ctmentwatert&stonﬁleforprivatesystem,datetested: 24.Adeqyaterecordsmaintained
12, Shell washer clean and sanitary condition h2;§esmaed/1ned1'ble cggs properly

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

v

26. Personnel in contact with shell eggs:

3 . Gt R o e
¢ 3 : S PR

14. Sanitizer spray rinse at 50p/m to 200p/m |
of chlorine v good hygienic practices, clean clothes ~
15. Egg drying equipment: clean and / 27. Demonstration of knowledge: candling,
maintained : v grading, weighing, washing and sanitation v
Sample Candling Record (100 eges per sample)
Sample | :
No. -
Size

[
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IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Inspector No.”

Date of
§ !1 b . Pio
N ofFi.rm 1A Handlers License No.-

e de&a &fm ~ Wr\fcx 52‘@‘@:?&‘” U‘“» U@Mid& e L3stmnie Do Eine
Address Padita, Sdnsy A09 Manager . - Phone Number USDA Plant No. .
_EQ_WL%B‘- ﬁ%wj il "@lﬁe;’%_@;ﬂ& 13w 2o *MH V

Code 1 Co : Co No.
@aé\m‘ 94@&; Zl%‘dv#imj g aw _ ooy o
. N ?’Z'f:'é;‘-z";s;sm‘;f of | - Attach Restricted Labels on Reverse
ggs ‘ ‘ M 18 o ‘Sideot;'»thisFQrm ‘
g~ NA | NO B~ |our [ ~A [ NO
T o1 oo Candlmgdevi@:e,adequate o X T R
, X ; 517 Scal&sadequatetodetermmenetwexght % |
,X ’ 18, Refrigeration units: 45°F or below, IR
: B o clean,freeof objectionable adors, good X g
3. Adequate‘system/removal ofrefuse L ,»’{ Tepair ‘ ,
4Floorsofcleanablematenals,ﬂoordmms PRIt L RV B N
_ provided (if ieeded) ) 19. Thermometers: pmvndedandaccurate ;/( 1
_3. Floors, walls, and “@Lﬁm - X 20. Transportation vehicles: refrigerated, | - 11X
l'6.P1mnbing"hﬁdSewagédisposalestem : clean and good repair . £
7. Handsmk:convement, hot and coldwater \{ 21. Loose-packed eggs/cases properly
sanitary towels provided ‘ £ Iabeled: firm name and USDA Plant or No
8 Storageanduseoftoxxcltems ‘ }( hcensenumber o
9. Storageofmtonsandcaswdtyand ‘ P Neweggcartonsforsalwtoretmlfoodf b
clean. . i X - stores. . }( ) , ‘
g W o 0 23, Labehngofeggcartons grade,sxze, P B | B A
A e i : i) , pack date, name, address, plant or license | Mo
10. Adequate supply of potable water: [J Public (1). B Private (2) * .number, safehandlmgmstrucuons s L v
11: *(hmmtwatertestonﬁleforpnvatesystem,datet&sted. Rae Tebads 24. Adequate records maintajned e e
: ‘ 25. Resuicted/lnedibleeggsmoperly A T
12 Shellwashercleanandsamtarycond!uon X handled | X o
13. Washtempaatureat%?orabove,rhse Y
water 10°F warmer than wash water K
14 SmnuzerspmyrmseatSOp/mtoZOOp/m 1, 26. Personnel in contact with shell eggs: RV
of chlerine ..~ ,X _good hygienic practices, clean clothes X ;
15.Egg dxying eqnipment: clean and : y ] ' 27 Demonstranon of knowledge: candling, - | }< o
‘maintained ‘ ‘ weighing, washin andsamtanon "
Sample Candling Record (100 ¢ ef sample)
- L

' \"\@\«‘*L «L&&.ﬂv’i}* l?i}‘”@i&t"&&. LA-«@ T‘%&‘} @ﬂ} L b e A vj&’mf‘«wa b,y E‘w}i}m &“) zé‘)‘}fh mﬂf‘ 5 {f@‘s«sd’ra{- Zﬂwﬂ

&“ﬁvnam,&« Fei ,»\ ~mw§h@s¢é’4?uamn s w,}i‘" m;‘hg\ﬁ }“}wa [ R ol T Rsc«ﬁl .

?&Q

Ownéi.or,Manager:

.

A 4&J ot

4 1 K*} {f/‘*

Inspector: 74

PN
. g- g

Y f;éﬁ?' 24 4

Bogya
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e ‘IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP R e

EGG HANDLERS IN SPECTION REPORT

gﬁk g & Attach Rmtncted Labels on‘Reverse
M-Tols SideofﬂusForm o

L

JouT[ NA [ NO ",OU’T:;< o

L Buildmg:goodrepau' clean, adequately“ 16. Candling device, adequate -

~ vented ‘ |17 Scal&sadequatetodetammenetwexght
: ZFreeﬁomprsenceofb!rds,msem 18. Refrigeration units: 45°F or below,
_rodents . G ~‘cIean,ﬁ'eeofobJecuonableodom,good

3. Ademmgsystem/removalof;teﬁ:se .
4, Floors of cleanablemateﬂals,ﬂoordrmns

, '57;«:; “ . v‘:,‘e ’ 3
19. Themometers' provided and accurate

M ‘>><>f<a~

B> < Xl % WX "% a e

provided (if needed) : i
5. Floors, walls, andceihggclean 20. Transportation vehxcles teﬁ'xgerated,
6. lenbmgandsewagedlsposalsystem clean and good repair -
adequate . Lnbehng and Padulomﬂ
7. Hand sink: convement,hotandwld water, 21. Loose-packed eggs/cases properk
‘sanm:ytowels provided labeled: ﬁrl::c name and USDA Plant zr ' :
8. Storage and use of toxic items license number o ) X
9. Storageofea:tonsandm dryand 22, New egg cartons for sales to retail food ~
clean . stores X
23, Labelmgofeggcartons grade, size, ©
o o ; T N e pack date, name, address, plant or license
10. Adequate supply of potable water: [ Public (1) [ Private (2) * VaMyas] number, safe handling instructions
11; *Currmtwatertestonﬁleforprivatesystem, datemd. il 24. Adequate records maintained - ‘
. ' 25. Restricted/Inedible roperl 1
12. Shellwashercleanandsanimycondmon X - . handled o eggs properly X
13. Washtempmanneat%“Forabove,rmse ; : -
water 10°F warmer than wash water ' 1 X 0
14. Sanitizer spray rinse at 50p/m to 200p/m ' R 26. Personnel in contact with shell eggs: T s
of chlorine - : X 0od hygieni¢ practices, clean clothes ‘ X ‘
15. Egg drying equipment: clean and ’ X . 27. Demonstration of knowledge: candling, |
maintained weighing, washing and sanitation. X

Sample Candling Record (100 eggs per sample)

felniie mgafs Ve w»wvéka.@ Reqands, m‘\”%’i‘ J@r\*&k pe el e Fﬁ?(@u.«k...; it

-~ AR R

Owner or Manager: ﬂﬁ?’\ Jf\M—InSpecton ‘77




Jowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date qf Inspection: ity : Inspector No. 2 7/
Name of Firm ‘| Owner 1A Handlers License No.
Adide Vi TR Farm — Usiagﬁi;/s‘
Address . one Number A 0.
7% Dubacue S7 2‘“‘32 .,C:%.,; (*—é‘f*” o207 4za |
City 7~ o« f . ip unty ounty No.
Corlisle - 1T pse7 w’wﬁ'm. 7/
. é; “’;‘:” o fa"t"’t‘;"'m‘;fo " Attach Restricted Labels on Reverse
Jumabo XL L M S : :
inspection Side of thxsr 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 | v
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 o repair
;’mF:l%o; ?gm)le materils, floor drams e ' 19. Thermometers: provided and accurate v
3. Floors, walls, and ceiling clean - e 20. Transportation vehicles: refrigerated, /
6. Plumbing and sewage disposal system - clean and good repair
adequate o o
7. Hand sink: convenient, hot and cold water, 21. Loose-packed eggs/cases propert:
sanitary towels provided -~ Iabeled: firm name sd USDA Plaat ot v
8. Storage and use of toxic items W license number
9. Storage of cartons and cases: dryand > 22. New egg cartons for sales to retail food
clean stores
50 o 0 23, Labeling of egg cartons: grade, size,
o ' pack date, name, address, plant or license /
10. Adequate supply of potable water: [J Public (1) W Private )* numbser, safe handling instructions i
11. * Current water test on file for private system, date tested: & =12 —/ 3 24. Adequate records maintained -
12, Shell washer clean and sanitary condition | _~" i;;z&ictedﬂnedxble eggs properly v
13. Wash temperature at 90°F or above, rinse Ve )
water 10°F warmer thao 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)
Size
No. of
. Eges
S |
B < A
' Dirties
Chex
o )
Leakers
Comments:
/]
[1/ 5

7 - . R , —
Owner or Manager: (‘L . Inspector/,;)/ﬂ/ %4/4?"}42 7//

AN




LR

Ipw ‘~D.EPA"R » 'NTiOF AGRICULTURE & Lanp STEWARDSHIP

‘E“*GG HANDLERS INSPECTION REPORT e

W B by

3 @ﬁ% MQ@ L.. ' “ ;%fvmﬁ

Number of cases of R"“’“"" I

egsonhandattimeof Tambe T

in.mection .;f :

I Bmldmg' good repanr clean. adequately

2 Free ﬁ'ompmsence of bn'ds, msecis_,
rodem ,

3 Adequate syst:emlremoval ofreﬁ;se

. 4 Floors of cleanable matenals, ﬂoor drams

Thexmometers provndedandaccuma -

provided'(if needed) - g : o -
LS. Floors,walls,andcexhngclean - A i 20 'I'mnsportanonvehxcles reﬂ'xgerated, S
f6 lenbmgandsewagedxsposalsystem clean and good repair - o
<‘7 Handsink:convement,h tandcoldwater 1~ | 21. Loo: ackedeggsfcasw toperly
Sanitary towels provided = . . | V - : labeled.s?i-r;nameandUSDXI;l.l;:tzr
8. Storageanduseoftomcltems L ";_ AT // - | license number

Stomas T aed \a 5 / ' 122, Neweggcanonsforsalwtomtaﬂfood

0 ,23 Labehngofeggcm'tons grade,mze,

‘10. Adequatewpplyofpotableww UPubhc(l) : (2)*

pack date, name, address, plant or license
number, safe handling instructions

11. *Cmranwatert&stonﬁleforpnvatesystem, datetested.

’ ‘24 Adequaterecordsmmnmned‘

12 Shellwashercleanandsanitmycondmon A Lf' / N ﬁgfdmctedﬂgedibleeggsproperly
"13 Wash temperaturs at 90°F or above, rifise g ] ' SR
water 10°F warmer than wash water = T .
4 Samhzerspraynnseats /mto200p/m =T P B 26. Personnel in ¢ontact

% ‘ i@ P\};“/ odhyg:emcl;racﬁcm, ::?:nsgglthu

of chlorine

27. Demonslratmn of knowledge: candling; - |-

ISEggdrylngéquipmentcleanand T
maintained N | we; wmwmmm
Sample Candling Record (100' gs per sample)
Noof B
A
B




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

. L A :
EGG HANDLERS INSPECTION REPORT DEC 04201
Dats of Inspection; ' Inspector No,
/o253 225~
Name of Firm : a4 . 1A Handlefs License No.
' gler = Icay 1 7 dlev . . ,
i & Phone Number USDA Plant No,
203 o @Vwﬂ?m A= 2/9-65t 2350 —
City ‘ . ‘ounty No.
Kol 22008 Wik -
) : 7 : =
‘ Restricizd
N ";”:“" o e;‘;fn‘;-’; > Attach Restricted Labels on Reverse
eggs y Jumbo XL L M S 3 3
inspection Side of this Form
l IN_[OUT | NA | No IN | OUT | NA | NO
1. Building: good repair, clean, adequately ;,f L 16. Candling device, adequate 2 ‘
vented i 17. Scales adequate to determine net weight "
2. Free from presence of birds, insccts, ] 18. Refrigeration units: 45°F or below,
rodents — clean, free of objectionable odors, good ,
3. Adequate system/removal of refuse repair pa
4;02?3 gggme materials, floor drains i 19, Thermometers: provided and accurate | .~
5. Floors, walls, and ceiling clean v~ 210. Tmon vehicles: refrigerated,
6. Plumbing and sewage disposal system L. clean :
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 1
0 23. Labeling of egg cartons: grade, size, L
_ r— : — : ; . packdate,nmne,a‘ddress,plantorlicense /
10. Adequate supply of potable water: [J Public (1) h Private (2) * number, safe handling instructions
11.* Cm'rm;mt‘ertwton‘ﬁlefqrpdvatesystem, date tested: 24. Adequate records maintained
12. Shell washer clean and sanitary condition | ﬁ;ﬁ:ﬁml“gﬂf‘meﬂy i
13. Wash tempﬁ'atlneat 90°F or above, rinse /' .
water 10°F warmer than wash water ‘ 7
14, Sanitizer spray rinse at 50p/m to 200p/m /" 26. Personnel in contact with shell eggs:
of chlorine od hygienic practices, clean clothes 1
15. Egg drying equipment: clean and p 27. Demonstration of knowledge: candling, i
maintained ] ing, weighing, washing and sanitation. | |
Sample Candling Record (100 ¢ sample)
nXs
Comments: \k’ e
v ol Yiee d dfentad 099 Couvtensdye s e 320 l] D2 £ A L’ i | 12998, wordl YRS Mayie.
bicenge B ) rth 246 Nagd o v ueh it 0 € At b o T v makan b Sed B .
v CT vy SFudye q vo Keef Veeardo Ly ) tteays.
)wner or Manager: C)mu ‘f’?)?;%/b \

0




! S LOWA DEPARTMBNT OF AGRICULTURE & LAND STEWARDSHIR SRS 3 i

[

EGG HANDLERS ]NSPECTION REPORT R L ;‘if’ R
IAHandlersanenseNo

— ’jy_;v"'Usn 1\;&‘ R
| emonmc::nzqf meo x;_, T ‘. M S ~ L AttaChReSsu]u:c::“:-h];:l;?‘el:n:nFevemé

gﬁoﬂ&rm HQC& y

: | 16. Candling device; adequate .
17, Scalasadequatetodetermxnenetwelght
18, Refrigeration units: 45°F or below,
clean, free of objectionable odors, good
‘ ‘repmr _ i ‘
| '19 'Ihermometers provxded and accurate
.| 20. Tmnsportanon vehicles: reﬁ‘xgeratcd, 3

| Clean and good repair - ) v

13/ L

L Bu:ldmg' good repau-, clean, adequanely
vented ,

o

WA '_\.&b o

3. Adequatesystem/removal ofrefuse _
4, Flooxs ofcleanablematmals, floordrams
-provi ed' eeded ;

?{ 2 T

N\

: ‘21 Loose-packed eggycases properly
s vlabeled.ﬁrmname andUSDAlextor
1 hcensenumber

22 Neweggcartonsforsal&storetallfood‘ T
stores

‘:7Hauﬂsmk~convenient,hotandco1dwm
“sanm-ytowelsprovnded :

g

23, Labehng of egg cartons. prade, sxze,
™1 pack date, name, address, plant or license

10, Adequate supply of potable water: YPublic (1) CiPrvate)* mumber, safe handling instructions
1‘,*5Cmrentwamt$tonﬁleforpdvatesysuem,datemd: a . ’ 24Adequaterecordsmmntamw )

.12.Shell_washercleanmdsamtaryeondman Y A handled

13, 1 fat90°Forabove,nnse B |~ = - ~

waterlO"Fwarmerrﬂ:anwashwater . A jé/ .

Sy e A 26 Personnelmcontacththshelleggs
V/ : : od h 'emcpmctww,cleancloﬂxw: b
R A ’ 27. Demonstranon Oof knowledge: candling, Y
' ‘ “gradi W washmandsmnmtlon

| Samj)le Candlngecord (100 o per sample)

T dor S sty — Mf}\ Jag IR R s
; ‘a"/’ Wil ﬁ%ﬁ (S }S\U W\ ; 7‘0%&@!5 “‘3@@ A ,/Wd '
Dwﬁmﬂ«&» o




IOWA DEPARTMENT oF AGRICULTUR:B & LAND STBWARDSHIP

EGG HANDLERS, INSPECTION REPORT

. Dmm?n« fr

°"““k’ e Wolbey
anager

’ ﬁz&'ﬁ%% c°'my kfz; 2

M S «
N o0 v e —— o
1Bm1dmg-goodrepau,c1ean,adequately : X " || |.16. Candling devic, adequate XX SR PO '
vented . I 17. Sea!&sadequatetodetermme net welght
2. Freeﬁ‘ompresenceofbu'ds msecm, ‘ 7‘2 . |18 Refngemnonlmns.45°Forbelow ‘ ‘
rodents - 3 o e A, S R o clean, free %fobjecnonable odors,good ><
“:.‘ s ! ¥ ) ¥ (‘_ ] -4, . >
3Adequatesy 0/ ovaloflgeﬁxses R | Tepaim ‘ £
4, P;ll%oer:g:lmematmals,éﬂoordm?s x : ‘ 19. Thennometers provnded and accurate X
5. Floors, walls, and celfing olean B S Y 20. Transportation vehicles: refiigerated,
6Plumbmgandsewaged1sposalsystem ){\ e clean and good repair - :
sanﬂmytowelspro_vlded : T - )g a labeled.ﬁnnnameandUSDAPlantzr
8 Storageanduseofwdcltems 14X license number ' .
9Storageoff‘ )< :
o - 23. Labehngot‘eggcartons gmde, slze, . | RS e
= S0 pack date, naine, address, plant or license |omm |
10. Adequate ,,‘pomblewater" !I;IPubhc(l) @\anate(Z)‘* o .| number, safehandhngmstructlons ‘ g 3
11, 'Cmremwatertmonﬁleforpﬁvatesystem,datetmed AA | 24. Adequate records maintained o R
) ‘ . o 25. RSBiCtEdIIiiedibleeggs properly ’
12, Shellwashercleanandsamtm'ycondxuon )( 1l | hanileq i v X
13, Washtempmmmat%?orabove,rmse X ‘
waterlO"Fwarmerthanwashwater ' ;
14. SamtizaSpraynnseatSOp/mtOZOOp/m 26.Pmonhelmcomacththshelleggs
of chlotine . N} . X hygienic practices, clean clothes X .
15. Eggdlymgeqmpmem: cleanand Ne o T T Demunsu'atxonoflmowledge candling, )( ~ I
maintained , ,X QLA R w washm and sanitation g L
RO *Sampi%Candlmgizecord (IOOe g5 ersample)
B SR R ‘ [ g = ’

& £

IREwS 144 - k,'-'r Cwrt a0 PP ip o4

l’?’ Pan mana&ﬂm ﬁa&-—f'h%w&& 3a 5 \-:;w@i‘r

E\;Awﬁ ‘*Jan.-%¥han F"o” t{&iﬂ’ﬂk % r*k

T
daer ait Aase Jigle o Crihea Fnp J}é»q Ao b

2ok~ g duiede Pocken coon h; 3ien Nar Sine Q‘ETP@»@W’«% hgnr tebe oohid, s, ,r'_:,-hin :

7.0 Inpector: 94t/ A ]

“"Lua’c/»{ku P v ycb Bea Sohed — HbLD ngwy« gr;v&u & wﬁ‘pg,@ h?.s"’ﬁ‘.

png@A %@Q@z\ rc%\, e mh@d @ Q&@m@fue&w e igeh Ktcg,m_‘ Eal T SRCREI. %

e




IoWA DEPARTMENT OF AGRICULTURE & Lanp S’I‘EWARDSHIP

EGG HANDLERS ]NSPECTION REPORT

s ;@

R

rgp

Dateoflnspectlon .7 ) g» i‘{

Nm"mm/”ezka& %JS f

om?%s‘f’ H@HMS e %éﬁ@ 4
|Cotto EScOba, | DOENETR - '?3@0 P Pl’“’}xw

= 140 Aoy 1T  fast”
L | ™8%as

& etk

/;‘fmmcﬁ’

CountyNo

10, Adequaté supply of potable water: (1 Public (1) fPrivate 2)*

' packdate,name,addr&ss,plmtorhcense

number, safe handling instructions

Numberqfcasesof ety R o3 o ']4
eggsonhandatﬂmeof e e T SE 23 ZB
-y |- SldeoftlusF
IN [ OUT | NA | NO_ | TNo
w | 116, Candlmg device, adequate
L 1 17- Scalesadequateto detelmmenetwelght
o ' 18. Refrigeration units: 45°F orbelow, .
?ﬁ Eiﬁﬁ% @ o ” clean, free of objectiopable odors, good
3 Adequatesystem/removal of refuse N Bt Tepair o, °r
4. Floors ofcleanablematenals,ﬂoordrmns e :
' provided (if nceded) . I w 19 'Ihermometers provldedandaccmme
_5. Floors, walls, Mmﬂmgdim it 20 Transportation vehicles: reﬁ-xgera&d, SR
-6, Plumbmgandsewagedxsposalsystem L clean and goad repair s |
adequate” - e
T Handsmk, convement, hotandcol waer, | - 21. Loose-packed eggs/casesproperly Een
_sanitaty towels provided SEa | Iabeled: firm name and USDA Plant or . e
.8 Storage and use of toxic items _ o license number S
9 Storageofcarmnsandm dryand ﬁ__, 122 Neweggcartonsforsalmtoretaﬂfood
clean , o “stores. .
o O 0 :23, Labehngofeggmmnsﬁade,sm,

24. Adequate records maintained

11, *Cm‘rentwatertestonﬁleforpﬂvatesystem,datetwted.ﬁ % i&f

12, Shell washer cloan and sanitary condition | v hendlon B e SRESPIODSLlY

13. Washtenlperatureat90°Forabove, M

water 10°F warmer than wash water - s

' 14. Sanitizer s nnseatSOp/mtozoop/m Cog 26. Personnelmcontacththshelleggs

_of chlorine /S 3 ~AFD D el -good hygienic practices, clean clothes o

15, Egg drying equipment: cféan and S 27, Demonstration of knowledge: candling, | ]

maintained . , weighi washmgandmttahon -..«»'
- Sample Candling Record (100 eggs per sample) |

Comn;ents

D

MH Sw%ams ~ Waué@, Tw&

#i éﬁ\) ﬁgﬂﬁ%&i tﬁ‘a‘: clacK

Blusnblay S@Q\ CLLéS Mmi
AT

_aAn - gomﬁ% J:w (‘@.@ ~~Hhemm:

/‘
&r":ﬁﬂ

Owher or Manager.v (

Tnspector: @K‘#diﬂw{ #7{5
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IOWA DEPARTMBNT OF AGRICULTURE & LanD STEWARDSHIP

C ‘ EGG HANDLERS INSPECTION REPORT

W\,ic‘l\a.B‘ ' Dateoflnspection. - @343 InSpector‘N;o‘ -
Name of Firm ¢ | 1A Handlers Liwnse No
?ﬁrmzm .%me’s R L f&aﬁi FoollS ED 509490
Adﬂm . yuher USDA Plaat No.
| 1260 #wv 13 &5% f io_fecobar |E8ESBE o r Eiﬁ' %’&
Cﬂ»y 5&”:4"%‘ S le%%;gg County HM{@@K CountyNo ﬁil
eggsNuZ:erhandOfcggn’:fof __ : Attach Restncted Labels on Reverse
b XL L M S =
\ mspecﬁon i ‘m"’” 2 Slde oftlns F‘O; L
1 Bmldmg'goodrepmr clean, adequal:ely v,,, - | 16. Candling device, adequate . | &= et N e
vented - o 17. Scalesadequatetodetermmenetwerght e Y 7
2. Free pmenf@ f@jﬁlﬂfﬁ 18. Refrigeration units: 45°F or below, e
e s N |
ﬁ%éml& t Lon '{mﬂm ‘ clean,ﬁeeofobjecuonable odors, good w |
3.  Adequate system/removal of refuse e | repair L o)
4 Fvllﬁg;lmab)lem foot dratns | | 19: Themometers: provided shd accurate | o |- S
5. Floors,walls,andceﬂm&clean ol = 20. Tmnspomﬂonveh:cles reﬂrgtmted, e 7 w
,6P1mnbmgandsewaged1sposalsystem — clean and good repair ) o i
. ’srnk:convemenﬁg,hotandcoldwater - 21. Loose-packed eggs/cases properly- ]
towels provided: : : 'labeled.ﬁrmnameandUSDAPlant or Sy
‘g*s;Storageanduseoftoxicrtems et | license number -
age ‘cartonsand dryand ] : 22Neweggcmtonsforsalestoremﬂfood 4
vidateh e CODfp-~, = e .| stores - 1w
o .23, Imhngofeggcmtons grade,sxze, R B
*| pack date, name, address, plant or license |
10 Adequatesupply ofpotablewater' DPuhhc(l) ﬁanute(Z)* number, safe handling instructions N S
(11, *Clmmtwatertmonﬁleforpnvatesystem,datetcsted.ﬁ“"ﬁﬁ"i 24. Adequate records maintained W]
1.2 Shell washer clean and mtmycondrﬁon v hzgnﬁ:m e "(ble @ép{ﬁperly 7 v“"’ ;‘;
13 Washtemperatureat9()°Forabove,rmse Ve o
water10°Fwannerthanwashwater e -
2145 SamuzerspraynnseatSOp/mtOZOOplm v 26, Personnelmcontactwrthshelleggs L
‘of chlorine. ood hygienic practices, clean clothes ol 5
-15. Egg drying equipment: clean and v 27. Demonstration of knowledge: candling, | I
maintained . - , wel' i washmgandsanitahon . Ll -

Sample Candlm Record (100 eggs er sample)

F ‘jvﬁ ‘i‘“;f

ol c‘? Z 4,&'”3 e«;rg‘ @m’ ﬂrewﬂfc, Pasteurivet

ﬁrwja@#ﬁ Trlﬂ( ﬂr% ﬁ’?}fw%gs A o

Usde "uciry

USDA nsasclsr on

Aoesm | @mﬁm%m

Eoow' sfnS bosli by Michael Fools

Méﬁ&q&{ﬁ “ﬂf?ﬁ’ Mﬂmfﬁ Mﬁgﬂ, over 75 ‘j"’hf

7 643, Stles fesled on é 543

Owner or Manager

A! &,& ¥7/5

Inspector:
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EPARTMENT OF AGRICULTURE & Lanp STEWARDSHIP

EGG HANDLERS ]NSPECTION REPORT_

o [ T ey

;F‘Qégﬁﬁ f?a P@ﬁ!’\t’wf _Oﬂ:m@ @M@? TMQL Mﬁkﬁ. 2 II:S‘DA%;%NO‘ ‘

2675 Ba¥ ﬁ}wt SR il POL %s-;w@;f 1 “ adt

Cny {?’&fﬁﬁf’ . 5@!433 - MH@M@JQ
Numberofcasas‘ of R“m“ed ‘ ‘

'eggsonhandatﬂmeof Jombo XL T

NameofPirm

{CountyNo ‘ ‘; [

S Attach Rmtncted Labels on Reverse
s | Slde ofﬂns Form

o 1 |16 Candling device, adequate - S B L e |
"‘f STIRNN TRRE O RO I A Swl&saiegugetodetenmnenetwelght e
] | 18. Reftigeration units: 45°F or below, | | .

i

g

‘clean, ﬁee of objectionable odors, good b e
ot 38.4°F ]

, T19 'Ihermometers provxded and accurate o
) 20 Tmnspomnon vehicles: reﬂ'xgerated e
cleanandgowrepam [ i

‘3. Adequate,system/removal ofreﬁxse .
4. Floors of cleanable matenals, ﬂoor drains
Jrovnded (if negded) A

21 Loose-packedeggs/caswproperly e T
labeled.ﬁnnnameandUSDAPlantor S P e
hcensennmber o
22, Neweggcmtonsﬁ)rsalesto:etaﬂfood. \

,23 Labelmgofeggcanons. grade;size; -~ [..
a _--:packdate,nmne,addr&ss,plantorhcense ] e
10 Adequatewpplyofpotablewater- DPubhc(l) @“Pﬂvate(Z)* et ~nmnber,safehandlmgmstrucuons SR I s e
A1, *ClmentWatertestonﬁleforprivatesystem,date ted: &.gq 24, Adequaterecordsmmnmméd i i N R
-lZ.SheIlvmshercleanandsani!:achondmon el oL

13; Washtemperamwat%?orabove,rmse
‘WaterIO"Fwarmerthanwashwater o
14; SaanspmynnseatSOp/mtOZOOphn
of chlorine . '

15. ngd:ymgeqmpment cleanand
maintained

7Handmﬁk.convement,hotandcoldwater
<mmmrytowclsprov1ded L .
8 Stomgeanduseofto:dcltems

26. Personnel in contact with shell ¢ epgs: |

’ hygienic’ practices, clean clothes

o '27 Demonslranon of knowledgg: candling, |
' ‘Washin, andsamtatlon i

A ,??ﬁf

Rec@rd'(l 00 eges per sample)

Mo,

"o, of /]
A
B

Los § .
"‘ T »7

Comments:
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IOWA DEPARTMENT OF AGRICULTURE & LAND STBWARDSHIP

EGG HANDLERS ]NSPECTION REPORT

| Dateoflnspectlon. 2 WMNO. '32;}
NameofFlmﬁ : 1A Han icense No.:
Gﬁgﬂah M} @ } R 8 i @B&&B . . Ln.cm«««,
) ‘ : PhoneNumber USDAPlamNo
@‘%ﬁ%u I Umar,ﬁ\-‘“ B S ﬁs"ﬂ\ 9. 3’\:’_ _ )
. o R County . CountyNo.
‘ ﬂ«wm\\) %? &!\Q e ~ :
- Number "f";’;’m"f ! . ' Attach Restncted Labels on Reverse
€883 on hand at time of |-y —t 5 L M S : S:de oft]nsForm
: m.qwection P92 o) 23 ba. ) 1 .
Storage. Processing Arcas — IR TN 'm OUT | NA | NO'
L Buﬂdmg"soodrepmr cleamadeqnately | }( | 16. Candling device, adequate i R T
“yented . LA 17. Scalesadequatetodetelmmenetwelght A
2 meromprmnceofb!rds insects, X | 13. Refrigeration units: 45°F or below, :
rodents Lo clean, free of obJecnonable odors, good »
'3, Adequatesystem/removalofreﬁ:se K | repair }( ’
4. Floors of cleanablematena]s ﬂoordrams ‘ ) '
P ded(ifneeded) N X A 719 'I‘hennometers-provndedandaccumte | }§ |
5. Floors, walls, and ceiling Glean X[ _| 20. Transportation vehicies: reﬁ-xgerated, :
;”16 lenbmgandsewagedlsposalsystem ; ]  clean and good repair
o Handsink convement, hot and coldwater f : 21. Loose-packed eggs/cases 1 : |
‘ properly T <
; samwxytowelsprov!ded R ‘ )( & labeed.ﬁrmnameandUSDAPlantor B TR NPT e
8. Stomgeanduseoftoxicxtems . | license number : i X .
19 Storageofcartonsandcam dryand ‘ X : 22.Neweggcartonsforsal&storetaxl,f00d }<’ ‘
o 23. Labeling of egg cartons: grade, size, N T |
! % pack date, name, address, plant or license - X 1
,10 Adequatesupplyofpotablewater IBPubhc(l) L'.anvate(Z)* numbey; safehandlmgmstructlons Co RN
L *Cmrmtwatertwtonﬁleforprivatesysbem,datemted. _ | 24. Adequate records maintained S L R e X
12. Shellwashercleanandmmtarycondmon X | 7 ﬁ:ndllleedsmctedllnedibleeggspmperly }( B
13, Washtemperamreat90°Forabove, .
water 10°F warmer than wash water X I
140 SaniuzerspmyrmseatSOp/mtoZOOp/m : 26. Personnelmcontacthﬂlshelleggs k -
of chlorine . , X : od hygienic practices, clean clothes )(
15. Egg drying _eqmpment:clean and 27. Demonsn'auon of knowledge: candling, ‘
mamtamed ; e ,X , weig washin, andsamtauon ,)(_
Sample Candling Record (100 ¢ sample)

H Fn%‘ B m’@‘ Cofraedi, wm«, L8 ehlo, tae fea s, 'hut\ Ul . J,,A’ w-kb\ Ban aﬁ@ewiuh %M«w ‘
n-, Gaf‘t’wa da md’ }‘aaug. La &x h o nc.. ms}nnkfwd ) ‘
A‘!!g Cuénbm"’ o afla,i M,ﬂ, Mg @ fecard,,




IOWA DEPARTMENT 01= AGRICU’i?I’UREq& LAND STEWARDSHIP

EGG HANI)LERS INSPECTION REPORT

Dateof on: - :
: . 3@*—)‘] B '

ofFirm 1A Handle Li N i

»Is‘Iame Wm@ a' Cf’cck Q%A’\ D@u&}ﬁf e mqfr‘mw D&g“g;g?:eaﬁ f:a
@ 3&117 &"0\‘\%& AM S‘w g;a.ﬁ' 0’“"‘}& Tg%g 3 Lj—‘ l” '-USDAMNo'

‘C"Y 0»&7#@)\\ L §‘23u, : Comj "\n;\M
: Nuzz:er cy'c;ste;n oj; . R??“"'“‘f" , B Attach Restncted Labels on Reverse
| gs Wkandon e k Tomb ; xy_,/ L | M S Slde ofﬂllsFOrm i

Jings. Stornce. Pro. Areas Tour [ Na [ N6 NA [ NO_

B * |L16. Candling device, adequate . L A
17 Sciles adequatetodetexmme net welght

2. Freo fromprmce ‘_o'fbi‘rdsi msects, '

18 Reﬁ1gemuon units: 45°F or below

.....

. rodents it -¢lean, free of ob;ecﬁonable odors, good
3. Adequate system/removal of reﬁxse ‘ repalr L
: 4. I;l?;s ?é;me matenals floor dmms , 19 Thelmometexs prowded and accm'ate
- 5. Floors, and ceiling clean . 20. Transportatxon velncles reﬁmgerated,
6. Plnmbmgandsewagedlsposalsystem '|.clean abd good repair
- 7. Hand smk. convement, hot and cold water, 21 Loose-packed eggs/cases p roperly :
. Sﬂmmy towels prowded : . labeled: firm name and USDA Plant or
number

><>< >« >« XX Xs]

license

9 Storageofcartonsandcases dryaud

:"10 Adequatempplyofpotablewater DPubhc(l) EPﬂvate(Z)* T

4'4
2 A,

22, Neweggcartonsforsalestoretaﬂfood
stores

W. pack date

23, Labelmg of egg cartons grade,
, name; address, plantor hcense
number, safe handling instructions

A1, *Cmrmtwatm-testonﬁleforpnvatesystem, datetwted. (*Wo!‘l

24, Adeqnaterecordsmamtamed R

12 Shell washer clean and sanitary condition x ,hZaSnéRlemcted/Inedible eggsproperly |
13. WashtempMmmMorabove,rhse X .
water 10°F warmer than wash water

14, SamtizersptaynnseatSOp/mtOZOOp/m
of chlorine;

X

-15. Eggdrymgeqmpment clean and

er

Maintained

26. Personnel in contact with shell'¢ eggs:
od hygienic practices, clean clothes @
: 27. Demonstration ofknowledge candlmg,
i washm and samtanon ‘

wei

__Sample Candling Record (1 00 eg;

i?j%‘ Trsh Pl

Deke oo Lol

)Wﬂer o Manag ger: @ ’ﬁM %’y%LLL%

Inspector: Mm&"f |
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IOWA DBPARTMENT “DF: Aﬁaircvm:m & LAND STEWARDSHIP

s B EGG HANDLERS INSPECTION REPORT
‘ ‘ Dats of Inspection: '
" ‘ , J‘" /‘{*‘IB
- Tow
e @ «3\ Qreck. Q@%E DQMQ \u I Darrow e :
Address = Manager ~ Number \ | USDA PlantNo, -
_ 3927 Cam.“ Avc. | i = 315~ d2g-yryy) |
City ! " C j muy NO. - g
Okéczrdk _ %312— _Tohnsna Ja
A Restricted. | '
:eN";"nbe’ dc;’t‘;smz-’; o S _— _ , Attach Restncted Labels on Reverse -
883 mphand e JumpoQ X J M S - ‘ SxdeoftlusForm :
IN_[our | N | no G — EEETARTeR
‘lBuﬂdmg"soodwpmr,cléén.‘adequately- «>< ' . |26. Candling device, adegiate . = ' ><" ~ 1
vented : o '] 17. Scales adequate to detérmine netwelght o
2 Freefrom presence ofbxrds,msecis, X i 18. Refrigeration urits: 45°F or below, 1o
'rOdents : X ‘ o clean,ﬁ'eeof objecnonable odors, good ><
13 Adequamsyscem/removalofreﬁxse ‘ > ‘  repair ‘
4 Iillﬁ?éfm] Dlematenals,ﬂoordmins ‘){ 19, 'Ihelmometers provided andaccmate X
- 5. Floors, walls, and ceilin clean. - )(' R ‘ .| 20. Transportation vehlcles reﬁ-xgemied, }(
GPInmbmgandsewagedlsposalsysrem j ‘ X clean and good ‘
7. Handsink-convement,hotandcoldwater S B 21. Loose-packed egp/ i
| sanitary towels provided : — ?i — labeled: ﬁn;:c name md{ﬁﬁ‘,f?’ﬁ.f‘;ir /}( o
8. Storage and ¥iSe of toxic items > ‘ 1| licenise number- 4
9 Storageofcarmnsandeam dryand o X N 22, Neweggcm'tonsforsalestoremlfood ><w
0 S .packdat:,mgofeggcmtonsla;g:tade,usizg,
name, address, plant or license
10 Adequatesupply ofpotablewater' [ Public (l) Eanate(Z)* * - | number, safe handling instructions ,
11 *Cmentwata-tatonﬁleformvatesystem,datemted. _W»&s -1 , 24Adequaterecordsmmmamed .
12 : Shell washer clean and sanitary condition | % |- N | ey e/ Mnediblo oggs properly
131 Washtemperatureat90°F or above, rinse X ‘
waterlO"Fwannm'ﬂ:anwashwater . . ‘
14; SmuzerspraynnseatSOp/mtOZOOQ/m ><°' ' 26; Pezsonnelmcontactwuhshelleggs Vi
_of chlorine. = . . e ood hygienic practices, clean clothes ><
13. Egg drying equipment: clean and ‘ 27. Demonstmnon ofknowledge candlmg, 5

Sample.Chﬁ i Record (IO(Lgs_per sample)
T 1 N N I
|

Comments o :
’l’»m 33 Curr‘w’ﬂ.ﬁ fo¥ in eaq Iaumeu, k. f.«bmdf Yo gy l@i"e Siarm pvian: : :
‘rma PriveXe w&\\ L Landed 00, bur im &é‘\‘cmk Tedno Wl he ~e %‘m’r n«;gsg dhiy W.,h%‘h M@LD ”’ﬁé,’ﬁ%ﬁz
PE NbTrn- Jm:gwda WATER TET T o

Fira U3y OO - puse TS #rm_. Fedl ‘Z:D g cﬂmﬁ €54, (Pegeriid 2361 C“””pwfﬂg.ﬁ_, ‘ —

dwner or Manager: . Inspector: %kﬂwmiﬂ’q d**‘?h
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IOWA DEPARTMBNT OF AGRICULTURE & LAND STEWARDSHIP | '

. EGG HANDLERS INSPECTION REPORT

. _‘:of?cﬂm ﬂ5
T &:»mn,xée Fhrm LLC
W@ieﬁ&ﬂaﬁ f%i?‘%&%&—ﬁii

Wﬂlu;

Number ofcasesof R“""‘“’" : :
‘eggsonhandattimeqf,_’rm_ B T ™ Ts

NA [ NO.

IN
L Bmldmg'goodrepan' clean, adequately | v
vented . ) e o)A Sealesadequatetodetenmnenetwexght . '

; ‘ : -1 18. Refrigeration units: 45°Forbelow, SR

| rodents v 5K NS ‘clean,ﬁ-eeofob_;ectmnableodors,good
3Adequatesystem/removalofreﬁxse | v// , : ,“?Pml' ‘ ‘ o
4, Flooxsofclennablematenals, ﬂoordrams & V{?/ o 19,1 'Ihermometers pmvxdedandaccurate

: . OUF |- NA 1 :
Vo T e Candling device, adequate ;-
. - e
2Freefrompresenceofb1rds,msects [+
P

|- provided (if needed)

5. Floors, walls, and ceilin; clean ‘ ‘ Al 20, Tnmwortation vehicles: reﬂfigenmd,“

6P1umbmgandsewaged:mosalsystem R A *.| Cleanand good repair - RN

"'7 Hand sink: onvement, hotand eoldwater i L7 / BETE Loose-packed eggs/cases properl

‘.samtm-ytowelsprovxded i R 47 1 labeled.ﬁmnameandUSDAPlantor

8 Storageanduseofﬁomcm-.ms o 3 ‘fy . | license numiber ‘

9. Sﬁorageofcartonsandcases dryand ) V o | R B 22 Neweggcartonsforsalestoremlfood ,
" cfo stores

O ~23; Labelmgofeggcm'tons grade sxze, i

pack date, name,address,plantorhcense .

10 AdQuatesnpplyofpomblewater- M“Pubhc(l) EIanate(Z) *‘,@mg} -number, safe handling instructions . -
AL *Cmrmtwatertestonﬁleforpnvatesystem,datetmteﬂ.f ' .24, Adequaterecorckmgmtmned '

'IZSheuwashercleanandsmimycondm:m . \/ o A hhi;dledv

113 Washtenn)watureat90°Forabove rinse ply 1B -] .
wm:lemmerthanwmhwat« - e

14; SaninzerspraynnseatSOp/mtOZOOp/m Lo - 1°26. Personnelmcontactw:thshelleggs ’ V
of chlorine 2k ) ‘ »{// : od hygienic practices, cleanclothes . =~ [ *

15, Egg drymgeqmpment clean and V " o127 Demonstration of knowledge: candling,

wq1 in, washin andsamtauon.

. _.Sample Candlin f Record ( 100 g s per sample)

o 4Se S G&m wmker Gaind =cpia] N eas SaaLiZer ;, e
45 Pa ldirna™ o de g‘!mw *&m‘ LFT w AT Call ks
MM 4—@&’ VQ"&AM L » L e




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT SEP 10 2013

Date of Inspection: &‘12?'/3 Inspector No. 7“
Name of Firm 5 - : Owmer_ .. 1A Handlegs License No.
/(étj ‘l‘nlq CQW»JV? Store . :‘thn /};7457;“" . gﬁ P50
: Manager - P umber USDA Plant No,
3097 uS HwY (9 e A -
City i County { ounty No.
Redd },,,Lg SO8L0 Kenggald gO
| . S27IL
Restricted .
N "’0":” o I‘;;"?m‘;f; > Attach Restricted Labels on Reverse
J XL L M S *
€ggs on har ion lumbo Side of this Form
IN_| OUT | NA | NO 7 | | Bl ™~ [oui [ va [ o
1. Building: good repair, clean, adequately 16 Candling device, adequate . —
vented K v 17. Scales adequate to detenmine net weight | —
2. Free from presence of birds, insects, 4{ 18. Reftigeration units: 45°F or below,
rodents el clean, free of objectionable odors, good \/
3. Adequate systeni/removal of refuse V : s repair
4. Floors of cleanable materials, floor drains k _ ‘ A
rovided (if needed) . w 19. Thermometers: provided and accurate d
| 5. Floors, walls, and ceiling clean '/ 4 20. Transportation vehicles: refrigerated, R
6. Plumbing and sewage disposal system clean and good repair ; ‘ ,
7. Hand sink: convenient, hot and cold water, # 21. Loose-packed eggs/cases properly
sanitary towels provided e labeled: firm name and USDA Plant or
8. Storage and use of toxic items Q / e license number 7 e
9.‘Storageofcartonsandcasas:dryand 22. New egg cartons for sales to retail food
clean L ‘ L v stores «
+23. Labeling of egg cartons: grade, size,
- : ; — pack date, name, address, plant or license —
10. Adequate supply of potable water: [J Public (1) [ Private (2) * number, safe handling instructions :
ll.*Cun?entWaﬁertwonﬁleforptivatesystem,datetwted: L 24. Adequate records maintained
12. Shell washer clean and sanitary condition e hﬁg:mctedllnedible €ggs properly vl
13. Wash temperature at 90°F or above, rinse ' R
water 10°F warmer than wash water :
14. Sanitizer spray rinse at 50p/m to 200p/m e 26. Personnel in contact with sheil epgs:
of chlorine hygienic practices, clean clothes L7
15. Egg drying equipment: clean and ) 27. Demonstration of knowledge: candling, , P
maintained v weighing, washing and sanitation
Sample Candling Record (100 per sample)
No. :
No.of
By
A
B
Dirties
" Chex
Loss
Leakers
C : 4l 4t ashed ond | 7z ad
omments: 4/l p #, 'n_ ave uashéd a ln _rarTOns  ré,

o Pire 2085 not do a%__hgmls on au(;, SeJ\L;; j;ﬁﬁj

Mo 455 _pn hj.zu! ot Leme,  oF lln%ZEGéOI’i

Owner or Manager: mg, %WLM Inspector: é//ﬁ % Zl /ﬁ\'




IOWA DEPARTMENT OF AGRICULTURE & LanD STEWARDSHIP

SEP 18 zuwscc HANDLERS ]NSPECTIONTREPORT&

v

Numberofcases of k) i :‘,} ft"d
eggsonhandattimeo[f;, —

- IS on

16, Candling device, adequate.
_17. Scales adequiae to determme net welght
', | 18. Refrigération units: 45°F or below,

o o IR B —— clean,ﬁ'eeofobjecﬁonableodgrs, o p
3 Adequatesystem/removalofrgﬁxse = P : ;epmr ﬁmﬂ@g :
4Floorsofcleanable’ drains '3 A ] T [ Ui T '
5.,Flaors, ,' s e W T TR T A T o0, Msportatxonvehlcles reﬁigera_ted,
; SRR R ‘cleanandgoodrepalr L

N B 21. Loose-paclmdeggs/caswproperl L
_ )abeled.ﬂrmnameandUSDAPlantor s
e *;;%,hcensenumber R

A A 22 Neweggcmtonsforsalestoretmlfood T

. S ————— . ‘ 23Labehngofeggcartons gmde,sue,

! D ——— packdate,name,addres,plantorlicense

le Adequatesupply of potablewaler' EIPubhc (1) PriVate,;,,(Z).}" # | number, safe handlmginstructlons B

l *Cmremwatertwnnﬁleforpnvatesystem,date : 5 il £ bl ,‘_‘A,_.:e"‘24 Adequatemcordsmamtamed e N
1, Shellwashercleanandsanitmycondnuon s N | ﬂhﬁgzﬁmdﬂnedibleeggspmpeﬂy R Y

13, Washtempemmreat90°Forabove,nnse i T ’ '

waterlO°Fwarmerﬂxanwashyvater R 7

o V{ T T 26. Personnel in contact with shell eggs; -
w7l ~ - 0od hygienic practices, clean clothes

Yl 4 27. Demonslrauon ofknowledge candln;g, ;

_Sample Candling Record (1.00e  per sample)




I

E R IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP W
. - EGG WWSPECHON REPORT ‘~
' - e Do of
| 0 lnspectmn.@ iéa 3@2
Owner
‘ leq T yfer PR . e
s T P ‘ 'USDAPlantN
137-30 ':’5“@ & 54 B W, S Corey  LUENIE zosn °@W@ %fa =g
' ‘ Coun No .
%%@573 Cwmy mneﬁ;w ‘ v ?S"
quben;fcasesaf Restri 7 f ) .
egson Fi anda“mgof e — - Attach Restncted Labels on Reverse
[ IN_[our [ NA | NO NA | NO
R 16. Candlmgdevioe,adequate Rl AN
b 17. Scalesadequatetodetermmenetwelght e
2. Free fon %@ﬁﬁm ,ms?ts, ‘;;« ' ; 18. Refrigeration units: 45°F or below,
rodents ki 251 ( #tlee] . clean,ﬁ'eeofolyecnonable odors,good e e
E Juate system/removal of refuse Al ' repair ﬁjaﬁaﬁ’w; - e
a4 of cleanablematerials,ﬂoordmns ‘ )
provided (fneeded) . . - 1 15, Thermometrs: provide and sccurate — | ]
5. Floors, walls, andceilingclean o 20. Transportanonvchxcl&sweﬁagﬂw ] DN
6. Plumbmgandsewagedxsposdsystem clean and good repair N N
adequate -
7 I-Iandsnnk: eonvement, bot and cold water, | 21. Loose-packed eggs/cases properly B
sanitary towels provided - . el labeled: firm name and USDA Plant or Sl e
8. Storageanduseoftoxlcxtems . ~ e license number . g I
9. Storageofeartonsmdeases dryand : . wo| |22 New«aggcartonsforsalwtoremdfood R O N PR
: ‘packdm,name,addrmplantorlicense B T
10. Adequatempp!yofpotablewater' L1 Public (1) [‘_’ﬁ;nvate(Z)* number, safehandlmgmstruchons s el
_11.* Current water test on file forprivatesystem, datetssted. Bodlo=~14 - |24 Adequatzrecordsmmtamed =l
_‘12 Shell washer cleanandsamtary condition hz;jnﬁ:m% dil p 7 (13;/ —
13, Washtempmmreat%"F orabove,rm ]
- water 10°F warmer than wash water &g ., | =7
“14, Saniﬁzerspfaygnseats 2 /m S S 26. Personnel in contact with shell egps:
_of chlorine - %’vém OPP M ' good hygienic practices, clean clothes
15 Eggdtymgequipme:ft: c]ean and B o |-~ - | 27. Demonstration of knowledge: candling,
mamimned sy ‘ : Mwashmggd sanitation

Sample Candlmg Record (1 00 eggs per sample)

Comments ' S ,  hades

L’Zv@"& é@/’( gy Al Slo - YFelbw silober é@f Ms’%m ;._?oéw*§ @7” éf{&a%«vw
Hral on Silo %ﬁrm@ma‘ﬂifﬁ' - A Snfed éfg et s w.ﬂ.gé‘(;; 7
on Sie M2 ﬁawf/é«’?/ =~ “Tabes  USPA —r*:&!‘#«aﬁ e Joowdins

—y V.

Owmner or Manager‘




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of .
PRI zong [ (N

= ofFirm — ) p— 1A Handiers No,
e =T s N \\eﬁuNEﬁ%M
Address onte Nutnber 0. .
= SIS. Y Pae ZipCode%(\m C\s oy SISO -’52 (g T
County ty No.
Neena Dy 1Sezen Ixesy
Number of cases of | Restricted ' AUG 0 4 2075 Attach Restricted Labels on Reverse

eggs on hand at time of |57 L M § _Side of this Form

OUT | NA | NO ' '~ [out | Na | NO
16. Candling device, adequate v

17. Scales adequate to determine net weight |+~

18. Refrigeration units: 45°F or below,

Buildings, Storage, Processing Areas

1. Building: good repair, clean, adequately
vented

2. Free from presence of birds, insects,

rodents clean, free of objectionable odors, good \/
3. Adequate system/removal of refuse repair
4, Floors of cleanable materials, floor drams ‘ . , —
provided (if needed) 19. Thermometers: provided and accurate \/
5. Floors, walls, and celhngclean 20. Tranwortation velucles reﬂ-xgerated, /

clean and good re

6. Plumbmg and sewage disposal system

Labeling and Packaging

7. Hand sink: convement, hot and cold water, 21. Loose-packed eggs/cases properly ‘
sanitary towels provided labeled: firm name and USDA Plant or e
8. Storage and use of toxic items license number

22. Newegcartonsforsalesto retail food

N) NN Q\\\ N;

9, Storageofcartonsandeam dry and

_clean \/

23. Labeling of egg cartons: grade, size,
: : . - - — padeatc,nmne,address,plantorhcense /

10. Adequate supply of potable water: EPublic (1) [ Private (2) * number, safe handling instructions

11. *Ch:rremwaﬁertstonﬁleforprivatesystem,datemd. 24. Adequate records maintained v
25, Resmetedllnedlble egps )

12. Shell washer clean and sanitary condition | /" P 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: |

of chlorine good hygienic practices, clean clothes /

15. Egg drying equipment: cledn and \/ 27. Demonstration of knowledge: candling, /

maintained weighing, washing and sanitation

Sample Candling Record (100 per sample)




IowA DEPARTMENT OF INSPECTIONS AND APPEALS
EGG HANDLERS IN! SPECTION REPORT

| 22T S Ry
< - . TA Handlers License No.
"T3EH =20 36 L IoNCTe 1328 70% SRS,
Mdnnine Taue S¥55 [ Porol] ComyNo

Resiiad - -
. gg "'::e’ o ﬁsfmfo " Attach Restricted Labels on Reverse
J X1, L M S 3 i ’
inspection umbo Side of this Form
Sto ‘ IN_[OUTJNa | No | | IN [ OUR [ NA | NO
-| 1. Building: good repair, clean, adequately / . 16. Candling device, adequa;e {_~ P
vented L /| 17. Scales adequate to determine net weight L L
2. Free from presence of birds, insects, / 18. Refrigeration units: 45°F or below, —
rodents \V clean, free of objectionable odors, good (//
3. Adequate system/removal of refuse A | repair
4. Floors of cleanable materials, floor drains d : . I
vided (if needed) L//’ 19. Thermometers: provided and accurate (-
5. Floors, and ceiling clean \ 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system \/ // clean and good repair
adequate
sanitary towels provided - labeled: firm name and USDA Plant or i
8. Storage and use of toxic items /] license number V -
9. Storage of cartons and cases: dry and Ve 22. New egg cartons for sales to retail food -
clean ) L stores L/
5 0 0 23. Labeling of egg cartons: grade, size,
. , : packdate,name,addrws,plantorlicense .
10. Adequate supply of potable water: lic (1) O Private (2% number L L
11. * Current water test on file for private system, date tested:” 24. Adequate records maintained L
. o 25. Restricted/Inedible eggs properly
12. Shell washer clean and sanitary condition A handled
13. Wash temperature at 90°F or above, rinse v
water 10°F warmer than wash water {_// pd 0
14. Sanitizer spray rinse at 50p/m to 200p/m e 26. Personnel in contact with shell eggs: '
of chlorine L// ood hygienic practices, clean clothes (\./
15. Egg drying equipment: clean and Ve 27. Demonstration of knowledge: candling, "
maintained v grading, weighing, washing and sanitation
. Sample Candling Record (100 €ggs per sample)
e .
Size ,
No, of ' =
A I
B
Dirties
Chex
Loss
Leakers
Comments: —~t .
. [] 4
2 S Jt-on WV\ L 10 52 v inS¥ EﬁVYJ\A YN A
7 T = ( /
A

e
Owner or Manager: M wﬂ Inspector: W
‘ ¢ 4272501 (7/06)




T r e el ST e R TR mmm T - e

~ 7 Jowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

"Date of ‘ Yt
| °msp°°ﬁ°"d./ga,-!y Inspectorn_?z
NameofFirm v ‘ IAHandIerstemeNo :
@Wm Schin ekl g Qmm\d\ BChm‘:(k\@”\ . ED oxso8 0foLa
- i T Manager USDAPleNo
'\ﬁ‘i‘wj g\a;&x St : éP Szz?f ‘M”d’)f
’City ‘ZipCode County ComtyNo.‘ 3
‘ Dwtﬁahfbﬁ' ‘ 22235@7 S(Qﬁ 7 j 2;
N"Z‘:e' o ?;‘m‘;fo ) S : ' Attach R&stncted Labels on Reverse
eggs‘ ‘ Jombo - LXL 'L M S T
g m_wwﬁo,, R N bt N e , N B SldeofthlsForm
Buildings. Storag B ™~ [our|na W bﬁ:r NA | NO
1. Building: goodrepau' clm adequately N 16. Candling device, adequate Al ' ‘
vented X 17. Scales adequate o determine net weight | X ‘
2. Free from presence ofb:rds,msects, X | 18. Refrigeration units: 45°F or below, . \
‘ rodents : clean, free of objectionable odors, good S
3 Adequatesystem/removalofrefuse > repair X N
4Flom'sofcleanablematenals,ﬂoordrmns ‘ ‘ : i . L ' ol
' provided (if needed) ‘;,3( | | 1 19. Thermometers: provided and accurate ] ‘ X.
5, Floors,walls,andcelhngclean Pa .. =] 20. Transportation vehicles: reﬁ'lgemted, B EE
6. lenbmgandsewagedxsposalsystem }< " | clean and good repair
. adequate SR Lobeling and Packaging
7. Hand sink: convenient, hotand cold water, 21. Loose-packed eggs/cases properly I
sanitary towels proided _ : A labeled: firm name and USDA Plant or »
8 Storageanduseofto:ucxtems X license number x n
9, Storageofmtonsandcas&s dryand 122, Neweggcartonsforsal&storemdfood P
.23, Labehng ofcggcm'tons. grade, swe, . o
v pack date, name, address, plant or license R
10. Adequatesupp]yofpotablewater' 3 Public (1) lﬁanate(Z)* | number, safe handling instructions X .
11; *Currmwatertemonﬁleforpnvatesystem,datetested. B== ﬂ | 24. Adequate records maintained X B
12. Shell washer clean and sanitary condition | - X ‘ ' ﬁ;ﬁ:trictedllnedlbleeggspmpeﬂy )(' i
13. Washmeranneat%?orabove, Iy ) "'
water 10°F warmer than wash water BEASDE
14. SamuzexspraynnseatSOp/mtOZOOp/m ‘ }< :26. Personnel in contact with sheil eggs: }< 1
of chlorine . - good hygienic practices, clean clothes N R :
15.Egg drying eqmpment: clean and- - -] 27. Demonstration ofknowledgc candling, ';( R
maintained ,X ‘ , ‘M&W@E& ing an dsamtauon o L
Sample Candlmg Record (100 eggs per sample) .
3 ' I b
m : N~
Ta_ 74,
19

Comments: ‘ e
zi%ﬁk« IT’NM% So @:a\%\aw%?"‘ ‘, [y h\ g-hw’f‘ ‘“D rg»\sc [P F\Cll‘ta, \"e\-aa (D %Gﬂ SﬁkeL\,Q‘k&LWu‘Kﬁ %‘cﬁ},@ 3 Q@%‘; .gf?yﬁ

e 22 3 Ma.pg ‘Kwemgmrﬁf’u;,‘

Dwner or Manager: QM z




é’p X'Gméfi?q:rm & LAND-STEWARDSHIP

gGG 'HANDLERS INSPECTION REPORT

F ) EETS. Dateoflnspecﬂon - ,2 - )‘} InspectorNo;«}Z‘ 5
B E-: D
Nam of Firm - O¥ g k \L %’l’\ © "} 1A Handlers Lice;_;:ﬂseNo
&M@& Schh@ﬂéﬂg%‘@’\ s et ﬁZw@\c& € hcc \ ‘3 §ﬁf; e 2T, jf%
’,‘“"’” \t‘\ *35 2 "ﬁ“ s Vi e g UL pi
e ——e . Z]pwbﬂ? Comyf(@” : | CountyNo. f&‘
g “ . Attach Restncted Labels on Reverse
2 Vo o | L . SldeoftlusForm S
oUT | NA | NO M deTf TN [No
‘ 16. Candling device, adequate A TR I
. ‘ ] 17: Scalesadequatetodetermmenetwexght X L
18 _Reﬁ-lgerat:on units: 45°F or below,
clean,‘ﬁre'e of objectionable odors,\goo‘d ~ X‘
- Tepair ‘ R
; R e 3 19. 'Ihennometers promded andaccumte : x
5 Floors; walls, andccﬂmg clean s ‘ . 20, Tmnsportaﬂon vehicles: reﬂ'xgexmd, X
6 Plumbmg and sewagedxsposalsystem >< clean and good répair ,
: 2y B 2 ] Labeling and Packaging
Handsmk. convement, hot and co]dwater % - ‘ . 21. Loose-packed eggs/cases properly :
- sanitary towels provided. : A | ... | Inbeled: firm name and USDA Plant or X ;
- 8. Storage and use of toxic items K license number L PR
9, Stomgeofcartonsandcam dryand - X 22, NeweggcartonsforsﬂestoMfood. ><' e
clean . oo . stores. .
O 0 23, Labeling ofeggcartons grade, s:ze, ‘ ~ R
- packdate,name,addrmplantorhcense
10 Adequatesupply ofpomblewater' [J-Public [§)) ﬁanate(Z)* ) - | number, safe handling instructions X
(11 Clmentwatertwtonﬁleforpnvatesystem,datetwted. 3‘@»% - |: 24. Adequate records maintairied - . X
12 Shell washer cIeanand mijtar th d.lI ) edesnicted/lnedibleeggsproperly X
13 Washtempemturcat%?orabove,nnse o
wmrl()"memerthanwashwater »
: : / fiise ‘at SOp/m 1o 26. Personnel in contact with shell eggs: Y
of chlorine | good hygienic practices, cledn clothes
27. Demonstration of knowledge: candling, ,X ‘ B -
gradhuelgl}_igg!wasdesammhon CAAR NS KR RER

Sample Candlmg Record ( 100.¢ pe;' sample)

bL&g{ Mm@ﬁf’& wler N Jwf, ?6"" L’yﬁer’m&}\ "‘”Lﬁ“ Werh(r H\@ﬁ regwed  Cold &a.&?ﬂ:" rmmm N
? jﬁba‘t"iﬁ Cﬁ\\ f.‘rq,&n {DW%L m@fkei' 5‘4@5"* ﬁ@? Waﬂr @fﬁ\&hﬁg daa. Y 0 \i{ }MMJS“\ e Mf\tixm Qggkf’vf h" Jd"&ﬂ""&
d" M :f\D—‘L $¥£‘¢'@-z 1&;“245'%@& i R@V\twe& %@53\ v : FomAl =8 -, J&n #-» ’%anf,; &qrggc.ﬂ»rg& SR FREN 3 )

R

Iﬁspector: gk &

0wn‘eif"7or Manager:




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT v
Date of Inspection: : P Nd. ;
_ ‘ ‘ — =21y " 7/
Name of Firm Owner 1A Handlers License No.
Kooster Ridge. LLC Dust'n ﬂzh weller
“Address - 4 Manager . one Number, TUSDA Plant No.
b o5 ST N 55 P25/ - 5897
City . County County No.
Van _stlefer SO24( p2udly' 504
egswg:” of cases of ; | Attach Restricted Labels on Reverse
inspection Jumbo | XL L M $ Side of this Form
\ Buildings. Storage. l’rocesin Areas IN |ouT | NA | NO IN | OUT | NA | NO
1. Building: good repair, clean, adequately i 16. Candling device, adequate W
vented / 17. Scales adequate to determine net weight |
2. Free from presence of birds, insects, / 18. Refrigeration units: 45°F or below,
rodents 7 clean, free of objectionable odors, good
3. Adequate system/removal of refuse e repair /
4. F:IO:S gtt“;lemab] 1)le materials, floor drains v .| 19. Thermometers: provided and accurate \// 8
5 Floors, walls, anid ceiling clean v 20. Transportation vehicles: refrigerated, \/
6. Plumbing and sewage disposal system Y clean and good , ,
" adequate
7. Hand sink: convement, hot and cold water, 21. Loos ked eggs/ roperly )
_sanitary towels provided :i// mlws?irnme and :‘?E?S‘X Plantzr /
8. Storage and use of toxic items license number '
9. Stomeofeartonsandcasm dry and V/ 22. New egg cartons for sales to retail food /
clean. . : stores ]
23, Labeling of egg cartons: grade, size,
A e ' . . pack date, name, address, plant or license \/
10. Adequate supply of potable water: & Public (1) O Private (2) * number, safe handling instructions
11, *memtwatertestonﬁleforpnvatesystem,datetwted. 24. Adequate records maintained 3
25. Restricted/Inedible eggs properly
12, Shell washer clean and sanitary condition v 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. Personmel in contact with shell eggs:
of chiorine - Vv good hygienic practices, clean clothes v
“15. Egg drying equipment: clean and V/ 27. Demonstration of knowledge: candling, /
maintained grading, weighing, washing and saniiation
Sample Can Record (100 eggs per sample)
Loss..
Comments:
QA
Owner or Manager: Inspector: Ve N
7 v / N




Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

,, | D of aspestion: "1 InspectorNo 710
meOme.iq A&\I M “ r&urm " m bafuﬁ “*S@a cﬁra ,XQ&.JMM AE A ’rHifndle‘lst;.icens‘eNo;
Add‘w 3&"3 \% MM} T™ "& : Mmg“ A ‘Z%“m%ﬂ&—- §317 SDAP!MNéT j
T Tonvour ~ DN N PN ket i
ch:f ?mzfof e LC« 3 Yram \ Do, - Attach Rostncted Labels on Reverse
K L M 18- Slde of thls Form

*om." "NA | NO

“OUT | NA | NO

iN
' X 16. Candling device, adequate = . }‘*ﬁ

: | : 17. Swlesadequatetodetermme net weight pd

2. Free from presence of b!rds msecw, - 18. Refrigeration units: 45°F or below,

rodems il clean, frec of ob_pectionable odors, good ‘ X

3. Adequate system/removal ofrefuse ) )(' ‘repmr '
¥ sz:l?S g’; cleanab)lematmals, floor drains - }( ' 19. Thermometers: provided and accurate X
5. Floors, walls; and ceiling clean A 2{) 'I‘r::;pomnon vehicles: reﬁ'xgerated,
"6 Plumbmgandsewagedxsposalsystem clean and good repair L
~adetjnate : X Labeling and Packaging
T I-Iandmnk.convement, hot and cold water, 21. Loose-packed eggs/cases properly S N
isanxtatytowels provided - ’;i : labeled: firm name and USDA. Plant or | 1 )( ‘
- 8. Storage and use of toxic items license number 1 7
“9, Stomgeofcarhonsandcasm dryand X 22. Neweggcartonsforsalestoretaﬂfood ‘ X

_clean - - A stores A

5 23, Labeling of egg cartons: grade,size, : B B :

. " pack date, name, address, plant or license S = X o
10. Adequatempplyofpotablewa:er & Public (1) O Private (2) * number, safe handling instructions N N
1. *Currmtwatertwtonﬁleforpnvatesystem,datetested fI2 24. Adequate records maintained VX0 T

“ ‘ 25, thncted/lnedibleeggsproperly :

12 Shellwasherclean and sanitary condition )g | handled | K |

'13 Washtcmpa‘atureat%"Forabove,nnse Y4

water 10°F watmer than wash water .~ : ~

14 SamﬁwspmynnseatSOp/mtoZOOp/m ‘ e 26. Personnel in contact with shell epgs: X g

of chiorine - 1 X good hygienic practices, clean clothes L1

13, Eggdrymgeqmpmcnt: clean and 4 ‘X : A 27. Demonstration of knowledge: candling, - )( B

Lmaintamed L . gg@g,_ﬂg_@g,washmg and sanitation ‘

Sample,Candl‘i'n_g Record (100 eggs per sample)

Comments ‘ ,
iiD ?m L Lch&’&‘ Y S‘a“‘.'"\ . F 1on Ave. ol e hove e i &&=z '\w»%cé‘ Q—% 3ce '&35‘ - Flfm JA.AM -
ced A Vicenase hum‘;u e \s \n(t‘,‘“ “&“‘J_ T ‘ R

Ovvmrer‘or Manager: /C%;V/fﬁ / ZM&M ~ Inspector: M%tkfﬁlwﬁ{,wg 'd' 7%@1
P : ] ] : j Cj ’




Dateoflnspecﬁon Y 2})1/

: TnspectorNo 720

License Ni
ﬂ.l r. )d-u 5 Pf Pua‘jléff ]% e erasﬁ Ty »,x:: I nm"r N
Addres Manager‘ Phone USDA Plant No.
3‘&‘271 Mw, 3 IZ 55 T3 l?{.’b
' Code : County’ . County No.
Zig?;’»@&c e Dq\ﬂ‘h\qwﬂc ) ty o
o Attach Restncted Labels on Reverse .
M 5 Slde of tlus Form :
Jl ~ [our| Na[No / IN_[ ouT_ NO
X ' - | 16, Candling device, adequate A ;
' |7 17. Scales adequatetodetermme net welght X |
VZFreeﬂ'ommenceofblrds,msects, L 18. Refrigeration units: 45°F or below, S N
rodents ) clean,ﬁ'eeofobjecﬁonableodors,goog ﬁ e
3 Adequamgsystem/removal ofreﬁ:se - < o repalr o o ( N B e
"4, Floorsofcleanablematenals,ﬂoordmms a s ' , " s
_provided (if needed) : }S 19 Thermometers prowded and accurate X , :
. Floors, walls, and ceiling clean : N 20. Tmnsportatlon vehicles: reﬁxgerated, ‘ ; X
6. Plumbmgandsewage&sposalsyst’ém X | cleanand goodrepair ‘ kA
adequm it I &
-::sammtowelsproﬂded : e labeled: firm name and USDA Plant or v
8. Storage and use of toxic items X license number : ‘ , N PR
stora ! X N 22Neweggcartonsforsa1eetoretallfood X SR
O 0 23; L&ehngofeggcm‘tonrgtade,snze, R N
g pack date, name, address, plant or license )(

10. Adequate supply of potable water: [ Public (1 & Private (2) *

number, safe handling instructions

ar * Carrent watr tot o fls for privatesysiem, dtoteslod: __ )~ V-] oR

24. Adequate records maintained

ashtemperamreat%“F orabove, rinse
‘10°F warmer than wash water

X

3! SaninzersprayrmseatSOp/mtoZOOp/m

25: Restricted/Inedible eggs properly
handled

26, Personnel in contact with shell eggs: *

‘of chlorine. ey x.a 0 f\( UL . good hygienic practices, clean clothes
<18, Eggﬂrymgeqmpment: cleanand : 1 R - 27, Deménstration of knowledge: candling,
maintained 7 ' } gradmw@&washng smxtauon

Sample Candl% Record (l 00 eg s per sample) ;

e

Comments

ﬂ;‘@{}@ »"@ﬁ%ﬁtf x@»aa\u M"" bun ‘” AL by ria‘ o wtd ww’ﬂ %2 Pﬁ&\&! ple \\nﬁﬂi %\@ %g‘\\\@rgJ At %\n rx@ff»& A‘ .

**M\h&*’ g"*ﬂ“% Ter @ N Cosde pbe waw& @‘3’)3’»’“ i3 5"“\ ‘wm\zf“

o &m\ ey mak o u&m% . ‘C“‘\xbdk ‘

i ’td (‘,w fs\.

o

Owner or Manager'

(ﬁzﬁf’ [ &4

P&Qo-* Mmee © Qo). Cm

Inspector: JM&M£UMQ ’gggJUL 28 2014




i ’ IOWA DEPARTMENT OF AGRICUI}I‘WRE & LAND STEWARDSHIP
EGG HANDLERS INSPECTION REPORT
e o De ot mpestion - 13 () mpetorRegas
T PP \?‘-‘»—»\ ‘ R “g,ﬂgmzm
Ad""”%%‘ & De: ’Pr A%g USDAP‘““‘N°
iﬁ*«u‘*’ Qfm!h '\' | County No.
Nmber ‘c‘mes s : : ; Attach R&stncted LﬁBels on Reverse WP
egg”"h“"d"m'"“f = Ig [v |5  Side of this Form . - .
OUT | NA | NO_ Bl &~ [our [ va [ No
~16. Candling device, adequate X1 1 -
17. Scales adequate to determine net weight ' : X ‘

2. Freeﬁ'ompresence ofbu'ds, msects,
rodenis

3 Adequate system/removal of refiise

18 Reﬁ'nga'anon units: 45°F or below,
clean, frec of objectionable odors, good

repmr

4. Floors of cleanable matenals, ﬂoor dmms
provided (if needed) ‘

' 19. Thermometefs provided and ‘accurate

5. Floors, walls, and ceilleean

20. Tmnsportanon vehxcles refngm'ated,

Wlumbmg and sewage d:sposal system
adequate

i

7. Hand sink: convement, hot and cold water

samtary towels _movxded

SRy Stomge 2 ;useoftoxicmems

clean and g00d repair

21. Loose-packed eggs/eases properl

. { labeled: firm name and USDA: Plant or

license mumber

bhcll Egg W

hing, Grading, and Packing Operations

10 Adequate supply of potable water: [ Public (1) PPrivate (2) *

22. New egg cartons for sales to refail food
stores

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

ll *Cunmtwatertestonﬁleforpnvatzsystem, datetwted. ‘ﬂ ‘9“3454“ .| 24. Adequate records maintained

12 Shell washer clean and sanitary eondli:on >< L ﬁﬁzﬁc@d@nedxbleeggspmpeﬂy

13 Washtempmtureat%%‘orabove, X ST

water 10°F warmer than wash water ‘ ’ '

14: SmﬁzerspraynnseatSOp/mtoZOOp/m ‘ 26. Personnelmcontactmthshelleggs

_of chlorine = \X' .-~ | good hygienic practices, clean clothes

15: Eggdlymgeqmpment clean and x 127 Demonstrauon of knowledge: candling,

mmntamed W weighi washmandsamtanon ,
Sample Can Record (100 eggs per sample)

Comments

F\{N\ e cMqu{% jwﬁp%_.\ Cyus o ﬁ&‘aea I codebenia . Mo (‘uw mer ol ,wl(,_ ﬁ]ﬁ we. ,l“.,,x

ﬂhgﬁ" @K ’,’L : ‘\’nmh

Iuspector %&XMWM ﬁ"’ id

o
Y

B ‘*‘%&%:‘ -

A




K

Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Tt

Daﬁeoflnspectnon §_°7 /5 InspectorNo ?J%
NameofFirm Owner’ HandlersLicenseNo
54%&« &4% Fare hﬂ“ﬂ £ &-a/e gp:cj@f 1B ED 59 917 L
Mlmager USDAPlantNo s TR
Mics 29744 6 fﬂb@w e Carole |EM3" 2938 Pl
@ ’ ‘ Co ; [ ComntyNeT TR
5 Hubbord B [ taln e
Nw::er ofc;vta;n Zfof e ' , Attach Rostucted Labels on Reverse
‘gg, ‘ mho: f X L M 5 Slde of tlus Form ‘
16, Candling device, adequate .~ e
¥ 17. Scales adequate to determine net welght N
ZFreefromprmnceofb!rds msects, v 18. Reftigeration units: 45°F or below, R
_rodents clean, free of objectlonable odors, good .
3Adequmesyshem/removalofreﬁxse ¥ repmr 3@.7 ‘ .
5. Floors,walls,andceﬂiggclean ) v . 20 Transporbaﬁonvehxclwreﬁmgmmed, 1w i N
6, Plnmbmgandsewagedlsposalsystem - | clean and good repair o RN IR KA
-adequate: | - o o o
7. Hand sink: convement, hot and coldwater , ‘ ‘ 21. Loose-packed eggs/cases I I e
- properly SEhE
sanitary towels provided ‘ : Iabeled: firm name and USDA Plant or ol
'8 Storageanduseoftoxmltems ‘ ¥ license number |
9. Stomgcofcmtonsandcases dryand “ v 22. Neweggcartonsforsal&storelaﬂfood v e
. O 5 .23, Labehngofeggcartons grade,size, ‘ ) R
, L — : — , packdate,name,addrmplantorm e [
-10. Adequate supply of potable water: [ Public (1) B Private (2) *  pumber, safe handling instructions L
11. *Cm'rmtwatertwtonﬁleforpﬂvatesystem,datemwd = -g_ 24 ‘Adequate records maintained N it}
12. Shell washer clean and sanitary condition | | hzfngg“‘m_‘”me‘ﬁb‘“ggspml’eﬂy |
13, Wash temperature at 90°F or above, Tinse R B
_water 10°F warmer than wash water « 0
14, SamﬁzerspraynnseatSOp/mtoZOOp/m v 26. Personnelmcontactmﬂlshelleggs w |
ofchloring -~ od hygienic practices, clean clothes
"15. Eggdrymgeqmpmmt clean and o 27. Demonstration of knowledge: candling, e
maintained - o grading, weighing, washing and sanitation

Sample Candli Record ( 100 eg_gf per sample) =

/

wa;er.orManager: “ /@u}/ %ﬁ /{f )Aﬁ}ﬂ'?ﬂf Inspector: / f( &p«:w # 77 3

r




Towa DBPARTMENT OFAGRICULTURE & LAND STEWARDSHIP - *’* oo
EGG HANDLERS INSPECTION REPORT ) P
| | 7 , o Buteof!nspecﬁ é} 17- i o Inspect‘ otNo. ‘;?za B
‘Name of Firm ) 1IAH dlers I’.icme No. ‘
S}‘\Cfmw ba& m.; rull'm ) Dﬂ'w‘,,\ug vé«&{@%@. S@ag\\ﬂ ) re L\(anm 'I’ne@d;m
Addres g : USDAPlantNo :
T 2NY 6 fee | Cirale jmwM e %@/—&5&‘ \
T Hadeek : ﬁ“”om- Ferd 4 "’
N":"’b:" a:ﬁcfgm‘;f o i | Attach Restncted Labels on Reverse
4 o7 [ jmmbe UXL (L M8 Side oftlus Form
Ml ~ (oot v [ O K I~ ‘OUT NA_| NO
' ’ | 16. Candling device, adequate X -
e )i 1 17. Scales adequate to determine net weight | %
2. Freefmm presence ofbxrds,msecls. /X 18. Refrigeration units: 45°F or below, : ,
rodenxs ‘ : clean, free of objectionable odors; good X
3. Adequate system/removal ofreﬁxse X | repair
,4 le‘;"erg ?’tt:gmablematenals,ﬂoordralns ,K ‘ 19. ’I‘hermometers pmwdedandaccumte - /x .
5. Floors, walls, and ceiling clean A | 20. Transportaﬁonvehxcl&s reﬁ-igemted, ,X{ L .
6lebmgmdsewagedlsp03ﬂsystem )<’ ' ~-"| clean and good repair ... b AT
samtarytowelsprovided - X Iabeled: firm name and USDA Plantor S T )(
8 Stomgeanduseoftomcxtexhs ‘ license number | R R R U
9 Storageofcartonsandcases dryand ‘ y‘)(: 22, Neweggcartomforsal&storemdfood v X ‘ .
O 0 23, Labehngofeggcm‘tonrgrade,sxze, N
- packdate,name,address,plantorlicense :
10 Adequate supp]y of potablewater- O Public 0 @anate (2)* _ number, safe handling instructions , .
A1 *Cunmwata-testonﬁleforpnvatesystem,datetested Moo ;; Adequaterecor%smmmmned - L N
) Resmaedllnedx leeggspropery RS e
12 Shell washer clemandsanimrycondmon X - -{ handled L >(
13. Washtempemtureat90°F or above, rinse X
~water 10°F warmer than wash water ‘ ;
lgc]flaniﬁzerspraynnseatSOp/mtOZOOp/m B x Zgogirst)nnelmoomactv?thshlelleggs /{
of chlorine ‘ | o ; ygienic practices, clean clothes
15. Eggdxymgeqmpment clean and X ‘ ' 27, Demons_tm':wn ofknewledge candling, N
mmmamed R S : wei, washmgandsanitaﬁon X
b Sample Candlinig Record (100 . per sample
. rd (100 eggs ple
= |

Commients: - : : o
(B}Pfh&uﬂt" %wy. ﬁ‘&}"«L Sl o %‘!&!Momszf?eb $r ninitre g c»@eg@ ein wedie f&ﬁ‘r& il *Hume
Sop teesy "”mh’ ast Featay f““‘ Pl o [ i “(_EE'LI& %‘u Yo o (9w Mt e Them, md‘ff by pelys !m/?‘ ,A
2y ‘.‘(3‘){%{. i gapal 3*&,@: Siis > Peidoce MA;MM& 3 ﬁw4§,,a foyw e enanally @{mwhce u“*rr,wm& fe it
s z\ e f:.,,gr .fe W e Teddc% ‘7&" »Fa.;ﬁ,\ ®r Girhaje :

‘}{L@P‘ ™Y Ee G .x.a.&& <1 F”, ,/"’
OwnerorManager. g) Sy '»A;;’Z:f 2 Imspector; {lueX ‘f/u& &3&1 T

i : T .
d"‘la‘l &t\fblﬁ \Jg«‘i;}-‘ 'j Pf‘@ée-.ﬁ‘ﬁ s J: fut&%‘:af #K’E}“

i
o e—

| .




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP °

EGG HANDLERS INSPECTION REPORT

&L
Date of Inspection: or No.
D\\M@/ﬁ*ﬁﬂ ///M/M pedor¥e. 7
Name of Firm,— ) = Owner TA Handlers Li
Sowe o G Padiets #MMM W —
Address { /¢ umber o
_ Z7) 2 e S 12722 Y70 | < LS (PP
ity ounty 0.
Spo Cunier 1z BEst ™™ Seovy @
Restricted
eggs ";”:e’ of ’c;sgnzf of Attach Restricted Labels on Reverse
inspection Jumbo | XL L M S Side of this Form
Buildings. Sl,r)r:‘ige. Proces‘ing Areas 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, 18. Refrigeration units: 45°F or below, |
Todents ; 4 clean, free of objectionable odors, good_ ¢ L~
3. Adequate system/removal of refuse vV > repair @ -
"4, Floors of cleanable materials, floor draim : . . oy e
_ provided (if needed) A 19. Thermometers: provided and aw\n'aW Z/
3. Floors, walls, and ceiling clean [ 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal system "/’ clean and good repair
_adequate
- 7. Hand sink: convement, hot and cold water, L~ 21. Loose-packed eggs/cases properly
_sauitary fowels provided labeled: firm name and USDA Plant or
.8. Storage and use of toxic items N, 4 / license number
9. Storageofcartonsmdcases dry and 22. New egg cartons for sales to retail food &
clean . ‘ : stores , '
23. Labeling of egg cartons: grade, size, f
pack date, name, address, plant or license
10. Adequate supply of potable water: [J Public (1) O Private @* number, safe handling instructions -
11 *Cmrentwatertwtonﬁleforpﬁvatesystem.datemted 24. Adequate records mairitained Au )
12. Shell washer clean and sanitary condition ﬁ;ﬁ:‘f‘mﬂe €8s properly [\] (s hate
3 N
13. Washtempaaumat%?orabove,m N zY / ,
water 10°F warmer than wash water P
14. Sanitizer spray rinse at 50p/m to 200p/m i '/ 26. Personnelmcontactwrthshelleggs '
of chlorine 7_/ hygienic practices, clean clothes >,<\
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candlmg, 741
maintained weighing, washing and sanitation /

‘ Sample Can Record (100 ¢ sample)




T T T A Y TR I T T T T T T s Y B i et S N S S

. IOEVA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

%EBG I-IANDLERS INSPECTION REPORT

neof Firm
M mﬁm a@r@m&,, é:%‘ﬁwéum U

o f»;zg;ang Aue S PO m?

NN | Attach Rostncted Labels on Reverse
M8 o SuleofthlsForm

"NO_

Tout | NA [ No | : ou'r
' 16 Candlmg éfice, adequate i [ T
17. Scales aqun%tetodetermmenetwelght |

18. Rcﬁ'lgemém' %muts 45°F or. below,

P L;,

%; s LIO )

x%%%%% J

2. Freeﬁ‘ompmmce ofbtrds, msecls,
rodents

<
I
i
Wl
§

3 Adequate system/removal of refuse ,
‘4, Floors of cleanable matenals, ﬂoor drams
. provided (if needed). -

- 5. Floors, walls, and ceﬂmgclean :
6 Plumbmg and sewage d:sposal system

: T Handmnk.‘convement. hot and cold water““« - v :
_sanitary towels provided o { Jabeled: firm name and USDA Plant or -
E’A8.Storageanduseoftoxic1tems RERN | license number SR G
{392Stomgeofcartonsandcam.dryand ‘»; N 1 b 22 Neweggcmonsforsalwtoretadfood,:~
o 3 23, Labehngofeggcartons grade,
e ——————— - pack date, name,addrmplantorhcense
- 10; Adequate supply of potable water: 14, hc(l) Danate(Z)* . _- | number, safe handling instructions

: I *Currmtwatertestonﬁlefurpnvatesystem,datet&sted. R Adequaterecordsmamimned ‘

12 Shell washer clean and sanitary condmon A : ' ﬁ;ﬁ;‘;"im’lzi‘;b;; roperly
13 Washmnperamre at 90°F orabove, rinse éﬁ/g ‘

T 19. 'I‘hennometers provnded and accurate
-20. Transportatiqn vehicles: refngerated,

Labelmu \nd Pac !\amn(f

21. Loose-packed eggslcaém properly

L e >4

Pt

?‘“?714

 water 10°F warmer than wash water - .~ - 0
14. SamﬁzersprayﬁnseatSOp/mtoZOOphn ~ 1 26. Personnel in contact with sheil eggs:
of chlorine . B goodhygxemc practices, clean clothes -

15 Eggdmngeqmpment: clenn and o ‘ W 27. Demonstration of knowledge: candling,

L
A

Ny gmding__m&washmgand samtanon
Sample Candlmg Record ( 100 per sample) R

‘7"%%>< >




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

ThEZTs speg

1A Handlérs License No.

gt e M koi\o%‘l\ o B Govre Lius S
USDA Plant No.

MT?‘Q% = JQ’“\\/?/ |\ D @rr(l),:[t Phon“‘%‘g“"sfcq
i Qﬂ‘\/ ' %18%20 Y (e ComtyNo.7_ &

Restricted . .
N "Z’fl’e" o ca":?m‘;f of Attach Restricted Labels on Reverse
Jumbo XL L M S 3 :
€88’ W‘ a “ﬂ’do n Side of this Form
Buil(lings. Storage, Processing Areas IN [ OUT | NA NOM IN | OUE| NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate >
vented A P 17. Scales adequate to determine net weight el
2. Free from presence of birds, insects, gyl 18. Refrigeration units: 45°F or below,
rodents V// . clean, free of objectionable odors, good l//\
3. Adequate system/removal of refuse (% repair ‘
4, Floors of cleanable materials, floor drams ‘ | , L
provided (if needed) 19. Thermometers: provided and accurate L B
5. Floors, walls, and ceiling clean - 20. Transportation vehicles: reﬁ'xgemd, =
6. Plumbing and sewage disposal system : \// clean and good repair v
sanitary towels provided L labeled: firm name and USDA Plant or "
8. Storage and use of toxic items 1 license number P
9. Storageofcartonsandcases dry and 22. New egg cartons for sales to retail food |~
clean stores \%d
o 23, Labeling of egg cartons: grade, size, )
- . ' pack date, name, address, plant or license /
10. Adequate supply of potable water: blic (1) [ Privatgf2) * number, safe handling instructions VI /]
11, * Current water test on file for private system, date testpd? 24. Adequate records maintained
253 > :
12. Shell washer ¢lean and sanitary condition V1 4 L~ 125' melkad cted/Inedible eggs properly V
13. Washtempﬂamreat%"Forabove,rinse - v
water 10°F wermer than wash water \///
14. Sanitizer spray rinse at 50p/m to 200p/m \// A 26. Personnel in contact with shell eggs: ‘/
of chlorine . (4 hygienic practices, clean clothes
15. Egg drying equipment: clean and Vd 27. Demonstration of knowledge: candling,
maintained 1% arading, weighing, washing and sanitation | \/]
Sample Candling Record (100 eggs per sample)
N
Size 7
No. of
| Fges
s | .
B
Dirties
Chex
Loss
Leskers
Comments: . N -
- I 3 N
Fridee Tewn 3?\7. 2 F_ _Wesh WOF josH VA~

Owner or Manager: %A@g KW Inspector: %%% XW




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Inspector No.

Name of Firm 1A Handlers License No.
.Slbw’o ¢ ﬁhuf@ faul-)-a, Z/aw?"’ 57&%&#@;@ —
D 0.
__le___af.«ﬁt__ﬂak 57 7|2 e teg_z&w
a ? / ﬁg ‘ County No.
O 500 /525 bt wstfam g
, “Restricted - =
eggs "Z’:%‘Z‘fgﬂ?o " Attach Restricted Labels on Reverse
Jombo | XL L M § i i
inspection Side of this Form
Building& Storage, Processing Areas IN | OUT | NA | NO JonTiiISiL IN |OUT | NA { NO
1. Building: good repair, clean, adequately BE 16. Candling device, adequate v
vented ‘ ‘ \/ 17. Scales adequate to determine net weight e
2. Free from presence of birds, insects, / 18. Refrigeration units: 45°F or below,
rodgnts clean, free of objectionable odors, good
3. Adequate system/removal of refuse / repair v
';ro Fvlf;er;?é :-llwdmabed)lemateﬁals, floor drains |~ 19. Thermometers: provided and acourate | , o~
5. Floors, walls, and ceiling clean . 20. Transportation vehicles: refrigerated,
6. Plumbing and sewage disposal systcm /' clean and good repair ol
. adequate g
7. Hand sink: convement, hot and cold water, 21. Loose-packed eggs/cases properl
_sanitary towels provided v labeled: firm name and USDA Plant ir
8. Storage and use of toxic items v license number \/
9. Storage of cartons and cases: dryand / 22NeWeggcartonsforsalestorebaﬂfood e
clean ‘ stores R
0 23, Labelmg ofegg cartons: grade, size,
: - : . pack date, name, address, plant or license v
10. Adequate supply of potable water: KPﬂblic (1) O Private (2) * number, safe handling instructions \/
11. * Current water fest on file for private system, date tested: 24. Adequate records maintained . el
. i . 25. Restricted/Inedible eges properly
12. Shell washer clean and sanitary condition v 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 / 26, Personnel in contact with shell egps:
of chlorine good hygienic practices, clean clothes v
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)
No.
Siz
No.of
| Egas
A
B
[ Dirtles
Chex
Loss
Leakers
Comments:

Owner or Manager:

claﬁ Treeien




e TR e T

ﬁEGG HANDLERS INSPECTION REPOQ.T

IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

Dateoflnspection. @f l‘f

' ‘{nspecwrNo. 78 '

e S@wm fm m | %«uﬂ

S@W@{ Sc!mj!

1A Handlers License No:

U@Aﬁ?q‘(ﬁ“? '
g M 199 Towe A Mmty L4 995 349s B " 190k
w7 g de FE QJ@@& _‘5”@&53‘% Mmﬂf =N LN ‘

Numberqfcasesqf ‘ R“‘““e" 5; S00

egsonhandatﬁmeof . /

BTN

Attach Rostncted Labels on Reverse :
SldeoftlnsForm N

L mspection gg‘%

FITIYT ™ [our | Na [ No ] W Toui [ NA 7o
"lzBmlding'goodrepaxr clean,adequately b " | 16, Candling device, adequate” . w | T T
vented e 17 Scalesadequatetodetermmenetwexght e [
2. Fmeﬁommenceofbwd&lnsm _ 18 Refrigeration units: 45°F or below, i e
‘_rodents L ol clean,freeofob)ectmnableodors,good L
3.Adequatesystem/removalofr@se | - wpait LS/ Y /T A h
4. Floors of cleanable materials, ﬂoordrams it T SpTp s
provided (ifn )y . 19. Thermometers prowdedandaccurate -l
5. Floors, walls, andceﬂingclean . L 1 20. Transportanon vehicles: reﬂ'lgerated, ‘
6. lenbmgandsewagedxsposalsystem 7 clean and good repair - -
Cadequate oo - B Labeling and Packaging
7. Handsink:convement, Bot and coldwater - 21, Loose-packed eggs/cases properly
_sanitary towels provided _ \ il ~{ Iabeled: firm name and USDA Plant or |
8 Stomgeanduseoftomcltems i~ . .,heensemnnber A
X Storageofcartonsandcases dryand ) 5 22 Neweggcartonsforsa]&storetallfood
O 0 - 23. Labehng ofegg cartons. grade, swe, T

10. Adequate supply of potable water: [ Public (1) BfPrivate (2)*&@,.. %

pack date; name, address, plant or license ' i ,
‘numbser, safe handling instructions - ;

T

“11 *Cmentwatertestonfileforpnvatesystem,datemed.' 2 24 -Adequate records maintained

12 Shell msher clwnandsmimrycondm:m C_/ hZ:ngzﬁ‘ictedllnedlbleeggsproperly _—

13, Wash temperature at 90°F or above, rinse _ ‘

-vwater 10°F warmer than wash water - et °

14 SamﬁzerspraynnseatSOp/mtoZOOp/m 26. Personnel in contact with shell eggs: ol

of chloring - ] s good hygienic practices, clean clothes ... head

“15: Egg drymgeqmpmem: clean and ) - 27. Demonstration of kiiowledge: candling, CH R O IR
maintgined . i Ml grading, weighing, woshing and snittion | "7 | ]

Sample Candlmg Record (l 00 eggs per sample)

Comments

%‘gﬂl Wgﬁkpﬂ_ g&t&&, (— 'ﬁwﬂﬂ

si \3 S}x@,\&»mg '

hechs = \@-e&»*ﬁ ol & ('

@\ WMH&M b@% 41

amﬁ, gﬁt,_ a,,da i

(SOA gr S S de el M»-F/ﬁ?k@wﬁ = 4
A Lm

SE dests om @u%mﬂ, our G Mprths ol

Owner or Manager

Wﬂmw@,

Y3 ~

IﬂSPeCtor




- IOWA DBPARTMENT OF AGRICULTURB & LAND STEWARDSHIP

- EGG HANDLERS INSPECTION REPORT

i : Dateoflnspecﬁon. R 3 }9 InspectorNo
Name of Firm T Fioamss Ne
e S&Oau 6@( f’tarms J,mt LoEo &u\ S_par@ac §¢Anc“ ) tm@ §g% me ?
Address S BN USDAPlantNo'
/981 Towe /‘9&« Anels T ﬁmfﬂ /Vdfb gen ‘%’% 34qs | , ]@0@
Cny —B&"‘ H , 'JGW&’\ | jg Zg"@&f&:é‘ - Y M@nf&gk o 'C°“myN° ‘/} o
“"""”oni,’a;,'{,":,’;smf s e Aftach Restricted Labels on Reverse
. egg® , M s | Side of this Form
5 IN | OUT ]| NA | NO E(uipmen[' A IN. OUT NA No
*1, Buildin good‘repaxr clean,adequately R | © = |16. Candling device, adequate ‘ “”‘ SR i
vented 7. 17. Scales adequate fo determine net weight | — |
2.F reeﬁ'ompresence ofbxrds msects, w | |7 | 18. Refrigeration units: 45°F or below, i
rodents | clean, frec of obJecuonableodors, good -
3. Adequatesystem/removalofreﬁlse R ] | m=pair « . /f
4, Floors of cleanable materials, ﬂoordrams S T " . = 1
prov:lded(ifneeded) ey . w ‘ 19. Thennometers provxdedandaccmate Bt R0
.5. Floors, walls, and celhngclean v 20. Transportation vehicies: reﬁ‘xgerated, &/ T

clean and good repair

Labeling and Packaging

:‘,‘, lenbmg and sewagedlsposalsystem 1

":7.I-Iandsink'convement, hotandcoldwater — | ‘|| 21. Loose-packed eggs/cases properly. ]
sanrtarytowelsmovided S ‘ _ . i B labeled.ﬁnnnmneandUSDAPlantor w0
8.Stomgeanduseofto:dcxtems ~ | license number :
9Storageofeartonsandcasw dryand e 22Neweggcartonsforsa1estoremlfood V_' T
Fo 23, Labelmgofeggeaﬁons' grade, size; R [E RN LR

N . puwaw pack date, name, address, plant or license N R

1 _Adeqnatesupply ofpotablewater' EIPublic(l) ﬁm @* number, safe handling instructions :

11: *Clmentwawrtestonﬁleforpnvatesystem,datemd.”“l“# 2e&fZ" | 24. Adequate records maintained . RN

" 12, Shell washier clean and sanitary conditioni | » |- e i;ﬁzﬁmedﬂﬂe@mp"ﬂy v |

13. Washwmpﬁannea%Worabovarmse e R

- water. 10°F warmer than wash water
=14 SamﬂzerspmynnscatSOp/mtonOp/m : "= 1.26. Personnel in contact with shell eggs: o

ofchlorine . w o | good hygienic practices, clean clothies Y L
*15. Egg drying equipment:’ clean and - .27. Demonstration of knowledge: candling, |- .

maintained . ‘ gradhg._v_vgggg&washmgmdsammon

Sample Candling Record (100 eg s per sample)

Commenisﬁéwk‘}’ g‘“(@ Co. CL&HA'&? ‘S\(ﬂ!ll;"j‘ w&léx :,;r %ﬁ’%‘g [ﬁM{?a/{é B
ﬁrm MJ% chlmnﬁ.”ﬁ 77’1‘57‘5, L gzz-sw%/ ﬁig V{‘/Frﬂnwy é).aﬁﬂ%Jm Z‘ﬁé:"

B/’Jiﬂ %4%1 W/l{ ia A tivne mf’&,j @#f A Jexs, .
) Tm%f on sle al least —rwide o weele /dfmmff sA é% ER

OwnerorManager % ﬂw”'M Inspector i%{« ld;myg ?/7!5




T Towa. DEPARTMENT OF AGRICULTURE & LAND STBWARDSHIP

EGG HANDLERS lNSPECTION REPOBT g

[ D o Tspection: § ] 1] gaﬂ InspectorNo

Nameofpmnspw,bﬂ " gfm& :!‘;1 %’@n g@wm 30!%@,“ 2

RESTWNO Tmber Ve . [ Beed | B - G201
o Gm%\k ~‘ | %ﬂ% County HMC@LK

Number qfcases of | Rmaed ‘
eg;gsonhandatﬂmeof J ——

IN_[OUT | NA | NO_
1. Buil g'goodrepmr clean, adequately 16. Candling device, adequate
vented 1 17. Scales adequate to determine netwelght
-2.Freefrompresence ofblrds,msects, : 18. Refrigeration units: 45°F or below, :
fodents A it clean, fres of objectionable odors, good . Sl
3. Adequatesystem/removalofreﬁxse ‘ “ repair AN 4 °F W
4Floorsofcleanab1emaﬁenals,ﬂoordrmns : o e
‘provxded(ifneeded) g e 19. Thermometers: prowdedandaccurate y
. §. Floors, walls, and ceihg_gﬁean et 20. Transportaﬁon vehicles: refngerated,
6. Plumbmgandsewagedxsposalsystem o clean and good repair - S
adequate .~ T Labeling and Packaging
1. Handsink.convement,hntandcoldwater 1. Loose-paélmd

e egas/cases properly

_sanitary towels provxded - labeled: firm name and USDA Plant or
8. Storage and use of tomcmems 5 w license number
9, Stomgeofcartonsandcasos dryand o 22: Newa:ggcartonsforsal&storetadfood
_clean .o stores

O 23. Labelmgofeggcartons grade,s:ze,
‘ ~ pack date, name, ‘address, plant or license
10. Adequatemppiy ofpotablewater' ‘[ Public (l) B Private (2) ¥ number, safe handling instriictions
1L *Cmmtwatertestonﬁleforpnvmesyshem,datemted. 1= @ia \\“’8 24. Adequate records maintained A
12, Shell washer clean andsamtm'ycondlmn - riﬁzﬂimedlbleeggspmpﬂly
13, Wash femperature at 90°F or above, rinse. ‘ - B
water 10°F warmer-than wash water - - S ‘
14. SanihzerspmynnseatSOplmtoZOOplm — ’ ‘ - 26.Personnelinconiﬁdtwithshelleggs: I R EEE
of chloring : ' ood hygienic practices, clean clothes = h
15. Eggdxymgeqmpment clean and i} d/" - 27. Demonstration of knowledge: candling, . .|, _ °f L
maintained - . grading, weighing, washing and sanitation | — | 4

Sample Candling Record (100 eggs per sample)

Comments. .
whelly ™ Pest Cg&ﬂaw“ﬁ ‘f}‘/ \Vm%a 5% Cotilom, = Weetly Lo ;‘;&*W ..
T ET TR ) Tt T deys fidedl [ i he Ciys’

#ka'awe Riate %mu e is (ﬂukiw ol sl adnally. LasT C’hﬁk’ on !JZ N )

e Dz e w%zk@x—»m

Owner or Manager'




g ;':5:1 e

IOWA DEPARTMENT OF AGRICUI.TURB & LAND STEWARDSHIP

‘"EGG HANDLERS INSPECTION REPORT

[T ey

B 5 " } e
o Dateoflnspecﬁon.é ; 53 InspectorNo ‘ : :
Name of Firm — = —— | 1A Handien i No.——
v achoe. F&ﬂms :ﬁai . Deth Swm SLM . JED J099 65 et
Address L | Manager USDA Plant No. - R
e e ¢m£2u E:W T m ﬁg@aﬁ QAT &Hﬁﬁélm e /479 ‘
City: , County B CountyNo‘. ey
- i 6‘@:&,5 . J@wa\, e ,S*Oﬂ»i.?ﬁ - jj;m(@(f( i &}{
n o 0 i 7‘9_
- ggx “?:m??m?o f Bl L e ' Attach Rostncted Labels on Reverse ,
, 7 lE M 5 ‘:‘;ﬁ Slde of this Form
N NA | NO | T NA | NO
B | * |_16. Candling device, adequate
: : 17. S‘ml&sadequatetodetermmenetwelght
2, Fres from pmence ofhxrds insects, Y 18. Refrigeration wnits: 45°F or below, T
rodents clean, free of objectlonable odors,good o
3. Adeqlmesystem/remnvalofreﬁ:se = repair "-j/ e I
4. Fl f cl 1 1l drams ) : T
pmw?erg?‘lfm)em ad v 19. Thennometers provided andaccmate v |
5. Floors, walls, and ceiling clean - v 20. TmnSpormnon vehicles: reﬂ‘igerawd, “, ~
6. Plumbmgandsewagedlsposalsystem B clean and good repair - =
~7 Handsink convement, hot and cold water;, |- ' 21. Loose~ acked i ’ L]
- P eggs/cases properly
,samtmytoﬁfels proyided ‘ _ labeled: ﬁxmname and USDA Plant or s
8. Storage anduseoftomc 1tems o license number o
-9, Storageofaartonsandcaswdxyand ) o 22, New egg cartons for sales to retail food -
0O 23, Labeling of egg cartons: grade, size, E
LS ———— — pack date, name, address, plant or license v
'10. Adequate supply of potable water: '[J Public (1) FTPrivate (2) * number, safe handling instructions - :
_A1. * Current water test on file for private system, datetmted:z@%m@\ /£ 24. Adequate records maintained =
: 12 SheIl washer c]ean and samtarycondttion w hZZnARl:isdu'ic&d/Inedxbleeggspmpeﬂy vl
‘13 Washtempmeat%%‘orabove,rmse o )
:water 10°F warmer than wash water .
""lTSé”niﬁzersprayrmseatSOp/mtoZOOp/m - 26. Personnel in contact with shell eggs: ‘
.of chlorine- » :|- good hygienic practices, clean clothes 1
15; Eggdrymgeqmpment:clean and : -27. Demonstration of knowledge: candling, | o
maimmned S el Mwashmusamtanon ‘
Sample Candlin Record (1 00 eggs per sample)
N
¢
%

Comments

Drolox Tors Vel G~ T T z,m;% 2 mw
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MSDA' mej}w an she’ 7 cw /d«\im‘l(’ f@AM/c}%; ;
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Huz




R e T L I R TR IR TR RN T <3

IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS IN SPECTION REPORT

DateofInspection. '
. ~S2-iT v
Naz e ofFi.rm 5 lAHandlefs LlcenseND
S Foent o] " Bedh Sparkes —{£.so’
: ‘| I:x‘\‘ Mmger : ‘
S 2088 fzoﬁ 54 ‘ Daren bmq@m Ef&“ §Yss 3?’22 g
Cny - “ Zip Code County
‘ /fgméai!a‘ . _JosyR . Mé:és;lv
Numberqfcasesof Restricted S o
~eggsonhandatﬂmeof‘m T3 T M 1§
IN_|ouT | NA | No |} N T our
: 16. Candling device, adequate . 3 R I
ed : v 17. Scales adequate to determine net weight | | -
2. Freeﬁ-omprwenceofb:rds,msects, e | 18. Refrigeration units: 45°F or below, e
“rodeuts - - clean,ﬁ'eeofobjecuonableodors,good P e |
3. Adequatesysﬁem/removalofreﬁxse » Tepair */g‘ (G JBF 1 e
4. Floors of cleanable materias, floor drans |~ T
ovided (if needed) ‘ . - 19 Themxometers provxdedandaccmate o |
5 Floors, walls; and ceihngﬂean e 20 Transporbanon vehicles: reﬁ'xgerated, N
6. Plumbmgandsewagedxsposalsystem o clean and good repair Bt
,.“7 Haudsink: convement, hotandcoldwater L 21. Loose-packed eggs/cases properly o
sanitary towels provided , _ Iabeled: firm name and USDA Plant or ol
.8, Storage and use of toxic items : NI license number P
‘9, Storageofcartonsandm dryand v, 22, Neweggcartonsforsalestoremlfood -
. clean ; stores iy
. 23, Labeling of epg cartons: grade,sxze, N R
A R T - T — news pack date, name, address, plant or license S
1 10, Adequate supply of potable water: [ Public (1) [E4fivate (2) * . - numbes, safe handling instructions - N
.fll *Currentwatertwtonﬁleforpﬁvatesystem,datemted 4 2 @:"»J‘% | 24. Adequate records maintained - .. IR o
12 Sheuwashercleanandsanitmycondmcn P 5 i;ﬁ:mm’hedﬂﬂeezgspmperly |
‘13 Washtempm'amreat%"F orabove,rinse | : == ' .
_water 10°F warmer than wash water . . N
14. SaniﬂzerspmynnseatSOp/mmZOOp/m ‘ , ’ 26. Personnel in contact with shell eggs: 1
of chlorine . .-~ = ___ | good hygienic practices, clean clothes - e
15.Egg drymg eqmpment: clean and — ' 27. Demonstration of knowledge: candling,
mgintained » ‘ . . grading, weighing, washing and sanitation sl 150
_ Sample Candling Record (100 eggs per sample)
Comments : | |
F%H 'ﬁ“w MSD@ on _Site 7daw</WaK/ %’Lm«f : 3@&.4*5 o
(Rl Ny Conliols edorny  Fandlinge - vhesly o Lobed +o ol st @RM@
G&@WW‘ 5&‘@& {‘% fﬁmi ‘%’e“al»ﬁ FAne ﬂw :

#’ 743

Owner or Manager w,)m ﬁ:t:‘jg — Inspector 44% ié/ Z
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IowA DEPARTMBNT OF AGRICULTURE & LAND STEWARDSHIP

‘*EGG HANDLERS INSPECTION REPORT

Deo o apecton /77 ~ 2]
maeﬁpmﬁ géﬁe Mﬁg’m&ﬂ% %Q« S@ﬁfém&
A T 98 1202 S D losen | BT Ss 7972
o e R - 27 W il /2
anberqfcasesof R“m“e“ § [ﬁ»@'ﬁ Lase s
éggsonhwwm#iw )% 1,@7’/‘1;‘f ‘525? 35,%

IN OUT | NA Nb
_ g

T No

16. Candling device, adequate
17. Scales adequate to determine net welght
18. Refrigeration units: 45°F or below,

good repatr ;clean, adequaﬁely

B Freeﬁompresenceofbxrds,msccls,

’:8 Stotage and use of toxic items

19; Stomgeofeartonsandcm dryand
-glean : .

2. Neweggcanonsforsalmoretaufood?

stores

(g
-23. Labeling of egg cartons: grade,size, ‘ I
pack date, name, address, plant or license Ll SR
7
| Yl

W
roderits : clean, free of obJectmnable od
3. Adequate system/removal ofrefuse v - repair G.9°
"4, Floors of cleanable materials, ﬂoor drams - |
| provided (ifneeded) , 19. Thermometers: provided. andaccmaie
5. Floors, walls, and wmngclm , il ~T30. Transportatlon velnclm reﬁ'xgerated,
[ Plumbmg and sewage dlsposal system ‘ - ' ’
-~ adequate ‘ : | | Labeling and Packaging
- 7. Hand sink: convement, hot and wold water, o 21. Loose-packed eggs/cases properly
sanitary towels provided.. : L labeled: firm name and USDA Plant or
v license number )
, oy
O

| 10. Adequatesupply ofpbmblewéter DPubliéz(l) @‘fﬁvmea)* | number, safe handling mstructlons
 11 *Clmentwaim'twtonﬁleforpﬁvatesystem,datetwted. J= J # — #§ | 24. Adequate records maintained ="

| 25: Restricted/Inedible eggs properly
12. Shellwashercleanmdsmutmycondthon L ‘ handled
13 Washtemperatmeat%?orabove,nnse .
| water 10°F warmer than wash water dl 0
~14. Sanitizer spray rinse at 50p/m to 200p/m - ' 26. Personnel in contact with shell eggs: P
. of chlorine .. good hygienic practices; clean clothes L
15. Egg drying eqmpment: clean and . | 27. Demonstration of knowledge: candling, | |
‘maintained el 7 _grading, weighing, washing and sanitation = | i

_*_Sample Candling Record (100 eggs per sample)

ﬁﬂf? fﬂﬁ,ﬂcz+:~ gn Sde T olays o jeell - F bous e ‘}L
wﬂwim Stol. Compey  doee ool L staly £erdl, plo s " Aot Clak on i”ﬁ -3 ”“”"‘i@
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IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT
R 2o [ o

1A License No.

Name of Firm ¢™ e ]
S ‘h&{\hcye. k’ [ Yy &S.

\ . i Manager Phong Number USDA Plant No.
306 N LUwae Be o CAVRGAeHe | Z\GRR-G
ity i . County ., . : County No. ,
_MA&@\_W\ So;ﬁ‘l,___g-mg&m\t iq
N "’;’:” o f:fgﬂfg v Attach Restricted Labels on Reverse
88 Jumbo | XL L - M $ Side of this Form
¢ g _ v IN {our | NA | NO » IN {OUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate '
vented v 17. Scales adequate to determine net weight
2. Free from presence of birds, insects, e 18. Refrigeration units: 45°F or below,
rodents clean, frec of objectionable odors, good
3. Adequate system/removal of refuse v repair
gronll?g ?ém)le materials, floor drmns. / ‘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
7. Hand sink: conivenient, hot and cold water, , 21. Loose-packed eggs/cases propert
sanitary towels provided “5 labeled: ﬁrl:n name andaUSDXli’oll;nt zr
8. Storage and use of toxic items license number '
.9. Storage of cartons and cases: dry and Vv ~ 22. New egg cartons for sales to retail food
clean S . stores
23, Labeling of egg cartons: grade, size,
- . pack date, name, address, plant or license
10. Adequate supply of potable water: B/Public (1) O Private (2) * number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained -
12. Shell washer clean and sanitery condition |,/ 25. Restrcted/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 ‘ . good hygienic practices, clean clothes \/
15. Egg drying equipment: clean and / 27. Demonstration of knowledge: candling,
maintained » fing, weighi hing and sanitation
Sample Candling Record (100 eggs per sample)
Sample .
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Iowa DBPARTMENT OF. AGMCHLTURE & LAND STEWARDSHIP

e _A EGG HANDLERS ]NSPECTION REPORT

‘ Dm of Inspection: q- 2 InspectorNo 7 &J
Neme of Fi Ofer ™| 1A Handiers License N
| amee mﬁ'ﬁ'ﬁ\m QCX-Q ?&An\\mg T’&rm ‘ €AY o W 3 ‘\*kg- , gﬂﬂ;@@ﬁqg]
AR e \om% } il : w@hﬁ S0 - L3 BRDA i No-
City Dmu§w¥ ‘ 4%%1 County &_ﬁ | :CountyNo o
'.éANW;’:‘;"gd’ cases. ‘;fo WS S P Attach Restncted Labels on Reverse -
88S mpecmn : Jmnbo =™ lyg | M Sxde ofthls Form
5. Sic OUT | NA | NO ‘»o"UTT NA | NO
1. Bmldmg: goodrepa:r clean, adequately ' 16. Candling device, adequate = . = ‘ ‘
" vented 17. Scales adequate to determine net welght

2. Freeﬁ'ompmenceofbu'ds,msecls, !
rodents :

3. Adequate sysvem/removal of reﬁxse

18. Refrigeration wnits: 45°F or below,
c]ean, free of ob;ecuonable odors, good

~4, Floors of cleanable matena]s, floor drams
provxded (if needed) e

' 19 'Ihermometers provxded and accurate

clean and good repair

sanimry ’towels provxded

121 Loose-packed egas/cases properly

L ‘8. Storage and i1se of toxic items

labeled: firm name and USDA. Plaut or
license number

ﬁomgeofmtonsandeases dryand o
CIBED il ;;ﬁ;‘; -

'%xxxxxxxxgi

10 A&quate supply of potable water: CI Public (l) '™ Private (2) *

22. New egg cartons for sales to retail food
_stores

X
X
X
X ]
20. Transportanon vebicles: reﬂ'xgemmd, : ,,X 1
X
X

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

ll *Clmentwatertestonﬁleforpnvatesystem, date tested: WS@-&@W

24. Adequate records maintained

12 Shell washer clean and eanilm'y condition y

- 25. Restricted/Inedible eggs properly

handled

13. Washtempermwat%"Forabove,ﬁnse X .

water 10°F warmer than wash water

14, Satitizer spray riise at 50p/m to 200p/im P4 '

.|_good hygienic practices; clean clothes

26. Personuelmcontacththshelleggs

,KK N

_of chlorine " _
15, Egg drying equipment: clean and 27. Demonstration of knowledge: candling,
maintained . , X i w@L@&Ltshmgﬂlmmm -

. Sample Candlmg Record (100 eggs ; sample)

Comments
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f

Owner or Manager'
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