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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP |

EGG HANDLERS INSPECTION REPORT
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“veénted \/ 17. Scales adequate to determine net weight
2. Free from presence of birds, insects, v 18. Reftigeration units: 45°F or below,
rodents clean, free of objectionable odors, good V/
3. Adequate system/removal of refuse — repair
:mFlw?g ?itf:t];lm)le materials, floor drams Vg ' 19. Thermometers: provided and accurate V
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6. Plumbing and sewage disposal system % clean and good repair \/
7. Hand sink; convenient, hot and cold water, 21. Loose-packed eggs/cases properl
sanitary towels provided v’ labeled: ﬁrlx’:‘;aine gﬁ USDX Plant Zr /
8. Storage and use of toxic items / license number '
9. Sﬁorageofeartonsandeas% dry and \/ 22. New egg cartons for sales to retail food \/
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—— - pack date, name, address, plant or license /
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15. Egg drying equipment: clean and S 27. Demonstration of knowledge: candling, /
maintained grading, weighing, washing and sanitation

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

EGG HANDLERS INSPECTION REPORT
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Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT
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Jowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT
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vented 17. Scales adequate to determine net weight
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_ sanitary towels provided l/// labeled: firm name and USDA Plant or L~ o

8. Storage and use of toxic jtems license number
9. Storageofeartonsandeases dryand l// 22. New egg cartons for sales to retail food LT
clean L stores

. o O o 23, Labeling of egg cartons: grade, size, ]

! . . pack date, name, address, plant or license V/
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15. Egg drying equipment: clean and = 27. Demonstration of knowiedgc candling, L
maintained grading, weighing, washing and sanitation L~
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IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP /

EGG HANDLERS INSPECTION REPORT .
- e I T 7o
T Tasle ity [ Fladne VgLt T [Py

Phone Ni USDA Plant No.
5120 130" S TR “BR-BO0
. County No.
HOLSTEI Bz ™ 1TDHA | L4
M "Z’:e’ o c;’t"t?m‘g'o ;l ; ‘ Attach Restricted Labels on Reverse
i Jumbo XL L M- S 3 3
eges m"’“”da n Side of this Form
: ~IN OUT { NA | NO IN {OUT | NA | NO

1. Building: good repair, clean, adequately 16. Candling device, adequate
venied \ 17, Scales adequate to determine net weight S
2. Free from presence of birds, insects, \ 18. Refrigeration units: 45°F or below, \
rodents \ clean, free of objectionable odors, good
3. Adequate system/removal of refuse \ repair N
4. Floors of cleanable materials, floor drams \ : : . .

_provided (if needed) 19. Thermometers: provided and accurate \\
5. Floors, walls, and ceiling clean \ 20. Transportation vehicles: reﬁ‘igerated, AN
6. Plumbing and sewage disposal system clean and good repair . :
adequate 1 \
sanitaty towels provided Iabeled: firm name and USDA Plant or
8. Storage and use of toxic items \ license number \
9Stomgeofwtonsandm dry and 22. New egg cartons for sales to retail food :
clean stores :

0 23. Labeling of egg cartons: grade, size,

— : - ‘ ' pack date, name,addrws,plantorhcense \
10. Adequate supply of potable water: [J Public (1) [ Private (2) * number, safe handling instructions
ll.’PClmmtwatermtdnﬁleforpﬁvatesysgem,datetwed: 24, Adequate records maintained
12. Shell washer clean and sanitary condition \ hZ:néRIzmcted/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. Personnelmcontacththshclleggs
of chlorine b od hygienic practices, clean clothes -
13. Egg drying equipment: clean and -\, | 27. Demonstration of knowledge: candling,
maintained grading, weighing, washing and sanitation ™~

Sample Candling Record (100 eggs per sample)
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1 ><

5. Floors,walls,andceihngclean

6. lenbmg and sewage disy

4
A

a6 Loose-packed eggs/cases properly
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“| 20. Tmnsportaﬁon vehicles: reﬁ'lgerated,

clean and good repair

“Jabeled: firm name and USDA Plant or

g {22 Neweggcartonsforsalestoretaﬂfood

~23 “Labeling ofegg cartons: grade, sxze,
pack date; name, address, plant or license
‘number, safe handling mstmctlons :

_|:24.: Adequate records maintained -

E 12 snéu ivasher clean and samtary eondnmn
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14, SamﬁzersprayrmseatSOp/mtoZOOb/m
“of chlorine .~

25. Reslri@ted/lnedible eggs properly
_ handled

” - 26. Personnelmcontacthﬂlshelleggs

good hygienic practices; clean clothes _

. 15 Egg drymg eqmpment: clean and
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WA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

GG HANDLERS INSPECTION REPORT
| Datg of Inspection: Inspector No,,
; . el AS. 2 le ﬁ@ﬂ
Namg of Firm £ e | 0wne:_,\_. L e 1A Handlers License No.
Address Manager . Phone Number USDA Plant No.
wA \‘f\i\&. &;\59 e ?\C“ SR LM B
City i County. County No.
( SO c:.) a‘)g-s\r\ S20\B %U&&\cw\cbx\ \O
' Restricted
. M “:)”:e" o ";"te;n‘;fo > Attach Restricted Labels on Reverse
283 on hand Jumbo | XL L M S Side of this Form
orage, Processing Areas IN |OUT | NA | NO IN |OUT | NA | NO
1 Bmldmg' good repair, clean, adequately 16. Candling device, adequate v
vented ‘\/ 17. Scales adequate to determine net weight |~
2. Free from presence of birds, insects, 18. Refrigeration units: 45°F or below, ‘
_rodents \/ clean, free of objectionable odors, good /
3. Adequate system/removal of refuse / repair
g r:‘:x?; ?itt'_;l:gg)le materials, floor drams / 19, Thermometers: provided and accurate /
5. Floors, walls; and ceiling clean ” 20. Transportation vehicles: refrigerated, - /
6lenbmgandsewagedlsposalsystem / clean and good repair ..
_adequate
samtary towels provided / labeled. firm name and USDA. Plant or t/
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
23, Labeling of egg carions: grade, size,
— — : . pack date, name, address, plant or license
10. Adequate supply of potable water: [J Public (1) B Private (2) * number, safe handling instructions
11;*C1mentwatertwonﬁleforpﬁvatesystem,datemd: 24. Adequate records maintained
12. Shell washer clean and sanitary condition ?mgzu‘lcﬁedﬂnedible eggs properly

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

N MR

v
14, Sanitizer spray rinse at S0p/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 grading, weighing, washing and sanitation

Sample Candling Record (100 eggs per sample)

- Sample

No.
Size

Comments:

Owner or Manager:




R IOWA DEPARTMENT‘@F AGRICULTURE. & LAND STEWARDSHIP

R EGG HANDLERS INSPECTION REPORT
N _\.)5
B L v Date of Inspection: Inspector No. :
- ' e 3«13 ' - O
“Name an ) 1A Han License No.
™ The Chiches 3% & imam Ca Oxlay ) 05532
A SBYT ™ TSDA Plat No.
& N\ E FremesX \;‘5 30 Zip T fﬂ’*ﬂg
ltY Zip .’ - CblintyNo.
R m‘u&u A,Pf“ . - »ggg;@:ﬂ SN} i’h&rj&\\ ‘
N"’:’Il’”i "f !‘:':?m:fo f 1 48 Ooten Thirek g . Attach Restricted Labels on Reverse
i 7 Jumbo XL T L, /M oS o SldeoftlnsForm |
Bl N [our [ Na [ NO IN otrr NA [ NO
y X "|16. Candling device, adequate .| > | =
i R . 17. Scalesadequatetodetermmenetwelght b 1
‘ ‘ B X 18. Refrigeration units: 45°F orbelow, ' S
5 : : clean, free of objectionable odors,good >< i
3 Adequate systemlremoVal ofrefuse X » repair _ ‘ |
: &ﬁféﬂ;ﬁem floor drains | %" | ) '19. Thermometers: provided and acdirate '
5. il;‘looﬁ,walls, and, wmggclem L }(, _ ‘ 210 Tran;pgoox:;non vehicles: reﬁ'xgemed, T
- 6. Plur Mmg‘and sewagedlsposal system 1« clean an repair ;
“,adéquate:. : N >< " B [ abeling and Packaging
i Hanslglﬁkzconvemeht, hotandcoldwater : 21. Loose-packed eggs/cases properly. | -
Sﬂmmquis providéd. - s X . labeled: ﬁrlta:c name and USDAP Plantzr o :X;
.8 Storageand’useoftomcxtems i )< 1 license number : \
9. Sﬁorageofeartonsandcas&s’dryand x S R 22. NewegchOmforsﬂesmmmilfood. X
O -23. Labeling of egg cartons: grade, size; - ) [
e e\ pack date, namé, address, plant or license /5( Lo
-10. Adequat ;supplyofpotablewater' Q'\Pubﬁc(l) EIanate(Z)* e number, safe handling instructions . .-/ ANl
l *Curren: atertstonﬁleforpnvalnsystem, ‘date tested: "7 - | 24. Adequate records maintained R g
va . 25. Restricﬁed/lnedlbleeggsproperly B Ve B B R
12 Shellwashercleanmdsamtarycondlmn )< - bandled ’ ‘ ){ FE TN RN F
13 Washtempa‘atm’eat%‘?l"orabove,rmse X )
water 10°F warmer than wash water I . ..
14. SaniﬁzersprayrmseatSOp/mtO200P/m ;}( - [ .| 26. Personnel in contact with shell eggs: ' A S R
of chloring. ;=" ; good hygienic practices, clean clothes - - X ’ o P R
15. Eggdryingeqmpmmt clean and X 27. Demonstration of knowledge: candling, = | ', '} .+ [ [
maintained . grading, weighing, washing and sanitation }(/ e B B

Sample Candling Record (100 eggs per sample)

Comments :
EC&N* b "“} Vd’gr ‘Q W(Afmwf‘ %&Qm U’“Ah wafﬂ' (D Fum is 3elhs by a-a.,qs a4 %m ge&’@a& ﬁjfﬁ" Eﬁ"@d—;&'

O@m PaY kwe; ug\um Yo sai ey 5 bq Sae . (15 E‘%M ’?‘»M@ﬁa& B &‘em&g% ""waﬁ-mm G’m@”
|@ T“\wc‘ ldpel o au «ma—mn aé"vs ‘D'&ﬁf Uslime T s et Ay gentrife d\ncm, mn w‘;" by i "“@m
g““"‘ { T‘)" Q?L@ﬁ“; (j’hu\n\‘?ﬁ' f\&& ‘t& "C\L"M\ bI’gyEé? 5“%5 Qd- Aé@\ f.b’\"‘- C.W ’\‘ti‘ h&‘u»\g&x m)i

Owner ° LZQ&LML 24y J 7 Inspector. %k ?y@dk@f”i ﬁ ’7 1




EGG HANDLERS ]NSPECTION REPbRT

e o =

InspectorNo

9120

IAHan erstenseNo

Name of Fi o
et "ﬂm C@\&m E% T SMM 3 ‘(awn o e Liconvay L@
Adin 2535 Huy | Sw | Ve TEN0% - %m SDA Pl No.
C“y iwk— Q k gCm;ﬁ S County I@u«@ County No. 5
Resuict'ed At .
Nmbe,- ofmmof estricted \ %ﬂ. e : Attach thncted Labels on Reverse
feggso" at tine of | oo 30T M 8 SldeofﬂnsForm
B W~ [ouvr [ Na [ No W o [ NO.
X ‘ 16. Candling device, adequate: - o R g1
N .ok 17. Sealesadequatetodetelmmenetwelght < 1
. X 18. Refrigeration units: 45°F or below, a
_ clean, free of objectionable odors; good X
)( . 19. 'Ihennometers provided andaccurate X
A 20. Transportation vehicles: reﬂ'igerated, ‘k X
2( ‘| clean and good repair .
:samtaxytowelsprovnded A : labeled.ﬁnnnameandUSDAPlantor g X
8 Storageanduseoftoxxcxtems _ K ; | license number ey Sie :
:9,S,torage of ¢ X '22.Neweggcartonsforsalesto’tetaﬂfood : S »{
clean | stores v )
0O 0 23, Labehngofeggcm-tons gmde,size RS0 SR
, : pack date, name, address, plant or license ‘ c )(
"10 Adequatesupplyofpotablewater- O Public (1) ﬁanate(Z)* q..&l‘l number, safe handling instructions o : ey
1L *Cmrmtwatert&stonﬁleforpnvatewstem,datatosﬁed. : 24. Adequate records maintained ‘ N colx
12 Shellwasherclemandsamtarycondnnon : )< \ y i:ndllmed 1cted41ner dibleeggsproperly “‘X : o
: 13.Washtempaatureat90°Forabove,rmse X : . '
. water 10°F warmer than wash water S ;
140 SamnzerspraynnseatSOp/mtoNOp/m o X 26. Personnelmcontactwrthsheﬂeggs - 2( B A
.of chlorine - ‘ ! good hygienic practices, clean clothes - AT N
15. Eggdxymgeqmpment clean and K : 27. Demonstration of knowledge: candling, v, - N
maintained 17 . grding, weighing, wasing an seiaion X | NES
Sample Cand]mg Record (IOO egs per sample) i

Comments

Held 1 Cpnse 3’3'&*@ TS N *{‘mﬁ W F: rons CyAYTOAe ﬁéqadg Pon @h)

P ee A SE,

Uses Phapna

Pro Al Mmm\ ﬁ@% “ﬂcw&w @neu.ewzk walkir g mo. requrimeats < @D

No !Mw Cortgny

EN 5;‘7" @ VVL“‘.G?;!‘ i

M@é\u&&&s @”Mg, lidewse ia | simedl w @%3 Lore s aty wwf_ rCulcmed . @é@f’ﬂ‘\-

Owner or Mzmager'

(:,LQM [: Cf F1L S

1eh v ie 2 ‘r,oe}g@»“'\ wje §vag&,92~

Inspector: Jﬁw&}ibmgf. ? _‘L F?; <




S Towa DE#A.\iTNLBNT OF AGRICULTURE.& LAND STEWARDSHIP
’ ' EGG HANDLERS INSPECTION REPORT :
- e of Bepecion:
L L L v | e muw
I Wiowe Houe of Mot éwh&u Nelen -
| Address o o ‘Manager “Phone Number B USDAPIamNo
{Ji@ §ig. Ona RS R R S TH T &,m;, ‘
Ci -+ | ZipCode : County Co No
. ny &m&m@ ‘?ﬁg‘-’m% P&&wea\\@;i(. umy
N"’;’:e" o f:t’:n ‘;fo | A Caoe Nek Bua Attach Restricted Labels on Reverse
€885 J ” L M 18 .
_‘ mpection , umbo © |- XL Side of this Form
"IN _[our | Na [ ~o R | | B [oui [ 5o
f‘l-Bilildine:@Odrepair clean, adequately ‘ 16. Candling device, adequate w1 T
vented : X 17. Scales adequate to determine net welght N
2. Free from pmence of blrds,msects, )( 18. Reftigeration units: 45°F or below,
L rodents : ‘ : clean,freeofobjecnonable bdors, good /\,(
°3. Adequate system/removal of refuse >< repair ‘ - ‘
::mI’vl::ergatt:;leedeamedab)lemz- 1\!{e1‘i;lsh,ﬂoor clrams ‘){ = " i 1 19. ‘I‘henbometersi provxdedandaccmate ;{ } A e
5. Floors,walls,andceihngﬁlean X T 20. Transportation vehicles: refngerated, ‘ T ” R ‘
6. Plumbmgandsewagedlsposa.lsystem ' x : clean and good repair I [ RN T
i |: , .
,samtmytowcls prov:ded 5 X , labeled.ﬁrmname and USDAII:)plantzr ' , \%:
Storageanduseoftoxxc 1tems Ny X B license number v . , : &
’9 Stomgeofcartonsandeas%.d!yand X ‘ - '.1'22. New cgg cartons for sales to retail food X
O 23, Labehngofeggcartons.grade,szzc RS KRR EE S
: packdate,name,addrws,plantorhcense 4_ X . :
le.AMumsupplyofpotablewaner' EPubhc(l) E%VWZ)* -|. number, safe handling instructions , AN
11 *Cmrentwmm'testonﬁleforpnvatesystem,dmtmted‘%#ﬁlm % .| 24. Adequate records maintained i
. 25. Resmctedllnedlbleeggspmperly B
12 Shellwashercleanmdsanitaryeondmon x 7 » handled B X
13, WashtempWeat%"Forabove, x ;
-water 10°F warmer than wash water ‘ : ‘
14, SMzerspraymseatSOp/mtozooplm N R ©l 26. Personnelmcontaotw;thshelleggs
.of chlotine -~ - : X o | good hygienic practices, clean ¢lothes ‘){;
15. Egg drying equipment: clean and - ‘ x " | 27. Demonstration ofknowledge. candling, };;
mamtamed S SR ‘ > : - wei g dsamtanon :
s T , Sample Candlmg Record (100 gs per sample) | |
N~ S S Soicasl IS SRV SN RS T . e L -, bl N L
oot T T T 4 , , ‘ N B )

e

Comments
] LY M_@N’. &mzﬁ T x“ih\rﬁh PK Q&L\K%@%L 5.2 L}ﬂf\ & L CEnie ﬂm‘&ca $idaedh -

OwnerOr Manager; «J,y,; 120 G g ﬁ f izl Inspector; 4., \Q'(’;JQ’LZJ@;M
' . s Pf;/ P = T




SO SRR NS S P R

IOWA DEPARTMENT op AGRICULTURE & LAND STEWARDSHIP '

EGG HANDLERS ]NSPECTION REPORT

ool

DCT 16 2013

T IR e = R e L TS T T T B S T

10. Adequats supply of potable water: [ Public (1) [iPiivate (2) * NM,Q,

IN_| OUL.F'NA | NO
\// * |16, Candling device, adequate 1 -
T A 17. Scalesadequatetodetermmenetwelght =
;ZFreeﬁompresenceofb!rds msects, L/ . 18. Refrigeration units: 45°F or below, - | -
._rodems —1 / .clean, frée of objectlonable odors, good
3. Adequmsystem/removalofrefuse \/f:&, repair o
"4 Floors ofcleanablematenals ﬂoordrains o ’
" provided (i needed) \L | ,f} : 19. 'Ihennometets pro\nded and a accumte
5 Floors,waﬂs,andceﬂigggean - A ‘;;"’f:: ~ 2. Tranmrtationvehlcles reﬁ'xgemted,
6 lenbmgandsewagedlsposalsystem : / f clean and good repair . -
A I;Iandsink:convemenl; hotand coldwater TR iy 21. Loose-packed eggs/cases properly
. sanitary towels provided .- g LJ P labeled.ﬁrmnameandUSDAPlantor
- 8Storage and use of toxic items e A license number . ¥
9 Stmageofcmtonsmdm dxyand L 22. Neweggcartonsforsalxtoretadfood? R
clean: . L g e - stores :
o 0 o 123, Labehngofeggeartonrgrade,sxze, '
packdate,name,addrms,plantorhoense

number, safe handling instructions

1 ‘*Cu’rrentwatertestonﬁleforprivatesystem,datetwmd'r '

 24. Adequate fecords maintained.

;@1 éhellwash’w‘cleanandsanitarycondlmn L (:’% \

1250 Resnncmdllnedible eggs properly

_handled

13, Washtempemmreat%"l"orabove,rmse e &”"%A@
waterlO"Fwarmerthanwashwater S AR > : °

14, SaninzerspmynnseatSOp/mtoZOOplm ) A -26, Personnelmcontacthﬂtshelleggs

.of chlorine B R Y / . _good hygienic practices, clean clothes

1s. Eggdrymgeqmpmmt:clemand iV ' 27. Demonstration of knowledge: candling, - | . -
maintained a : grading, weighin washmg‘dsamtauon

,7 ‘7%; SRR

, Sample Candlm Record (1 00 eggs per sample)

4—9-%3( \m

l
'1{3 M¥m5 i<

Owner or Manag’e?“




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

J
D,ffm""’““"m U -Fp-11 | o= k777
. qs—a7 / L) S ‘f-ﬂ Mmger : 712 uml{?7 lﬁ(—/ﬂ/ USPAleNo.
VT S Y Y ]

: Rostricted -
N "’;’nbe" o &‘?m‘;f of Attach Restricted Labels on Reverse
eges inspection Jumbo | XL L M § Side of this Form
Juildings. Storage. lrocossing Areas IN |OUT | NA | NO M IN |OUT | NA | NO
1. Building: good repair, clean, adequately . 16, Candling device, adequate ~.]
vented D 17. Scales adequate to determine net weight N |-
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 pd repair ) (/
4, Floorsofcleanablemaneﬂals,ﬂoordrmns ‘ ‘ L ]
provided (if needed) K\ 19. Thermometers: provided and accurate )
5. Floors, walls, and ceiling clean TN 20. Transportation vehicles: refrigerated, [
6. Plumbing and sewage disposal system ) - [ clean and good repair
leanate ‘ )
sanitary towels provided : - . labeled: firm name and USDA Plant or
8. Storage and uss of toxic items N license rumber TN
‘9Stomgeofcartonsandcases dryand ) 22. New egg cartons for sales to retail food /
~ clean y ) stores P |
) 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 ~.
11. * Current water test on file for privatc system, date tested: 24. Adequate records maininined 4
12. Shell washer clean and sanitary condition ~ 25. Restricted/Incdible ogs properly
13. Wash temperature at 90°F or above, rinse )
water 10°F warmer than wash water Y
14, Sanitizer spray rinse at 50p/m to 200p/m / 26. Personnel in contact with shell eggs:
of chlorine good hygienic practices, clean clothes P e
1. Egg drying equipment: clean and - i 27. Demonstration of knowledge: candling, >
maintained N - grading, weighing, washing and sanitation (
< <
Sample Candling Record (100 eggs per sample)
Samplo .
No. .
Size
Wo.of
. Bags
A
B
Chex
Loss
Leakers
Comments: A o & , , o
UMM(J Y St UD, Af)] W LVI SI’,)[LW/U ‘
~Romurd 1pAll L Az AL 2 E@ﬁjs w:fmz%fﬁi as ;cbmu A eSS

Owner or Manager: %’KE— Inspector: Wﬂé/ RO%W/%[Q




IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

#, EGG HANDLERS ]NSPECTION REPORT

InspectorNo

7/' 7

Handlers License No.

’ '__5@.57@9930

. ] USDA PlantNo

o

CountyNo 5/2

Number of cases of | Restricted Attach Restncted Labels on Reverse :
eggsonhqndafﬁmeof Tumbo | XL ™ S ) | Sxdeoft]nsForm
Tovt [ % [ %o N | 60T [ NA [ %0

16. Candling de%ice, adequate

17. Scales adaqu,ate to determine net werght ,

3: Adequate systemlremoval ofrefuse

‘2. Free ﬂ'om pmence ofblrds, msects, ) 18. Refrigerat ol units: 45°F or -below,
. rodents clean; frec of objectionable odors, good

fePﬂlI'

4. Floors of cleanable matcrials, ﬂoordraxhé
provided (if needed) - ‘

‘ 19 Thermometers provxdcd and accurate

-5, Floors,walls,andce ﬁg;clean ‘

6. PImnbmgand sewage drsposal system
adequate’

:7.Hand sink: convement, hotandcoldwater

samimy towels provadod

,20 Transportatmn vehrclor reﬁigemted,
‘ clean and good repair:

Labeling and Packaging
21, Loose-packed eggs/cases properly
labeled.ﬁnnnameandUSDA Plam: or

.| license number

g;s.Stomgeanduseoftomcmems(

122 Neweggcanonsforsa]estoremllfood T
| stores

-23; Labelmgofeggcm'tons grade; size,
- pack date, name,addms,plantorhcense o
| number, safe bandling instructions

10, Adequ Iy or: DPobhc(l) Danate(Z)*
[0 1, *(hmentwatertestonﬁleforpnvﬂesystem,datemd y

-24, Adequate records maintained

A
M
X
X
X
K,

':'?12 Shell washer clemamdsanﬁarycondluon “ j 7< ‘ S : ﬁ:ngzmctedf 1 Jnedn» bleeggspropefly ,

B EX WashtempaatnreatW?orabove, i B . '
water 10°F warmer than wash water” - }(

14 SanmmsprayrmseatSOp/mtOZOOp/m 26, Personnel in contact with shell eggs:

. of chlorine . . - _ : \{ ] oodhygwmc practices, clean clothes -
15, Egg drying eqmpment: clean and Q)( - 27. Demonstration of knowledge: candling,
mamrmned : : ' g,_ggi_l;&washing and samtanon

‘ Sample Candlmg Record (100 eggs per sample) )

Comments Lk

/

ﬂ)ﬁ ﬁﬂ&‘"ﬁ—’f‘f"’jg /G(Qjﬂr /‘;Ang?/ _




Towa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

S e : ) ‘ MOfwmQIZYIZDIZ- | Inspector No. 2 1‘@
Name of Fi | Owaer 1A Bandiés Ligome No,~
e mwT “m‘ L7 Fﬁrmﬂ L&(, . ‘ n: sz\\c fl. Covren V@%\m ‘ ers ag;ﬂ%ﬁ@%han
; M USDAPan!N :
AddeSS (3% J(o At R e Pucker | DR, sy -
Ci ‘ ‘ County CountyN X
£ Neusli ’ Z&)JA@B n Sﬁsry iy
n 'ed - B - . ,l‘
: Nuzfer o c;f?mg’o > Resrgs R Attach Restricted Labels on Reverse
: ggs m.spection : J@"’ 5 k M S $ ‘ ‘ ke Side of this Form
) our | Na [ o B | Bl ~ [our [N [ NO
: 16. Candling device, adéquate . o Ry 4
‘ 17. Sml&sadequatetodetemnenetwexght o A
2.Freefromprmnce Of bn'ds 1118001?8, 18. Refrigeration units: 45°F or below, '
- rodents . clean, free of objectionable odors, good
3. Adequatesystemlremovalofreﬁxse repair .

" 4. Floors of cleanable materials, floor drams

“ provided (if needed) )

- 5. Floors, walls, and ceiling clean

6. Plumbing and sewagedxsposalsystem
adeguate

20. Transportation vehicles: refrigerated, -
¢lean and good repair :

Labeling and Packaging

| 21. Loose-packed eggs/cases properly

X
| ‘19 'l"hermometers‘provide’dandaccurate ,X

7. Hand smk: mnvement, hot and cold water,

xyxXxxxxxi

_sanitary towels provided Iabeled: firm name and USDA Plant or X

8. Storageanduseoftoxxcltems license numiber N

-9, Storageofcartonsandcasm dryand 22, Neweggcmtonsforsalwtoremdfood ; T

-clean i K stores X N o
O 0 3. Labeling of egg cartons: grade, size, £ EVRETN Bt et

v o 'packdate name, address, plant or license . B X

‘10 Adequatesupplyofpotablewater BfPubhc(l) Danate(Z)* * .-~ | number, safe handling instructions e

~11. *Cmrentwatertestonﬁlefor@atesystem,daictwted. T 24. Adequate records maintained ) B <

12, Shell washer clean and sanitary condition | 3¢, fmﬁ‘:,m“m'“ggspmpeﬂy » A

1. Washmeranneatmorabove,nnse : ‘ .

|water 10°F warmer than wash water . X h |

14. SmﬂzerspmynnseatSOp/mtoZOOp/m o ‘3( " { 26.Personnel in contact with shell egps: p T

of chlorine . b good hygienic practices, clean clothes ~ X o -

-15. Egg drying equipment: clean and . 27. Demonstration of knowledge: candling, | X " S

maintained . ‘ X _ grading, weighing, washing and sanitation AN s

e Sample Candling Record (100 e_g_gspersample) :

O Cﬁ\lf" pm. pr,a\.’tc.}» ngﬁ.“\ wa-\}k &0@&‘@414?@ \;&d «-m ni_v‘mﬂ% wlet o @) (\\@J&a\xa;n\ Al s A%m (;> ihélhilgh’“‘
Sty ﬂ &‘h\ D %’-:m* w‘m“ Q&\wmt oﬂ@ ﬂ‘ﬂnaa rodfate A N it acau.rc ("‘WJLuLHeu re ,ﬁ} j&aga ~3 Gn,
1 "Qﬁ&e@ o M\ edk ﬁu(\\@‘ﬁ@ Ledocly o5 \,Hr ptepated Gor ety qules, ﬁhcﬂwa,c—w’ “d&grﬂw“ﬁ rude s,

‘, T de m\btk M: .rﬁf ‘a -aucﬁgr

Inspector: Mﬂf@ﬂﬁﬂ 12




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: 'O [9’-{“ Inspector No.
~ Name of Birify, — ‘? Owner : IA Handlers License No.
- InDly (gl Fa mre B
Address S——- . 1 b q Manager . Phone Number USDA Plant No.
. 9. A} THUAN :

City v / Zip Code County | County No.

. ggs "L”:e" of "::t‘;sm‘;f of Attach Restricted Labels on Reverse
Jumbo XL L M S i - .

i"-*'P‘ hand ion ‘ Side of this Form
Buildings, Storage, Processing Arcas IN |OUT | NA | NO | | IN |OUT | NA | NO
1. Building: good repair, clean, adequately L 16. Candling device, adequate
vented 17, Scales adequate to determine net weight | |_—t
2. Free from presence of birds, insects, T 18. Refrigeration units: 45°F or below,
rodents - clean, free of objectionable odors, good =
3. Adequate system/removal of refuse L repair :

4. Floors of cleanable materials, floor drains L : . ,

provided (i needed) . L/ 15. Thermometers: provided and accurate L~

5. Floors, walls, and ceiling clean 20. Transportation vehicles: refrigerated, L

6. Plumbing and sewage disposal system Lt clean and good repair , ;

‘7. Hand sink: convenient, hot and cold water, LT 21. Loose-packed eggs/cases properly- ' /
_sanitary towels provided ! labeled: firm name and USDA Plant or &

8. Storage and use of toxic items license number :
9. Storage of cartons and cases: dry and L/ 22. New egg cartons for sales to retail food L+

clean stores :

23. Labeling of egg cartons: grade, size, »

. .‘ . s pack date, name, address, plant or license (,,,/
10.-Adequate supply of potable water: blic (1) [ 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 | L—"" . etricted/Incdible cggs properly 7
13 Wash temperature at 90°F or above, rinse

water 10°F warmer than wash water £0°//5° =T _

14. Sanitizer spray rinse at 50p/m to 200p/m L4 26. Personnel in contact with shell eggs:

of chlorine . . _good hygienic practices, clean clothes e

15. Egg drying equipment: clean and Lt 27. Demonstration of knowiedge: candling, | ,_1—
_maintained weighing, washing and sanitation

Sample Candling Record (100 per sample)
Sample l ]
No.

" Sk

No. of
| Egas

A
B

" Dirties

Chex

Loss

Lealrs

Comments:




erﬂﬂ “’&m&amf\ e

IOWA DEPARTMBNT OF AGRICULTURE & LanD S’I‘EWARDSHIP

EGG HANDLERS INSPECTION REPORT

MMMOH‘S-AO/B

Phone % g ,%

oy Aa/ dA/

CountyNo é’@

Number of cases of -

ﬁeggsonhandattimeof -

Attach Restm:ted Labels on Reverse |
‘ Side of thls Form : :

"NO

“NO

18, 'gemgo&umts 45°F or below,

3. Adequﬁte system/removal of refuse

clean, free of i’iﬁ_)ecuonable odors, good

4, "Floors of ¢cleanable matenals, ﬂoor drams
_prgnded (if needed)

, " l9= ThennometerS' prévidéci a'nd'accmate"\

- 5. Floors, walls, and ceilmg clem

6. lebmgmdwwageqisposﬂ,m:~ ,v

20, Transportation vehiclés: reﬁ:\germd,
clean and good repair -~ |

| 21. Loose-packed e@cases properly
- labeled: firm name and USDA Plantor -

‘hcense number

9 Storageofcartonsandcasm dryand
'clean R : . L

¢

{ Bublic (1) O Private 2) *

22. Neweggcartonsforsalmtoretmlfood

| stores

-23; Labehngofeggcartons. grade, size

pack date; name, address, plantorhcense

. _number, safe handling instructions

”ll *Cmrentwatert@onﬁleforpmatesystem. date tested:

-24. Adequate records maintained -

: 12 Shell washer clean and mmy condmon

. Washtempm‘ature a190°F orabove,
“water 10°F warmer than wash water

J5N)

M. SanrﬁwspraynnseatSOp/mtoZGOp/m T

“of chlorine

M

25, Restricted/Inedible eggs properly _

| handled

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

o
4

-15.Egg: dxymééqumment: clean and =
'mainmm

e

| 27. Demonstration of knowledge: candling,
- .gradmw_@&washmgand sammtxon

s Sample Can ilin

3

Record (100

IXL ]

3 per sample)




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

- EGG HANDLERS INSPECTION REPORT

Inspector No, ,_' ' '
Name of Firm_, 1A Handlers License No.
Trever Fosw e.uas E—
0.
A 31488 us_Hw Vb9
City : County No.
Lamaﬂ/ . .
Restricted R
e“ggs "Z’f"”’ of ‘;‘fm‘go ; Attach Restricted Labels on Reverse
i Jumbo XL L M S H 3
inspection ‘ Side of this Form
Buildings. Storage, I’r(('essing Areas IN |OUT | NA | NO IN |OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate v’
vented K 17. Scales adequate to determine net weight |
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 7 repair %
4, Floors of cleanable materials, floor drams \/ : e
provided (if needed) | 19. Thermometers: provided and accurate /
'5. Floors, walls, and cemngclean , Pt 20. Transportation vehxclw refrigerated, /
6, Plumbing and sewage disposal system \/ . clean and good re
-adequate . Labeling and Packaging
©7. Hand sink: convenient, hot and coid water, \/ - 21. Loose-packed eggs/cases properly >
sanitary towels provided ‘ labeled: firm name and USDA Plant or )\/
8. Storage and use of toxic items license number g
9. Storageofeartonsandm dry and 22. New egg cartons for sales fo retail food r
clean stores [/
23, Labeling of egg cartons: grade, size, 4
; . " : pack date, name, address, plant or license
.10, Adequate supply of potable water: LI Public (1) XPﬁvate 2)* number, safe handling instructions Yoo
11. * Current water test on file for private system, date tested: ‘ 24. Adequate records maintained
T o ; . 25. Restricted/Inedible eggs properly
12. Shell wgsher clean and sanitary condition 3/ | handied
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
15. Egg drying equipment: clean and 27. Demenstration of knowledge: candling, V/
maintained - N grading, weighing, washing and sanitation

Sample Candling Record (100 per sample)

Sample
~ No.
Size
E

‘ ofl
._Eges
,AI
B

Z/




Jowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection: /9/5//

e 1) 0] TN

.%I/MD@?

Name of Firm %/é’m ,Md{;, ‘

A 7 411 U™

P 0-2492]

1A Handlers Li go%

USDA Plant No.

r
City Code Counly &~ County No.
_NMavntL B2 Sl B4
' Restricted
N "';’:” o c:tsfm‘;f of , Attach Restricted Labels on Reverse
e88s inspection Jumbo | XL L M § Side of this Form
Buildings, Sm age, I’:)((\inﬂ Areas OUT { NA NOM OUT | NA | NO
16. Candling device, adequate :

1. Building: good repair, clean, adequately

17. Scales adequate to determine net weight

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

' 19. Thermometers: provided and accurate

vented pd
2. Free from presence of birds, insects, X 18. Refrigeration units: 45°F or below, Y d
rodents WAV clean, free of objectionable odors, good X/
3. Adequate system/removal of refuse X ) repair L i
X

5. Floors, walls, and ceiling clean

6. Plumbing and sewage disposal system

20. Transportation vehicles: refrigerated,
clean and good repair

t adequate
7. Hand sink: convenient, hot and cold water, ;( 21. Loose-packed eggs/cases properly
_sauitary towels provided labeled: firm name and USDA Plant or
8. Storage and use of toxic items X i license number
Stora,geofeartonsandcases.dryand 22, New egg carfons for sales to retail food
clean . A stores

10. Adequate supply of potable water: ) Public (1) q,Private (2) *

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

e »g XX

11. *Currmtwatertwtonﬁleforprivaiesystem,datp’

24. Adequate records maintained

12. Shell washet clean and sanitary condition

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

X

14 SaniﬁzersprayrmseatSOp/mtoZOOp/m
of chlorine

25. Restricted/Inedible eggs propesly
handled

26. Personnél in contact with shell eggs:
_good hygienic practices, clean clothes

15. Egg drying equipment: clean and
maintained

X
5%

27. Demonstration of knowledge: candling,

ing, weighing, washing and sanitation

Sample

Can

Record (100

per sample)

Sample

No.
Size

Owner or Manager:

o %ﬂ»ﬁ\g‘f Inspector: %Mj/z%fm 7%\




fmmms R VM mems e

VIow; DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP ,
EGG HANDLERS lNSPECTI(%N REPORT o |
e BNy
o mm:(:e T g9

Number of c cases of

‘ eggsonhandatﬁmeof —

Attach Restncted Labels on Reverse
Slde of tlns Form N

NA

Tour

o0t

NA

5

17. Scales adequate determme net welght

2 Freeﬁompresenceofbxrds,msects,
‘rodents S

: 3 Adequate system/remnval of refuse

118, Reﬁ’lgeratlon uni °F or below,
- .clean, free of obJectxonable odors, good

repair -

-4; Floors of cleznable materials, ﬂoor drams
provided (if neéded).

l Tl9 Thermometers: 'providedandacc-i S

5. Floors, walls, and ceﬂmgclean B

6 .lumbmg and sewage dxsposal system

; samtary towels provxded

47 Handsmk‘convement,hotandcoldwater C

8. Storageanduseoftomc items

20. Tmnspormﬂon vehicles: reﬁ'xgerated,
clean and good repair -
Labeling and Packaging

21. Loose-packed eggs/cases properly
labeled: firm name and USDAPlant or
license number - .

9 Storageofcartons andeases dryénd
clean S

10 Aequats sugply of potabe vate: }

{Public (1) Eanvate(Z)* “

5122, Neweggcm‘tonsforsmestoretmlfood
-] stores -

23. Labelmg of egg: cartons -grade; size;

B pack date, name, address, plantorl:cense
- | niimber, safe handling instructions

- 24. Adequate records maintained

11 *metwaterteﬂenﬁleforpﬁv‘étesystem,dateteswd_ 7

412 Shell washer clean and sammry condmon

13 Wéshwmpmnneat%?orabove,rmse
_water 10°F warmer than wash water -

_'><

“14. Saniuzerspmyrmse atSOp/mto2001:Vni
“of chlorine .

%]

| 25. Restricted/Inedible eggs pmperly
:|. handled

-1 -26. Personnel in contact with shell eggs:

good hygienic practices, clean clothes -

15.Egg drymgequment: cleanand

X

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

mamtamed

)

Sample Candling Record (100 eggs per sample)

Owner orManager' .}




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

ofInspectnon. Inspector No. )
D%gg_c. &Q 2.3\ pes OH_\OE‘

lers License No.

of Firm Owmer
m\.ﬂ_&mu \kt nu ol ’R &1\);\,\4 ‘0@““( q
%” 3 =< R < Manager Phone Nuniber USD No.

e MD\M
City i County. County No.
| Sesco  NZARLs . \'\&uc«r& s
NW::er o c??m Zfof . Attach Restricted Labels on Reverse
€ggs on hand ion Jumbo | XL L M 5 Side of this Form
Bm](hnw\Smx"m(_. Processing Areas OUT | NA | NO OUT | NA | NO
1. Building: good repair, clean, adequately 16. Candling device, adequate
vented 17. Scales adequate to determine net weight
2. Free from prmce of birds, insects, 18. Refrigeration units: 45°F or below,
. rodents ‘ clean, free of objectionable odors, good
3. Adequate system/removal of refuse repair

4. Floors of cleanable materials, floor drains ‘ . s
provided (if needed) 19. Thermometers: provided and accurate

5. Floors, walls, and ceiling clean

20. Transportation vehmles reﬂ'xgexated,

\\'\ \\\ NAN \a

6. Plumbmgandsewagedxsposalsystem clean and good re

adequate Labeling and Packaging

7. Hand sinic convemem; hot and cold water, 21. Loose-packed egps/cases properly
sanitary towels provided . labeled: firm name and USDA Plant or -
8. Storage anduseoftoxicltems license number

9. Stotageofcartonsandcas% dryand 22, Neweggcartonsforsalestoretmlfood
-¢clean stores

23, Labeling of egg cartons: grade, size
n— ~ m—— — ggc_kdate,name,address,plamorhcense
10. Adequate supply of potable water: [ Public (1) jvate (2) ¥ number, safe handling instructions

N NN SR

11, * Current water tost on file for private system, date tested: X7~ 3-"26 1Y | 24. Adequate records maintained

12. Shell washer clean and sanitary condition : fmﬁgﬁc&dﬂnedible oggs properly

13. Wash temperature at 90°F or above, rinse \/

water 10°F warmer than wash water

l; d?lm spray rinse at 50p/m to 200p/m / 26. P;rsonnel in contact with shfli;ggs&

0] orine ) good hygienic practices, clean clo

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

Sample Candling Record (100 eggs per sample)




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT
e Q1] 1T 77

Name of Firm 52’ Owner al \ \ E 1A Handlers License No.
jn ¢ 0{& ManagerN ) Phonetmber | USDA Flant Mo,
|6bl5 thovh WM 2583515

Zip Code County - | CountyNo.
A ’ LA o (o0
. ggfsuzngzra;); caatst?m:fof OGT 0 Attach Restricted Labels on Reverse
Jumbo | XL L M 3 i i

inspection Side of this Form
Buil(ings Umge. Processing Areas IN |OUT [ NA. | NO IN J]OUT | NA { NO
1. Building: good repair, clean, adequately L, 16. Candling device, adequate et
vented el 17. Scales adequate to determine net weight
2. Free from presence of birds, insects, 1 18. Refrigeration units: 45°F or below,
rodents i clean, free of objectionable odors, good L~ —
3. Adequate system/removal of refuse L repair
4. Floors of cléanable materials, floor drams ’ 3 . =

vided (if needed) 19. Thermometers: provided and accurate L
5. Floors, walls, and ceiling clean 20. Transportation vehicles: refrigerated, L~ -
6. Plumbing and sewage disposal system L clean and good repair
.adequate Labeling and Packaging
sanitary towels provided Y Iabeled: firm name and USDA Plant or AN
8. Storage and use of toxic items L~ license number
9Storageofcartonsandcases dry and LT 22. New egg cartons for sales to retail food | -+~
clean - stores - .
23. Labeling of egg cartons: grade, size,
. - ‘ ; . W pack date, name, address, plant or license 1
10. Adequate supply of potable water: lic (1) [ Private (2) * number, safe handling instructions
11. * Current water test on file for private system, date tested: 24. Adequate records maintained [l iw
‘ X .. - 25. Restricted/Inedibje eggs pro ‘
12. Shell washer clean and sanitary condition | .~ hamdled | I g
13. Wash temperature at 90°F or abov Lo
water 10°F warmer than wash water C%é%e Ll
14, Sanitizer spray rinse at 50p/m to 200p/m [ 26. Personnel in contact with shell eggs:
ofchlorine  \agur LG’S ] good hygienic practices, clean clothes LA
15, Egg drying equipment: clean and Vﬁ 27. Demonstration of knowledge: candling, )//
maintained grading, weighing, washing and sanitation
Sample Candling Record (100 per sample)




Tros>

Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP .
SEP 18 2013

EGG HANDLERS INSPECTION REPORT

Cﬁybﬁ&\\;\.\\a

Dato of — Ins@_g"mAﬁmdA .
lngmm: POcloE NG, 1 |
Name of Firm : 5 : ey, N ZONR - *ﬁﬁf\ﬂ 13
ﬁ.\%ﬂ‘ —Q':\N\ % :_QQW\.$ &_.QQ < Méﬁ N'uml:r e AT o
m@ ~ : - g o.
E:QC) ‘ < %pcm Conﬂ .Q& 88 —
IAUYS WMesme Moo e, =

Number of cases of | Restwicted

Attach Restricted Labels on Reverse

eggs on hand at time of |57 T ™ 3 . .
inspection - Side of this Form
Bui!ding. Sl()‘i(_{e. Processing Areas IN | OUT | NA | NO pponiitiiintehl ‘ IN | OUT | NA | NO
1. Building: good repair, clean, adequately / 16. Candling device, adequate 7
vented A 17. Scales adequate to determine net weight | v
2. Free from presence of birds, insects, Ve 18. Refrigeration units: 45°F or below,
rodents . clean, free of objectionable edors, good /
3. Adequate system/removal of refuse W repair
4, Floors of cleanable materials, floor drains : . .
provided (if needed) | e 19. Thermometers: provided and accurate /
_5. Floors, walls, and ceiling clean o 20. Transportation vehicles: refrigerated, \/
. 6. Plumbing and sewage disposal system clean and good repair
adequate e ‘ v Labeling and Packaging
-7- Hand sink: convenient, 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 \/ license number
- 9, Storage of cartons and cases: dry and 22. New egg cartons for sales to retail food \/
clean ‘ . \/ stores .
0 23, Labeling of egg cartons: grade, size,
—— - : pack date, name, address, plant or license N4
10. Adequate supply of potable water: ErPublic (1) [l Private (2) * number, safe handling instructions
11. * Curtent water test on file for private system, date tested: "}~ \&5 =Zeny | 24. Adequate records maintained 1
12. Shell washer clean and sanitary condition ﬁ;ﬁ;’fmmedible eges properly \/

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

26. Personnel in contact with shell eggs:

"14. Sanitizer spray rinse at 50p/m to 200p/m
of chlorine . good hygienic practices, clean clothes v’
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candling,

meintained grading, weighing, washing and sanitation_|v~

v
“ |
v
v

Sample Candling Record (100 per sample)




Sample Candling Record (100

per sample)

£0 5~
IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP Go 5 P
_ EGG HANDLERS INSPECTION REPORT
3 ) '
Date of Insmcﬁon. ua,_“i 'InspectorNo 713
Name of Firm , 1A Handlers Li No.
Whte Foe Groekl Vipoyurd | ™ Sirmes < focthy pyn Rtk s Licene No
Address ] USDA Plant No. 4, ;
/97 plfson Ave T S-253 -030Y > WA
City Code County County No.
| Clarvon ‘sz'%g-zr 03*5 ket 94
- M "’;’:e" o !c;’:;n:f of Attach Restricted Labels on Réverse
BB inspection fumbo | XL L L Side of this Form
ge. Processing _ IN_[OUT [ NA NOII_IN OUT | NA [ NO
1. Building: good repair, clean, adequately o 16. Candling device, adequate il
vented _ 17. Scales adequate to determine net weight e
2. Free from presence of birds, insects, — 18. Refrigeration units: 45°F or below,
rodents i clean, free of objectionable odors, good =
3. Adequate system/removal of refuse L repair 3% °
4. Floors of cleanable fl drams . ‘ R ‘
provn? ed ?if:c:&d ed) materials, floor - 19. Thermometers: provided and accurate v
5. Floors, walls, and ceiling clean — 20, Transportation vehicles: refrigerated,
6. Plumbing and sevage disposal system — clean and good repair . Ll
adequate
7. Handsink‘ convenient, hot and cold water, ‘ / 21. Loose-packed Tobe
b packed eggs/cases properly
sanitary towels provided Iabeled: firm name and USDA Plant or :} —
8. Storage and use of toxic items 12 \\ hcense number A
‘9Stomgeofcartonsandcases dryand 4 i -
clean (s il °
Shell Ega W nshmg. Grading, and Packing Operations 23 Labehngofeggcartons grade, size, - )
, - n ‘ pack date, name, address, plant or license -
-10. Adequate supply of potable water: [J Public (1) [EFfivate (2) * number safehandlmg mstructlo :
11. * Current water test on file for private system, date tested: = -22 ~ o “1324-Adequate-recer it [
12, Shell washer cl’egm and sanitary condition | . - : hZ:ng:tﬁcted/Inedible eggs properly w
13. Wash temperature at 90°F or above, rinse
water 10°F warmer than wash water htll
14. Sanitizer spray rinse at 50p/m to 200p/m 26. Personnel in contact with shell eges:
of chlorine. . el good hygienic practices, clean clothes
15. Egg drying equipment: clean and 27. Demonstration of knowledge: candling,
maintained - grading, weighing, washing and sanitation v




IowAa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT SEP 10 2013
Date of Inspection; ’ Inspector No, 7 { /
ame pf F Owner e 1A Handlers Li No.
éfj 17e 5/ao/< ond ﬂwﬁuce A‘gfzm Uéli& - ﬁ%&ﬁ% 2]
Manager - one Number 0.
9327  Jup ** Aue | ~
Ci Zip Code County County No.
W Coplisle 506477 Wayyen
N "ZI:‘” #?;fgmzfo > Attach Restricted Labels on Reverse
€g8s Jumbo XL IL M ] 3 :
impecﬂon 7 7 Side of this Form s
,,,,, IN | OUT | NA | NO | IN | OUT | NA | NO
16. Candling device, adequate
7 : 17. Scales adequate to determine net weight L
2. Free from proscnce of bids, insects, I~ | 18. Refrigeration units: 45°F or below, e
rodents : : - clean, free of objectionable odors, good
3. Adequate system/removal of refuse N 9 repair
4. Floors of cleanable materials, floor drains TN i s }nd/
provided (if needed) N 19. Thermometers: provided and accurate
5. Floors, walls, and ceiling clean ' N20. Transportanon vehjelés: refrigerated,
6. Plumbing and sewage disposal system cl¥an and good
-adequato
7. Hand sink: convenient, hot and cold water, 21. egas/cases properly
sanitary towels provided €d: firm d USDA Plant or
8, Storage and use of toxic items ’ __Alicense number
9, Stomgeofcartonsandeases’dryand L 22.Neweggcaﬁonsfor§.§toretaﬂfood
clean _| stores
O 23. Labeling of epg cartons: size,
. : . —_— - pack date, name, address, plant or H
10. Adequate supply of potable water: [J Public (1) H Private (2) * number, safe handling instruction:
11. * Current water test on file for private sy tested: 24. Adequate records maintained N
12. Shell washer clean and sanitary W ﬁﬁ?medﬂ’le eges properly N
13. Wash temperature at 90°F orabove, rinse | -
water 10°F warmer than wdsh 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 N
Wg equipment: clean and 27. Demonstration of knowledge: candling, NG
: ed grading, weighing, washing and sanitation ™
Sample Candling Record (100 eggs per sample)
N
Sizo

Comments:

Foren 15 dmpp/m?q % Ticense due Fo FoK sonbers
on__ Phone.  ¥-30-13

Owner or Manager: . Inspector: M
/ /QP‘\




TowA DEPARTMENT OF INSPECTIONS AND APPEALS
EGG HANDLERS INSPECTION REPORT

Date of ion: Inspector No.
h&—n. D2 767
Name of Firm Owner . IA Handlers License No.
hre Proat = Preduce Raren K. White s Taiphetion
Address Manager Phon USDA Plant No.
. Y4311 YoM Ae. Poren | 0Sacp §ir £ sEb v
City Zip Code County County No.
Car Vsle:, 3o Shonw boavren 1
Restricted .
. gg ’”:'I:e’ o c:;’?m‘z of Attach Restricted Labels on Reverse
Jumbo XL L M S 3 H
inspection Side of this Form
Buildings Storage, Processing Areas IN |OUT | NA [ NO IN |OUT | NA | NO
1. Building: good repair, clean, adequately o 16. Candling device, adequate o
vented ’ 17. Scales adequate to determine net weight | &
2. Free from presence of birds, insects, e 18. Refrigeration units: 45°F or below,
[ rodents clean, free of objectionable odors, good &
3. Adequate system/removal of refuse v repair
4. Floors of cleanable materials, floor drains ’ . . v
provided (if needed) ' » 19. Thermometers: provided and accurate
5. Floors, walls, and ceiling clean [l 20. Transportation vehicles: refrigerated, P
6. Plumbing and sewage disposal system 7 clean and good repair
adequate o
7. Hand sink: convement, hot and cold water, - 21. Loose-packed eggs/cases properly
sanitary towels provided labeled: firm name and USDA Plant or -~
8. Storage and use of toxic items " license number
9. Storage of cartons and cases: dry and v 22. New egg cartons for sales to retail food -
clean - - ‘ . stores
GO o s O 0 23. Labeling of egg cartons: grade, size,
- : ‘ : = : pack date, name, address, plant or license o
10. Adequate supply of potable water: B Public (1) [ Private (2) ¥ number .
11. * Current water test on file for private system, date tested: 24. Adequate records maintained -
12. Shell washer clean and sanitary condition | g, ﬁ;ﬁ;‘m ted/Inedible eggs properly '
13. Wash temperature at 90°F or above, rinse | ;
water 10°F warmer than wash water L
.14, Sanitizer spray rinse at 50p/m to 200p/m o” | 26. Personnel in contact with shell eggs: S
‘of chlorine . good hygienic practices, clean clothes
15. Egg drying equipment: clean and o 27. Demonstration of knowledge: candling,
maintained 1° grading, weighing, washing and sanitation | ¢

Sample Candling Record (100 eggs per sample)

Size

No. of

mmi

Comments Ore 2 {wi

e X

..\.k

D:
W%o abte Y Pin , pl‘gM" wil chpu"- Y
Orodwcen wl\ acquire ; e . , '

Owner or Manager:

.ﬁ/.,

wlyk Stk ® Produte @ gmay

W 1 ‘;720 427-2501 (7/06)




IowAa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Dueofhspwﬁon/é/ﬁzl

721

Inspector No.

MRS Fum Ol wi azzzzmg EFSTE
~Nanages . u
opes D™ E- Y 5%5 j
ity o ounty No.
Restricted .

N"’:""e" o Sases ‘:fo ’ Attach Restricted Labels on Reverse
e mp""”“m Jumbo XL [T M 3 Side of this Form
Biildmg.\,.Somg, iro(essing Areas IN |OUT | NA | NO IN | OUT NO
" 1. Building: good repair, clean, adequately i// 16. Candling device, adequate _
vented 17. Scales adequate to determine net weight | 1L
2. Free from presenice of birds, insects, L—T 18. Refrigeration units: 45°F or below, L~
rodents _ clean, free of objectionable odors, good 2
3. Adequate system/removal of refuse L~ repair
4, F1 f 1l : ’ R o

| rowofdg gf:teanabl Dle materials, floor drains L~ 19. Thermometers: provided and accurate L1 )
5. Floors, walls, and ceiling clean L~ 20. Transportation vehicles: refrigerated, ~
"6, Plumbing and sewage disposal system V’ clean and repair , l/ :
' adequate
‘sam’tary towels provxded L Inbeled: firm name and USDA Plant or
‘8. Storage and use of toxic items v license number :
9. Storageofcartonsandeas&s dryand i 22. New egg cartons for sales to retail food | e
clean R‘/ stores | S
23, Labeling of egg cartons: grade, size, 1//

: - . . — pack date, name, address, plant or license
10. Adequate supply of potable water;.. blic (1) [ Private (2) * number, safe handling instructions e
_11.* Current water test on file for private system, date tested: d 24. Adequaterecordsmmnmmed , ‘ :
12. Shell washer cloan and sanifary condition | L 23, R eetrictefl Mfsible ;

13 Washﬁempamneat%?orabove_,rhse Personnel
water 10°F warmer than wash water ersonne
‘14, Sanitizer spray rinse at 50p/m to 2060p/m \/’ 26. Personnel in contact with shell eggs: Tl
of chiorine good hygienic practices, clean clothes |t
15. Egg drying equipment: cleau and” ‘/” 27. Demonstration of knowledge: candling,
maintained : uding, weighing, washing and sanitation

Sample Candling Record (100 per sample)

Sﬁ?le ..

Size

No.of §
| Egge

A

‘B
Dirtles

Chex

Loss
Leakers
comments: Alpns #Fonlile_Arscopertod - Z.o#@V Se,u— Wwlol 1
€005 Jp el SL«/DMN Pople Fvin 141, ﬂ /W "Locker 5.(. . 3P

Owner or Manager:




IR owmew ST Zhe

IOWA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS ]NSPECTI.N REPORT

USDAlantNo
‘ CountyNo / /

\ttach R&stncted Labels on Reverse
Slde of tlus Form : ‘

A N"mberdmawf Reswricted | o £
:jeggsonhandattimeqf g e L - - —

Toor [ Na [ vo | T B~ [ oot [va [vo
' 16. Candling devicesadequate - -~ - | N |- 7 | |-
17. Scales adequateto t¢rmmenetwe1ght » 95

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

.19 Thexmometers provxdcdandacclnate >l\ e T
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Sample Candling Record (100 eggs per sample)




Iowa DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

EGG HANDLERS INSPECTION REPORT

Date of Inspection:
§-12-13 *
Name of Firm Owner 1A Handlers Li
5(7:; a g Farpas /(05@ Sere /%l{o;:ts L7 & EDso 90&6
_ ‘ , ¢ Phone Number USDA Plant No.
/ ? ¥/ Wi %wm hi'fe |5 X Yo%l
City County County No.
Wonterse ,52?2 77 hidh'so., &/
Nu?: erhand‘yc:tst?m‘g‘of : Attach Restricted Labels on Reverse
% iepecton Tambo | XL L M s Side of this Form
/ SIETI R YITEON NPT IN | OUT | NA | NO ‘ IN | OUT | NA | NO
L Bmldmg' good repair, clean, adequately 16. Candling device, adequate e
vented v 17. Scales adequate fo determine net weight
2. Free from presence of birds, insects, ‘ 18. Refrigeration units: 45°F or below,
rodents v clean, free of objectionable adors, good v
3. Adequate system/removal of refuse v repair-
‘4, Floors of cleanable materials, floor drains : ’ . .
provided (if nceded) e 19. Thermometers: provided and accurate ]
5. Floors, walls, and ceiling clean o 20. Transportation vehicles: reﬁ'xgemted, \/
6. Plumbing and sewage disposal system clean and good repair ‘
- adequate \/ 5
7. Hand sink: convenient, 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 / license number
9. Storage of cartons and cases: dry and - / 2. Neweggcartonsforsa]&stommlfood \/
clean ‘ ‘ stores
23, Labeling of egg cartons: grade, size,
- — , . pack date, name, address, plant or license v
10. Adequate supply of potable water: JPublic (1) [I Private (2) * number, safe handling instructions
_11. * Current water test on file for private system, dats tested: 24. Adequate records maintained [V
' : . . 25, Restricted/Inedible eges properly
12. Shell washer clean and sanitary condition / handled | v
13. Wash temperature at 90°F or above, rinse
water 10°F warmer than wash water /
14, SamﬁzersprayrmseatSOp/mtoZOOp/m | 26. Personnelmcontacththsheneggs
-of chlorine good hygienic practices, clean clothes v7 |
15. Egg drying equipment: clean and 27. Demonslmuon of knowledge: candlmg, '
maintained weighing, washing and sanifation. | v
Sample Candling Record (100 ¢, per sample)




IowA DEPARTMENT OF AGRICULTURE & LAND STEWARDSHIP

. EGG HANDLERS INSPECTION REPORT"

Date of Inspection: Inspector No.
4 . [o=2~1y 12
Name of Firm 1A Handlers License No.
o \A&a&a,\ Ear\\\ Form LLe Mmage':’\“c}\m\ ?..u.d\ sz;}l: i TR TTI e Liteasiay
ong .
3B ook . (33x1-35¢ Vg,
City . ip Code County County No.
fy Mes 5 g0 Clidren M S
. é’s ""’)’:e'" "J(‘;’:m‘;f; > e : Attach Restricted Labels on Reverse
Jumbo XL L M S 3
impecﬁon Yo Iy Yy Side of this Form
, ., Sl ™ [our | Na | No | IN [OUT | NA | NO
| Bulldmg‘ good repau' clean, adequately 16. Candling device, adequate X
v x 17. Scales adequate to determine net weight | A
2. Free from presence of birds, insects, Y 18. Refrigeration units: 45°F or below,
_rodents clean, free of objectionable odors, good X
3. Adequate system/removal of refuse X repair
:rf‘::’:g ?ém)le materials, floor drains X ' 19. Thermometers: provided and accurate X
5. Floors, walls, and ceiling clean X 20. Transportation vehicles: refrigerated, X
6P1mnbmgandsewagedxsposalsystem x clean and goad repair NI
sanitary towels vrovided X labeled: firm name and USDA Plant or X
8. Storage and use of toxic items X license number
9. Stomgeofeartonsandm dryaud X 22. New egg cartons for sales to retail food )(
clean . stores
o g 23, Labeling of egg cartons: grade, size,
——— L - —— pack date, name, address, plant or license X
10. Adequate supply of potable water: [ Public (1) [A Private (2) * number, safe handling instructions : )
11. *(hnmtwatm'testonﬁleforptivatesystem,datetested. Endi 24.Adeq}1aterecordsmaintained ‘ ) ‘ X
12 Shell washer clean and sanitary condition x ﬁ;ﬁ:ﬁtﬂmle eggs properly ) )( ﬁ
13, Wash temperature at 90°F or above, rinse X
water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m X 26. Personnel in contact with shell eggs:
of chlorine N | good hygienic practices, clean clothes x
13. Egg drying equipment: clean and x 27. Demonstration of knowledge: candling, X
maintained grading, weighing, washing and sanitation

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

EGG HANDLERS INSPECTION REPORT

Date of on: ’ Inspector No.
, 70~ 79-45" 7Zas—
Name of FZn \ : Owner ] 1A Handlers License No.
—— e Manager !7%11@ Number USDA Plant Ni
‘E% 2 7 i ; . hone 0.
_g;gysl Tre Aue. R G~ Cd- DG/ —
i County ounty No.
N BhomAeld _ 52532 | Dawis , “2¢
Restricted
. gg’zfﬂ of c;f;;gfo ; : Attach Restricted Labels on Reverse
Jumbo XL L . M S
inspection . Side of this Form
Ste SIS~ (our [ NA [ No Mm OUT | NA ] NO.
L Bnildmg' good repau' clean, adequately / i 16. Candling device, adequate i~
vented 17. Scales adequate to determine net weight
2. Free from prosencs of birds, Tusects, | A 18. Refrigeration units: 45°F or below,
rodents v clean, free of objectionable odors, good /
3. Adequate system/removal of refuse o repair
4. Floors of cleanable materials, floor drmns ) ) .
provided (if needed) : - _ 19. Thermometers: provided and accurate /
5. Floors, walls, dnd ceiling clean [ 20. Transportation vehicles: refigerated, L/"
6. Plumbingand‘sewagedisposalsystem V/’ clean and good repair '
adequate i
samtary towels provided labeled. firm name and USDA Plant or 8
8. Storage and use of toxic items e license number P
9. Storage of cartons and cases: dry and L 22. New egg cartons for sales to retail food .
‘clean ol stores e
0 23, Labeling of egg cartons: grade, size,
. ‘ on . pack date, name, address, plant or license o
10. Adequate supply of potable water: KPublic (1) [1Private (2) * number, safe handling instructions
ll.*Currént_watertestOnﬁleforprivatesystem,datemwd: 24. Adequate records maintained ) P
12.'Shell washer clean and sanitary condition L hZanzﬁctedllnedible eges properly - e
13. Washmmperanxreat%?orabove,rinse e
_water 10°F warmer than wash water
14. Sanitizer spray rinse at 50p/m to 200p/m o 26. Personnel in contact with shell eggs:
of chlorine good hygienic practices, clean clothes
13. Egg drying equipment: clean and » 27. Demonstration of knowledge: candling, |
maintained el grading, weighing, washing and sanitation
Sample Candling Record (100 eggs per sample)
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