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Refer to: CFN/3002924558 Food and Drug Administration
Baltimore District Office
900 Madison Avenue
Baltimore, MD 21201-2199
Teiephone: {410) 562-3398

FAX: (410) 962-2307

01-BLT-30

CERTIFIED MAIL

RETURN RECEIPT REQUESTED

Mr. Robert H. Stolman, Owner
Drinking Swamp Farm

430 Blues Lane

P.O. Box 57

Haynesville, Virginia 22472

Dear Mr. Stolman:

A Food and Drug Administration (FDA) inspection of your goat cheese manufacturing facility located at
430 Blues Lane, Haynesville, Virginia, conducted April 3-4, 2001, revealed serious deviations from the
Control of Communicable Diseases regulations, Title 21, Code of Federal Regulations, Part 1240 (21
CFR Part 1240) and the Good Manufacturing Practice (GMP) regulations for food firms (21 CFR Part
110). The deviations included:

1.

o

Failure to pasteurize all milk and milk products in final package form intended for direct human
consumption (21 CFR 1241.61) in that,

a. Goats’ milk used to manufacture Feta, Chevre, Mozzarella, and Fromage goat cheeses is only

heated to (———.

b. The temperatures in your goat cheese aging refrigerators #3 and #7 were 34 °F and 30 °F,
respectively.

You must pasteurize all dairy ingredients (milk or milk products including goats’ milk) used to
manufacture the various cheeses that your firm distributes in interstate commerce, except where
alternative procedures to pasteurization are provided, such as in 21 CFR Part 133 (Requirements
for Specific Standardized Cheese and Related Products). If the milk is not pasteurized, the
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Failure to clean all food-contact surfaces, including utensils and food-contact surfaces of
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