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Terry Gardiner, President
Norquest Seafoods, Inc., Seattle, WA
Re: Warning Letter SEA 01-70

critical control point that is not adequate to control the hazard of pathogen survival. Your
cooking process is considered “continuous”. In addition to your visual temperature checks,
cooker temperatures must be monitored by use of a temperature recording device or a digital
time/temperature data logger. That log is considered a necessary part of your monitoring
records. Intermittent temperature checks do not provide the necessary safety assurances for
continuous cooking systems.

Moreover, your firm’s HACCP plans for cooked crab portions and cooked whole shrimp list
monitoring procedures at the cook critical control point that are not adequate to control the
hazard of pathogen survival through cooking. Your temperature critical limit is listed as il
degrees. If your “batch” cook is not performed at the boiling point, you must monitor your
cook time and temperature with a temperature recording device or digital time/temperature
logger. If your cook is performed at the boiling point, an appropriate monitoring procedure
would be to visually observe the time the product is boiling. Your plan must state when you
will begin timing your cook cycle and your cook temperature must be corrected.

We may take further action if you do not promptly correct these violations. For instance, we
may take further action to seize your products and/or enjoin your firm from operating. In
addition, we may not provide certificates to your firm for export of your products to European
Union (EU) countries if you do not correct these deviations.

should outline the specific things you are doing to correct these deviations. You may wish to

include in your response documents or other useful information that would assist us in evaluating
your corrections. If you cannot complete all corrections before you respond, we expect that you

o
will explain the reason for your delay and state when you will corr
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Terry Gardiner, President
Norquest Seafoods, Inc., Seattle, WA
Re: Warning Letter SEA 01-70

CC:

David N. Ohmer, Plant Manager
Norquest Seafoods, Inc.

301 Harbor Way

P.O. Box 209

Petersburg, AK 99833
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