o DEPARTMENT OF BEALTH AND HUMAN SERVICES
M EOGT AND DRUG ADMINISTRATION

FOISTRICT ADDR =5 Sihilt PiiGNE NUKBER

DATE(R) OF INSPECTION

05/13/2005 - 10/07/2005

FRi NLIMBER

3003189885

S8 -15 Linerty RAwe. .
Jamaicz. NY 11433
(718) 24)-7000 Fax:(718) 862-5861

e AND TRLE CFNOIMIDUAL TG WHOM REPOAT ISSUSD

TO: Arcidi Marcowvich, President
FIRII NAME -
aifa Smdoked Fish, Inc.

TY, SiATE, AP COE, COUNTRY
11435-4524 . Smoked Fish Processor

STREST ADORESS

94-15 150th St

TYPE ESTABLISHMENT INSPECTEDR

q-

amaica , NY

o

This documn entlisis observations made by the FD A representative(s) during the inspection of your facility. They are inspectional
cbservatons, &d do not represent a final Agency determinaton regarding your compliance. If you have an objection regarding an
observation, othave implemented, or plan to implement, corrective action in response 1 zn observation, you may discuss the objection or
action with theFDA represenrative(s) during the inspection or submit this information to FDA ar the address above. If you have any

cluestions, pleawe contact FDA at the phone number and address above.

DURING AN INSPECTION OF YOUR FIRM WE CBSERVED:

OBSERVATION 1

You did not mplernent the monitoring, recordkeeping, and verification procedures listed in your HACCE plan.
~Specifically, you have not implemented your monitoring, recordkeeping and verification procedures that
are listed in vour HACCP plan for refrigerated, vacuum packaged, cured, cured/smoked ready-to-eat fish

as follows:
Moanitoring:
A) Brning - CCP

Your HACCP pian states that you are monitoring the salinometer readings; however,
you do not have any monitoring records indicating so.

B) Smoeking/drving/cooking - CCP _
e Your Critical Limiis included on your HACCP plan state your Production Log and
recorder charts monitor the smokshouse temperature and time in the smokehouse for

cold smoking; however, your temperature recorder charts monitor the internal
temperature of the fish during the smoking critical control point.

In addition your HACCP plan states that the firm 1s monitoring the critical himits for
hot smoking and cold smoking processing with recorder charts, however it was
observed that your processing was not adequately monitorsd as evident by the

following:

2) The temperature recording chart dated 9/22/05 lot SL258 cold

smoked salmon is illegible. The pen recorder marking on the recording chart does not

enable you to accurately determine the temper rature of the cold smoked salmon during

procvssmo' in the oven.
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DEPARTMENT OF HLALTT A0 HUM AN SERVICES
FOOD AND DRUG ADME ATION

DATE(S) OF INSPECTION

BISTRICT ADGRESS AND FHOME HGMBER
158-15 Liberty Ave. 05§/13/2005 - 10/07/2005
Jamaica, WY 11433 Fal MG T
{718} 340-7000 Fax:{718) 662-5561 3003159885
TRME 2K 71T £ OF [NDIVIDULL 15 WHOM RaPORT BOULD
TO: Arcadi Marcovich, Pregident
FlRM NAMZ SIRELT ADDRESS
Haifa Smoked Fish, Inc. 92-15 150th St
TYPZ ESTABLISHMENT INSPECTED

CITY, 57ATE. ZiP CODE, COUNTRY
Jamaica, NY 11435-2524

Smoked Fish Processor

b) The temperature recording chart dated 9713705 Jots M248], II, and IIT (cold smoked
mackerel) was placed in smoker (10 record) at 8:20 am. Temperature recording chart
reads process started at 8:00 am, when in fact product was placed 1n smoker at 5:30

am.

c) The temperature recording chart dated 9/13/05 lots WFC2481l, WF (C249] and
- WEC2491I (cold smoked whitefish) was placed on smoker (to record) at 8:25 am,
Chart reads process started at 8 am when in fact product was placed In smoker to

process at 5:30 am.

d) You did not keep temperature recording charts for the processing of lots M248],
Il, and 11l (cold smoked mackerel) on 9/13/05 from the hours between 5:30 am and

£:20 am.

e) You did not keep temperature recording charts for the processing of lots
WFC248III, WFC2491, and WFC2491I (cold smoked whitefish} on 9/13/05 from
the hours batween 5:30am and 8:25 am.

) There is no temperature recording chart or production log for the
processing of lots SL236.

Recordkeeping:

A) Packaging/labeling - CCP
«  Your HACCP plan states that you are kesping a packing log. In practice you are not

keeping a packing log.

Verification:

A) Smoking/drving/cooking - CCP
+ Your H: an states that your temperature recording devicss (thermometers) are
calibrate . In practice vour terperature recording devices usad in your
smoking ovens have not been calibrated for approximately 2 years.

DaTZISEUED
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[ DEPARTMENT OF HEATTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

DATE(S) OF INSPETTION

08/13/200% - 10/07/200%8

SETRICT ADDRESS AND FHONE WUNMEER

158-15 Liberty Ave.

Jamaica, NV 11433 FOT HUMDER
{718) 340-7000 Fax:{718) 562-5661 3003183885

- MAME AND TITLE OF INDIVIDUAL TO WHCM REFORT ISSUSO ]
TQ: Arcadi Marcovich, President

FIRMNZE l STRE=T ADDRESS 1
Hzifa Smoked rich, Inc. | §4-15 130th St

CITY, ETATE, ZiP CODZ. COUNTRY TYPE Z5TASLISHMENT INSPE CT'D

Jamaica, NY 11435-45322 * | smoked Fish Processor

o  Your HACCP plan states that you are reviewing your brining records week. In

— practice on your Brining logs the supervisor signs and dates when the Mat star{s
the brining process; however, there 1s no supervisory review with signature and date
documenting the actual length of time product is in brine.

OBSERVATION 2 .

You did not take corrective action that ensured affected product was not entered into commerce and the cause of the

deviation was corrected.

Specifically; you did not take corrective action and did not determine the cause of the deviation during
the following instances: :
The temperature recording chart dated 9/12/05 lot PFMS hot smoked Paddlefish was processed

under the minimum critical limit temperature of
The temperature recording chart dated 9/12/05 lots SL231 and SL251I cold smoked Salmon

were both processed above the maximum critical imit temperature of QI F.
The temperature recording chart dated 9/13/05 ot SL2511I cold smoked Salmon was processed

above the maximum critical limit temperature ofwD E.
The temperature recording chart dated 9/8/05 lots CPC250 cold smoked Capelin and WFC24511

d smoked Whitefish were both processed above the maximum critical limit temperature of
F.

OBSERVATION 3

Your review of czitical contrel point monitoring records does not enswre that the records are compleie and verify that they
document values that are withiz critical limits.

Specifically, your Smoking (Production) log records do not contain actual values for smoke schedule
start/finish. Records also do not contain actual values for the temperature of the smoke chamber for cold
smoke fish and the internal temperature of the fish for hot smoke fish.

AC pp
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i DEPARTNIENT OF HEALTR AND HUMa N SERA 1088 T Te—
FOOD AND DRUG ADMINISTRATION
DISTRITT ADDRESS AidD FHONE NUMEER SENES) OF INSPECTION
09/13/2005 - 10/07/2005

123-15 Liberty Ave. 1
FEI NUMBER S

Jamaica, WY 11433
{718) 240-7000 Fax:(718) €682-8661 3003182885
MNAME AND TITLT OF INDIVIDUAL TO WHOM RERDRT ISSUED

TQ: Arcadi Marcovich, Prssident

[ FIRM NS

Haifa Smoked Fish,
CITY, STATE_ZP CODE. COUNTRY
Jamaica, NY 11435-4522 Smoked Fish Processor

STREZT ADDRESRS

Inc. 94-15 180th St
TYFPE 25TABLISHMENY INSRECTED

CBSERVATION 4

Yooy HACCP plen does not list verification procedures and frequencies that have been developed io ensure that the HACCP
plan is adequate to control food safety hazards, and is being effectively mmplemented.

Specifically, your HACCP plan for refrigerated, vacuum-packaged, cured, cured/smoked ready-to-eat

fish does not list verification procedures at the brining step as follows:
a) At the brining step documentation of process establishment to achieve a minimum of o water

phase szalt 1s not listed.

b) Specifically, cooler and freezer calibration temperatures are not recorded. In practice, an
employee uses a hand held thermometer, which is not NSIT-traceable and compa:res the ambient
temperature of the cooler/freezer to the (Y CHJ thermometer reading on the outside of the
cooler. The employee does not record the temperature, but places a check mark on the
Temperature Calibration Log indicating calibration of the thermometer.

OBSERVATICON 5

You did not review some of your calibration records within a reasonable time after the records were made.
Specifically, your firm's Temperature Calibration IocT covering the thermometers/t 'Her-nocouples I your

refrigerators and freezers used for raw material storage, brining, thawing, and finishad preduc

is not being reviewed, signed and dated by supen 151011,

OBSERVATION 6

Your H%CC‘P plan doss not list the food safety hazards that are reasonably likely 1o oceusr.

Specifically, your firm's HACCP plan for refrigerated, vacuum-packaged, cured, cured/smoked ready-
to-eat fish such as mackerel, herring, and escolar, does not list the food safety hazard of histamine at the

finished product storage step.
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r DEPARTAENT OF HEALTH AND HUNMAN SERVICE 2 )
I FOOL AND DRUG ADMINISTRATION

SISTRACT ALDAZEE ANG PHONE NUEER

[ DA-E(S)C_'V..‘\’SPECTJON
158-15 Liberty Ave. [09/1;;/2005 - 10/07/200%
Jam:ﬂca I\|V 11422 !FEENUHEZ_' — ]
i

(718) 340-7000 Fax:(718) 662-5551 3003239885

NAME SNG TITLE OF INDIVIDUAL 7O WHOM REFORT ISSUED

TC: yrezdi Marcovich, Presidsnt
ZIRM NAME

] STR=ST ALDRESS
Haifa Smokesd Fish, Inc. . 94-15 150th St
CITY. 8TRTE, 218 CODE COUNTARY

Jamazlca, NY 11435-2524

TYPE ESTABLISSMENT INSPECTED

Smoked Fish Processor

OBSERVATION 7

You are not monitoring the sanitation Condmons and practices with sufficient fraguency 7> assure conformance with Current
Good Manufacturing Practices including condition and cleanliness of food contact surfac:s, prevention of cross-

contaimination from nsanitary chjects, and protection of food, food packaging material, a2d food contact surfaces from
adulteraiion.

Specifically, the following sanitation conditions and practices were observ-d during processing on

9/13/05; however, they were not included on sanitation monitoring records;dated 9/12/05 and 9/13/05:

Condition and Cleanliness of Foed Contact Surfaces:

You are not monitoring the cleanliness of your food contact surfaces as ev.

o After cleaning and prior to processing product residues were observed:
a) Fish residue was observed on the table next to the shmnv machine in the
packing/slicing room.
b) Hanging racks that were used the previous day were stor& on the floor in the
refrigerator with physical residue on them. The racks wez2 used to hang mackerel on
during cold smoking.

Prevention of Cross Contamination:

‘You are not monitoring the prevention of cross contamination as evident by

+ An employee was observed packaging ready to eat cold smok.d salmon trout. While

 packaging the product, the employee licked his right hand the'-"; proceeded to open a
plastic bag used to vacuum package the product. Without usi ,_5 any hand sanitatior, the
employee immediately picked up the ready to eat cold smokec salmon trout to placs in
the plastic bag. z

Protection from Adulterants: ‘ .

You are not monitoring protection from adulterants as evadent by.

| _{ D TSR
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DEPARTVENT OF BEALTH AND BUMAN SERVICE
FOOD AND DRUG ADMINISTRATION

| SISYACT ADDRSSE ANT PRONE NUMBE? i DATE{S) OF INSPICTION

158-15 Liberty Ave. 1 09/13/2005 - 10/07/200%
Jamaica, NY 11433 FRIRUMBER
{718} 340-7000 PFax:{718) 662-5661 [ 3003189885

NAME ANG TITLE OF INDIVIDUAL 70 WHOM REPDRT ISSUED ]

TO: Arcadi Marcovich, President

FIRM Natqz ! ETRZET ANDRESS

Haifa Smoked Fish, Imc. g4-15 150th 3t

CITY, STATZ, ZIP CODE, COUNTRY TYPE SSTABLISHMENT INSPECTED

Jamalca, NY 11435-4524 Smoked Fish Processor

o Intherefngerator #1:
a) Exposed wiring and hanging tape on the condenser located on the refngerator ceiling

was observed above uncovered pails of exposed raw hemng fillets and a tank of
uncovered/exposed defrosting raw capelin.

b) In various areas dried product residue and fresh product residue was observed on the
refngerator floor.

e In walk-in refrigerator #3: -
a} Walls located inside the refligerator were in disrepair exhibiting rust in
various areas, while products such as mackerel were brining.

b} Caulking hanging from ceiling in refrigerator while mackerel was brining in tank
below.

¢ Inpacking/slicing room, finished product (ready to eat cold smoked sahmon sides) was
being trimmed and packed on table next to window frame with pesling paint and exposed

raw wood.

» Throughout the inspection high pressure hoses in the main processing area were being
used to rinse equipment and floors dunng processing. The spray from these hoses was
observed hitting the floor and splashing onto equipment including smoke racks, brine
totes, and thaw tanks containing mackerel and whitefish.

i j«\,f'(:-/ R JI SiTE (E5EG
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! DEFARTAENT OF HEALLH AnD HUMAN SERVICES
fO0D AND DRLG ADMINISTRATION

ZISTRICT ADDRESS AND PHONE NUMEZR CATZ[S] OF INSPECTION

158-35 Liberty Ave. 09/13/2005 - 16/07/2005
Jamaica, NY 11433 FEINUMBER :
(718) 240-7000 Fax:(718) &§62-5661 3003185885
NAME AND (ITLE OF INDIVIDUAL TO WHOM REPOXT ISSUED B N
T0: Arcadi Marcovich, Pressidentc
FIRM NAME STREST AUDRESS
Haifa Smoked Fish, Inc. $4-15 150tch St
CITY, STATE, ZIF CODE, COUNTRY ] TYPE F.ST»:&ELISHMENT!NSFECTED
Jamaica, NY 114335-4524 Smoked Fish Processor
FDA EMPLOYEES' NAMES, TITLES, AND SIGNATURES:
L )Cel.
% wt s . (N
////é,(’k/{ii»u\/ A A~ /;'/ _(/4% M
Andrew F Cohen, Investigator Michael R. Dominick, Investigater
1/ LA
Qvff%w / 1 C/,Q—_—
=Charisse K. Green, Invesnoa or
—_— ! DATE ISSUED
SEE REVERSE T '
OF THIS PAGE 19/07/2005
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DEPARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

DISTRICT ADDRESS AND PHONE NUMBER DATE{S) OF INSPECTION

158-15 Liberty Ave. 0e/13/2005 - 10/17/2605%
Jamaica, NY 11433 : FEINOMBER

{718) 340-7000 Fax:(718) 662-5661 3003183885

NAME ANDTITLE OF INDIVIDUAL TO WHOM REFCRT ISSUED

TO: Arcadi Marcovich, President

FIRM NAME STREET ADDRESS

Haifa Smoked Fish, Inc. 94-15 150th St

CITY, STATE, ZIF CODE, COUNTRY TYPE ESTABLISHMENT INSPECTED
Jamaica, NY 11435-4524 Smoked Fish Processor

This document lists observations made by the FDA representative(s) during the inspection of your facility. They are inspectional
observations, and do not represent a final Agency determination regarding your compliance. If you have an objection regarding an
observation, or have implemented, or plan to implement, corrective action in response to an observation, you may discuss the objection or
action with the FDA representative(s} during the inspection or submit this information to FDA at the address above. If you have any
questions, please contact FDA at the phone number and address above.

S

DURING AN INSPECTION OF YOUR FIRM WE OBSERVED:

OBSERVATION 1

You did not implement the monitoring, recordkeeping, and verification procedures listed in your HACCP plan.

Specifically, you have not implemented your monitoring, recordkeeping and verification procedures that
are listed in your HACCP plan for refrigerated, vacunm packaged, cured, cured/smoked ready-to-gat fish
as follows:

Monitoring:

A) Brining - CCP
» Your HACCP plan states that you are monitoring the salinometer readings; however,
vou do not have any monitoring records indicating so.

B) Smoking/drving/cocking - CCP
¢ Your Critical Limits included on your HACCP plan state your Production Log and
recorder charts monitor the smokehouse temperature and time in the smokehouse for
cold smoking; however, your temperature recorder charts monitor the internal
temperature of the fish during the smoking critical control point.

» In addition your HACCP plan states that the firm 1s monitoring the cnitical limits for
hot smoking and cold smoking processing with recorder charts, however 1t was
observed that your processing was not adequately momtored as evident by the
following:

a) The temperature recording chart dated 9/22/05 lot SI.258 cold

smoked salmon is illegible. The pen recorder marking on the recording chart does not
enable you to accurately determine the temperature of the cold smoked salmon during
processing in the oven.

This IS a modlﬁeddocument DATE ISSUZ0
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T DEPARTMENT OF HEALTH AND HUMAN SERVICES
i FOOD AND DRUG ADMINISTRATION
DISTRICT ADBRESS AND PHONE NUMEER DATE(S) OF INSFECTION

158-15 Liberty Ave. ) 09/13/2005 - 10/17/2005%
Jamaica, NY 11433 FETNUMEER
{718} 340-7000 Fax:(718) 662-5661 30063189885

NAME AND TITLE OF INDIVIDUAL TO WHOM REFORT 1S5UED

TO: Arcadi Marcovich, President

FFRMaNE STREET ADDRESS
Haifa Smoked Fish, Inc. 94-15 150th St
CITY, STATE., ZIP CODE, COUNTRY TYPE ESTABLISHMENT INSFECTED
Jamaica, NY 11435-4524 Smoked Fish Processor

b) The temperature recording chart dated 9/13/05 lots M248I, I, and IIT (cold smoked
mackerel) was placed in smoker (to record) at 8:20 am. Temperature recording chart
reads process started at 8:00 am, when in fact product was piaced in smoker at 5:30
am.

c¢) The temperature recording chart dated 9/13/05 lots WFC2481l, WFC2491 and
WEFC24911 (cold smoked whitefish) was placed on smoker (to record) at 8:25 am.
Chart reads process started at 8 am when in fact product was placed in smoker to
process at 5:30 am. : '

d) You did not keep tcmpcrature recording charts for the processing of lots M2481, II,
and III (cold smoked mackerel) on 9/13/05 from the hours between 5:30 am and 8:20
am. '

e} You did not keep temperature recording charts for the processimg of lots
WEFC248III, WFC249I, and WFC2491I (cold smoked whitefish) on 9/13/05 from
the hours between 5:30 am and 8:25 am.

f) There is no temperature recording chart or production log for the
processing of lots SL236.

Recordkeeping:

A) Packaging/labeling - CCP
¢  Your HACCP plan states that you are keeping a packing log. In practice you are not
keeping a packing log.

Verification:

A) Smoking/drying/cooking - CCP
o Your HACCP plan states that your temperature recording devices (thermometers} are
‘calibrated((9NGIM In practice your temperature recording devices used in your
smoking ovens have not been calibrated for approximately 2 years.

J This is a modified document. DATE ISSUED
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DEPARTMEI\T OF' HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

MSTRICT ADDRESS AND FAONE NUMBER DATE{S) OF INSPECTION

L58-135 Liberty Ave. 09/13/2005 - 10/17/2005+*
Jamaica, NY 311433 FEINUMBER

(718) 340-7000 Fax:{(718) 662-5661 3003189885

MAME AND TITLE OF INDIVIDUAL TO WHOM REPORT 1S5UED

TO: Arcadi Marcovich, President

HIRM NAME STREET ADDRESS

Haifa Smoked FlSh Inc. 94-15 150th st

LITY, STATE. ZIP CODE, COUNTRY TYPE ESTABLISHVMENT INSPECTED
Famaica, NY 11435-4524 Smoked Fish Processor

¢ Your HACCP plan states that you are reviewing your brining records [Qf8a week. In
practice on your Brining logs the supervisor signs and dates when the product starts
the brining process; however, there is no supervisory review with signature and date
documenting the actual length of time product is in brine.

OBSERVATION 2

You did not take corrective action that ensured affected product was not entered into commerce and the cause of the
leviation was corrected.

Specifically, you did not take corrective action and did not determine the cause of the deviation during
the following instances:
o The temperature recording chart dated 9/ 12/05 lot PF248 hot smoked Paddlefish was processed
under the minimum critical limit temperature o F.
e The temperature recording chart dated 9/12/05 lots SL251 and SL.2511 cold smoked Salmon
were both processed above the maximum critical limit temperature of QI F.
o The temperature recording chart dated 9/13/05 lot SL25111 cold smoked Salmon was processed
above the maximum critical limit temperature of il F-
» The temperature recording chart dated 9/8/05 lots CPC250 cold smoked Capelin and WFC24511
d smoked Whitefish were both processed above the maximum critical limit temperature of

OBSERVATION 3

Your review of critical control point moenitoring records does not ensure that the records are complete and verify that they
document values that are within critical limits.

Specifically, your Smoking (Production) iog records do not contain actual values for smoke schedule
start/fimsh. Records also do not contain acteal values for the temperature of the smoke chamber for cold
smoke fish and the internal temperature of the fish for hot smoke fish.

This is a modified document. BATE 552D
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DEPARTMENT OF HEALTH AND HUMAN SERVICES

FOOD AND DRUG ADMINISTRATION -
VISTRICT ADDRESS ANC: FHONE NDMBER DATE(S] OF INSPECTION

158-15 Liberty Ave. 08/13/2005 - 10/17/2005*
Famaica, NY 11433 FEINUMEER
{718) 340-7000 Fax:(718) 662-56561 3003189885

e
NAME AND TITLE OF INCIWIDIZAL TO WHOM REPORT ISSUED

TO: BArcadi Marcovich, President

HRM NAME STREET ADDRESS

Jaifa Smoked Fish, ZInc. 94-15 150th St

UTY, STATE, ZIP CODE, COUNTRY TYPE ESTABUSHMENT INSPECTED
Jamaica, NY 11435-4524 Smoked Fish Processor

OBSERVATION 4

Your HACCP plan does not list verification procedures and frequencies that have been developed to ensure that the HACCP
plan is adequate to control food safety hazards, and is being effectively implemented.

Specifically, your HACCP plan for refrigerated, vacuum-packaged, cured, cured/smoked ready-to-eat

fish does not list verification procedures at the brining step as follows:
a) At the brining step documentation of process establishment to achieve a minimum of g6 water - ’
phase salt 1s not listed. ’

b) Specifically, cooler and freezer calibration temperatures are not recorded. In practice, an -
employee uses a hand held thermometer, which is not NSIT-traceable and compares the ambient
temperature of the cooler/freezer to the (b) (OO i1.crmometer reading on the outside of the
cooler. The employee does not record the temperature, but places a check mark on the
Temperature Calibration Log indicating calibration of the thermometer.

OBSERVATION 5

You did not review some of your calibration records within a reasonable time after the records were made.

refrigerators and freezers used for raw material storage, brning, thawing, and finished product storage,
is not being reviewed, signed and dated by supervision.

Specifically, your firm's Temperature Calibration log covering the thermometers/thermocouples in your

OBSERVATION 6

Your HACCP plan does not list the food safety hazards that are reasonably likely to occur.

Specifically, your firm's HACCP plan for refngerated, vacuum-packaged, cured, cured/smoked ready-
to-eat fish such as mackerel, herring, and escolar, does not list the food safety hazard of histamine at the
finished product storage step.

This is 2 modified document. BATE 15820
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g DEPARTMENT OF HEALTH AND HUMAN SERVICES
FQOD AND DRUG ADMINISTRATION

DISTRICT AGDRESS AND PHONE NUMBER DATE{S) OF INSPECTION

158-15 Libexty Ave. 09/13/2005 ~ 10/17/2005%*
Jamaica, NY 11433 FEINUMBER

{718) 340-7000 Fax:{718) 662-5661 3003189885

NAME AND THLE OF INDIVIDUAL TO WHOM REPORT ISSURD

TO: Arcadi Marcovich, President

FiRM NAME STREET ADDRESS

Haifa Smoked Fish, Inc.. 94-15 150th st

CITY, STATE, ZiP CODE. COUNTRY TYPE ESTABUISHMENT INSPECTED
Jamaica, NY 11435-4524 Smocked Fish Processor

OBSERVATION 7

You are not monitoring the sanitation conditions and practices with sufficient frequency to assure conformance with Current
Good Manufacturing Practices including condition and cleanliness of food contact surfaces, prevention of cross-
contamination from insanitary objects, and protection of food, food packaging material, and food contact surfaces from
adulteration.

Specificaily, the following sanitation conditions and practices were observed during processing on
9/13/05; however, they were not included on sanitation monitoring records dated 9/12/05 and 9/13/05:

Condition and Cleanliness of Food Contact Surfaces:
You are not monitoring the cleanliness of your food contact surfaces as evident by:

s After cleaning and prior to processing product residues were observed:
a) Fish residue was observed on the table next to the slicing machine in the
packing/slicinig room.
b) Hanging racks that were used the previous day were stored on the floor in the
refrigerator with physical residue on them. The racks were used to hang mackerel on
during eold smoking.

Preventio Cross Confaminalion:

You are not monitoring the prevention of cross contamination as evident by:

¢ An employee was observed packaging ready to eat cold smoked salmon trout. While
packaging the product, the employee licked his right hand then proceeded to opena
plastic bag used to vacuum package the product. Without using any hand sanitation, the
employee immediatley picked up the ready to eat cold smoked salmon trout to place in
the plasti bag.

Protection from Adulterants:

You are not monitoring protection from adulterants as evident by:

This is a medified document. DATE ISSUen
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DEPARTMENT OF HEALTH A]’\D HUMAN SERVICES
FOOD AND PRUG ADMINISTRATION

DISTRICT ADDRESS AND PHONE NUMBER CATE(S) OF INSPECT:ON

158-15 Liberty Ave. 09/13/2005 - 10/17/2005%
Jamaica, NY 114332 FEI NUMGER

(718) 340-7000 Fax:{718) 652-5661 3003189885

NAME AND TiTLE OF INDIVIDUAL TC WHOM REPORT ISSUED

TO: Arcadi Marcovich, President

FIRM NAME STREET ADCRESS

Haifa Smoked Fish, Inc. $4-15 150th St

CITY, STATE, ZIF CODE, COUNTRY TYPE ESTABLISHMENT INSPECTED
Jamaica, NY 11435-4524 Smoked Fish Processox

o Inthe refngerator #1:
a) Exposed wiring and hanging tape on the condenser located on the refridgerator cellmg
was observed above uncovered pails of exposed raw herring fillets and a tank of
uncovered/exposed defrosting raw capelm.

b) In various areas dried product residue and fresh product residue was observed on the
refrigerator floor.

* In walk-in refrigerator #3:
a) Walls located inside the refrigerator were in disrepair exhibiting rust m

various areas, while products such as mackerel were brimng.

b) Caulking hanging from cetling in rufngerator while mackerel was brining in tank
below.

» In packing/slicing room, finished product (ready to eat cold smoked salmon sides) was
being trimmed and packed on table next to window frame Wlth peeling paint and exposed
raw wood.

e Throughout the inspection high pressure hoses in the main processing area were being
used to rinse equipment and floors during processing. The spray from these hoses was
observed hitting the floor and splashing onto equipment including smoke racks, brine
totes, and thaw tanks containing mackerel and whitefish.

—

* DATES OF INSPECTION:
09/13/2005(Tue), 09/14/2005(Wed), 09/16/2005(Fci), 09/20/2005(Tue), 09/21/2005(Wed), 09/22/2005(Thu), 09/23/2005(Fri),
09/27/2005(Tue), 09/28/2005(Wed), 09/30/2005(Fri), 10/03/2005(Mon), 10/07/2005(Fri), 10/17/2005(Mon)
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. T DEFARTMENT OF HEALTH AND HUMAN SERVICES
FOOD AND DRUG ADMINISTRATION

BASTRICT ALDRESS AND FHONE NUMBER

DATE(S) OF INSPECTICN
158-15 Liberty Ave.

09/13/2005 ~ 10/17/2005%

Jamaica, NY 11433 FETNUMEER _
{718) 340-7000 Fax:(718) 662-5661 3003189885
RAME ANG TITLE OF INDIVIDUAL TO WHGHM REPORT 1SSUED

TO: Arcadi Marcovich, President
FIRM NAME

STREET ADDRESS

Haifa Smoked Fish, Inc. 94-15 150th St

_CITY. STATE, ZIP CODE, COUNTRY TYPE ESTABLISHMENT INSPECTED
Jamaica, NY 11435-4524 Smoked Fish Processor

FDA EMPLOYEES' NAMES, TITLES, AND SIGNATURES:

Aol o o

Andxew F Cohen, Investigator

Michael R. Dominick, Investigator

oyce A. Williams, Microbiologist

—
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