
DEPARTMENT OF STATE HEAL TB SERVICES 
MANUFACTURED FOODS 

FULL INSPECTION NARRATIVE 

ESTABLISHMENT NAME: Blue Bell Creameries lnc. 
ADDRESS: 802 Creamery Street 
CITY: Brenham 
ZIP: 77833 
WEBSITE: www.bluebell .com 
DATE: 5-5 -2005 

CREDENTIALS PRESENTED TO : Mr. Tommy Supak, Director of Quality Control & Mix processing operations. 

ESTABLISHMENT PROFILE: This is a routine FDA contract inspection of a milk and dairy frozen dessert 
manufacturing plant. I accompanied Mr. Linde Hester, Milk and Dairy inspector. 

LENGTH OF TlME lN BUSINESS: Since 1907 

STATUS : 

Texas Corp Partnership 

National Corporation X Other 

Sole Proprietorship 

Headquarter Blue Bell Creameries-1101 S. Horton St.-P.O. Box 1807-Brenham, TX.77834 

Other Texas Locations Yes 

PERSONNEL: 

President Mr. Paul Krause Owner 

Vice President Sec/Treas 

Number of FTEs 

fv1ANAGERS AND AREA OF RESPONSffiiLITY: Mr. Jason Jenkins is the Plant Manager for this location. 

PRODUCTS MANUFACTURED/DISTRIBUTED (include product codes): )(4 The finn is a milk and dairy frozen 
dessert manufacturing plant that produces popsicle's. 

CONSIGNEES: Bluebell distribution centers. 

www.bluebell.com


Wholesale %: b)(4 


% RECEIVED INTERSTATE: 


 


% SOLD INTERSTATE 


WHOLESALE\RETAIL BY %:

PRODUCT(S) PRODUCED DURING INSPECTION (for contracts include FDA product code): 

Ice cream bars. PAC Code; 13 E G 0 02 

SIZE\ TYPE FACILITY: The firm occupies b 4 square feet in a free standing metal and concrete building. The 

popsicle production area occupies b) (4 square feet. 


INSPECTION HISTORY (summary offindings, corrections, cost ofcorrections): The firm was previously inspected 

on 7/2/2004 with no observations. 


MANUFACTURING/ WAREHOUSING PRACTICES 


MANUFACTURING PRACTICES (identify c.c.p.'s in narrative or flow chart~ include <liscussion ofany discrepancies 

or other mfg. practices not identified in flow chart) : 

Popsicle: Tankers unload popsicle mix- b} (4 line-> transferred to plant holding mixtanlcs->mix is transferred 

to a b 4 commercial freezer- >transferred to >14 hoppers at the )(4) 

 4 b > 
lines->popsicle molds are 


filled - >conveyed along a b 4 >popsicle sticks are inserted->mold is passed 

through dip tlavor->packaged in plastic sleeve->casedlboxed->box is shrink wrapped->conveyed t b) (4 freezer. 


WAREHOUSING PRACTICES (identify c.c.p .'s in narrative or flow chart, include discussion ofany discrepancies or 

other whrs. practices not identified in flow chart): 

Dry ingredients such as sugar and packaging materials are stored in the firms warehouse on wooden pallets. 


CRITICAL CONTROL POINTS VERIFIED (measu rements taken, observed or records reviewed): None 


QUALITY CONfROLS VERIFIED (measurements taken, observed or records reviewed): Employees wear hair nets. 


SANIT A TJON PROGRAM: The firm utilizes a clean in place system, supply lines are sanitized with a ><4 sanitizer, and 

fteezers are sanitized with b 4 . 


FINISHED PRODUCT CODES : 


LlCENSURE REQUIREMENTS: No license required. 


G.A.V. OF ALL FOOD: $ G.A.V. OF ALL MFG. FOOD : $ N/ A 

LICENSE NUMBER: # NI A AMOUNT PAID: $ Nl A 

LABELING AND ADVERTISING (attach the following labels- document violations on E- J4) : 

a Product Produced During Inspection Crunch bars 

# Units (May Thru April of Prior Year) 

Exemption Filed Yes No X 

b To p Selling Brand None 



# Units (May JJ:mLApril ofPrior Year) N/ A 


Exemption Filed Yes No X 


c 
 Violative Labels AJI labels are reviewed by the Milk & Dairy inspection branch in Austin. 

Exemption Filed Yes No X 

Exemption Form Issued Yes No X 

LIST PRIVATE LABEL FIRMS (name, complete address) None 

DOCUMENTATION: 

SAMPLES COLLECTED Yes No X 


Sample Control No's 


Description 


Reason Collected 


Disposition 


PHOTOGRAPHS TAKEN Yes No X File Name 


DETENTION Yes No X Detention Control # 


Reason 


DESTRUCTION Yes No X 


Reason 


lNSPECTION REPORT NO 08-010 with no observations . 


SUMMARY OF OBSERVATIONS ON E-14 (identity repeat violations with an *): None- See attached frozen desse rt 
manufacturing plant inspection report . 

MANAGEMENTS RESPONSE: The closing interview was conducted with Mr. Tommy Supak and he signed theE14 

CORRECTIONS PROPOSED : None 

CORRECTIONS MADE DURING INSPECTION: None 

BJOSECURITY : The finn has not made changes in it's security measures. 

~•VP<Tm,TAO'< «~,U~roP ! ....~~\~L'J ~"f.JV\ v. ' . \JJ.._,/"J'-J..J\1 

 

........... ...... V ...."-'I '''-'_.,...., o.J .tVI .. r'\, .IUJ."""" 

Steven J. Mattoon 
REVISED 0 4 ~002 



Firm Name Blue Bell Creameries Inc. Classification Manufacturer --------------------------
Person Contacted Mr. Tommy Supak 

-------------
Title Director ofQuality Control 

------~~~--

City Brenham 	 Address 802 Creamery St. 77833 

DEPARTMENT OF STATE HEALTH No. 08-010 

SERVICES 
Date 5-5-2005 1100 West 49th Street 



 Austin, Texas 78756

AN INSPECTION OF YOUR ESTABLISHMENT HAS BEEN MADE. YOUR ATTENTION IS DIRECTED 
TO THE CONDITIONS OBSERVED AND NOTED BELOW: 

Signature of Firm Rei))'esentative 
Steven J . Mattoon 

Sample No. 	 ~NE 
(Ifcollected) 

Fonn E-14 trevi~cd 8/04) 	 Page I 



!"Y"'77"i'"----r--­Mix_lli:

FROZEN DESSERT MANUFACTURING PLANT INSPECTION REPORT 
TEXAS DEPARTMENTOFHEALTH 

NAt-ffi AND LOcATION OF PLANT: 

the .;ollliOAo noted .,.. not in oompliance .. the dmc or""' next i~ioo. (See Soc:lioft 3 aod s or the Spoaficobons and ~ tbr tho Maaofaaure o( r ....... o._,., lmiloliool f ..... o....n.. l'nJducu Sold .. 
Sembi...,. oo Froza~ Douau and thri< Mi><es.) 

I. FLOORS: 
Smooth; impervious; no pools ; good repair; trapped 

dnin.t ............................ ............................................. (a) _ _ 

 _ _ 

 __

 ­

 __

 _ _ 

 __

 _ _ 

 __
 __

 __

 _ _ 
 _ _ 

 __

 _ _ 

__

__
_ _ 

 

 

__ 

__

_ _ 

_ _ 

 

 

_ _ 
_ _ 
__

__ 

2. WALLSANDQIUNGS 
Smooth; washable; light-<:olon; good repair  ...... ............................  _ 

_ 

-

_

_ 

 ­

_ 

_ 

.. ...................................................

...........................................

 . ............................... ... ............................... ....... 

3. DooRS AND WINDOWS: 
All outer openings effectively protecled against entry 
of flies and rodeots  (a)

Outer doors self-dosing; screen doors open 
Outward (b)

4. liGHnNG AND VEI'ITILATION: 
Adequate tn all rooms (a) 
Well ventilarioo ro preclude odors and condensation; 
filten:d air with pressure syslcnu (b)

 .................................................................. ....  _

 _ _

 _ _
 _
_ 

_

 

 
_
_

 
 

 

IT: 

 .. .................... .............

 ............................................
................ ...... 

 .................. 

 . .... ..... ......(a)

 ............. ....... ..... .. .. ..... ......... ........ ..

............ .. ...................................................... 

 

 ..................................................

 .............................. 
5. MJsc. PROTEcnON ntOM CONTAMINAnON: 
Plant opentions localed and cood~~ered as to prevent 
contami.oalioo of ice cream. ice cream mix. Of' their 
in!P't'.!li~ts. or ofcle8ned cquipmcnl (a)

All mille, milk products, cram or mix dnincd &om 
oquiproent at cod ofrun harulled in saniwy mattner 

l rcpa5tcuriud  (b)
proptiate means used for elimination of flie.t, 

•ruccts.and rodeats  (c)
No direct opeo ing to bam Of' living qwutc:n  (d)
6. TOILET FAOLmES: 
Complies w ioh local ordin1111ce ( • )
No direct opening to processinc rooms; 
self-.;lostng doon (b)

Oeao; well-lighted 1t1d venlllated; proper factl ities (c)
S.W.gc and 01her liquid wastes di"'>>sed of in 
sanitary manner  (d)

7. WATER SUPPLY 
Construaed and opcnted in accordance with 

OrJuoance ( 1)
No direct or indirect cooncction between 

safe and unsafe water  (b) 
Condensing wa&er and ~uum water in compliance 

w;th OrdtnDIICr mjuircmcnts (c) 
Complies wtlb bactcrioloSJcalltandards  (d) 
I. llANo-WASHING FAOLmES: 
localcd and equipped as required; clean and in 
good repair; improper facili1i<:s not used .(a) 

9. S-'I'IITARY PIPING: 
Smooth ; impen1ous, corrosion·rcsisWit. non·toxic. 

'-'ilY cleanable materials; good repau; assessable 
1 inspection  (a) 

.:arung-on-placc lines mee1 OrJ~t~anct 
specificalton (b) 

Pasteurized products conducted in sanitAry piping. 
except u pcrmllted by Ordo~~~mct . (c) 

10. CONSTIIVcnON AND REPAIR orCONTAtNI:RS 
AND £QUII'MI:NT: 

Smooth, impervious, oonosion-resistanl. non-tollic 
easily cleanable marcrials; good repair; acccutble 
for i nspect ion ................................................ ........ (a) 

Sclf-chining; :stnipers ofapproved design (b) 
Approved sinsle-scrvice anicles; not reused  (c) 
II. DtSPOSALOFWAsn'.S: 
Disposed of in a sanitary martner . (a) 

12. CLEANING AND SAMTlZING orCONTAJNEIISIEQUJJMENT: 
COD!ainers, utensils, 1111d equipment effecti..:ly 
clcanc:d (a)

Mecbanical cleu.i.og requimncoiJ ofOrdillancc in 
complianc:e; records complete  (b)

Approved sanitization process applies prior to use of 
product-<:ootact surfilces  (c)

Requited efficiency testa in compli.ulce (d)
Multi-use plastic c:ontaiDen in compliance (e)
13. STOilAGI:OPCl.EAHEDCONTAIHUSAND EQvtPMV
Stotc:d to assure drainage and protect &om 
coruminatioo ............ ...................................... ......... . (a) __

_ _

 _

­

_
_

 

 
 

_

_
_

__

e 
_ _ 

__

__

 

 

 

 

 

 

 

 

 

 

 

 

__

_

 

 _

__

__

__

_ _
__

 

 

 

 

 
 

 
 

14. STORAGE orSINGLWuvta AlmO.IS: 
Received. stored aod lwldlc:d in a unitary nllllllCr. 

paperlloard conWoers not rellled except u permitted 
by the OrdiiiiJIIce...................... .......... ....................... (a)

.. .................... ....
· 

 .................... ..................................

 .... ..... ............. .. .... ........................
 ................

15. PIIOTU'nON FROM CONTAMJNATlOH: 
OjiCi1ibons c:oo4Uctei! and localed so as to prechiac 
cootaminatioo ofmilk. milk products. in~ts, 
cootainers, equipment. and uleDSils  (a)

Overflow, spilled and lcak.c:d products or ingredients 
discanled (b)

Air aod steam used lo JlrOOC$S products in compliance 
with Ordinmtce  (c)

Approved pesticides, safely Uled  (d)
16a. PASTI:U1UZATION- BATCH: 
(I) l..ticatiaaau Recenliq Tllc,.-cen: 
Comply with Ordinance specilie81ioos (a)
(1) Tl-aad Tt•perature Coa trola: 
Adequate aplllioa throughout holdins; aptator sufficiently 
submerecd (a)

Each pUICuriu:r equipped w;th iodicatiaa and recordina 
thcnnoonetcr. bulbi submerged (b)

RCCO<dins tbcrmornetor reads no hisbcr tbllll indicatiaa 
thermometer (c)

Product held minimum pulourizariOD tclllpenhn 
coniiouously for 30 minutet, plutlilina time ifproduct 
pdJcar.ed before entcriaa the nc, plua empcyina time if 
coolina is beiWl aftcropcaiaa outlet (d) 

No product added after holdinabcgua (e)
Ai above product maintaiaecl at noc lesa thaD $.a"F,
bishcr than minimum requited past.cwiution u:mpenau
duriJig holdinr (!) 

Approved airspace thermometer; bulb not lesa thin I inch 
above product le..:l (s) 

lale1 and ouUcl valves llld CODJIOCtiom in compliaoce 
w;tb Ordbtance (h) 

16b. PAllll:UIUZ.AnON-HIGH TIMPIIIA111U: 
SHORT·TIM& COKnMUOtiS FLow: 

(I) lndkatln& aad Reconllq TIM,.o-~rs: 
Comply with OrdiMncr specificalions  (a)
(l) Tl- aDd Te•perahlre CMrroll: 
Flow diversiOn device complies with OrdirJmoc¥ 
requirements; diverted flow line self-draining; Jtoppese 
preclllded: proper usembly and opention: product held 
minimum pasteuriwion temperature  (a)

 
 
_ 

)--
 _ _ 

 .......... -;;::;;::::::::.. ..... ............ ........... ::::.....:-=...

............ ...... ......
 ....

 
 

.............. .............

........................ ................. ...... ............ ........ 

 ...... ......... ........... ................................
.................................

 

 ...... ......... .... ...... ........... .. .. ..... ... .. ............ ..  _ 

_

_ 

 _

 __ 

 -­

--

__ 

_ _ 

__

__

__ 
__ 
__ 

_ _ 

 

 

 

 

 

 

 ............ ......................... .. ....... 

 

 ...... ............................ ...

 ........................ ......... .......... ....... .... 
 .. ...

.........................................................

 

........ ............ ....  

... ... ..: ........ ..... ............ .. ............................. 

 .. ............ .......... .......... 

 .......... .................. .......... ....................... 

......................... 

.. .................. ..... 
~

 ... ............................. .... ..... ............... .... 

 .... .................... .............. ............ . 

 .. ............................... .......... ............ . 

.... 

..,......................................... 

 

....... ...................... ..... ................................ 

 ...................... .. .... ....................

 ............................ ......... 
 .............. ......

 ............................... ............................... ....

.. ........ .................... ................... 

 ....... ...

.. .. ...............
.................................................. .. ............ ..... 

 ................... .............. .... ... .....................
.

 .............. ......................... ....................... 

.............................

 .. ......... .. ....................... ....... ...... .................. ...... .. .
U. 

 ................ ......................
 ...............

.................. ...........

 ...................... .

 .. .................... ...

.. ...
................ 
 .... .... ........

U. 
 ....... .. ....

.......................................... ..  __ 

 ................................

fyLuG f.> {:;L(_ C. ~GI'!'Y 
ta :f.- c. f21SA-M c~ SI· 
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1:~rospcc~::'.::~.,.,:=o::-r:::yow::-:z:'t=-::,oc~oy:.=::;7::::wec~::o(c-:~=·;::IIJOCII i , . ~~~~~~~~=:t::-:._:;:::;-:-=::-::,.::-::::;; .. ~.-~ ; . ­. J
Rccordcr controller complies witb Ordi,_ce rcquircmcots; 

roconlcr temperature oo bigbcr tJwi indic:atinl thermometer 
teq~enture; cUI-in and cUI-out temperature II or above 
required tempeniiUre; setting scaled; no bypass atllWid 
scmor; scmor IOCIICd properly (b)

Holding tube complies with Ordinance rcquimDcats; 
proper de.ti(ID and assembly; ao short cireuitins; proper 
slope lllld suppons (c) 

Flow promoting devices comply w;th OrdifiQflce 
roquiremeau; DO improper 111111ual switcbes; maximum 
speed asaures required holding time; setting sealed as 
required: proper location (d)

(3) Adulleradoa Coatntls: 
Sa!Wactory .-natoprevmr adulteratioo with added 

water (a) 
16c. PASTUIIUZ.AnOII-R&GENERAnWHEATING: 
Puu:uriz>cd or aseptic product in regcnerllor automatically

Wider 8J'Catcr pressoae tba.a raw prodUd io regenerator at
.U1imes (a) 

Accunlle pmsure puges installed as required; booster 
pump properly ideotified and insta1Jc:d (b

Regeoentror pressures me« Ordinance requirements  (c)
16d.. PASn:IIIUZAnON· T!MPt:RAnnu: R.EcoR.oiNG Cli.uTS: 
Blddl putcuriz:cr charts COIDply with applicable Ordlnoncr 

requiRmellts (a)
HTST puteuri= charts comply with applicable 
Orrlilfaltce requiremeau (b)

17. Coot.INGOPMILk: 
R.w milk mainlaiaed 1145"F or less until processed (a)
Pltsleutized milk and milk prod~~ets. C11ceptlhose to 
be adturcd. cooled immediately to 45"F or less in 
approwd equipiDCIII; all m11k and milk products 
ltOred theraol Wltil frouft (b)

11. PACICAGINC: 
Plrilnned in a plan! where COniCDIJ f1011Jy 
pesu:uriz.od (a)

Perfonned in al!lllirary manner by approved 
mochanicaJ equiprocot (b)

19. Rll:nlllMNG: 
Not sold or Uled for makinl mix., frozen dwerts  (a)
20. 0WIIPLOW AND SPILLAGI: 
<>-flowed; apillcd and leaking p!Oduels or ingrcclieou 
diacardcd (a) 

21. I'U.IoNMI.L. HltAL111: 
No~ affected with ltiY disease in a commLIDicable 
form  (a) 

PusoNNIL • CI.&ANLIN!SS: 
Handa wubed clcao before performins plant functions; 
rewubcd wbea cootlmillllcd  (a) 

Cleaa ouu:r pnoeutaaad hair covcrina worn  (b) 
No 1110 oftobacco in proccssillc area  (c) 

VI:KIO.ES: 
Vehicles cle8n; conslntcled to protect products  (a) 
12. INCIIJ:D!Ej'jTS: 
All mix 111d frozen dessen ingrcclients meet all mjuimnenu 

usctdowu inOrdinan«  ( a)

Remarlcs: No!£/);\/0 

Date: 

5-5""-o'S 
ProtedTexas· 

MDP·3S (Rev: 2001 ) 

Teao• D•po•l'""' of Heohh 




