Food Manufacturing

Mock Recall (Team) Exercise®

Practical Application Exercise

Mock Recall/Traceability
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Receive complaint

Stop Production/

A

distribution

Identify affected

Recall Activities Checklist For Crisis Team Lead

/Recall Process Flow Diagram — Kev Activities

product :

Isolate materials and

A

finished products

v

Arrange for replacement
ingredients

v

Arrange for replacement
product
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Completed By: Date:
Steps Procedures Completed By
Isthere a Follownormal 1 Verification of test results, customer complaints and other information to determine
ealt, —_— potential health hazard
2 Recall log started to record decisions, actions and rationale
3 Notified Executive Leadership
Start Action Log 4 Notified FDA for classification of recall
v 5 Notified Director of Operations
6 Press Release form filled in and sent to Crisis Management Team for review and
O’ZZLZEA??X&%L release within 2 hours
7 Recall Summary and Evaluation Form completed
Notfy President, Senior 8 C‘I'ISIS Management Team kept |nformed of all actions taken
Assess hazard > Legal 9 Fill out Mock Recall Results and Review Form
L | counsel 10 Mock Recall Forms and crises management logs filed
Recall Procedures Checklist For HACCP Coordinator
Assemble recall team
Completed By: Date:
+ a Notify FDA
> Steps Procedures Completed By
(ather information. Develop 1 Separated and isolated all affected batches of ingredients/products — put On Hold
recallstrategy signs and log information
+ 3, [Start corrective action] 2 Investigated and gathered all records of raw materials, mixing sheets, production
" sheets, lot identification and test results
Complete Press 3 Completed product identification using the Recall Product Information Form
releace Determined product distribution and identified affected customers and completed
4 Fo
+ Customer Distribution Record Form
5 Set up appropriate test program to provide technical information and analytical
Track affected product support using in-house lab and 3™ party lab
* 6 Logged and verified product return and isolation
o | Reconcile Inventory 7 Supervised corrective actions and disposition of the recalled product
Track Distibution o 8 Completed Product Return Form
+ Recall Procedures Checklist For Recall Coordinator
Notify Distributors completed By Date:
v Steps Procedures Completed By

v

Notify Key Accounts

v

| Retrieve recalled product|
Ll

v

Dispose of Recalled

A

Determine
effectiveness

Product

Review process and
identify ities for

Terminate Recall

A 4

improvement

1

Advised recall committee and director of operations of product recall, assemble
team

Coordinated and verified implementation of recall activities and communications
including: cause of problem and corrective action

Completed Recall Procedures Checklist Form

Completed and sent out Urgent Product Recall Form

Reviewed production requirements and available staffing to replace product

Arranged for product replacement for the customer

Ensured that corrective action is effective and communicated to all supervisors to
prevent reoccurrence of recall
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SET TEAM GOALS FOR —3
EXPECTED OUTCOME, 4
KEY EXPECTATIONS | ‘ d
FOR THIS EXERCISE M

 Swiftly identify 100% of affected product
* Develop Team Strategy
« Learn from the Exercise
« Strengthen Recall Plan




/ *** MOCK RECALL EXERCISE ***
Factory Team:

At 09:05 am we have received notification from the FDA that they have received multiple
reports of illness tied to a recent shipment of cheese Danishes manufactured in our Salt Lake
factory with a manufacture code date of:

BEST IF PURCHASED BY 03/09/13, 249-32 002 21:31 2L AP

Preliminary cultures have come back presumptive for Listeria Monocytogenes.

We must assume that any product from this run CIP to CIP is suspect.
Please commence “MOCK” recall exercise for the finished product associated to this product
run CIP to CIP including all lots produced.

Candy Dweyer, Corporate QSM
Dandy Danishes
129 Anytown, Rl USA

candy@dandy.com
C:510.555-7825 P: 510-555-1395.

The "SCENARIO”

Code Date above decoded for purpose of exercise:
(Julienne date 249 = Sept 6, 2012 at 21:31pm — factory 32, line 2, wrap line 2)
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(FIRST STEPS A

1. START THE CLOCK (Based on Scenario Announcement)

« Two Hour Goal & M?MUM
. Four Hour Maximum «Vg. 0 " 1 9
N
2. COORDINATEYOURTEAM +~ o mem I o[
3. IDENTIFYA RECORD KEEPER = & '  omsss—
4. LOCATE TRACE PROCEDURE/FORMS
5. STARTACTION LOG i
6. UTILIZING LOT CODE, IDENTIFY
PRODUCTION DATE
7. COLLECT PRODUCTION DOCUMENTS ————
INCLUDING LOT CODE RECORD FOR
. EACHINGREDIENT’ Copyright © 2012




The president of the company calls ........

“We have never had a pathogen outbreak in the 25 year history of our Company
what went wrong?”

As the Quality Manager with Food Safety ownership you are in the cross hairs.

* Your company recently added cheese Danishes to the product line.

* In order to expand into this new product line you needed to update the
HACCP ingredient Hazards Analysis and add a new HACCP study as
this was a new production line to your facility which was rated at
medium risk while all others were low risk.

« You attended a Micro in Foods Symposium last year in preparation for
this development task to learn of the risks and critical limits to mitigate.

« What might you have learned about Listeria Monocytogenes and other
soft cheese? Do they have a special food safety risk? Did you capture
this in your risk assessment and hazards analysis?

Copyright © 2012
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Is this what you should be focusing on right now?

-

Stay on point!

Assure Senior Management that root cause analysis to determine cause
and initiate preventative action will be a part of your investigation,
however minimizing exposure for the company and eliminating the risk of
injury to the public is your fiduciary and primary.

Start the investigation and don’t be derailed by others’ priorities or
objectives. There will be time after removing the risk to identify root cause
and develop corrective and preventative measures.

In an actual RECALL, an event of this nature would be a CLASS | recall if
the product had made it to the consumer shelves. You will have an FDA
officer in your factory to “assist” with the investigation shortly — timing
depends on how far away they live.
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What documents do | need to perform a Mock Recall-
ise?

| Pre-pasteurization Ingredient Trace _ Post-Pasteurization Ingredient Trace
Exercise Date: l
Ingredient Name |
9 Date:
Ingredient Number
Finished Product Name
Supplier

Selected Lot Number

Start Time: Finished Time:

Finished Product SKU Number

Selected Finished Product Lot Number

Start Time:

Finished Time:

Date Ingredient Received

Amount of Ingredient Received (Ibs., gallons, etc.)

Amount of Ingredient Still In-house (lbs., gallons, etc.)

Amount of Ingredient Consumed (Ibs., gallons, etc.)

Amount of Product Produced (cases)

Amount of Product Shipped (cases)

Amount of Product In-house (cases)

Percentage of Product Found

4 Distribution Center Shipped To @
Ingredient Used in Which kﬂi:ﬁ:: of Quantity of Ingredi
Finished Products Product Finished Product
Total Consumed
Time Less Than 4 Hours: YES NO
% Recovered:
Documentation Adequate: YES NO
Time Less Than 4 Hours: YES NO
Trace Successful: YES NO 9% Recovered:
Trace Exercise Completed By: Documentation Adequate: YES NO
Conclusions: Trace Successful: YES NO
T Trace Exercise Completed By:
Conclusions:
—————— —
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Recalled Reconciliation Report

Date: Recall Class:
Time: Product Code:
Product Name: Code Date:
Froduction Date:
ReasonforRecall:
PRODUCTS CONTAINING RAW INGREDIENT OF FECALLED PRODUCT
Mo. of Cases Product Product Production Code No. of Cases
Rework Used Name Code Date Date Produced

Recalled Product Customer Distribution Record RC-3

FroductMame: Product Code:
Production Date: Code Date:
= MNo.Cases Produced:
Customer Customer || Order No. Date No. Cases No. Cases
Name No. Shipped Shipped Returned

Filled in by: Recliver

Verfied by: Date:




/NEXT STEP —
PERFORM MOCK EXERCISE

UTILIZING LOT NUMBER FROM IMPLICATED PRODUCT

a) ldentify exactly how much product was manufactured from the
start of run to end of run.

b) Identify how much product was lost to waste
c) lIdentify if any product samples were retained
d) Identify if any product was consumed in CCP verification tests.

e) ldentify how much product was transferred from production to
distribution

| (B+C+D+E)=A
\ Copyright © 2012 /
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PERFORM MOCK EXERCISE (continued)

iv. ldentify where all product was shipped, again, remember any sales
samples which may have gone out.

v. (Mock) — contact all logistics carriers who delivered product to
determine if any loads on hold or still in transit. Obtain physical count

vi. (Mock) — contact all distribution warehouses that may have identified
lot code in inventory. Obtain physical count.

vii. Contact all route drivers™ for DSD (Direct Store Delivery) have them
(Mock) contact their customers to physically check shelves for any
effected product.

* it is critical that sales be involved in mock recall exercises as they are the faces on the front line with
customers. It is also critical that they understand this is a MOCK exercise. Table top exercises are
recommended in the initial training phase.
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STATE OF CALIFORNIA ~ GENERAL JERVICEE PROCUREMENT DIVIZION

ORIGINAL

Clear

NOTICE:

STRAIGHT BILL OF LADING - SHORT FORM - ORIGINAL - Not Negotiable

ST0. 254 {REV. &2005)

Ehippers of hazantous mareriais
must enfer 2¢-hour emerpency
response ilephons numoer Lrder
“Hazordous Matorials Articles.”

RECEIVED, ibject ks e cmaicalionn i brefis in afict on Ba it of Tie s of Bis B of Lackig S proparty dirscibad Bnkow, i apomtar (o i, amcegs i muiscd | confaests e condifion of content of
prackage Lesknowt, marked, coml ghas, and dewdoe s Ischcaied Seizw, whicS ek carmer [ word curer baing usdavkood Broughos! B comhucd wk Irning iy Sers of corpotedtn i oowsemion o e sripedy Urde the ookt agrem o oy
o sl i o chathvay e ik embruion, | o B st ctharivies i defhv b ancoar carfer o8 e soul o ek desbrtion. 1 i muly sgreeed, st wach cather of il or sy of waid propacly cver el o sy parton of sald rocte i destrator

aricl i o wach party i wry Bimm rterusind o o or any of i proerty, St evey seevon bl cerformed Sereader stwl 56 askiect o ul e detres and tonsiies of B Linfarm Dot Seraiget 880 of Lading s forts in B appieatia mote carar

chmifratior o e

Stipper baraty corttion B e & emiler wifh il e erem and condiions O e e S8 o ledeg, el forth B desfiosion of e wiich goviess S hecepodiiion of s shpmeet, e e aeid e and condfiors e haretby sgreedio by Ba

shtip wed mcompied for Serwalf andl % amsigr

BILL OF LADING NO. DATE
¢ jmﬁ.@?ﬂ FINE FOODS |_ 155236-013 cu_ﬁwﬁu_ _
¢N 123 CHERRY LANE e FART OF AUASTER L
N N 5 ;
mm ANYTOWN, CAUSA 3551212 HE D@Hnmowm
0
i N [/l =™ paxpy panisiEs
. _l |_ L 129 bﬁgacmm
§ | DANDY DANISHES cliglaliom
u Em.u.nm_._did..m.—ﬂm._# ur_._.l._,....-.uu...w._.lE,Hin..uan.!snnu.Eu:H-_.nhiﬂt:i.n-H.ﬂuulu:
m | mm.___u.\..?wmﬁﬂ%noup ~ Eﬂ.ﬂ“l!tﬂﬂ:!!u_,”“ﬂ”!ﬁnﬂﬁﬁﬁmﬂﬂual .ul'._.
& 5103557171 B 510-535-1395 e e
E [ &S
CARRER NAME CARRIER FEDERAL ICENTIFICATION NUWSER
NYE LOGISTICS 01952348
MO ANDTYPE | TYPE OF PACKAGE, DESCRIPTION OF ARTICLES, SPECIAL MARKS, AND EXCEPTIONS
- ﬂﬁaﬁ e seres e ﬁghw__mu.zuo:m MATERIALS ARTICLES e cLags a_.ﬁnm__nsﬁ_
This |5 b cerify Tt Fe aboye named malenals are properfy cassfied, desoribed, packaged, marked and
Iabeied and are in proper condEon for ransporiation according bo-the appiicable reguladons of Te
(Zepartment of Transporiation,
=
48 CASES | 50# CREAM CHEESE (REFRIGERATED CARGO MAINTAIN =33=40) [ 58974 10 2400
64 CASES |36# SWEET CREAM BUTTER. (REFRIGERATED CARGO MAINTAIN =] 34212 10 1304
N
b
o
N
©
-—
Ny
2
—
>
o
@)
(@)
12 TOTAL NO. OF PIECES TOTAL WEIGHT |4.704
SHIFPER'S SIGNATURE DATE SHIFFED DRIVER'E SIGNATURE DATE EHIFFED
= 05232012 05232012

-




RECEIVING LOG

Form B01

Fage1of 1

lsgued on:
Iz=sued by:

Blzaiz0z
zkk.

Wersion: 1

Fevized:

Supersedes:

TCheck the termperature of a product from the middle of the pallet by using the laser thermometer. Take the temperature of the truck using the laser thermometer. Temper atures must be < 4°C.

At Asdiaraeiouny G5 LmEanint s oo fmonTr SR CREn S e TS COnTRneTRine Fonre s arey oo cur AR Ll snintaetouny el A .. COReE I mon s CIT Fhane i esaimemee o
I STIITSNT CET TR S SITETE (o T

Description [Please attach a copy of the Receiving T Temperature 'C Condition of
Slip) [If applicable] (s
Ingredients | Returned Products
Date Packaging Materials [pails, plastic Supplier Receiver | Comments | Action
Received bags, bozes]) Packaging | andlor Carrier | POE | Produect | Truck |Prodect | Treck Initial Taken
RERSIE | Cheese, Cream Case, 50§ Hutamaki BRE1212 1 56 S S Skk
REREEE | Butter, Sweet Cream Case, J6ea 1# Hutamaki BERI1212 52 55 S S Skk
SRR | Garlic Puree Fail, 1 Gal GILROY GARLIC | 5550874 8 36 5 5 SkE
BERANE [ Yeast Eiag, G0# FLEISHMAM | 5551097 40 40 5 5 SEE
SERSIE | Butter Flavor, Embassy G031 Fail, & Litre CHALLEMGE | BB51245) A hA, s s SEE
QA Department ONLY Werified By: Date Verified:
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Date: November 1, 2007
Revised Date:

PRODUCT SPECIFICATION

PRODUCT NAME:

CHEESE,CREAM

DESCRIPTION:

LOW FAT DAIRY BASED CREAMED NEUFCHATEL CHEESE
INGREDIENT DECLARATION:

ALLERGEN - made from Dairy

SPECIFICATIONS: MICROBIOLOGICAL

Total Plate Count: NTE 85 cfu/g
Coliforms: =3 cfu/g
Yeast & Molds Count: =40 cfu/g

PHYSICAL & CHEMICAL

pH: 38
ORGANOLEPTIC
Colour: [oFF WHITE
Flavour: SLIGHTLY TART
Texture: CREAMY, SMOOTH
SHELF-LIFE: 180DAYS
CODE DATE: Manufactured 05/01/2012:B
PACKAGING: Brown Kraft Corrugated
with inner food contact
8 ml Liner
STORAGE & DISTRIBUTION: Transport store at >35-<40-

GENERAL: The product is manufactured, stored, and shipped according to
gover tr lati and with Good Manufacturing Practices.

Product Specification and or Information Fopm.dog

Copyright © 2012

Do the
specifications
on the product

spec meet

government
requirements?

http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=
STELDEV3006743




/" Warehouse Documentation: Temperature Log

-

Form B03 DAILY TEMPERATURE LOG

TEMPERATURE (°C)
DATE: —— — —
Monitoring Deviation Verification

Time 09/01/12 | 09/02/12 | 09/03/12 | 09/04/12 | 09/05112 | 09/06/12

Finished Goods Cooler (£ 4°C) 3.0 31 30 33 33 31

Freezer (= -18°C) -22.0 211 217 -22.0 221 -18.9

o]
Freezer Floor (2 407F) 41.0 41.0 422 411 411 42.0
- N

Shipping Dock (= 107C) 9.9 9.8 9.9 9.7 10.8 92 |0845 |Above |Engineer | SKK
Temp Adjusted

Packaging Room (£ 10°C) 9.8 8.8 8.9 8.9 9.1 9.2

Ingredient Cooler 1 (= 47C) 3.0 3.1 3.0 3.3 3.2 3.0

Ingredient Cooler 2 (= 47C) 3.4 3.8 41 a7 3.2 32 |15:50 |Above | Engineer | PM
Temp Adjusted

Receiving Dock (£ 10°C) 9.9 9.8 9.8 9.7 9.9 9.9

Initials skk | Skk | b cb skk | skk

Cooler Deviations: |fduring monitoring the temperature is = 4°C, check within the hour. If the Cooler temp is above 6°C for more than 2 hours,
inform Plant Manager and (J A, Manager. All ingredients and/or products must be moved to the next cocler immediately.

Freezer Deviations: If during monitoring the temperature is = -18°C, check within the hour. If the Freezer temp is above -18°C for more than 2 hours,
inform Plant Manager and {3 A, Manager. All ingredients and/or products must be moved to the next freezer immediately.

Freezer Floor Deviations: |f during monitoring the temperature is < 40°C, inform Plant Manager. Keep freezer door closed. Entry to the freezer

should only be allowed when temperature is back to = 40°C.

Sign-off Q.A. Manager: John Rogers
SkkiCB Date:09/06/12
|
Copyright © 2012




Batch Recipe

(to be provided at workshop)

2/13/2013

/




Batch lot code record

(to be provided at workshop)

2/13/2013

/




"Praduction Record: cew. R

S202-MFG-FOR-CWC 007

PRODUOCTION ODOOCUNMEN T ATIOMN

Revision 4 1/29/11

IF'roduc:t:

II:'age:

Production Run Drate:
O perator{s): 1 |2 I 3
Line: (circle) 1 = 3 = [=] = IFirlis.hE—l:I SGallon Run Size:

Start (date and time)

End (date and time}

Downitirme DocLrirmentartion

D.T. Start
Time

Drowermtinme
Minutes

D.T. Emd Tirrme

PP O hance

Plechanical

Momn
Mechanical

Pimor Stop

PMMechanical
Breakdowen

Process
Upsaet

Problem (in detail):

Problem (in detail):

Problem (in detail):

Problem (in detail):

Problem (in detail):

Problem (in detail):

Problem (in detail):

ECOR Information

{documented o last page ornnly)

Coup Weights

(start of run and every 2 howrs)

Ingredient 1 WWE:-

Pounds:

Ingredient 2 WhWE-

Pounds-

Barrel 1

Barrel 2 Barrel 3

Target|Actual

Target|Actual | Target|Actual

Ingredient 3 WWE:-

Pounds:

MMz Gallons: SOANW Count: Start
EOR Count Data
Aaccepts Rejects Total Hour 3
Scale
_compurer [ Hour &
EOR C P_k_- Aoerage
Standard Dewviation: Wweight: Hour &
Eqgquipment MNMame S # Cleanecd werified
(Sauce purmip, Qraco, rmacnet) Howur 12
Hour 15
Hour 18
Hour 21

Copyright © 2012
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ILY MIX ROOM 5CHEDLUILE

Syed 2011

HATCH
BATCH CCDE FLAVDAR 3K WEIGHT LINIT W& 1] = START WIS
PECE o LRt B B
orar
Prafiget incpectian (S3minj 15900
CHERSY 4337 176G 175 1545
CHERSY 233.7 Hir - 175 .LH 2 i H 1500
CHERRY 33,37 L7ED 175 o< B3 15 1535
CHERSY 337 L 7ES L7S 15 o £iH 15300
CHERSY 133.7 BE 175 .LH z ] $5:4E
CHERRY 23,7 1,750 175 ] L i 1700
CHERSY 337 1,795 175 3E i 3715
Chiag g tvar 1730
233 L1735 172 195 a5 -
133.2 1375 1.F2 55 {iH 15200
133:2 L7785 172 03 1S 18:5
233 L 172 0a <l H 1530
133.2 1.F2 55 a5 1E2E
133.2 1.72 1515
ara
332 17 1535 ..

133.3 ITI= L) oz 3B 151 20:10

Chiarge owar 1010 a0

WAL g 334 1 =8 30 2040 2055
NI0Ls CR.CHE 1334 128 I
EANILE CR CHEES 1334 1E3 232500
WALAT ER CHEES 334 18 21535
vI00iE CRCHE 1334 1.E8 11:40
LACOA3 CR CHEESE 334 HE 1E3 135
SANITATION CHANGEE PALLERE (B 23110

VWarfiad By Sogan K Kngebuny

RECDRTED

\ Copyright © 2012




1
I
=
' i ol wmlaol o balal ol wlalw wml oo Jolwlalwmlale
s i 1 1 B B R B e B = I BBk R L
2 = -]l m)] @ Jajalas]alals afl o [l ala
' I 1 B B H = B B B S = B BB B
5
[*
—-
i
A
[OLR [ un un L} u L } un Lo } =1 =1 un =1 =1 un ul =1 u L } un Lo }
™ Bl B alal=] =] & 1 i E =1 EEE B B B L B E
= I wi e e el e o ] e e Gl oo ol sl sl sl
=1 =12 = 21 = 2L = 1B B BB E vl o [E e i
“ -1
]
I
- = =
i ] 1
-1 i 4
' k] @
mlafwmalwm]lalmlalm] = ulaln]alwm]lalalw] = [ajwulaln]alm
alal o= =135 =1 7] 2 171219 =1 =2 = =] 2 == =)0 =]
il w =] o alalal o] o] m mlm] oo 1
el ] B ] e R R ] R ECHE B B Be] Baf ] B BaH] B I B B B F
=
]
a
2] (&) (B](E] B |E] [E] B (2] (2] (2] (2] (5] E] E] £ ] (2] 5] ] ] B
(] (3] (] () B (] [ ] (2] (6] |5 | (2] (2] (i ] (] (] [ ()
A1 1. alelal =12l el alal=zlz1:
HEE (= e ] ] | ) R ) ] ] ) ) Y Y e
i H = H I
i
M
¥
= m._.a (] (] (2] () B (] [ ] (2] (6] | | (] (] [ ] (] () [ () B
=
o bl
Q ey I (0] (] (O] (3] O (D) (KD 2] (2 (3] (2 (3 (3 (D) [ES) o] ] ] ) Q] =l
| oom
“ ”..._ ...._“ N P I P ) B ] ) A e el alslals kS
e ol [} = N i- i i - 1 1 il - 1 1 1 1 1 1 1 1 1
— | i 1T°111'11
s |l
o W (E] (E] (E]E] ELE] E] B (B (] (LR 2| (& (E] (E] E] B
a =
. = (E] (E2] (EETM (E2 RN (EE (E2] (E2] (62 (EE (EE () (R e ] (B3] (B3] (E2) (B EE
= &1 el ) IS Pl et = E1 B B Bl E
ﬁ “. “J "M ". ﬂ” ". ﬂ” BN e R e e el M el e e H
wn -i
i | o |
-~ Sl wil ] ] Tl al el al el el sl sl T Jalalalal ala
Ead sifr-fr-gr-gr-gr-jr-f r- r-fr-gr-fr-fr-fr-fr-| r mjmafal«f@l=
= =111 =] == =] = I eI == =] =]
d = |
"
i w
- Y, g wlu] 2 ] g
- w“ ] IS] IS H S m m qla
a S 5 G151 = <K 1%
a
gl A5l alala]wba] e alal ] alal ] al e R RN Y 4 gy S
. & K B K ki K R M B E R R R R b H B R R R
=
| B mfal rfin ml & = aflmlw]r-lals
= Y cflmlm m ] m ml m = =l ===
i il aflala al o al ol o calalafalaifa
cify o afl ol el al S & alalafalalas
cifj <y [ == ] iy =12 =] F] =)=
F
]
i
| = F Ed FHEAFE EFE E |
al =] | =1 =1 Bl El EEEE i
al =] |% o
= 31 | 11111 AEHEHE B E

=
(el

-

1

CHAMGEDW

(aL |

=5

-]

AVERAG

Skt Kirgeaiy

Copyright © 2012

-




| |
| ]
Product Hame: Canizhes: fruit and chesse filled
Production Date: of6f2012
Numer of Lots Produoed: 21
TOTAL UNRITE

FLA&WOR BATCHCOCDE KU UNTE AVEWT (POU hDS: WASTESSKU ANIMAL |COMPACTOR INITIALS

CHEREY NADDEos 4337 b7 737000

CHERRY Naoo3l 433-E 17 1L ETDDD

CHEREY NADD54a 433-2 112 737000

CHERRY XAOo3s 433-10 14 737000 210 X O

LERACH XAoodal 433-2 41 4 A5ETS

LERTN HAooa3 433-2 o DSTETS 20 X AME

CR CHEESE Haooa T 4334 22 25ES
z 0235 24 b Ik

Filled in by: Dock wpon dispatch
verified by Swzan Kingshory 812 /2012

k Copyright © 2012
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Product Name:

TranSfer LOg Distribution to customers

Customer Distribution Record RC-3

Dandy Danizhes - Chemry

Dandy Danishes - Lemon

Dandy Danizhes - Chesse

-

Production Date: 9/5/2012 8/e/2012 9/6/2012
No. Cases Produced: 554 544 457
Customer Hame| Customer No. Crrder No. Diate Shipped No. Cases Shipped Mo Cases Shipped HNo. Cases Shipped Ho. Cases || Mo. Cases Sales
Shipped Returned Samples
JOESMARKET 14345 1z 5i0a2 &0 72 1] 152
HMART-122 I56TE e =TT 65 72 40 17T
KMART-123 12487 318 T e &0 i & 185
HMART-148 5245 131 oaian2 lai] 72 & 157
KMART-155 SB406 154 Tt ] T2 0 137 5 Cheese
SUPERVALUE TR a7 =TT s &0 2] 1] 185
MARKET =22 13408 128 5a2 &0 72 0 13z S Cheese
WMARKET =45 To98E T a2 &0 80 ] 220
MARKET =18 il ] 18 [T 85 72 &0 187
580 842 420
Sales Samiples 0 o 0
Tota BED 642 430
Filled in by: Receiver In Inventary 1} 2 37
Verfiedby _ Tony Tomato g/5/2012
Copyright © 2012




Recall Reconciliation Report

Recalled Reconciliation Report

Da= Facal Class
Thma: Product Code:
Aroduct Nams: sode Dake
Produclian Dais

Raasan for Racal

FRODUCTS CONTAINING BAW INGREDIENT OF RECALLETD FRODUCT

| Eaworeycsd| Mame | 0 Coge | Do |  Daj

Recallsd Product Customsr Distribution Record RC-3

i
|
i
i
i

k Copyright © 2012




" Final Steps

1. Discuss Product disposition options
- O
« Animal Feed
Secondary Market
Employee Store
Donation
2. After Action Review
1. ldentify what went right
2. ldentify what went wrong
» Discuss corrective actions
« X-check with other FS systems
Discuss proper method in dealing with FDA
Discuss proper method in dealing with RFR
Review other elements of Recall Plan
 Release Method
* Method of Communication
« Customer Relations
* Medial policy
6. Discuss overall effectiveness of drill and frequency rate

o bk ow

k Copyright © 2012
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After the Battle ......

AFTER ACTION REVIEW

Date: Timne:

Attendees:

Why was there & recall?

Foot Cause:

Contrbuting Cause:

What course of action was taken to resolve the issue?

What actions heve been teken to ensure this issue doesnot reocccur?

Whao is responsible forverfying and monitoring this plan?

Total length of time forrecall:

How can we improve next time and be quicker, more accurate?

|

Total cost of recall:

Copyright © 2012 Last Revision 2/13/2013/




