
 

WSDAIFDA FOOD CONTRACT 
COVERSHEET 

. Washington State Departmmt of Agriculture 
Food Sofoty Program 

POBox ~2560 
0/ymplp, W A 98504-2560 

Firm Legal Name: CRF Frozen Foods, LLC 
(Include any allas/dba) 

CFNIFEI: 3005098811 ...{ 

Inspection Date(s): September 1, 2015 

Street Address: 1825 N Commercial Avenue 

City: Pasco 

Firm Phone: (509) 542-0018 .. 
Name /Title /Email of Emily J Camp, Director of Quality Assurance, 
finn point of contact: ecamp@crffrozenfoods.com 

%Wholesale:~ 

I.S. Shipped Yes; finished prOduct is shipped to [ (b)(4) qb)(4~ 
Product: (Example) 

1.$. Received Yes; yeliow and green ·beans are received froin I (5) (4 ) in 
Product.: (EXample) (t>) (4 ) ~ Canada 
Records Reviewed; 
(LACF, Acidified. water, Pe.st control log, Master Sanitation Schedule, Customer Complaint Procedures 
Peat Conttol) 

Audtt Inspection: No 
Samples Collec~: No 

License #: 12213 

Score: 93 

Zip Code~ 99302 

FAX#: (509) 547-8369 

%Interstate sold:~b) <4~ I# Employees: Ej 

r 

Firm Size Code:~ 

Number collected: NA 
.. . -

Inspector: 

Signature: 

Name: Ca;tJin Stanley 

Reviewer: 

Signature: 

i 

Name: AtiiR Easter 6q,AJA L.. A e' e.&, 

Submission Date: J q f 

PAC Firm 
Type Product Code Product Description FSOName Insp. 

Hours 

03S001 M 24AGN60 
Vegetables- Com, Raw, 

Frozen Caitlin Stanley 10 
-

RECEIVED ~- 1 t::t.;td:V~C . -- ~ ;;; -

SEP 2 ~ 2015 SEP 2 2 20\5 
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Summary of Findings and Conclusions . 

Inspection Summary: 
This was a WSDA assigned FDA contract inspection of a large frozen vegetable processing 
and vegetable and fruit packaging facility. The inspection was conducted as a follow up to 
the December 15 and 16,2014 inspection in which a critical violation was observed. The 
Notice of Inspection and credentialS were presented to Emily J Camp, Director of Quality 
Assurance. 

The previous inspection was conducted on January 23, 2015, That inspection was ~ limited 
inspection to review corrections from the WSDA assigned FDA contract inspection on 
December 15 and 16, 2014 in which a critical violation was discovered. The December 2014 
inspection revealed critical violations related .to hand wash stations with no hot or tempered 
water in the onion processing room. Other significant violations included multiple sanitation 
issues, and faciiity and structure issues. The critical hand wash related violati.ons were 
obs~rved and discussed at the time of the January 23, 2015 follow-up. 

During the current inspection green beans and corn were being processed and broccoli was 
being r~packed. This inspection covered the process, re-pack and storage areas in the firm 
and the pest control log, master sanitation log, and customer complaint procedures were 
reviewed. 

Repeat violations remaining from the December 2014 inspection include black in color 
residue on the ceiling in front of cooling fan in re-pack room, areas of exposed aggregate 
near the corn processing equipment, and red plastic used as shielding present in re-pack 
room-. New violations observed included condensate on piping and ceiling directly above 
green been t5 4 i, ice bui.ld-up on ceiiing/ wa.ll juncture in freezer closest to shipping 
area, mold-like residue on chlorinated water piping on com line, dirt and debris on white hose 
on corn (15) (4) , black in color residue on multiple areas of ceiling in processing rooms, 
multiple areas of red and black plastic shielding in poor repair, a leak in piping conveying 
ch.lorinate water on com line, and two rolling doors are broken. No samples were taken or 
refusals encountered. The. inspection report was discussed with Emily J. Camp, Director of 
Quality Assurance. Ms. Camp promised immediate foilow up for all violations. 

Interstate commerce was established by finished product being shipped to (b) (4) 
(5) (4) 6)14> and via re.ceiving yellow and green beans from (5) (4) in 

(b) ( 4) Canada. 

At the time of ttle opening meeting the FSMA User Fee Information Sheet was provided to 
Emily J. Ca.mpi Director of Quality Assurance. 

The ALERT information was also presented and discussed. 

The management of this firm is aware of FDA Food Security Preventive Measures Guidance. 
Web link information was provided by WSDA. 

The Employee FIRST information and the Reportable Food Registry (RFR) information was 
. pre~ented and discussed with Ms. Camp. In Ma~ch of 2015 the firm was ~otified that one~~J:t;ctU!:L; 

thetr customers, 5) 4 ·, discover a product that sh1pp.ed to CRF · 
Frozen Foods was contaminated with listeria through internal testing. The entire shipmee£p 2 2 2015 
they received was still in-house at the firm. CRF Frozen Foods has segregated this product 
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and tagged it and arrangements are being made to dispose of this product. at the local landfill. 
The management of this fili'n has stated that they have had no other reports of any problems 
related to products that would require them to file an R_FR report. 

· 

Ms. Ca.mp stated that the fi.rm has 
confirmation was ava.ilable at time of WSDA inspection. 

Discussion with Management: 
lnspectional findings were discussed with Emily J. Camp, Director of Quality Assurance. 
Repeat violations continuing from'the December 15 and 16,2014 FDA assigned WSDA 
inspection included areas of exposed aggregate near the com processing equipment, black 
in color residue present on the ceiling in front of cooling unit in the re-pack room, red plastic 
being used as shielding on multiple pieces of equipment in re-pack room. New violations 
observed included condensate on piping and ceiling directly above green been (b) ( 4) , 
ice build-up on ceiling/wall juncture in freezer closest to shipping area, mold-like residue on 
chlorinated water conveying piping on com line between 15) 4 :, debris 
accumulation on white hose on com 15) (4) :, black in color resjdue on ceiling in multiple 
areas including corn (5) (4) line; corn (b) (4) :, and a.bove (5) (4) Bl.ack plastic 
used as shielding to cover box on equipment used for broccoli line was tom, plastic piping 
above corn un·e between 15 4 had a leak at pipe connecting junction and 
rolling door in processing room to convey bi-product and rolling door entering onion 
processing room are broken. All violations other than the floors, the condensate, and rolling 
door$ were corrected by September 9, 2015. The firm has b) 4 on the 
budget for 2016 which will (b) ( 4) correct condensation issues. 
Exposed ag_gregate repair/correction is also in the firm's facility improvements budget for 
2016 and the rolling doors will be corrected by October 1, 2015. 

The previous inspection on January 23, 2015 was a limited inspection in response to critical 
observations observed on the Dece.mber 15 a.nd 16,2014 inspeCtion. At that time the crit.ical 
violation related to hand washing was temporarily corrected and other vlotations observed still 
needed to be corrected. No refusals were encountered during the inspection. 

Notice of Inspection and credentials were issued to Emily J. Camp, Director of Quality 
Assurance. Ms. Camp accompanied the inspection, provided the information for this report 
and was present during the exit interview. 

Historv of..Business: 
CRF Frozen Foods LLC has been in bus.iness since May of 2013. The firm prevjously 
operated as Bybee Foods LLC. The firm operates 12 months out of the year. The firm 
operates 15 4 per week during_ the harvest season of peas, green beans 
and corn from May through October. The firm also operates .-~(.__b~) -'--(4.~) -~.-·.---' 
per week during the other months when re-packaging occurs. The firm reports inspection by 
USDA (grading) and the WSDA Organic Program. 

The firm's legal name is CRF Frozen Foods, LLC, a subsidiary of the R.D. Offutt Company. 
R.D. Offutt Company also has ownership in Castle Rock Farms in Boardman, OR and ROO 
Farms in Boardman, OR where the firm sources approximately lbH~r% oftheir raw vegetables 
for processing. The firm also recently purchased Cold Spring Dairy in Hermiston, OR. R.P. . 
Offutt Company has headquarters in Fargo, NO. Marty Meyers is the firm's CEO of ~ ~t;l;
Northwest Operations. Doug Bruce is the firm's General Manager. Loyd L. Richardson i~~e2 .
firm's Operations Manager. Emily J. Camp is the firm's Director of Quality Assurance. 

.• .. . ~ 
tt~t~,; 

2 , 015 · e:. 
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The finn finaliz~ on the sale of the business from Bybee Foods LLC at the end of November 
2014. 

Manufacturing Operations-: 
The finn was re-packaging broccoli during the inspection. The finn processes IQF peas, 
green beans, com and onion from raw produce. The finn also re-packages a variety ·of 
vegetables and fruits including mixed vegetable medleys, edamame and a bowtie pasta mix. 

The repackaging flow is as follows. IQF vegetables a_re purchased and transferred from the 
freezer to a staging area. Totes are dumped by (5) (4) 

(o) (4) 
(b)(4) 

The finn employs approximately <b> 4< 1 persons. The finn is currently adding (b) ( 4) 
lines and 5 4 ·. Construction is projected to be completed in October 20n1"'-'5 ...... --

- Green beans and com are processed from 
ans· the process includes. (b) ( 4) 

~--~-------------------=----------~ , and pl_acing i_n totes for bulk 
customer or re-packing. Com is l5 4 1 

and also placed into totes for bulk or further re-packing. The firm sources raw vegetables 
through contract from within Washington State and also from ROO Farms and Castle Rock 
Farms both in Boardman, OR. 

The fi_rm processes approximately lbs of vegetables per year; (o) (4)being the 
highest percentage atfb> 4<ro. &.....-~~----~ 

Two allergens; soy and wheat; are used in re-packaging of certain products by the finn .. The 
firm will tag products with (o) (4) that indicates an allergen to employees. (o) (4) 
processing tools including scoops are also used to designate an allergen being processed. 
ATP swabs and allergen swabs are performed after clean up to ensure cl~anliness. 

(b) ( 4) the firm will send out product and swab samples to (b) ( 4) 
for verification of no allergen cross oontamination. 

The firm does perform in-house environmental sampling. Non-product zom~s are swabbed 
(b) ( 4) throughout the plant for APC, yeast, mold, staph, generic E. coli and coliforms. 

b 4 the firm will swab for Listeria, E.coli 0157:H7 and Salmonella and send them for 
analysis to (b) (4) The firm conducts in-process product. testing on 
samples gat_hered (b) (4) times (b) (4 } while processing. Sampling is done for APC's, yeasts, 
mold.s, .generic Ecoli, coiJforms and staph express. The firm sends out product for salmonella 
and listeria testing to be performed by 5 4 
usi·ng 5 4 . " It was explained by the firm that this type of sampling analyzes the 
molecula.r content of the product sample and can determine oathogen presence in this 
manner~ Re-pack product is analyzed for APCs, Staph b 4 genetic Ecoli and colifortns. 

The firm has hired third party vendor (5) (4) to monitor their pest control • ili\Jt\Vtb 
program. The finn is frequented .....__-l(..;.;.b,_) (~4~) _ ____. when interior rodent traps and insect _ 

SEP 2 ~ 2015 
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light traps are monitored and ma.intai.ned. Exterior rodent traps are monitored and maintained 
(b)(4) 

Sanitation Schedule: 
The fi.rm operates under a master sanitation schedule. Brushes used for cleaning are 
designated 5 4 for food contact surfaces, non-food contact surfaces, and walls and 
ceilings .. Clean up 1s dependent on the product and production run hours. Process lines are 
cleaned and sanitized approximately every 1:5 4 The re-pack line is run for up to<b) <4> 

hours depending on the product. A full clean up consists of (5) (4) 
(5) (4) 
(b) (4) 

(15) (4) (15) (4) (b ( 4 depending on the product being 
rocessed. The (b) (4) is cleaned with a (b) (4) 
1:5 4 The firm performs an ATP test to ensure cleaning procedures were effective. 

Cleaning and sanitizing will be performed aga.in in the event an A iP comes up positive. WaOs 
are cleaned 5 4 Drains are cleaned with a brush on 5 4 basis. The freezer and 
dock areas are swept (b) (4) during 5 (4 :. There have been no changes to the plant 
cleaning or sanitizing steps performedliy t11e plant in response to any environmental 
swabbing or in-process product sampling performed by the plant. 

Coding/Labeling: 
The firm codes their products. Codes are specified by the customer of the product. The 
code used for the product repacked during the· inspection is as follows: 090117 24415 12:30 
B. 090117 is the date of ex iration, 5 4 

(b 4 The firm does have allergens in the plant: soy and wheat. 
T ese pro ucts are use on y in certain product combinations. No FD&C colors are used by 
the finri. Nutrition information is included on the product label of the product being packed 
during the inspection. 

t;»!stribution: IDH"l 
All prOducts are sold wholesale. ApRroximatelyL.), of finished product is sold o.ut of the 
state of Washington. Approximatety'<b> <4>{, of finished ptoduct is exported to Japan, Canada 
and the (b) ( 4) Major consignees of the firm include (b) ( 4) 

(b) (4) e 
Employee Training: 
'The firm uses formal clas.sroom training to educate employees on food safety and GMPs. 
Employees are presented with videos, power point presentations and physical 
demonstrations during training. Employees are given an employee handbook and required to 
sign that they have received the book. Training occurs (5 4) and as needed. As needed 
training occurs when firm determines that too many violations have occurred. Seasonal 
employees receive training when they are hired. No special training is required for 
employment by the firm. 

Complaints/ Recall. Procedures: 
The firm has a written recall plan. Recall notifications are initiated by the Director of Quality 
Assurance. The Director of Quality Assurance will contact FDA. An investigation would be 
performed and the firm would locate all products and bring it back to the plant for quara~tin~~:~lh ._:i"'. 
A corrective action meeting would ensue and the firm would then determine the products1l;\f~~Y6~ 
disposition. Director of Quality Assurance, Emily J. Camp is responsible to determine SEP 2 2 2015 
disposition of the product. 
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Consumer complaints are handled by Director of Quality Assurance, Emily J. Camp after 
being received from customer service. An investigation would be performed and testing may 
be performed on the product. The firm will report back findings to the complainant. No illness 
or injury complaints have been received by the firm. 

List of Attached Exhibits: 

1. WSDA Food Establishment Inspection Report 

2. WSDA Notice of Inspection and/or Sampling 

3. Product label(s) 

FMD 1451nfolmation 

Loyd Richardson, Operations Manager 
CRF Frozen Foods, LLC 
POBox2508 
Pasco, WA 99302 

DISTRIBUTION 
O:EF 
CS:WSDA 
CS:FDA 
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FOOD ESTABLISHMENT 
INSPECTION REPORT 

Ucenslng 0 Rot.it.lne (lJ 

Washifl.gton State Department of Agriculture 
Food Sofety Program 

PQfJOJ!4l.Sfi!J, 0/ymp/Q, WA 98S04-2560 
PhoM: 36()-902o.i876,Fax: 36()-902·2087 

EMail: foodsoferyOogr.~.gov 

WSDA 
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~ 10: Fadlity, FOod Safety RepresentatiYe 

.e 

W~i~ Sta~ .DePB!fnJent of Agricui/Ure 
Food Safety Program 

Po Box 42560 
()fympia, WA 985()4..2560 

(36()) 90.2~1876 
ErMil: f00d5aflity@agr,wa.gov 

NOTICE OF INSPECTION AND/OR SAMPLING 
~ Inspection 0 Sampling 

NOnCEG~~\~~~~v DATE 

9/ 1115 - .. 
,FIRM NAME '-
CRF Frozen Foods LLC ' 

·- . ~ 

[8JAM OPM 1a·.\'O . . . . - ~ . . . . .. - -... 
ADQRESS (Sit_e AddrilsS) 

1825 Commercial Ave 

-

TELEPHONE NO. 

509-542-0018 
CITY 

Pasco 

STATE 

WA 

lPCOQE 

99302 ·- .. . . ·- - -

. . 
Notice of l.nspectJon , _nc:t/or sampl.l.-.g is hereby given pt.~rsuant to Section RCW 
69.04.820 or Section RCW 69.04.180 of the Washington State Intrastate Comm~rce in Food, 
Drug, and Cosmetic A¢. (Chapter 69.04 Revi$ed Code of Washington). This inspection 
and/or· sampling is being conducted for the purpose of detennining e<>mpU.anC4;t with this Ad 
and may encompass evaluation of the pr<>ce.ssing operation and/or establishment sanitation, 
food produd labeling, and/or foqq purity and safety. <. 

SECTiONS 69.04.820 AND 69.04.780 ARE SUMMARIZED BELOW 

-. 

RCW 69.04~ .. 20 RIGHT QF ~t{TRY TO FACTORIES, WAREHOUSES, VE.HICLES, ETC. For the 
pu·rpose of enforcing the provisions of this chapter., the director is authoriZed (f) to enter, at 
reasonable times, any factory, ~arehouse, or establishment subjed to this chapter, or to ente:r any 
vehicle being used to transport or hold food, drugs, devices, or cosmetics i.n intrastat~ co.mmerce; 
and (2) to inspect, at reasoaable times, such factory, warehouse; establishment. or vehicle and all 
pertinent equipment, finished and unfinished materials, containers, labt!ling, aild adverti~ments 
therein. · 

RCW 69.04.780 INVESTIGATIONS- SAMPLES- RIGHT OF ENTRY. The director shall cause the 
investigation and examination of food, drugs, devices, and cosmetics subject to this chapter. The 
djrec(or $all have the righ:t to taJ<e a sample or specimen of any such article. for exam.inat.ion under 
this chapter, upon tendering the market price therefor to the person having such article in costody. 

NOTE: FaJiure or refusa.l tp perm~ entry and inspect.i.on is a vi.ol.ation. of RCW 69,04.-040(7) and 
RCW Chapters 15.36- Mi'lk and Milk Products, 15.37- Milk and MOk Products for Animal Food, 
16.49- Custom Slaughtering, 69.07 .... Washington Food Pro~sing Act, 69.10-. Food Storage. 
Warehouses, 69.25 - Wasf1ington Wholesome Eggs and Egg Produds Act a.n.d 69.28 - Ho.n$y, a.nd 
 cou.ld result in criminal penalty under Section RCW 69.04.060 and/or and injunction under SeCtion 
RCW 69.04·.050 and/or suspension ot revocation of yout firm's lice~se . 
·

Failure or refusal to permit el'ltrY for the purpose of sampling or· tp allow the tald.-.g of a 
sample, as provided for i.n Section RCW 69.04.780, is a violation of Section RCW 69.Qt$.~a{.6_) ... ,.. 
and could result in criminal penalty under Section RCW 69.04.000 and/or remedy by~f,­
under Section RCW 69.04.050: 
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