S0 Dept. of Agriculture  (03/04)

Div. of Agricultural Services Notice of Pemit#
Foss Building, 523 East Capitol Avenue .
Piare, South Dekota §7501 Dairy Farm Inspection And Report Data
#'s Sokd Daily
Manufacturing Grade Milk Plant
Reason
1 Subject to Suspension
Name: O Suspended
) [ Reinstated
Location: County Sanitarian O Milking Tima
0O Recall

Sir: An inspection of your dairy farm has this day been made and you are hereby notified of the violations marked below with an (X). Retaining farm certificalion requires
that facilities and methods listed below are to be satisfactorily maintained to meet minimum requirements.

-A~ FACILITIES RECWIRED
HEALTH OF HERD

BARN OR MILKING AREA
{a) Adequate size, construction, ventilation

(b) Adequate ight, natural andior artficial
(e} Cow yard well drained

MILKHOUSE OR ROOM
(a} Adequate size, location, construetion,

{b) Equipped with adequate faciltles to wash

and sanitize milk wtensits . ______________________
(c) Al openings effectively screened of

otherwise protacted; doors tight and

self-closing; doors open outward .

{d) Properly heated above freazing

UTENSILS AND EQUIFMENT
{a) Design, construction

WATER SUPPLY
(a) Safe, clean

(d) Location of well

-B- METHODS
PREMISES

(a) Fowl, swine and other animals
popedy confined ...

(b} Cow yard clean, catlle housing areas
propery medntained e

(c} Manure properly handied and disposed of

BARN OR MILKING AREA
{a) Floor and gutter clean, good repair

Continued. . .
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.
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(b) Walls and ceiling, clegn
(¢} Pens and alloyways, clean
MILKHOUSE OR ROOM

(a) Used for handiing milk and utensilsonly
{b) Liquid wasles properly disposedof
{z) Cloan; fipor, walls and cailing

MILKING PROCEDURE
{a) Cows clean, clipped of long hairs

(b} Udder and teats washed or wiped
bafore milking

(¢} Milk stoois and surcingles clean,
propertystoeed .

{d) Mastitis or abnormal milk program practiced:
(1) Cows treated with drugs milked kst

(2) Mastitis or abnormal milk property
handled and disposed of

LITENSILS AND EQUIPMENT
(a) Ingood repair, accessible for inspection
(b) Utenslls and equipment clgan

{¢) Sanitized belome use with
approved sanitizer

(d) Uensils, equipment and single-service
articles properly stored

COOLING Mikk Temp.
(&) Milk coolad promptly to 40°F within 2 hours

atermiking .
MISCELLANEOUS REQUIREMENTS

{a) Approved pesticides and medicines
property used and stored

{b) Milkhousa free of flies, Insacts & rodents
(€} Surmoundings neat and claan, free of

insaet and rodent breeding areas




