Calandri | SonRise Farms, 1.P

43511 North 70th St. East, Lancaster, CA

This company developed, maintains and administers a
HACCP-based Good Manufacturing Practices (GMPs) Food Safety Program
at 43511 70th St. East, Lancaster, CA

For the following product(s) handled during inspection: Onions

Audit Type: Packing IFacility Practices Good Manufacturing Practices
Rating: SUPERIOR

Inspection Date: 12/8/2010

Auditor: Raymond Cortes

Registration #: SCS-FSA-002061

An inspection includes a program review and performance evaluation. :\ssessment of the program is based on Conformance with
the 21 CFR Parts 110 Good Manufacturing Practices (GMPs) and Guide to Minimize Microbial Food Safety Hazards for Fresh
Fruats and Vegetables (Section IV, V, VII, VIII), published by the U.S. Department of Health and Human Setvices, Food and
Drug Administration, and Center for Food Safety and Applied Nutntion (CFSAN), October 1998. Assessment of performance is

based on compliance with the operation’s stated program requirements.
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