August 15, 2010

Public Health Service

Food and [Drug Administration
Minneapolis District office
Central Region

BCS African Food Supply, LLC
7340 Brooklyn Boulevard
Brooklyn Park, MN, 55443
(612)281-2542

250 Marquette Avenue, Suite 600

Minneapolis, MN, 5401

Attention:

Rebecca L Caulfield, Compliance Officer.

Dear Ms. Caulfield:

I am responding to your letter from July 20, 2010. I responded to you before in a letter dated
August 34 which, according to our phone conversation, you had received but not read as of
yesterday, August 10, 2010.(See Exhibit 1)

[ am responding to your inquires in a sccond letter in order to fully and clearly answer to every
itemn in question. [ will attached documentation, pictures etc in order to evidence BCS has taken
every step necessary to remedy the issues which were brought to our attention by your
agency from February 2 to March 3, 2010.

1. BCS is no longer purchasing uneviscerated fish. The uneviscerated fish we had at
the time your agency came was all discarded.
See attached pictures, 300 pounds of the said fish was taken away by the waste
management company in Brooklyn Park. {Exhibit 2)

2. BCS is no longer importing “bony fish.” We are purchasing our {ish in the United
States from the following vendors.

Product Name

Point of Purchase

Vendor

Canned Sardines

Morocco

Nourhan Trading Group, New Jersey

Croaker Fish

Bought in USA ___New Jersey

1. Global Food Trading Ceorp, New
Jersey fish from Guayana

2. Mirasco International Food Machant,
Atlanta, fish from Uruguay and Brazil

3. Nutuno Inc, Pembroke Pines, Florida,
fish frem India.

Red Snapper Fish

Bought in USA __New Jersey

Giobal Food Trading Corp, New Jersey.
Netuno Inc. Pembroke Pines, Florida.

Barracuda

Bought in USA _ New Jersey

Global Food Trading Corp, New Jersey

Pike

Bought in USA __ New Jersey

Global Food Trading Corp, New Jersey

Smolked Fish

Brought in USA_ Minneapolis

Trin Jam Distributors, in New
Jersey, Produced in U.S.

Stoclkiish

Brought in USA_ Minneapolis

QOlsen Fish Company, in




Product Name Point of Purchase Vendor

Minneapoiis, fish from Norway

3. The only {ish we are directly importing is the Tilapia Fish, which comes frozen from
China. Enclosed is the approved FDA HACCP and SSOP. (See Exhibit 3}

4. We are monitoring the eight areas of sanitation conditions and practices during
packaging of bulk items in accordance with good manufacturing practices (GMP)

* The condition and cleanness of food contact surfaces. [t was found that the
metal saw used to portion fish had debris on it,

We are now removing the saw from the mounting and following good
practice procedures, we wash it with bleach and high temperature water to
kill all bacteria, and then we rinse it three times using the three sinks in the
processing area.

*  Hand sink in processing area was clogged—the issue has been resoived.
The report from the Department of Agriculture (May 20, 2010} records the
issue has been resolved to your satisfaction and BCS in compliance with the
issue. {See Exhibit 4.

» Several gaskets on freezer were missing or damaged, and there were debris
along the walls.

The issue has been resolved. See work orders and performance from Sears.
(See exhibit 3)

* On 3/31/2010 there was a large crack on between the {loor and the wall on
the East wall of the facility and several insects and rodent droppings were
behind pallets.

All cracks have been sealed. In addition, we have pest control contract with
Adam Pest Control in order to monitor this problem closer with an expert
party. {See Exhibit 6}. The Department of Agriculture report n May 20 2010,
also states the problem has been resolve to that agency’s satisfaction.{See
Exhibit 4).

= Sanitation of contact surfaces. The palm oil drums used the rebottling of
palm oil had food buildup inside and outside the drums.

Palm oil bottling area has been surface with washable walls, ceiling, and
flooring. Palm oil drums are now cleaned in accordance to Department of
Agriculture recommendations. This issuc has been resolved and we are in
compliance with the Department of Agriculture. See report issued April 7,
2010. (See exhibit 7).

In addition, BCS has stainless still counters which we disinfect after each
use in order to avoid cross contamination of products.

BCS is currently working on a thorough HACCP {Hazard Analysis and Critical Control Point) for
all our sealood items.

Rebecca, if you have any questions on my response to you, please don’t hesitate to contact me at
612 281 2542, or via e-mail at skyminti@comcast.net.

Sincerely,
Adebayo Mafe
BCS African Foods
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Exonx A

August 3", 2010.

Ms Caulfield, as discussed with you over the phone, here is the letter to show how far we have
gone in correcting most citations from your office and USDA respectively.

Our processing area for repackaging has been put in more sanitary status which will not give
room for adulteration of products as mentioned. Sanitation of surface area is carefully practiced.

This will stop any form of health issues you might be concern with. This area was re-inspected
5/20/2010.

To understand our product more, pike fish, jack cavalla, herrings bloaters, barracuda and cat
smoked fish are ali eviscerated before they are smoked except for Bony and Kangbe fish which
was dumped in trash by David Seipel and Valerie Gamble both with department of agriculture
on 4/7/2010. Both witnessed this product being taking away by waste management. We
discontinue the importation of those kind of Bony and Kanghbe fish for now.

Palm oil surface area has been refaced with washable walls, ceiling and floor, paim oil drums
are now properly cleaned see comment on re-inspection. 4/7/2010.

Haccp plan and analysis has been contracted to a certified manager with the state of Minnesota
who will be contacting your office for further discussion.

We have also put in place the eight areas of sanitation with sufficient frequency of monitoring
in getting our work place in good and perfect working condition.

We hope we have been able to touch all areas of your concern, if there be any further
guestion, please fill free to contact me at 612-281-2542.

Sincerely,

Bayo Mafe.
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ENTRY-EXIT INSPECTION AND QUARANTINE  ()RiGIN AL
OF THE PEOPLE’'S REPUBLIC OF CHINA 4t | 7i% 1 7 Page1lof 1

& B iE B BB No.: 142500200027437
HEALTH CERTIFICATE Edrioi\ 3

REANRLEFMEHNERIERE = 4

i GUANGZHOU LUYE FISHERIES CO_LTD.
BN B 88 FURONG RESORT SPECIAL ROAD SHILING TOWN,
Name and Address of Consignor ___ HUADU DISTRICT GUANGZHOU GUANGDONG CHINA
et 2k B ML BCS AFRICAN WHOLESALE FOOD SUPPLY LLC.
7340 BROOKLYN BOULEVARD, BROOKLYN PARK, MINESOTA 55443

Name and Address of Consignee

i 4

Deseription, of Good FROZEN WHOLE TILAPIA

I TR R PRt & 51
State or Type of Processing __ *** Mark & No.
WA E/EE N/M
Quantity/Weight Declared **1200CTNS,**21773KGS

15K B B CARTON, **1200CTNS

Number and Type of Packages

T JoR A i I

Temperature during Storage and Transport ___ =18~ €

; GUANGZHOU LUYE FISHERIES CO.LTD.
T &% shk B4 5 (nREH) FURONG RESORT SPECIAL ROAD,SHILING TOWN,HUADU

Eﬁ;ﬁ; ﬁ%ﬁﬁi:ﬂi ;ﬁ"?’?falagﬂj . ;lfl;ht)% g{Js&Rch}UA NGZHOU,CHINA CIQ REGISTRATION
Ja iz 2 35 [ 22 B b

Place of Despatch HUADU GUANG DONG Country and Place of Destination  yiga

BH TR KL HM

Means of Conveyance BY SHIP Date of Despatch HR-FAN—2670
MR

Results of inspection

1. THE PRODUCTS HAVE BEEN PROCESSEN BY ESTABLISHMENTS WHICH HAVE IMPLEMENTED HACCP
PROGRAMS AND SANITATION PROCEDURES AS OUTLINED IN FDA’S PROCEDURES FOR SAFE AND
SANITARY PROCESSING

2. THE GOODS ARE FIT FOR HUMAN CONSUMPTION

* kK KK ok R

UL Place of Issue  HUADU GUANGZHOU %4iF B 8] Date of Issue 11 JAN . 2010

‘ ZHAN
BREF A Authorized Officer LANGSHENG % % Signatwre £ /_/C

AR R A BB IR BRI T R BT I BT No ol by wilh ryent ' 1 soihonte hall i o e eney ot oo e e

- anthorities of the P, R. of China or to.any of its officers or representatives.

R NAA71411 . 02202000 1 1)1
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/-\ Minnesota Department of Agriculture

www,mda.state.mn.us

AGRlCULTURE 625 Robert St. N., St. Paul, MN 55155-2538 PAGE
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Dairy and Food Inspection Division, Ph: 651-201-6027

. . _ [id o
Food Establishment Inspection Report Revokt #:____ L7 & o
ESTABLISHMENT oy o uC. #AYRE COLNTY
*““3 ( s e _, Ao i’ NLERE
LIC. HOLDER PURPQSE
{Ei0S o .
i

Ty

ADDRESS ... =
[ i L_,}C.'B\V~m\ LA,

FTEM # | Violations cited in this report must be corrected within the inspector's specified time frames,

xg i i A

o —

AL

INSPECTOR (PRINT NAME) S -

In accordance with the Americans with Disabilities Act, an alternative form of communication is available upon request.
TTY: 1-8G0-627-3529. MDA is an equal opportunity employer and provider.

AC-0RASE G907

Original
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ETUR EAR JIE TS [EEAIR CENTER  15:51 07/08/1c
RETURN SEARS HOME C?H5§“BH58§5&L@“BE§%E“IR_' NTER  15:51 07/08/10
BROOKLYN CENTER MN 55430
TRANS  UNIT  REG  ASSOC
BO0O 07462 960 914959
OTY  -PRICE  EXTENS1ON
01 46 253 5303917276 INSULATION-D 1  107.14 1097, 1=
02 46 B53 216912960 l.ID 1 43.88 63 .88~
SUBTOTAL  171.04-
TAX 12, 45-
REFUND TOTAL 183,49
RETURNED MERCHANDISE ACCOUNT NUMBEFR 721 1

CREDITED TD ACCOUNT

E';]S TOMER STGNATURE

NO RETURN ON ELECTRIC FARTS RET URN

THANE!. YOU FOR SHOFPEING AT SEARS _ R7LAHRTOOEO00
FLEASE RETAIN THIS RECEIPT .

CUSTOMER INFO:

g JIDE

8048 JAMES AVE N
EROOKLYN FARE  MN S5444
(612) 414-4229

&b1- 0ot
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Wsale Food

Aug 12 10 12:35p Bes African 7635611597 p.1
RDAM'S
e NTR Info, Account Access, & More: i
PEST CONTROL, INC. www.adamspestcontrol.com § Z E
H { . ) . o
Main Office: PO Box 233 - - N——
922 Hwy 55 Suite 100 e Medina MN 55340-9649 Invoice/Segyige Order Number
raoo-zzrzzis e racosarearia |1 AIRARYARL AR
S
E [1699261] MAP CODEN/A
‘R BCS African Wholesale Food Supply SCHEDULE ¢ 5/10
v 7340 Brooklyn Boulevard LAST SERVICE p.c
| Brooklyn Park, MN 55443 Brian Weeber
c ’ TECHNICIAN 50081691/20087534
E LICENSE
Phone: 612-414-6229
B [1699261] NOW SERVING THE
! BCS African Wholesale Food Supply BRAINERD LAKES AREA!
L 7340 Brooklyn Boulevard From our Nisswa Office
I Brooklyn Park, MN 55443 866-284-7767
N Where we also offer a suite ot services
G for your cabin or home.
Visit www.totalcabin.com for more info.
Phone: 612-414-6229
SERVICE(S) AND/OR PRODUCT(S) PRICE
101 Monthty Service - Commercial 1 $60.00
SUBTOTAL $60:00
TAX $4.37
TOTAL $64.37
TERMS ARE NET 30 (unless otherwise agreed to in writing)
A service charge of 1.5% per manth (18% per year) will be added to your unpaid balance afier 30 days.
Comment: : . ) -
Checked rodent equipment exterior, added bait whete needed. Checked interior equipment no activity as of today. No
insects sighted or reported at this time,
CODE 0
PRODUCT (ocom | % | AMOUNT | TARGET PEST | AREAS TREATED | Service Date: | "
i 2455-79  0.0000 12.00 EA Mice 11:02
Contrac Bait Blox 1 Time Out: AM/PM
Time Out: AM/PM
Zvan il
ADAM'S SIGNATURE
Work Has Been Completed In A Salisfactary Manrer
O T
© 2010 ADAM'S PEST CONTROL, INC. CUSTOMER SIGNATURE
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Info, Account Access, & More:
PEST CONTROL, INC. ’ '
Main Office: PO Box 233 wwu{.adamsipestcontro!.com
922 Hwy 55 Suite 100 » Medina MN 55340-9649 invmcefs%%g%g Order Number
[ T [T
S MAP CO! E
E [1699261)
R BCS African Wholesale Food Supply SCHEDULE N/A
v 7340 Brooklyn Boulevard LAST SERVICE 5/26/10
I Brooklyn Park, MN 55443 TECHNICIAN Brian Weeber
: LicEnSE 20081691/20087534
Phone: 612-414-6229 I
B [1669261] OW SERVING THE
! BCS African Wholesale Food Supply BRAINERD LAKES AREA!
L 7340 Brooklyn Boulevard From our Nisswa Office
I Brooklyn Park, MN 55443 866-284-7767
N Where|we also offer a suite pf services
G o T o B for your cabin or home.

~ Visit wwwitotalcabin.com for more info.

Phone; 612-414-6229
SERVICE(S) AND/OR PRODUCT(S) PRICE

101 Monthly Service - Commercial 1 $60.00

SUBTO™AL $60,00
TAX $4.37
TOTAL $64.37
TEBMS ARE NET 30 (unless otherwise agreed to in writing)
A service charge of 1.5% per month (18% per year) will be added to your unpaid balance after 30 days.

Comment: ;
Checked rodent equipment added bsit where needed. replaced smashed trap. No insects sighted st this time,

PRODUCT :geo.,?c% % l AMOUNT | TARGET PEST | AREAS TREATED|| Service Date:  6/25/10
Katch-All Multi Catch Mouse Trap 0.0000 1.00 EA Mice

Time Qut: | __AM/PM

Loon wocd

ADAM'S SIGNATURE

Work Has Scon Compleled In A Salisfactey Manncr

%2010 ADAM'S PEST CONTROL, INC, CUSTOMER SIGNATURE
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Barre and Food Inspection Divisiun, Ph: 651-201-6027 l
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Food Establishment Inspection Report I ——
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& Clean wid L i utd et condition the meat saw Jocated in the provessing 1001 Mo a0 b died food in e crachs und crevicss
and Debdnd the apye ot ~am wheel  Wheel removal was demonstrated und the wheel was w2 rsed and sanitized on sitz.) Comply
immediatel;

0 Propethy wast, uiss ek sanities all food contact surfaces and utensils i Discussed and demonstrated proper use of the tree compatment
l 3 . . . . . . P .~
stk Discusszd da dlopug adedd se or method for checking propat samtization levels, and discussed washang, rmsng and sanitizing of
ULE I ! £ | 1 5 » 2
sections of i mazat sas that could i be removed 1 Complivd it site

10, Provide baind townels at all hand sirks 1o include resfrooins and ood packaguiz (oo N hurid Tow s present during inspreviivie Comply
ime s hately, 4 72010

(Cornents:

At fhree ondels from the inspeetion started o1 37312010 wers cornptied witle e a1e continuing to be in complianes

-2 Phe palin ol refilling area has been refuced with washable walls, ceilu et ot The oil drums wele painoved ankd thorougls
nt g proeessig Teeil Photus weie lahen to Jocument thie cletned state o e drutis as well us the 1eliiling aies condhtion

=3 L pasbasinaly s ] Jurng s ispection
PR L 1L Ty B TS MRy ected durmiy e pravious inspectiorn.
3 Lisuussed i s ol s ie de Wi slickers fon product requiting bagging at custolit o apecifically heonte e v S
cut e o~ et inpe
Lijepsias o3 o fon dresltfioes (PTG | FTNRITRINEY fish products.
) et it s noted flozen during thus wispenian andl diseussed firu’s tempstature ol pivsedase
- Bin, v g o ol recotds ware reviewead
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