Establishment: _Tne Field Tpish Fob Date of Suspected Meal: _ & 1 1% | |? Log#:(d39@/&l$90‘/

Assessment of Implicated/Suspect Food (Required) Describe the food flow for the implicated food item(s) or
ingredient(s) to capture detailed information about each step in the food handling process, including who prepared

what and when. Note size of containers, labels, and descriptive information on product(s). Complete a separate

assessment of each implicated/suspected food, if applicable.

Food Source: Meotloas
Date Received:

Brand name:

Product name:

Manufacturer:

1{ i Hen Produce, Inc.
Supplier/Distributor: Chl’-ﬂe:f Beothers, Tnc .
Size and package type:

Product code(s):

Expiration Date:

Condition Received: ﬁesh /(‘OUJ

4/ F

« Temperature(s):

Storage: Stored in wolkin cooler

* Temperature(s): ¢/ [° £

Preparation: mix meotloas ;,.Ji-l'lﬂ onions, carcots, celery, Sal+, b lock peppe”, 72.”{"0\.701’1’
Yorlic Powder, onion powds, Ketchop, Soy Sowck, uor‘cﬁeskr‘ShW’C, Belsoalmic vineqor, bngod
crumbs, eqqs = Glazed with Ketchuy, honey, worchestesshine, 50y Savte, g (sapmic vinega

» Temperatare(s): 4m biecn+ reom ﬁmp@r’a fur<c

Cooking: T, sven D H50°F  for FO minvtes

- Temperature(s): j4, 5 ¢ F

coole ~ 01/6/%:3}1 i

Cooling: Placed in wallk ~im

« Time/Temprature(s): &/ % F

Reheating: Oven

- Temperature(s): 450° €

Holding: M]A

» Time/Temperature(s):

Assembling/Plating (including garnishing):
N|A

» Temperature(s):

Service: Plated ond bpoq\ah-f fr cvsfomer

* Temperature(s): (,5 °F




Establishment: Tne_Field Trish Yob Date of Suspected Meal: o1 7 1 17 Log#: (013903 613964

Assessment of Implicated/Suspect Food (Required) Describe the food flow for the implicated food item(s) or
ingredient(s) to capture detailed information about each step in the food handling process, including who prepared

what and when. Note size of containers, labels, and descriptive information on product(s). Complete a separate
assessment of each implicated/suspected food, if applicable.

Food Source: jhe_pherd s Pie
Date Received:

Je

Supplier/Distributor: Chene, ee5 Tne [ Wilen Praduc

Size and package type:
Product code(s):
Expiration Date:

Brand name:

Product name:

Manufacturer:
Condition Received: ﬁﬁ{\ , Fouwd 3(‘ouﬂd b eef

« Temperature(s). 4(° F

Storage: Sfsred /n weallk -in cooler

« Temperature(s): 4/ ° F

Preparation: Raw beef mixed wi o d :
Seasening, gaclicfonion powder wo{‘chcé’tef‘shurejpepﬁ, carrots - ﬁfp@d
heauycream, boHer, white buter, nutmeg, sald, paprika

+ Temperature(s):

iced onions, -Preshso.rh'c, thyme, rosemosy, Solt, pegper, 50-3&,
with Mmashed potatoes, fresh

Cooking: Tn oven

- Temperature(s): o SO°E §or 15 Mir until 1L5°F

Cooling: Cgeled Wu-n;sbw W wolk - ceoled

« Time/Temprature(s): &/ ° F

Reheating: ., oven

- Temperature(s): /£ °F

Holding:
N| A

» Time/Temperature(s):

Assembling/Plating (including garnishing):
N4

« Temperature(s):

Service:
Plated ond hreoght 4o costemec

» Temperature(s). /65 *




Establishment._The Field Trigh %,b Date of Suspected Meal: _» [} /% Log#:(el3903 J3904

Assessment of Implicated/Suspect Food (Required) Describe the food flow for the implicated food item(s) or
ingredient(s) to capture detailed information about each step in the food handling process, including who prepared

what and when. Note size of containers, labels, and descriptive information on product(s). Complete a separate
assessment of each implicated/suspected food, if applicable.

Food Source: Irjme Bi h
Date Received:

Supplier/Distributor: @hm Bro%a*s, Inc.
Size and package type: 15 b

Brand name:
Product name: Bee§ Ribeye Product code(s): o6l [ MBG R 112 A
Manufacturer: Expiration Date:

Condition Received: froaln oo
'd

- Temperature(s): ¢)|® F

Slorage: j+or'cd in walk -in céole™

« Temperature(s): ¢/; © F
Preparation: 2 , by “)HJ,-. seasaned sald, pegre, ﬂo-f‘“c. Pow&e"

. Temperature(s): Ambient room Hemgecodu r €

Cooking:  Oven

« Temperature(s): /0 MinuvteS at orF

Cooling: N ’ A
» Time/Temprature(s):

Reheating: N , A

« Temperature(s):

« Time/Temperature(s): 135 *F

Assembling/Plating (including garnishing):

» Temperature(s):

Senvice: Only For dinnes = bnoUJM 0 coSTBMe—

» Temperature(s):




