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Raw Facility
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Kurt Sorensen

Food Safety & Quality Assurance Manager
105 Keystone Industrial Park

Dunmore, PA 18512

T: (570) 343-4748 Fax: (570) 354-2327
ksorensen(@mr-specialty.com

1 - Receive Fresh or Frozen Boneless Beef
2 -Cold Storage
5 - Thaw/Temper Frozen Products
6 - Depackaging of Beef Components
7 - Block Grinder
8 - Mix/Grind
9 - Form/Portion CCP 1B
- 2 -
10 - Package 3 — Receive Packaging
> < Supplies
11 - Metal Detector v
> - < 4 — Storage of Packaging
12 - Label and Palletize < .
. ) Supplies
( ~ |\
13 - Frozen Storage
( 14 - Distribute \4§[ 15 — Returned Product ]

FS/QA Manager Signature:  Nurt Sarensen
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Date Approved: 01/01/2025
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