[image: image1.jpg]IF IT INVOLVES FOOD...IT INVOLVES US








GUARANTEE 
The articles comprising each beef, pork, lamb, veal or poultry shipment or other delivery hereafter made by the undersigned guarantor to or on the order:


Valued Customer 
Are hereby guaranteed under the following laws to the extent then effective and applicable, on the date of such shipment or delivery to be: 

(a) Not adulterated or misbranded within the meaning of the Federal Food, Drug and Cosmetic Act; and not an article which may not under the provisions of Section 404 or 505 of said Act be introduced into Interstate Commerce; and comprised only of color additives promulgated under said Act, which such certification is lawfully required; 

(b) Not adulterated or misbranded within the meaning of any identical or substantially ​similar state law or municipal ordinance in which the definitions of adulteration and misbranding are identical or substantially similar to those in the Federal Act; 

(c) Lawfully registered with the Environmental Protection Agency under the Federal Insecticide, Fungicide and Rodenticide Act, when such registration is lawfully required, and in compliance with all of the requirements of said Act; and 

(d) Not a misbranded hazardous substance within the meaning of that term in the Federal Hazardous Substances Act. 

PROVIDED, however, that in cases of alleged misbranding, this Guaranty shall apply only if such articles

 (a) bear one of the marks/labels registered to RFG or any of its divisions or subsidiaries, or 

(b) are manufactured by RFG, its divisions or subsidiaries for the above-named account. 

Rastelli Foods, USDA Establishment 7877-A / P7877-A, operates under USDA mandated and approved HACCP Plans as well as all other required pre-requisite programs (SSOP, GMP) which are documented and re-assessed yearly. We undergo 3rd party independent audits yearly as well as USDA, AMS Export Verification Program Auditing and Certification for USDA QSA Programs. Further, we are USDA, NOP Organic Certified by CCOF.
Our HACCP Models use verified scientific supporting documentation as the basis for our CCP’s (Critical Control Points) as well as the required intervention steps for the reduction of E. Coli O157:H7.

The products manufactured at our facility have either met or exceeded all regulatory prerequisite intervention steps to reduce the introduction of E.Coli 017:H7. Our sampling method is done in excess of those required by the USDA. Further, tested products do not get released to commerce until after we have received test confirmation by an independent accredited laboratory.

We verify that our suppliers meet or exceed all regulatory requirements for HACCP, Humane Handling Practices, E. Coli and Salmonella Intervention Strategies, SRM’s, SSOP and GMP’s.

Our Food Safety / Quality Assurance Staff is made-up of Science Degreed industry professionals with HACCP Certifications in meat and seafood as well as numerous years of expert experience in the food industry.
By the acceptance of this Guaranty, the said Company, its divisions or subsidiaries, agree to notify the undersigned in writing within a reasonable time to any claim for violation of any of the above-mentioned laws, giving the name and address of the complaining party and the product concerned.

This is a continuing guarantee subject to revocation by the undersigned Guarantor on ten (10) days written notice.

Dated This 13th Day of January, 2011.
Carl H. Zerr III
Carl H. Zerr III

Director of International Food Safety and Quality Assurance 

Rastelli Foods Group
Swedesboro, NJ  08085 USA
Rastelli Foods Group


300 Heron Drive


Swedesboro, NJ  08085  U.S.A.


(856) 803-1100


� HYPERLINK "http://www.rastellis.com" ��www.rastellis.com�











