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EXECUTIVESUMMARY

Thisevaluationreportoutlinestheobservationandauditdonefortheassessmentand
conditionofproductsandpremiseofPOVSkySolutionsLLC-ShawarmaParadise.
Thesearethefactorsthatconfirm theclient’scompliancewiththelegalrequirements
andHalalprinciplesforthehealthandsafetystandards.

OBJECTIVES

Thefollowingobjectiveswereaccomplishedduringtheconductedaudit:

1.Reviewthemanagementsystem oftheclient.

2.Obtainfoodsafetystandardscertification.

3.Assessiftheclient’smanagementsystemsandpracticesadheretotheHalal
principles;Sanitation,Traceability,IntegrityandComposition.

SCOPE

Thisscopeisfocusedonthecurrentconditionoftheclient’sproductionprocessand
manufacturingsite.CompliancetoqualitystandardsenforcedbylawandalltheHalal
certificationbodiesregulations,standards,orcompliancemeasuresforhumanhealth
safetywasalsocheckedandreviewedinthisaudit.

CRITERIA

Thisreportemphasizedtheinternalstandards,activities,documentation,criteriaand
proceduresasprimaryresourcesforaudit.Halal-trainedindividualsalsoconducted
virtualobservationthroughsiteinspectiontoacquireevidenceofcompliance.

ASSESSMENT

 Thefacilityisarestaurantthatmakesmealslikeshawarma,burgersandfalafel
usingbeefandchicken.



HALALWATCHWORLDAUDIT
EVALUATION

AUDITDATE&TIME

30April2024,
03:03PM –03:18PM

GMT-4EST

RISKASSESSMENT

COMPANYNAME POVSkySolutionsLLC-ShawarmaParadise Lowrisk

COMPANYLOCATION 4850W FlamingoRdUnit50,LasVegas,NV,UnitedStates

Page 2of2AUDITEE OlegKarpov

AUDITOR AbdullahFredericks

PREPAREDBY: HannahGraceJ.Biolena

FOODTECHNOLOGIST/AUDITEVALUATOR

 FDAandUSDAvisitsthefacilityforinspection.

 OnlyHalalchickenandbeefusedasrawmeatinthefacility.

 Waterusedwerefrom municipalandisaddedtotheproduct.

 SanitationandStandardOperatingProcedureisinforce.

 Pestcontrolprogram isinforce.

 ProductionemployeesproperlyworetheirPPEs.

 Goodmanufacturingpracticeswerewellobservedinthefacility.

 Thereceivingarea,kitchenarea,diningarea,rawmaterials,packagingmaterials
andfinishedproductstorageuptoshipmentwereproperlysanitized,segregated
andlabeled.

 Thehalalproducingfacilitywaswellorganizedandmaintained.

 Theauditeecomprehensivelyexplainedtheprocessontheirrestaurantfacility.

CONCLUSION

IthereforeconcludethatthehalalproducingfacilityisLowRisk.Facilitydoesnot
processanyharam productsonorinsideofthepremises.Theclientappearstohave
everythinginorderandcanbecertified.


