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EXECUTIVESUMMARY

Thisevaluationreportoutlinestheobservationandauditdonefortheassessmentand
conditionofproductsandpremiseofPikaloBakery.Thesearethefactorsthatconfirm
theclient’scompliancewiththelegalrequirementsandHalalprinciplesforthehealth
andsafetystandards.

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

 Thefacilityisamanufacturingcompanythatproduceskipeandempanadas.

 USDAcertifiedfacility.FDAandNewYorkAgriculturevisitsthefacilityfor



HALALWATCHWORLDAUDIT
EVALUATION

AUDITDATE&TIME

21March2024,
03:03PM –03:45PM

GMT-5EST

RISKASSESSMENT

COMPANYNAME PikaloBakery Medium risk

COMPANYLOCATION 272RiverdaleAve.,Yonkers,NewYork,10705,UnitedStates

Page 2of2AUDITEE JeanLuisValdez

AUDITOR AbdullahFredericks

PREPAREDBY: HannahGraceJ.Biolena

FOODTECHNOLOGIST/AUDITEVALUATOR

inspection.

 OnlyHalalchickenandHalalbeefwereusedasrawmeatsfortheirproduct.

 Theyalsoproduceflourchipsthatisnotyetupforhalalcertification.

 Productionandexpirationdateslabelontheirhalalproductispresent.

 SanitationandStandardOperatingProcedureisinforce.

 Pestcontrolprogram isinforce.

 ProductionemployeesproperlyworetheirPPEs.

 Goodmanufacturingpracticeswerewellobservedinthefacility.

 Storingofcookedmeatsuncoveredtogetherwithotherrawmaterialsinthe
coolerisalsoobserved.Suggestedthattheyshouldhavecoveredittoavoidany
contamination.

 Thehalal-producingfacilityjustneedsalittlere-arrangementwitheverythingthat
isinsidetheirfacility,likethepackaging,ingredients,andcleaningmaterials,to
maketheareamorespacious.

 Theauditeecomprehensivelyexplainedtheprocessontheirmanufacturing
facility.

CONCLUSION

IthereforeconcludethatthehalalproducingfacilityisMedium Risk.Facilityprocesses
bothhalalandharam productsusingsegregatedtools,machinery,orutensils.Theclient
appearstohaveeverythinginorderandcanbecertified.


