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Great Ocean
Da Yang Seafoods LTD.



                                                          GREAT OCEAN / Da Yang Seafood Inc.

Seafood Processing & Trading


	Office use only

	PIN#:

	Clock#:


Online Completed Application Please Submit to: changlee@dayangseafoods.com and jim@dayangseafoods.com
Employment Application
 First Name: _________________________          Last Name: ____________________________

 Signature: ________________________________ Date: _______________

 Address: ______________________________________________________________________

 City: ___________________________State:_________________ ZIP code: ________________

 Are you at least 18 years of age? Yes( No(  If no, employment is subject to verification that you are of minimum legal age.
 Home Phone :(____) ______________________Cell Phone :(____) ________________________
 Message Phone :(____) __________________                        DOB (mm/dd/yyyy) _________________                         
 Have you applied for a job at our company before? Yes( No(   Are you working now? Yes( No(
 Full Time: (   Part Time:(    If part time, what days times are you available?:

 Mon_____________
Tue______________
Wed_____________
Thru______________  

 Fri______________
Sat_______________
Sun______________
 Do you have any skills?  (Example: Forklift driver, scales, clean, etc…) _________________________________
 _______________________________________________________________________________________________

 _______________________________________________________________________________________________

Employment Records (Start with most recent or present employer)

	Employer’s Name 
	Employer’s Phone Number 
	Kind of work
	Wages
	Started date
	Ended date
	Reason for leaving

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	


SSOP Training or Food Safety Training
Include Lock/Out Tag/Out, PPE, Fire Prevention Plan, Chemical Hazard Communications Programs & SDS, Emergency Evacuation Plan, General Allergen Awareness Training and how to report injuries, unsafe practices & oil spills.
There are 8 essential items to this SSOP or Sanitation Standard Operating Procedures.  Our complete SSOP is in the office and available to interested parties.  Each of the following will be discussed with employee on hire, and more in-depth training given as it relates to job specific training.  





















1. Safety of water

2. Conditions and cleanliness of food contact surfaces

3. Maintenance of hand washing, hand sanitizing and toilet facilities

4. Protection of food and food contacting material from adulterants
5. Labeling, Storage & use of toxic compounds

6. Control of employee health conditions that could contaminate food

7. Exclusion of pests from plant floor

8. Prevention of cross-contamination

Sanitation and Personal Hygiene Policy/Training
This management is committed to selling a food product and the following rules are designed to prevent its contamination.  If our product becomes contaminated because of poor sanitation practices, it could affect the health of our customers, so we cannot sell it.  THESE POLICIES WILL BE TAKEN SERIOUSLY AND REPEATED VIOLATIONS REFLECTED ON FOOD SAFETY INSPECTIONS WILL NOT BE TOLARATED.
1. Use Hairnets and Beard nets (only if you have beard)
2. Fingernails shall be kept short, clean and unvarnished. False fingernails and nail art shall not be permitted.
3. No jewelry (Rigs, Chains, Bracelets, Earrings, Piercings), No watches, only simple wedding ring or bracelet without rocks. 
4. No Cell phones or mp3 player are not allowed on the production areas.
5. Excessive perfume or aftershave must not be worn.
6. All personal protective equipment (PPE) including boots, aprons, rain gear & gloves must be properly cleaned & sanitized at the end of every shift. 
7. Personal or work items cannot be stored on the production area. It must be kept in vehicles, properly stored in break room or lockers if you were proportioned one.
8. All employees must wash & sanitize their hands at the beginning of every shift, after lunch/break, and after using the restroom. Also use the boot dips provided when leaving and returning to workstations.
9. No Food or drink may be brought into processing areas, including gum, candy, or tobacco.
10. Finished products cannot be stored on the floor or on elevating walking grids.  They must be placed on rollers, tables, stands or pallets.
11. Employees working with raw product cannot work with cooked product, employees may not move between departments without changing protective clothing.
12. Only with full compliance of personnel hygiene standard, visitors will be permitted in production areas.
13. Break is 15 minutes only. Lunch is after 6 hours of work time of 30 minutes only.

14. Personal protective clothing cannot be worn outside of the work station or plant. You may not take PPE home.
15. Open cuts and abrasions must be properly covered by colored and metal detectable band aid to prevent cross contamination.
16. Toilet paper is to be placed in toilets and flushed

17. Personal medicine is not allowed inside the plant with you, except doctor`s note. Personal medicine may be kept inside the locker at breakroom.
18. If you need a day off it is required that you request it to the office with at least 24 hours in advance. If for any reason you cannot get to work on time you must contact the office as soon as possible. If you do not have a valid reason for your absence we take the disciplinary action toward this conduct.
19. Obey your supervisor at all times without question and without any exceptions. If you do not obey your supervisor you will be sent to the office. 

20. ANY ROBBERY OF COMPANY PROPERTY, THE PROPERTY OF OTHERS (INCLUDING LUNCHES) IS GROUNDS FOR IMMEDIATE DISMISSAL AND LEGAL PROSECUTION.
THE DICIPLANARY ACTION PROCEDURES ARE:

1). First time it is a warning 2). Second time you will be suspended from production 3days 3). At the third time you will be FIRED from our company.
NAME___________________________________________________                    DATE_____________________________

SIGNATURE___________________________________________                        HR (office) __________________________
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