Process 1: NO COOK

Recipe: ____________________________________________





 SHAPE  \* MERGEFORMAT 
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Receive


Control Measures: Known source, Receiving temperatures





Store


Control Measures: Proper storage temperatures, Prevent cross contamination, Store away from chemicals





Prepare


Control Measures: Personal hygiene, Restrict ill employees, Prevent cross contamination





CCP: Cold Holding


Critical Limit: Hold at 41oF or below.


Check and record temperatures and time





Serve


Control Measures: No bare hand contact with Ready to Eat food, Personal hygiene, Restrict ill employees





Thermometer icon means that taking a temperature is necessary.





Clipboard icon means recording data is necessary.
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