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HACCP Analysis - The Flow of Food

Fill in the blanks with the missing word or sentence.

	Potential Hazard
	Control Point
	Corrective Action

	Selection of hazardous items, improper food preparation.
	
	Proper training.

	
	Receiving
	Inspect each delivery, reject contaminated goods.

	
	Storing
	Follow FIFO procedures, maintain proper storage temperatures, discard old items.

	Cross-contamination, bacteria
	Food Preparation
	

	Bacteria not killed, physical and chemical contaminants
	
	Achieve the minimum internal temperature

	Bacteria, physical contaminants.
	Food Holding and Serving
	

	Bacteria
	Cooling
	

	
	Reheating
	Heat food rapidly, don’t mix old food with new food.


Good personal hygiene, gloves, hand washing, clean and sanitized utensils and work surfaces.

Cooking

Menu Items & Recipes

Maintain proper temperature, use clean serving equipment.

Cross-contamination, improper storage resulting in spoilage, bacteria.

Apply rapid cooling methods, store food properly.

Bacteria

Receipt and acceptance of contaminated food products.

Name:______________________________________
Period:________

HACCP a Recipe
When using a HACCP recipe you might not see all the information you need.  Receiving and storage aren’t always included on the recipe.  We will include them for this practice.

Taco Beef Soup

½ lb. ground beef

1/4 cup chopped onion

1 ½ cups water

16 oz can kidney beans, not drained
8 oz. can tomato sauce

16 oz can stewed tomatoes (blended)
1 can corn, drained
1 can diced green chilies, drained
½ envelope taco seasoning mix

Shredded cheese

Corn chips

Sour Cream

Identify the 3 “hazardous” items:

1.
__________________________

2.
__________________________

3.
__________________________



Receiving: (CCP)

1.
Meat should be received at a temperature of _____________

2.
Cheese and sour cream should be received at a temperature of _____________.

3.
Check onions for _________________.

Corrective Action:______________________________________________________
Storage: (CCP)

1.
Meat should be stored at a temperature of _______________.


How should it be stored?____________________________________________

2.
Cheese and sour cream should be stored at a temperature of _______________.

Corrective Action:______________________________________________________
Preparation:

1.
Blend tomatoes

2.
Chop onion

3.
Drain chilies and corn

Cooking: (CCP)

1.
Cook meat and onion to a temperature of ___________________.  Drain well.

2.
Add water, tomatoes, beans (undrained), tomato sauce, taco seasoning, corn 
and chilies. 
3.
Simmer ingredients until the temperature of ______________ is reached. 
Corrective Action:______________________________________________________
Serving and Holding: (CCP)

1.
Serve immediately or hold for service at _______________ or higher.  Do not 
mix ___________ product with new.

2.
Garnish with chips, sour cream and cheese.  Hold cheese and sour cream 


_______________ or lower.

Corrective Action:______________________________________________________
Cooling:  (CCP)
1.
Cool to __________ or lower within four hours, in shallow pans with a product 
depth of __________ inches or less.

2.
Store at a product temperature of ___________ or lower.
Corrective Action:______________________________________________________
Reheating:  (CCP)

1.
Reheat soup to a product temperature of ___________ or higher within _____ 


hours.

Corrective Action:______________________________________________________
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HACCP Analysis - The Flow of Food

Fill in the blanks with the missing word or sentence.

	Potential Hazard
	Control Point
	Corrective Action

	Selection of hazardous items, improper food preparation.
	Menu Items & Recipes
	Proper training.

	Receipt and acceptance of contaminated food products
	Receiving
	Inspect each delivery, reject contaminated goods.

	Cross-contamination, improper storage resulting in spoilage, bacteria.


	Storing
	Follow FIFO procedures, maintain proper storage temperatures, discard old items.

	Cross-contamination, bacteria
	Food Preparation
	Good personal hygiene, gloves, hand washing, clean and sanitized utensils and work surfaces.

	Bacteria not killed, physical and chemical contaminants
	Cooking
	Achieve the minimum internal temperature

	Bacteria, physical contaminants.
	Food Holding and Serving
	Maintain proper temperature, use clean serving equipment.

	Bacteria
	Cooling
	Apply rapid cooling methods, store food properly.

	Bacteria


	Reheating
	Heat food rapidly, don’t mix old food with new food.


Good personal hygiene, gloves, hand washing, clean and sanitized utensils and work surfaces.

Cooking

Menu Items & Recipes

Maintain proper temperature, use clean serving equipment.

Cross-contamination, improper storage resulting in spoilage, bacteria.

Apply rapid cooling methods, store food properly.

Bacteria

Receipt and acceptance of contaminated food products.

Name:_______KEY____________________________
Period:________

HACCP a Recipe
When using a HACCP recipe you might not see all the information you need.  Receiving and storage aren’t always included on the recipe.  We will include them for this practice.

Taco Beef Soup

½ lb. ground beef

1/4 cup chopped onion

1 ½ cups water

16 oz can kidney beans, not drained
8 oz. can tomato sauce

16 oz can stewed tomatoes (blended)
1 can corn, drained
1 can diced green chilies, drained
½ envelope taco seasoning mix

Shredded cheese

Corn chips

Sour Cream

Identify the 3 “hazardous” items:

1.
Ground Beef




2.
Sour Cream
3.
Shredded Cheese





Receiving: (CCP)

1.
Meat should be received at a temperature of 41 or less
2.
Cheese and sour cream should be received at a temperature of 41 or less

Corrective Action:  Reject food that isn’t received at the proper temperature.
Storage: (CCP)

1.
Meat should be stored at a temperature of 41 or less.

How should it be stored? Bottom shelf of fridge or in a meat only fridge.
2.
Cheese and sour cream should be stored at a temperature of 41 or less.
Corrective Action:  Throw out if not stored at the proper temperature, check temperature of refrigerator on a regular basis.
Preparation:

1.
Blend tomatoes

2.
Chop onion

3.
Drain chilies and corn

Cooking: (CCP)

1.
Cook meat and onion to a temperature of 155 for 15 seconds.  Drain well.

2.
Add water, tomatoes, beans (with liquid), tomato sauce, taco seasoning, corn 
and chilies. 
3.
Simmer ingredients until the temperature of 135 is reached. 
Corrective Action:  Check temperature.
Serving and Holding: (CCP)

1.
Serve immediately or hold for service at 135 or higher.  Do not mix old product 
with new.

2.
Garnish with chips, sour cream and cheese.  Hold cheese and sour cream 


41 or lower.

Corrective Action:  Check temperature and record. 
Cooling:  (CCP)
1.
Cool to 41 or lower within four hours, in shallow pans with a product depth of 2
 
inches or less.

2.
Store at a product temperature of 41 or lower.

Corrective Action:  Check temperature and record
Reheating:  (CCP)

1.
Reheat soup to a product temperature of 165 or higher within 2 hours.

Corrective Action:  Check temperature and record.

