Name:____________________________________________
Period:_________

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, lean 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

Taco Beef Soup

2 lb. ground beef

1/4 cup chopped onion

1 2 cups water

16 oz can kidney beans

8 oz. can tomato sauce

16 oz can stewed tomatoes (blended)

1 can corn

1 can diced green chilies

2 envelope taco seasoning mix

Shredded cheese

Corn chips

Sour Cream

Cook meat and onion.  Drain well.  Add water, tomatoes, beans (undrained), tomato sauce, taco seasoning, corn and chilies.  Simmer at least 15 minutes.  Garnish with cheese, chips and sour cream.

Directions:  
Identify the 4 Ahazardous@ items.  For each item fill in the information on the potential hazard and what corrective actions should be taken.
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