 (
PREPARATION
) (
FRESH CHICKEN
) (
P
:M:DM:Fried
 chicken2.doc
) (
PREHEAT FRYER TO 325°F / FRY AT 325°
F  FOR
 12 MIN.
CCP
-FRY UNTIL CHICKEN REACHES INTERNAL TEMP. of 185°F. OF 185°F.
) (
HOLDING & SERVING
) (
CCP
 – Sift breading regularly and 
store in refrigerator if not able to 
use completely within one hour discard
 at the 
end of the day.
) (
Bread chicken immediately using
disposable gloves.  Place on
rack or on pans.  Store below 40°F until needed or fix immediately.
) (
CCP
 – Refrigerate below 40°F.
Transfer to appropriate leak-proof
container.  Place on bottom shelf of
cooler.
) (
FRIED CHICKEN: HACCP FLOW CHART
) (
CCP 
– REHEAT CHICKEN TO 165°F (15 SEC.) IN LESS THAN 2 HOURS.
NOTE:  FOR BBQ CHICKEN, COAT CHILLED CHICKEN WITH CHILL
ED BBQ SAUCE
(BELOW 40°F) PRIOR TO HEATING TO 165°F.
) (
REHEATING
) (
CCP
 – Keep in dry storage.  Once
opene
d, transfer to sealed, plastic
container or tightly-sealed in its
original “bag in box” container.
) (
Using disposable gloves,
rinse chicken in cold water.  Pop
thigh joint and remove the blood
sack in backbone.  
CCP
 wash
and sanitize all equipment used.
) (
CHICKEN BREADING
) (
STORING
) (
RECEIVING
) (
COOKING
) (
HOLD CHICKEN IN AN (HC) HOLDING CABINET OR (HM) HEATED MERCHANDISER.
CCP
 – HOLD CHICKEN AT 140°F OR ABOVE FOR A MAXIMUM OF 6 HOURS.
NOTE:  IF YOU ARE GOING TO REWORK PRODUCT, HOLD NO LONGER THAN 2 HOURS.
ROTATE  PROPERLY
 – DO NOT MIX NEW WITH OLD.
  
) (
COOLING
) (
CHILL UNCOVERED IN SINGLE LAYER IN A BLAST CHILLER.
CCP
 – INTERNAL TEMP. MUST DROP BELOW 40°F IN 4 HOURS
.
)
