The HACCP Food Safety System 


  I.	What is the HACCP Food Safety System?
		A.  System to insure food safety throughout the Flow of Food in all food 				service operations
	B.  Hazard Analysis of Critical Control Points (HACCP)
	C.  Identifying potential Hazards:	bacterial, chemical, and/or physical
	D. Developing operational Critical Control Points for:	receiving, storage, 			preparation, cooking, holding, cooling, and reheating  
	E.  Monitoring and taking corrective action when needed 

 II. How does HACCP affect our Industry?
	A.  FDA Model Food Code/changes in the works
	B.	Many states already adopting HACCP guidelines
	C.  Supermarket and C-Store Food Service operations
	D.  Supermarket Central kitchens and Cook/Chill programs

III. HACCP and its impact on the Henny Penny Distributor network
	A.  Food programs becoming more complicated
	B.  Manufacturer and Distributor must be proactive:	Henny Penny Sales 			Staff/Distributor Certification training
	C.  Distributor must become knowledgeable on own states' requirements
	D.  Develop relationship with local Health Department
	E.	Be able to assist Retailers in move toward integrating HACCP 				guidelines into their programs
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Reengineering Toward HACCP

Sourcing products & equipment for “meal solution” success

I. HACCP’s impact on our industry:

		
· Changing industry standards
· Flow charts & recipe development
· Meal Solutions under HACCP guidelines

II. Food and Equipment technology advances:

· Engineering “systems” for Meal Solutions success
· Equipment Technology/”probes” to “programming”
· Prepared-foods to Scratch cooking/quality, safety and sanitation
· Quick chill and the “Grab ‘ n Go” explosion
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CCP’s

Critical Control Point Guidelines



 CCP’s in the “flow of food” that require extra attention:

				Cooking 			Holding 
				Cooling 			Reheating

· Always focus on Time, Temperature, Employee Health, Habits, and Cross Contamination.

At each of these points, ask:

· Can food become contaminated?
· Can contaminates increase?
· Will contaminates survive?
· What corrective action should be taken?

You should also ask:

· Can Hazards be prevented with corrective action?
· Can Hazards be reduced or eliminated in later steps in the preparation process?
· Can CCP’s be monitored?
· How will CCP’s be measured?
· How will CCP’s be documented?
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