
INSTRUCTIONS *
1. Type in the name of your facility into the [Establishment Name] fields on each page

2. Type in the name of the city for which your facility is located into the [City] files on each page

3. Enter in all menu items that are served; you may exclude non-potentially hazardous menu items that are not handled by your staff (e.g. bagged potato chips)

4. Place an “X” in the menu item’s row under all critical control point columns that apply (Hints: all menu items must be received, items that are thawed or cooked from frozen go through a thaw step, any items that are handled by your staff go through a prep step, the cooling step the reheating step only apply to facility-cooled/reheated products, and the transportation step only applies to caterers)

5. Go through each CCP detail page and:

a. Remove the monitoring procedures that do not apply (e.g. rare whole roasts, reduced oxygen packaging, etc.)
b. Add monitoring procedures that are not already included (e.g. special processes)
c. Remove or add any applicable equipment you utilize for each CCP

6. Fill out the Procedures for Employee HACCP Training page detailing how your staff will be trained on these procedures; type your name into the [Owner Name] field to the right of “Prepared By:”

7. Delete this page so that Page 1 is the menu grid below
8. Print the plan, sign the Procedures for Employee HACCP Training page in the signature field under the Prepared By:” field

9. Scan/e-mail/fax or mail the completed plan to the Division of Environmental Health for review and approval.  Once you receive an approved and signed copy of the plan, make a copy for your records and maintain a copy inside the food preparation area of your establishment.
**CP (“Control Point”) = a point, step, or procedure at which the safety of the final product is not entirely dependent but when performed along with other preparation stages is essential to maintain food safety [Standard Operating Procedures are utilized]

.
CCP (“Critical Control Point”) = a point, step, or procedure at which controls can be applied and a food safety hazard can be prevented, eliminated, or reduced to acceptable (critical) levels [HACCP and Standard Operating Procedures are utilized]
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RECEIVING
Monitoring Procedures:

· Source is Approved (i.e. the source of food or food ingredients is accepted by the Department because the food or food ingredients from the source are not adulterated and regulated by an approving authority, when required)
· Food not adulterated, containing poisonous or deleterious substance, diseased, contaminated, filthy, putrid, decomposed, or otherwise unfit for human consumption (see Health-General Article §21-207, §21-208, and §21-209, Annotated Code of Maryland for full definition)
· Cans are not swollen or dented

· Frozen products are received hard frozen (i.e. frozen solid)

· Reduced oxygen packaged products (with no other method of bacteriological barrier) are received less than or equal to 41 ºF unless otherwise specified by the manufacturer
· Refrigerated products are received less than or equal to 41ºF
· Shell eggs (i.e. raw eggs produced by chickens for human consumption) and shellfish (i.e. oysters, clams, mussels, and scallops [in any form except when the final product is the adductor muscle only]; includes shucked or in the shell, whole or in part, or raw [including post-harvest processed]) are received at an ambient temperature less than or equal to 45ºF

· Shellfish tags maintained on premises for 90 days

· Egg invoices/records maintained on premises for 90 days

· Refrigerated or frozen food observed in compliance with the above standards will be placed immediately into refrigeration or freezer units respectively

Corrective Action:

· Refuse delivery

· Return food 

· Discard food

· Cans that are dented during the stocking process (after receiving) may be immediately opened, the food product transferred into a food container, and refrigerated
Verification:

· Manager will check temperatures of refrigerated products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Frozen products will be checked to ensure they are maintained hard frozen

· Cans will be examined for dents and swelling prior to stocking

· Packaging will be inspected for damage, contamination, and general integrity

· Produce will be examined for mold, pests, and any other sources of adulteration

Equipment Utilized:

· Stem thermometer
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COLD HOLDING
Monitoring Procedures:

· Minimum Cold Holding Temperatures:

· Frozen products are maintained in a hard frozen state 
· Less than or equal to 41 ºF (unless otherwise specified by the manufacturer) –Reduced oxygen packaged products (with no other method of bacteriological barrier) 
· Less than or equal to 41 ºF – Potentially hazardous refrigerated products, products labeled to “refrigerate after opening”, sliced/processed fruits/vegetables, and shelf-stable products from dented cans
· Less than or equal to 45ºF – Shell eggs (i.e. raw eggs produced by chickens for human consumption) and shellfish (i.e. oysters, clams, mussels, and scallops [in any form except when the final product is the adductor muscle only]; includes shucked or in the shell, whole or in part, or raw [including post-harvest processed])
· Raw foods are stored according to final cooking temperature (i.e. foods with the highest cook temperature are placed on the bottom and ready-to-eat foods are placed at the top, etc.); raw foods are physically separated from cooked and ready-to-eat foods; ready-to-eat raw oysters will be separated from other raw and ready-to-eat products
· Foods will be labeled with product or common name; foods will be dated with a creation and/or expiration date (optional); label foods on the side of the container if the lid is not permanently attached
· Food will be stored in refrigeration/freezer units in a manner that permits the free circulation of cold air (i.e. units will not be overstocked)
· Foods will be kept covered during cold storage
· Foods must be placed at least 6 inches off the ground in walk-in refrigerators and freezers when kept covered and eighteen 18 inches if food is exposed/uncovered
· Packaged food and seafood are not stored in contact with water or un-drained ice
Corrective Action:

· Food greater than 41 ºF for less than 4 hours may be rapidly re-chilled

· Discard if food is greater than 41 ºF for more than 4 hours (or if time is unverifiable/unknown)
· Discard if potentially hazardous reduced oxygen packaged food greater than 38 ºF for 4 hours (or if is unverifiable/unknown)
· Do not refreeze thawed food; may be refrigerated if less than 41 ºF
· Separate raw foods from cooked and ready-to-eat foods if contamination is not observed; if contamination is observed, discard contaminated items or cook to 165 ºF for 15 seconds

· Label food not readily identifiable and/or stored in non-transparent containers
*DISCLAIMER* the time food products are out of temperature is cumulative for each product, not each step; potentially hazardous food may only be out of temperature for a TOTAL of 4 hours

Verification:

· Manager will check temperatures of refrigerated products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Frozen products will be checked to ensure they are maintained hard frozen

· Food labeling will be checked for visibility and accuracy

· Refrigeration and freezer units will be maintained as specified by the manufacturer

Equipment Utilized:

· Stem thermometer

· Unit indicating thermometers

· Refrigerator

· Freezer
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THAW
Monitoring Procedures:

· Thaw food in refrigerator that maintains less than or equal to 41 ºF
· Thaw food under potable running water less than or equal to 70 ºF in a sanitized environment; food is not allowed to exceed 41 ºF; food may not be thawed in a sink equipped with an automatic chemical dispenser
· Clean and sanitize the sink and equipment (Chlorine = 50-100ppm for 7 seconds, Quaternary Ammonia = 200-400ppm for 30-90 seconds, or Iodine = 12.5-25ppm for 30 seconds)

· Food is thawed as part of a cook step (i.e. cooked from frozen)

· Reduced oxygen packaged products are removed from packaging prior to thawing (or as stated on packaging)
Corrective Action:

· Food greater than 41 ºF for less than 4 hours may be rapidly re-chilled or immediately cooked
· Discard if food is greater than 41 ºF for more than 4 hours (or if time is unverifiable)

· Alter thawing process as needed

*DISCLAIMER* the time food products are out of temperature is cumulative for each product, not each step; potentially hazardous food may only be out of temperature for a TOTAL of 4 hours

Verification:

· Manager will check temperatures of thawing products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Manager will ensure thawing processes are being followed

Equipment Utilized:

· Stem thermometer

· Refrigerator

· Sink
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COOK
Monitoring Procedures:
· Minimum Internal Cooking Temperatures:

· 130 ºF for at least 112 minutes - Rare whole roasts (whole or corned beef; pork and cured pork) (*see COMAR 10.15.03.10 for entire chart)
· 145 ºF for at least 15 seconds - Seafood, shell eggs, and meats prepared for immediate service, and approved foods not specifically listed under COMAR 10.15.03.10 
· 155 ºF for at least 15 seconds - Comminuted (i.e. ground/minced/diced) meats (except poultry) and fish, injected meats, eggs for hot holding, and products for hot holding containing eggs are cooked to a minimum internal temperature of 

· 155 ºF for at least 22 seconds - Whole roasts (whole or corned beef; pork and cured pork)
· 165 ºF for at least 15 seconds - Poultry, stuffed meats, and stuffing containing fish/meat/poultry 

· 165 ºF and be held for at least 2 minutes after removal from microwave - Food of animal origin cooked exclusively in a microwave
· Ready-to-eat commercially processed foods for immediate service may be cooked to any temperature; food that is cooked, cooled, and then refrigerated in accordance with COMAR 10.15.03.10 (such as roast beef for a sandwich) may be served for immediate consumption at any temperature at the customer’s request
· When any food of animal origin (e.g. beef, eggs, fish, lamb, pork, poultry, shellfish, etc.) is served intentionally raw or undercooked: (1) a written notification will be provided on a menu/brochure, a deli case or menu board, a label statement, a table tent or placard, or another written menus that is visible and legible to all consumers, (2) these food items are identified with an asterisk to a footnote that states the item is served raw, undercooked, may be cooked to order upon specific consumer request, or contains raw or undercooked ingredients, and (3) utilizes, at minimum, the following written statement: “Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have medical conditions.”

· Undercooked seared beefsteak may be served at customer request if ONLY whole muscle, intact beefsteak is prepared for immediate service and meat is seared continuously on both top and bottom utilizing a heating environment that imparts a minimum surface temperature of 145 ºF for at least 15 seconds and achieves a cooked color change on all external surfaces
Corrective Action:

· Continue heating continuously until temperature is obtained
· Discard food

Verification:

· Manager will check minimum internal cooking temperatures of food products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

Equipment Utilized:

· Stem thermometer

· Grill / flat top
· Oven
· Steamer

· Deep fryer

· Stovetop / range

· Microwave
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PREPARATION /READY-TO-SERVE
Monitoring Procedures:

· Employee hygiene is maintained:
· Hands are thoroughly washed under warm (greater than or equal to 100 ºF) potable water with soap for a minimum of 20 seconds and dried with a paper towel

· Gloves are utilized when handling ready-to-eat food; hands are washed between glove changes
· Hand contact is minimized

· Employees with infection or symptoms of foodborne illness are restricted from food related activities in accordance with COMAR 10.06.01

· Equipment is cleaned and sanitized after each use or every 4 hours of continuous use (Chlorine = 50-100ppm for 7 seconds, Quaternary Ammonia = 200-400ppm for 30-90 seconds, or Iodine = 12.5-25ppm for 30 seconds)

· Minimize time potentially hazardous foods are exposed to ambient room temperature
· Pre-chill ingredients to less than or equal to 41 ºF for cold hold recipes

· Maintain hot food being actively prepared greater than or equal to 135 ºF

· Raw fruits and vegetables are washed with potable water to remove any debris or contamination prior to use/preparation

Corrective Action:

· Wash hands
· Food greater than 41 ºF (for cold products) or less than 135 ºF (for hot products) for less than 4 hours may be rapidly re-chilled/re-heated
· Discard if food is greater than 41 ºF (for cold products) or less than 135 ºF for more than 4 hours (or if time is unverifiable/unknown)

· Discard food contaminated by soiled hands/equipment

· Discard ready-to-eat food handled without gloves

· Utilize hair restraints and hair must be pulled back off of the shoulder
· Set up wash (soap and water) and sanitizer (sanitizer and water) buckets

*DISCLAIMER* the time food products are out of temperature is cumulative for each product, not each step; potentially hazardous food may only be out of temperature for a TOTAL of 4 hours

Verification:

· Manager will check temperatures of products being prepared with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Manager will monitor time food is observed at ambient temperature
· Manager will ensure employees are following monitoring procedures and corrective actions

Equipment Utilized:

· Stem thermometer

· Refrigerator

· Sink

· Handsink / soap / paper towels

· Disposable gloves

· Hair restraints

· Utensils

· Mixer

· Preparation surfaces

· Food pans / containers
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HOT HOLDING

Monitoring Procedures:

· Internal temperature of food is maintained greater than or equal to 135 ºF
· Food is kept covered when not in use

Corrective Action:

· Food out-of-temperature for less than 4 hours may be rapidly reheated to 165 ºF for at least 15 seconds

· Discard rare roast beef less than 130 ºF for more than 4 hours (or if time is unverifiable/unknown)

· Discard all other potentially hazardous food less than 135 ºF for more than 4 hours (or if time is unverifiable/unknown)

*DISCLAIMER* the time food products are out of temperature is cumulative for each product, not each step; potentially hazardous food may only be out of temperature for a TOTAL of 4 hours

Verification:

· Manager will check temperatures of potentially hazardous food products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

Equipment Utilized:

· Stem thermometer

· Hot hold unit (soup kettle / cabinet / steam table)

· Steam table
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COOLING

Monitoring Procedures:

· Cool from 135 ºF to 70 ºF within 2 hours and then 70 ºF to less than or equal to 41 ºF within an additional 4 hours using one or several of the following methods:
· Utilize shallow pans with food not over 3 inches deep

· Reduce food mass by separating into smaller and/or thinner portions
· Utilize rapid cooling equipment

· Use ice water baths combined with frequent stirring

· Use containers that facilitate heat transfer

· Add ice made from potable water as an ingredient

· Refrigerate loosely covered or allow the food to remain uncovered until cooled if the food is protected from overhead contamination

· Products will not be allowed to cool at room temperature once the internal temperature has reached 135 ºF
Corrective Action:

· Food improperly cooled (within 4 hours of the start of cooling) may be rapidly reheated to 165 ºF for at least 15 seconds and then properly cooled; NOTE: THIS CORRECTIVE ACTION MAY ONLY BE PERFORMED ONCE
· Discard product

Verification:

· Manager will check temperatures of cooling products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Ensure cooling products are in shallow pans and are stirred as frequently as possible

Equipment Utilized:

· Stem thermometer

· Refrigerator / freezer
· Shallow food pans

· Ice wand
· Sink (i.e. ice bath)
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REHEAT

Monitoring Procedures:

· Facility-cooled potentially hazardous food (to be hot held) is rapidly reheated to greater than or equal to  165 ºF for at least 15 seconds; food must reach greater than or equal to 165 ºF within two hours
· Commercially pre-cooked food items from an approved processing facility reheated to 135 ºF or as the manufacturer specifies on the packaging
Corrective Action:

· Continue heating until temperature is achieved if less than 2 hours for facility cooled product
· Discard facility cooled product that does not reach greater than or equal to 165 ºF within 2 hours
· Discard commercially pre-cooked (by a licensed processor) product that does not reach greater than or equal to 135 ºF within 2 hours

Verification:

· Manager will check temperatures reheating products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Manager will monitor reheating time period

Equipment Utilized:

· Stem thermometer

· Stovetop / range

· Oven

· Microwave
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TRANSPORTATION (CATERING)

Monitoring Procedures:

· Food is held at proper temperatures during and after transportation

· Frozen products are maintained in a hard frozen state

· Potentially hazardous refrigerated products are held less than or equal to 41 ºF
· Hot foods are maintained greater than or equal to 135 ºF
· Ice, used for cold holding food, is obtained from an approved source and drained
· Food must be covered and protected from adulteration and contamination during transportation

Corrective Action:

· Do not refreeze thawed food; may be refrigerated if less than 41 ºF
· Cold food greater than 41 ºF for less than 4 hours may be rapidly re-chilled 
· Discard cold food greater than 41 ºF for more than 4 hours (or if time is unverifiable/unknown)

· Hot food less than 135 ºF for less than 4 hours may be rapidly reheated to greater than or equal to 165 ºF for at least 15 seconds
· Discard hot food less than 135 ºF for more than 4 hours (or if time is unverifiable/unknown)

· Discard reheated food that does not reach greater than or equal to 165 ºF within 2 hours

*DISCLAIMER* the time food products are out of temperature is cumulative for each product, not each step; potentially hazardous food may only be out of temperature for a TOTAL of 4 hours

Verification:

· Manager will check temperatures of all potentially hazardous products with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

· Manager will monitor transportation time period

Equipment Utilized:

· Stem thermometer

· Ice machine
· Catering vehicle

· Insulated containers / coolers
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TIME-ONLY (SPECIAL PROCESS)
****A WRITTEN REQUEST MUST BE SUBMITTED TO THE HEALTH DEPARTMENT PRIOR TO USE OF THIS PROCESS***
Monitoring Procedures:

· Food is held without temperature control for a total of 4 hours (including preparation); any food not served after 4 hours will be discarded
· Food will be labeled with either the time of production or expiration
· Food served cold must have an initial temperature of less than or equal to 41 ºF upon removal from refrigeration

· Food served hot must have an initial temperature of greater than or equal to 135 ºF upon removal from heating equipment

· All time-only procedures will be monitored and logged daily; logs must be maintained on-site
Corrective Action:

· Discard food that has exceeded four hours of time-only control or if time is unverifiable/unknown
Verification:

· Manager will ensure labeling and discard periods are followed
· Manager will check initial temperatures of products prior to time-only procedures with a calibrated stem thermometer, accurate to plus or minus 2 ºF; the stem thermometer will be checked for calibration daily

Equipment Utilized:

· Stem thermometer

· Time-only logs
· Time-only labels
HACCP Plan
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PROCEDURES FOR EMPLOYEE HACCP TRAINING
I, [Owner Name], owner of [Establishment Name], license #[License Number], agree to provide employee training in HACCP plan procedures prior to permitting employees to prepare and serve food at my facility using the following methods: 

1. [HACCP Training 1]
2. [HACCP Training 2]
3. [HACCP Training 3]
Appendix 1: Proper Cold Food Storage Poster
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MINIMUM COLD HOLDING TEMPERATURES

Frozen products: hard frozen

Potentially hazardous food (not listed here): ≤ 41oF (internal)

Shell eggs: ≤ 45oF
Appendix 2: Safe Food Temperatures Chart
	PRODUCT
	INTERNAL TEMPERATURE (oF)

	COLD HOLDING
	Maximum

	Frozen foods
	Hard frozen

	Reduced oxygen packaged fish
	≤ 38o or lower if specified by manufacturer

	Potentially hazardous food (not specifically listed)
	≤ 41o

	Shell eggs
	≤ 45o (ambient air)

	HOT HOLDING
	Minimum

	All potentially hazardous food
	≥ 135o

	COOKING
	Minimum

	Ready-to-eat and commercially processed food (for immediate service)
	No temperature standard

	Whole roasts (beef, corned beef, pork and cured pork roasts such as ham).  Minimum oven temperature for roasts greater than 10 pounds is 250oF for dry heat. For roasts less than 10 pounds, minimum oven temperatures are 250oF for dry heat and 325oF for convection ovens.  Oven temperature may be 250oF or less for high humidity cooking (relative humidity greater than 90% for at least 1 hour or in a moisture impermeable bag that provides 
100% humidity).
	130o for 112 minutes

	
	131o for 89 minutes

	
	133o for 56 minutes

	
	135o for 36 minutes

	
	136o for 28 minutes

	
	138o for 18 minutes

	
	140o for 12 minutes

	
	142o for 8 minutes

	
	144o for 5 minutes

	
	145o for 4 minutes

	
	147o for 134 seconds

	
	151o for 54 seconds

	
	155o for 22 seconds

	
	158o for 0 seconds

	Shell eggs or food containing shell eggs (for immediate service)
	≥ 145o for 15 seconds

	Potentially hazardous food (not specifically listed)
	≥ 145o for 15 seconds

	Shell eggs not prepared for immediate service, ratites, comminuted fish, comminuted meats, game animals commercially raised for food, 
injected meats
	145o for 3 minutes

	
	150o for 1 minute

	
	155o for 15 seconds

	
	≥ 158o for < 1 second

	Poultry; stuffed poultry/meats/pastas; exotic birds
	≥ 165o for 15 seconds

	Raw foods of animal origin cooked in a microwave
	≥ 165o; held for 2 minutes

	COOLING
	Maximum

	All potentially hazardous food prepared by facility
	135o to 70o within 2 hours; 

70o to 41o within an additional 4 hours

	REHEATING
	Minimum

	All potentially hazardous food prepared and cooled by facility
	≥ 165o for 15 seconds within two hours

	Ready-to-eat food (for hot holding)
	≥ 135o; hot hold

	Ready-to-eat commercially processed food (for hot holding)
	≥ 135o; hot hold

	Commercially processed pre-cooked food (for hot holding)
	≥ 135o or per manufacturer instructions; hot hold
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Food Allergies
What you need to know
Millions of people have food allergies that can range from mild to life-threatening. The nine most common food allergens are:
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Always let the guest make their own informed decision.
When a guest informs you that someone has a food allergy, follow the four R’s below:
· Refer the food allergy concern to the department manager or person in charge.
· Review the food allergy with the customer and check ingredient labels.
· Remember to check the preparation procedure for potential cross-contact.
· Respond to the customer and inform them of your findings. Prevent sources of cross contact:

· Cooking oils, splatter, and steam from cooking foods.
· Allergen-containing foods touching or coming in to contact with allergy-free foods (e.g., a nut-containing muffin touching a nut-free muffin).

Any food equipment used in the processing of allergy-free foods must be thoroughly cleaned and sanitized prior to use, including:

· All utensils (i.e., spoons, knives, spatulas, tongs), cutting boards, bowls, pots, food pans, sheet pans, and preparation surfaces.

· Fryers and grills.
· Wash hands and change gloves after handling potential food allergens.
If a guest has an allergic reaction, call 911 and notify management.
Visit https://health.maryland.gov/phpa/OEHFP/OFPCHS/Pages/Food-Allergies.aspx for more information, including the Emergency Epinephrine Certificate

Program for food service facilities.
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