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Food and Environmental
Hygiene Department
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Food not
thoroughly cooked
(return to "Start™)
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Conduct hazard
analysis to identify

possible hazards &%,
(goto 6) &

Cold storage temperature
not recorded

(return to 8) 12
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Determine Critical Control
Points (CCPs) throughout
food processing
(go to 18)
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Hazard Analysis Critical Control Point

Controlling critical points throughout
food processing in advance
enhances food safety and
protects public health.
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Establish limits,
monitoring
procedures,
corrective actions
and verification
procedures for
each CCP
(go to 22)
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Establish
arecord system
(all the way to 23)
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Cooked food placed at room
temperature all day long
(return to 10)
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