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/ Product GI'Ollp PRODUCT DESCRIPTION Effective DATE: MM/DD/YY ver1.0

PRODUCTNAME:  Smoked-Cooked Thuringer, Andouille, Blood, Polish, Italian, Breakfast Links, Bratwurst (e.g. Smoked, Cheddar, Wild Rice,
Beer), Wieners, Summer Sausage, Beefsticks, Pepperoni, Salami, Bologna.

I_ist Au Steps Within PROCESS:  Fully Cooked-Not Shelf Stable: Sausage o
the Defined Process FLOWCHART:

a. Incoming materials

b. Processing steps

c. Rework (if applicable)

d. Critical Control Point (CCP)

3.Non-Meat
Ingredients
Receiving

4.Raw Meat &
Meat Byproducts
Receiving

5.Recieve Meat
From Cutting
Floor

1.Packaging
Materials
Receiving

6.Meat Cold Storage
e. Packaging, storing &/or 7-ggd°f (CCP1Bor CCP2B)
distributing product 7.Storage Storage
Packaging 8.Thaw Meat
Materials
H \ 4

ve"fy the ﬂ'ow Chart. A 4 ’ 8.Cut, Trim & Weigh Meat }:
accuracy by performmg 10\Weigh
an operational walk- oot 116rind
through of the active
process.

14. Cook (& Smoke) (CCP 3B)
Purpose of HACCP 2] S l

Flow Charts @16.Stabilize(CCP4BorCCPSB) l

17.Slice

1. Adocumentthat showsthe

sequence and interactions of all \_ or L
. . > . Package
steps in a production process, :
21. Rework*

including incoming raw materials, ’ 19 Label ]<—[22.TempcOmrol

ingredients, packaging materials &
kall *Any returns or rework must l
rework atlowances. @ meet requirements of the .
Returns & Rework SOP 20. Finish Product Temperature Controlled Storage

. . (CCP1Bor CCP2B)
Atool to Visualize each process to

identify where hazards exist and v —
. . - 23.Product Shipping
which portions of the process critical \ @—I

limits can be set to prevent hazards.

Sets the framework for the steps
within the product/process.
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