
COOK and SAME DAY SERVICE Process Chart

Serve at 140°F or above

	MENU ITEM
	RECIPE #
	COOKING TEMP

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Control Measures

CCP: Cooking to destroy bacteria and other pathogens. 

SOP:  Hot holding or limiting time in the danger zone to prevent the outgrowth of     spore-forming bacteria.

Adapted from the South Dakota State University Cooperative Extension Service, September 2005

Adapted from USDA’s Food and Nutrition Service, June 2005, Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process Approach to HACCP Principles


