
NO COOK Process Chart

Keep foods below 41°F
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Control Measures

CCP: Cold holding – critical limit is 41°F or below

SOP:

· Personal hygiene

· Washing fresh fruits and vegetables

· Limiting time in the danger zone to inhibit bacterial growth and toxin production 

· Verifying the receiving temperatures of foods

· Date marking of ready-to-eat (RTE) foods

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


