[image: ]

HACCP Plan Template
An HACCP plan lists out the critical control points (CCPs) in your process. Before creating an HACCP plan, you need to complete a critical hazard analysis. You will use the information from the analysis to determine critical limits and should attach it to your completed plan for reference.
Below are the elements that all HACCP plans need, although state requirements may vary so you should always double check with your local health services department.
1. Products: The food items covered within the HACCP plan. Include relevant information like the ingredients and packaging materials for each product.
2. Equipment: The equipment used at each CCP.
3. Critical control points (CCPs): Each step at which control can be applied and is essential to prevent or eliminate a food safety hazard or reduce it to an acceptable level. Examples of CCPs include the cooking, cooling, reheating, cold holding, and hot holding steps. 
4. Critical limits: Maximum and/or minimum parameters required to reduce the potential impact of a CCP.
5. Monitoring procedures: The method used to monitor each CCP—include the title of the person(s) in charge of each procedure.
6. Corrective actions: The actions you will take if a critical limit is breached.
7. Verification steps: The actions you will take to ensure the HACCP is being followed consistently and correctly.
8. Documentation: The established method for recording HACCP events and procedures.
Below is an example of what these details might look like within your HACCP plan. The format you choose will depend on how complicated your processes are and/or how many products and CPPs you want to cover. This template goes by CCP, meaning that you’d need to include a table for each CCP you outline within the plan.

EXAMPLE
CCP: Hot Hold
	Critical Limits
	Product must be held at a temperature of at least 140°F

	Monitoring
	Measure the internal temperature of the product every 2 hours to ensure compliance

	Corrective Actions
	Reheat the product until it has reached a temperature of at least 140°F

	Verification Steps
	Shift lead will audit temperature logs to ensure regular testing of critical limits

	Documentation
	Temperature calibration log

	Products and Equipment
	Product(s): Tomato soup, garden vegetable soup, butternut squash soup
Equipment: Oven, range, thermocouple
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This document is provided by Frontline Data Solutions as a general template to support compliance efforts but does not guarantee regulatory adherence. Users are responsible for ensuring all applicable legal and safety requirements are met.
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