2-8 VERIFICATION

  

Verification is defined as the process of evaluating the HACCP Plan to determine whether the standards are being properly implemented, monitored, and observations recorded.  
Table 1.   Four types of verification and who is responsible

	TYPE OF VERIFICATION
	WHO IS RESPONSIBLE
	FREQUENCY OF REVIEW

	1. Scientific or technical verification that critical limits at critical control points are satisfactory.
	Clemson faculty

All procedures outlined in the Plan are based on the 2009 Food Code and the SC Foodservice Rules.
	Each spring or whenever the SC Department of Education will determine when updates are needed (as determined  necessary by the SC Department of  Education.)

	2. HACCP plan is functioning effectively. Therefore, the food safety team leader at each site needs to review their HACCP plan, be certain that the HACCP plan is being correctly followed, and  conduct  a review of completed records.  Verification of HACCP Form

Included in this section.
	Identified Food Safety Team Leader at each site or their designee.

	Annual at the beginning of the school year.

	3.  HACCP plan is functioning effectively.  The School Nutrition Director or Area Supervisor needs to review the HACCP plan to be certain that it is being correctly followed and that records are properly prepared.  The School Nutrition Director HACCP  Implementation  Form is included in this section
	School Nutrition Director or their designee


	During each school year

	4. SC Department of Education and the local health department to ensure that the establishment’s HACCP system is functioning in a satisfactory fashion.
	Education Associates from the SC Department of Education 
	Annual


VERIFICATION OF HACCP PLAN

School:  _____________________________
District:   _____________________________________
Signature of Responsible Person:   ______________________________________________________
Date Completed:   ____________________________________________________________________
1.  Have the following forms been completed for the current school year?  Check all that have been completed.  The previous year’s sheets can be removed and kept for three years in a separate file.

· Menu Summary—Binder 1
· Standardized Recipes and Procedures—Binder 1
· Food Safety Team—Binder 2
· School Description—Binder 2
· Operation Assessment—Binder 2
2. Were there any changes to recipes during the last school year?   ____ Yes  
____ No

If no, go to question 5.

3. Did you add any new recipes or modify any old recipes?  
____ Yes
____ No

If yes, list the name and/or recipe number of  new or modified recipes in the space below.  If no, go to question 5.

4. Have these new or revised  recipes been added to your Recipe Binder?  ___ Yes   ____ No

5. Are required monitoring records properly completed and on file?  ___ Yes
   ___ No

To evaluate (verify) this, randomly select from last school year the monitoring records for one week.  Identify the dates (for the week) instead of the records that you will be reviewing.  

6. List all (the title, date and location) training(s) that was offered during the previous school year to support the HACCP plan. 

	Training Title
	Audience
	Date(s)
	Location

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


7. Have you filed the appropriate documentation to document that the training has occurred?

HACCP Plan Implementation 
School Nutrition Director Verification

School: _______________________________  District: _______________________________
Date Evaluation Completed:  ______________________________________________________________
	Yes
	No
	N/A
	 
	Comments

	
	
	
	Are binders 1 and 2 located in manager’s office?
	

	
	
	
	Is the Menu Summary properly completed and filed in Binder 1?
	

	
	
	
	Is the list of pre-prepared foods completed and filed?
	

	
	
	
	Are standardized recipes/procedures available for all menu items available and filed in Binder 1?
	

	
	
	
	Are cooking temperature noted on standardized recipes/procedures for potentially hazardous foods? 
	

	
	
	
	Is the Food Safety Team completed and filed?
	

	
	
	
	Is the School Description completed and filed?
	

	
	
	
	Are the Environmental Health inspections available?
	

	
	
	
	Is the Operation Assessment completed and filed?
	

	
	
	
	Is the Monitoring Summary completed and filed?
	

	
	
	
	Are the Production Plans for the school year completed and filed?
	

	
	
	
	Are the Daily – Operation Inspection forms for the school year completed and filed?
	

	
	
	
	Are the Daily – Refrigerator Inspection forms for the school year completed and filed?
	

	
	
	
	Are the Daily – Freezer Inspection forms for the school year completed and filed?
	

	
	
	
	Are the Daily – Hot-holding Unit Inspection forms for the school year completed and filed?
	

	
	
	
	Are the Monthly Inspections for the school year completed and filed?
	

	
	
	
	Are the Pest Control Inspection forms for the school year completed and filed?
	

	
	
	
	Are the Food Safety Checklist for New Workers completed for all workers who began August 20, 2010 or after.
	


Summary of items needing correction and date to complete corrections:

	Item Needing Correction
	Date to Complete Correction
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