
HACCP Standardized Procedures
4.   Commercially Processed Foods 
 

List of Commercially Processed Foods to be Cooked:
Meat Items
BBQ Pork Frozen


 
Beef Steak Nuggets



Beef Teriyaki Dippers



Breakfast Bites, Sausage


Chicken Breakfast Patty


Chicken Fillet Patty
Chicken Grilled Patty

Chicken Teriyaki Patty

Chicken Nuggets



Chicken Rings




Chicken Stir Fry-Orange

Chicken Stir Fry-Sweet and Sour

Chicken Wings
Corndog



Corndog Nuggets, Turkey


Deli Meat, Combo



Egg Patty




Egg, Omelet/Cheese



Fish Nuggets




Fish, Catfish Strips



Ham, Flat




Ham, Sliced





Hamburger Steak with Ketchup

Pizza, Breakfast Sausage


Pizza, Breakfast Bagel
  

Pizza, Cheese
Wedge

  

Pizza, Pepperoni Wedge
  

Pizza, Pepperoni 4x6

  

Pizza, Sausage
Sausage Biscuit(pre cooked)


Sausage, Italian Smoked

Sausage on a Stick



Sausage Patty




Sausage Link




Sausage, Cocktail



Sausage, Smoked Link


Steak, Salisbury



Turkey Breast Sliced



Turkey Ham



Turkey Breast, Deli Smoked



Fruit or Vegetable Items

Applesticks




Corn Nuggets




Okra, Brded or Unbrded


Potato, 3/8 Crinkle



Potato, Curlie Fry



Potato, Oven Baked



Potato, Shoe String



Potato, Smiles



Potato, Sweet Fry



Potato, Rounds



Potato, Wedges



Squash, Breaded

Vegetable Sticks
Miscellaneous Items
Cookies, Chocolate Chip - Dough

Cookies, Peanut Butter - Dough

Cooklies, Sugar - Dough

Storage


· Store foods in refrigerator at 41oF or colder or in the freezer at 0oF or colder.

· Clearly mark all packages with the date received using a permanent black marker. 

Preparation  

· CCP -- No bare hand-contact with exposed, ready-to-eat foods so wash hands before beginning preparation.

Cooking


· CCP -- Cook to an internal temperature of 135oF or hotter.

Holding


· Place product in warming cabinet or directly on serving line.

· Hold 135oF until ready for serving. 

Leftovers
 

· Refrigerate in properly covered containers labeled with the product name, amount, and preparation date.  

· Store above raw meats, fish, and poultry.

· Use product that has been on the serving line within 3 days.  After three days discard.   

· Commercially packaged foods that have been cooked but have not been put on the serving line can be frozen for up to one menu cycle.  

· Reheat to 165oF or hotter before re-serving.
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