
HACCP Standardized Procedures 
9. Pre-processed/Pre-Cut Fruits and Vegetables (Raw)

List of pre-cut/pre-processed fruits and vegetables: 

Vegetables
Broccoli Florets

Carrots, Shredded



Carrot, Sticks






Celery, Sticks




Lettuce, Shredded



Salad Mix

Storage:

· Refrigerate at 410F or colder.  

· Keep product in original packaging until ready for use.  

· Clearly mark the product package with the date received using a black permanent marker. 

· Store above any raw meat, fish, or poultry products. 

· When only using a partial bag, remove as much air from bag and seal product securely before returning to storage. Use opened bags within three days.

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

· Open packaging and wash product under cold running water. While washing, place product in a colander, do not place product directly into sink without being in a colander.   

· Never use chlorine or soap solution, as these products can leave a residue.  

· Once cleaned, put into a cleaned and sanitized container and refrigerate at 410F or colder.  

Holding:

· Place prepared product on serving line, as needed. 

Leftovers:
  
· Place all leftovers in holding pan, cover, and date with the product name, amount, and preparation date.  

· Store above raw meat, fish, and poultry

· Refrigerate at 410F or colder for up to three days.  After three days throw out.   
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