HACCP Standardized Procedures
3.  Canned Vegetables 
Commercially Packaged Canned, Cooked Vegetables

List of Canned Vegetables (Cooked):
Beans, Green

Beans, Kidney

Beans, Vegetarian 

Beans, Pork and

Corn, Yellow

Peas, Green





Sauce, Spaghetti

Storage
· Store cans of vegetables between 50 and 70oF.  

· Place on clean shelving that is at least 6 inches off floor. 

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

Preparation  
· Before opening, wipe all lids with a clean wet cloth that has been immersed in a properly prepared sanitizing solution
· Do not use soapy water. 

· Open cans and empty into holding pans or portion into individual servings.

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.   

· Cooked vegetables that have been prepared 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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