HACCP Standardized Procedures
5. Condiments, PC

Commercially Individually Packaged Condiments

List of commercially individually (portion controlled) packaged condiments served in operation:  
      
BBQ Sauce, PC 





French Dressing, PC 
 




Hot Sauce , PC




     

Honey Mustard Dressing, PC 


  

Honey Mustard Sauce, PC



Jelly, Assorted and Grape, PC 


Ketchup, PC 





Mayonnaise , PC





Mayonnaise, FF, PC 




Mustard , PC





     

Ranch Dressing, PC 




Sugar, PC 






Sweet & Sour Sauce , PC



Syrup, PC 








Taco Sauce, PC 






      

Tartar Sauce, PC 





Thousand Island Dressing, PC  


Storage
· Store in dry storage area on clean shelving that is at least 6 inches off floor. 

· Maintain storage area between 50º F and 70º F. 

· Clearly mark all boxes with the date received, using a permanent black marker. 
Display

· Display in a cleaned container on the serving line.

Leftovers 

· Commercially packaged condiments can be re-covered from the serving line and re-served if the package is unopened and the student has not passed the cashier.  

· Commercially packaged, non-potentially hazardous foods do not have to be used within three days.  Use product by the date stamped on the container.
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