
HACCP Standardized Procedures
6. Cut Fruits and Vegetables

Fresh fruits and vegetables cut in the unit before service 

List of fruits and vegetables.
Fruits
Apples, Gala 
 







Apples, Golden Delicious  



Apples, Red Delicious 




Bananas 








Cantaloupe 









Kiwi 






Lemons 






Melon, Honeydew 





Orange Wedges 








Pears, Anjou 





Strawberries 







Tangerines, Sectioned








Watermelon, Seeded and Seedless 


Vegetables
Broccoli, Fresh Whole Crown






Carrots, Fresh Whole









Celery, Fresh Stalk








Cucumbers 










Lettuce, Iceberg 





Lettuce, Romaine 




Onions, Yellow 





Onions, Red 



 


Peppers, Green or Red






Radishes 










Tomatoes, Fresh 






Storage
· Fresh produce is best when stored in a refrigerator that is operating at 41oF or colder.  

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

· Product is best if kept in original packaging until ready for preparation.  This packaging helps to avoid taste transfer from other products.

· When product is removed from original packaging, clearly mark all products with the date received using a black permanent maker.
Preparation  
· CCP -- No bare hand-contact with exposed, ready-to-eat foods so wash hands before beginning preparation.

· While washing place product in a colander, do not place product directly into sink without being in a colander.  

· Do not use chlorine or soap solution, as these products can leave a residue.  

· Use separate cutting boards, knives, and utensils to prepare fruits and vegetables. Preparation is defined as cutting, slicing, dicing, and peeling for these products. 

· Place product in holding pan.

Cold-Holding

· Place holding pans on serving line, as needed.  

· To keep product at 41oF or colder, place ice in the steam table wells prior to placing panned product on the steam table.

Leftovers  
· Cover and label with the product name, amount, and preparation date.  

· Place in refrigerator that is 41oF or colder.  

· Store above raw meat, fish, and poultry.

· Use product within 3 days.  After three days discard.

Storage Temperatures for Select Fruits and Vegetables

	Fruit
	Storage Temperature
	Vegetable
	Storage Temperature

	
	
	
	

	Apples
	30-40oF
	Beans, green
	41 oF or below

	Apricots
	31-32 oF
	Beans, lima
	41 oF or below

	Berries, including cherries and grapes
	31-32 oF
	Broccoli
	41 oF or below

	Cantaloupe
	32-36 oF
	Brussels sprouts
	41 oF or below

	Honeydew
	45 oF oF
	Cabbage
	41 oF or below

	Nectarines


	31-32 oF
	Carrots
	41 oF or below

	Peaches
	31-32 oF
	Cauliflower
	41 oF or below

	Pears
	29-31 oF
	Celery
	41 oF or below

	Plums
	31-32 oF
	Collards
	41 oF or below

	Watermelon
	50-60 oF
	Corn
	41 oF or below

	
	
	Garlic
	41 oF or below

	
	
	Greens
	41 oF or below

	
	
	Lettuce
	41 oF or below

	
	
	Okra
	41 oF or below

	
	
	Onions
	41 oF or below

	
	
	Peas
	41 oF or below

	
	
	Peppers
	41 oF or below

	
	
	Potatoes
	41 oF or below

	
	
	Radish
	41 oF or below

	
	
	Squash, summer
	41 oF or below

	
	
	Squash, winter
	41 oF or below

	
	
	Sweet potatoes
	41 oF or below

	
	
	Tomatoes
	41 oF or below
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