
HACCP Standardized Procedures
13.  Frozen Non-Dairy Individual Items

Commercially Individually Packaged Frozen Items (Non-Dairy)

List of commercially packaged frozen items served in the operation:

Cups, Apricot (Frozen)

Cups, Peach (Frozen)

Juice Bars, All flavors (Frozen)






Sherbet, Lime, Orange, Raspberry 






Smoothies, Blue Raspb. , Sour Apple, Lemon Lime, Strawberry

Yogurt, Chocolate, Strawberry 






Storage 
· Store in freezer or ice cream box at 0ºF or colder on shelving that is at least 6 inches off floor. 

· Discard if the product is past-dated and/or if the packaging is opened or in poor condition.

· Clearly mark case 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.

· Keep frozen at 0ºF or colder until time of service. 
· Only remove product as needed. 
· Serve product in original, individual containers.  Never serve packages that are ripped or torn.
Cold-Holding 
· Hold at 0ºF or colder in freezer or on the serving line in a bed of self-draining ice.

Leftovers 
· Commercially packaged frozen dairy items can be re-covered and re-served if the package is unopened and the student has not passed the cashier.

· Freeze leftovers that are unopened and in good condition at 0ºF or colder. 

· Use before the date that is marked on the package.  Throw out if past dated.
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