
MENU AND RECIPE
Beginning July 1, 2006, all schools participating in the Child Nutrition Program must have a food safety program based on Process HACCP principles.  The food safety program must conform to the guidance document issued by the USDA.  
Process HACCP is based on the proper sorting of standardized recipes and procedures and so this is the first step to proper implementation.
Step 1:  List all Menu Item and Collect Recipes
The first step in developing a HACCP Plan is to prepare a list of all menu items, including á la carte items.  All foods that are prepared in the school foodservice operation must follow the HACCP Plan.  For each menu item that is listed, there must be a corresponding standardized recipe or standardized procedure.
· STANDARDIZED RECIPE – required for all menu items that include two or more ingredients.  One does need to use the USDA standardized recipes.  If USDA recipes are not used, then the recipe that is used must be written as it is prepared.  An example of a standardized recipe template that can be used is available at: http://www.foodsafetysite.com/foodservice/conducting/ChildNutrition/SchoolHACCP/schoolhaccp
· STANDARDIZED PROCEDURE – required for all menu items that include only one ingredient.  Standardized procedures must be prepared for foods, such as baked potatoes, bottled beverages, commercially processed foods, milk, cut fruit, cut vegetables, frozen fruit smoothies, prepackaged fruits and vegetables, and whole fruit.  Procedures need to detail how the food is safely handled from the time it is removed from storage until the time it is placed onto the serving line.
Step 2:  Determine if the Menu Item is Potentially Hazardous or Non-potentially Hazardous
After collecting all of the standardized recipes and procedures, sort them into one of two categories – potentially hazardous food or non-potentially hazardous food.  Potentially hazardous foods support the rapid growth of harmful bacteria so they always require time-temperature control for safety (TCS).  Potentially hazardous foods must be kept hot (135 degrees F or hotter) or cold (41degrees F or colder).   
Potentially hazardous food typically includes raw or cooked animal foods (meat, fish, poultry, dairy, eggs); heat treated plant foods (cooked vegetables, baked potatoes, texturized vegetable protein); cut melon; sliced tomatoes; home-made garlic-in-oil; and raw bean sprouts.  Below is a detailed list of which menu items should be classified as potentially hazardous.
· ANIMAL FOODS  -- Raw meat, fish, poultry, and unpasteurized shell eggs must be cooked to proper endpoint cooking temperatures before serving.  All commercially processed meat, fish, poultry, egg products, which are often labeled "Fully cooked") need to be cooked to 135oF or hotter before serving to children in North Carolina schools.  Milk must be stored at 41oF or colder. 
· FRUITS (except for figs and melons) -- are not potentially hazardous because of their low pH.  Figs and melons only become potentially hazardous after they are cut or in the case of figs, when they are heated.  Non-potentially hazardous fruits do not need to be refrigerated for safety. They are refrigerated to extend their shelf-life. Potentially hazardous fruits -- cut melons and cut or cooked figs -- must be refrigerated for safety. It figs are cooked, they must be cooked to 135oF and held at 135oF and if leftover, properly cooled, labeled, and used within three days.  If not used within three days, they must be discarded. 
· VEGETABLES -- Vegetables are not potentially hazardous until they are heated and then hot-held.  In North Carolina schools all cooked vegetables are potentially hazardous because they are heated and then placed on a hot serving line.  All cooked vegetables must be heated to 135oF or hotter and held at 135oF or hotter.  If leftover, they must be properly cooled, labeled, and reheated within three days.  If not used within three days, they must be thrown out.  
· Tomatoes.  Cut tomatoes will support the growth of Salmonella as demonstrated in recent outbreaks.  Whole tomatoes do not need to be received or stored at refrigeration temperatures but once cut, they must be kept at 41oF or colder.  Tomatoes that are cooked are potentially hazardous and so must be cooked to 135oF or hotter and held at 135oF or hotter.  If tomatoes that come out of a can are cooked for hot-holding, they must be cooked to 135oF or hotter.  If tomatoes out of a can are not cooked and mixed with other non-potentially hazardous foods, then they are not potentially hazardous.  
· Lettuce and Spinach.  Lettuce and spinach are not potentially hazardous unless they are heated. The outbreaks during the past year were due to the presence of E. coli 0157:H7 on the outside of the spinach due to environmental contamination.  Neither food will support the growth of pathogens even though a pathogen might be present due to contamination. Also, for the case of packaged lettuce or spinach, if the bag states that the produce is washed and ready to use, no further washing is required.  Therefore, fresh lettuce and fresh spinach do not need to be kept at 41oF or colder.  Cooked spinach must be cooked to 135oF or hotter and then held at 135oF or hotter.  
· OTHER PLANT FOODS  -- Any heat treated plant food that has not been proven to be non-potentially hazardous must be classified as potentially hazardous.  Examples include baked potatoes, sweet potatoes, cooked rice, cooked pinto beans, other cooked beans, and texturized soy protein. These foods must be cooked to 135oF or hotter and held at 135oF or hotter.  If leftover, they must be properly cooled down, labeled, and reheated within three days.  If not used within three days, they must be thrown out. 
· Peanut Butter.  Peanut butter is not a potentially hazardous food because of its low water activity.  Therefore, peanut butter and jelly sandwiches do not need to be refrigerated.
· Garlic-in-oil.  Most North Carolina schools are not using garlic-in-oil as an ingredient.  However, if you should use garlic-in-oil, use commercially processed product that lists acid as an ingredient.  If made in-house, it must be refrigerated.
· Raw bean sprouts.  Only purchase bean sprouts from an approved supplier.  When received, store at 41oF or colder. 
Step 3:  Assign the Recipe/Procedure to a Process Category
After determining if a menu item is potentially hazardous or not, assign it to one of the four process HACCP categories.   NOTE:  In 2006, there were three categories.  A fourth category was added in 2007.  This category is labeled “ Non-potentially hazardous foods.”  Each of the four categories is described below.
Process Category 1:  No Cook Process -- All menu items in this process category lack a cooking step thus the item does not go through the temperature danger zone (41oF to 135oF).  Foods that are in this category include potentially hazardous foods that are received cold and served cold or potentially hazardous foods that are received hot and are served hot.
Sample Flow Chart
Receive  (  Store  (  Prepare  (  Hold  (  Serve
Examples of Food Items 
· Egg salad sandwich (commercially prepared egg salad mixture) 
· Macaroni salad (commercially prepared) 
· Milk
· Pumpkin pie (commercially prepared)
· Rice pudding (commercially prepared) 
· Tuna salad prepared in-house
· Lasagna that is delivered hot from another school
· Sliced tomatoes
	Critical Control Points for No Cook 
	Hazard

	Cooked and/or ready-to-eat foods stored above raw foods in the refrigerator.  Foods are stored in this order:
· Prepared or ready-to-eat food (top shelf)
· Fish, seafood items, eggs
· Whole cuts of raw beef and pork
· Ground or processed meats
· Raw and ground poultry (bottom shelf)
	Bacteria

	Cold-holding at 41oF or colder or using time alone (less than four hours).  
	Bacteria 

	Hot-holding at 135oF or hotter or using time alone (less than four hours).
	Bacteria

	Date marking ready-to-eat food that is prepared in the operation, refrigerating, and using within three days from the time of preparation. 
	Bacteria, specifically
Listeria monocytogenes

	Cooling potentially hazardous foods from room temperature to 41oF or colder within four hours.
	Spore-forming and toxin-forming bacteria

	No bare-hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


Process Category 2:  Same Day Service Process -- All menu items in this process category typically pass through the temperature danger zone (41oF to 135oF) only once before serving.  Foods in the category include potentially hazardous foods that are cooked and held until served or that are cooked and served immediately.  
Sample Flow Chart
Receive  (  Store  (  Prepare  (  Cook  (  Hold  (  Serve
Examples of Food Items 
· Baked beans
· Bean burrito (prepared with commercially precooked ground beef or raw ground beef and served the same day)
· Chicken tomato bake (made with commercially precooked chicken or raw chicken prepared and served the same day)
· Orange glazed carrots
· Pizza with cheese topping 
· Toasted cheese sandwich
	Critical Control Points for Same Day Service 
	Hazard

	Cooking to recommended temperatures.
	Bacteria and parasites

	Hot-holding at 135oF or hotter or using time alone (less than 4 hours).
	Spore-forming bacteria

	No bare-hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


Process Category 3:  Complex Food Preparation Process -- Menu items prepared in advance for next day service or items that are cooked, cooled, and served the same day are defined as a complex food preparation processes.  These potentially hazardous foods pass through the temperature danger zone (41oF to 135oF) more than one time.  Leftovers of any menu item that is typically prepared using same day service are not assigned to this category.
Sample Flow Charts
Receive  (  Store  (  Prepare  (  Cook  (  Cool  (  Hold  (  Serve
Receive  (  Store  (  Prepare  (  Cook  (  Cool  (  Reheat  (   Hold  (  Serve
Examples of Food Items 
· Bean burrito (made with ground beef cooked and cooled in the operation)
· Beef stew (made one or more days in advance, cooled, and then reheated)
· Egg salad sandwich (prepared fresh from raw eggs)
· Macaroni salad (prepared fresh in the operation) 
· Minestrone (made one or more days in advance, cooled, and then reheated)
· Taco salad (made with ground beef that is cooked and cooled in the operation)
	Critical Control Points for Complex Food Preparation
	Hazard

	Cooking to safe temperatures.
	Bacteria and parasites

	Cooling to 41oF within four to six hours.
	Spore-forming and toxin-forming bacteria

	Hot-holding at 135oF or hotter, cold-holding at 41oF or colder, or using time alone (less than four hours).
	Bacteria and their toxins

	Date marking ready-to-eat food potentially hazardous food that is prepared in the operation,  refrigerating, and using within three days from the time of preparation. 
	Bacteria, specifically
Listeria monocytogenes

	No bare hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


Process Category 4:  Non-potentially hazardous foods – Menu items that do not meet the definition of a potentially hazardous food and so do not require time-temperature control for safety are placed in this category.
Sample Flow Chart
Receive  (  Store  (  Prepare  (  Hold  (  Serve
Examples:
· Apple sauce cake (commercially prepared)
· Brownies (commercially prepared)
· Fruit (cut or whole)
· White bread
· Peanut butter and jelly sandwich
· Green salad mixture
	Critical Control Point for Non-Potentially Hazardous Foods
	Hazard

	No bare-hand contact of any exposed cooked or ready-to-eat food.
	Viruses and bacteria


Step 4:  Note the Critical Control Point(s) on the Recipe/Procedure.
After assigning the standardized recipe/procedure to one of the four process categories, write the name of category to which it was assigned in the upper right corner of the recipe – you can handwrite or type in this information.  Then you must note the critical control point at the appropriate step in the recipe.  
For example, if cooking ground beef for lasagna, write “Cook ground beef to 155oF or hotter.”  Italicize, bold face, and/or underline this instruction so that it stands out as a critical control point on the recipe/procedure.  All critical control points that are listed on a recipe must be italicized, boldfaced, or underlined.  All critical control points must be properly identified on the recipe or procedure.
NOTE:  All USDA standardized recipes have critical control points included in the preparation steps.  However, many schools modify these recipes.  If the recipe is modified in any way, the modifications must be included on the recipe.
Step 5:  Summarize the sorted menu items using the MENU SUMMARY table.
Complete the MENU SUMMARY table found at the end of this section.  This table must be reviewed before the beginning of each school year to be certain that it is current.  After it is complete, file in Binder 1.
Step 6.  Identify foods that will be pre-prepared.
Two common causes of foodborne illness are: (1) preparing food too far in advance of service and (2) improperly cooling potentially hazardous foods. Many schools prepare foods in advance because it is economical. These foods are called pre-prepared foods. Many schools also save leftovers, some that must be properly cooled.  There is a significant difference between pre-prepared foods and leftovers. All menu items can be leftovers but not all menu items are pre-prepared. So, the first step is to identify which menu items you typically pre-prepare based on the following two definitions.
Pre-Prepared Foods. Pre-prepared foods are menu items (or menu ingredients) that are prepared in advance for future service beyond a specific meal. These items are foods that are cooked or prepared in-house and then frozen for future use. Examples include browned ground beef, spaghetti sauce, chili, and breads. These items have a frozen shelf-life of four weeks. This does not include commercially processed pre-prepared foods, such as Hot Pockets, etc.  For commercially processed frozen foods follow the manufacturer guidelines for storage time.  
Leftovers. Leftovers are menu items that are prepared for a specific day’s service and that are not served. Examples include a pot of soup that is in a hot box, a half empty pan of hog dog chili that is on the serving line, or six hamburgers that are on the serving line. These menu items have a refrigerated or frozen shelf-life of three days.  
After pre-prepared foods are identified, note them on the PRE-PREPARED FOODS table found at the end of this section.   
MENU SUMMARY
Signature of Responsible Person __________________________________________________
Date completed ___________________________________________________
1.  No Cook Process – All potentially hazardous foods in this process category lack a cooking step thus there are no complete trips through the temperature danger zone (41oF to 135oF).  
	Recipe/Procedure Name
	Recipe # 
(if available)
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2.  Same Day Service Process -- All menu items in this process category pass through the temperature danger zone (41oF to 135oF) only once before serving.  Food is usually cooked and held until serving but can also be cooked and served immediately.  
	Recipe/Procedure Name
	Recipe # 
(if  available)
	Date 
Reviewed
	Served
Hot or
Cold?
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3.  Complex Food Process -- Foods prepared in advance for next day service or foods that are cooked, cooled, and served the same day are defined as a complex food preparation process.  These foods pass through the temperature danger zone (41oF to 135oF) more than one time.  
	Recipe/Procedure Name
	Recipe #
(if available)
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Reviewed
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4.  Non-potentially hazardous – These foods do not require time-temperature control for safety.
	Recipe/Procedure Name
	Recipe #
(if available)
	Date 
Reviewed
	Served
Hot or
Cold?
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PRE-PREPARED FOODS
Signature of Responsible Person __________________________________________________
Date completed ___________________________________________________
Pre-prepared foods are menu items (or menu ingredients) that are prepared in advance for future service beyond a specific meal. These items are foods that are cooked or prepared in-house and then frozen for future use. Examples include browned ground beef, spaghetti sauce, chili, and breads. These items have a frozen shelf-life of four weeks.
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