
In this question, I choose peas, and Gari is my recipe to help me illustrate the flow of food by the use of the HACCP.   	
	CCP
	Process step
	Identified potential hazards
	Control measure points
	Critical control of hazards
	Monitoring of the CCP
	Corrective action
	VERIFICATION

	1
	Cooking 
	Biological: survival pathogens
	Cook thoroughly and periodically change frying oil
	Ensure that food is thoroughly cooked.oil should not be dark brown in color.
	Make sure the temperature of the food is maintained all through.
	Continue to cook and change the oil regularly

	Ensure the  accuracy of the temperature of the cooker is regulated in every shift

	2
	Store until serving
	Biological: Multiplication of pathogens
	The temperature of food should be maintained

	Ensure storing utensils are thoroughly cleaned and can maintain the temperature of the food until serving

	The temperature of food should be checked every hour

	Serve the food within four hours
	Should check both the temperature of the food.

	3
	Adding Gari
	The physical presence of foreign objects e.g., stones, hair, sand particles

	Pick objects
	Ensure no foreign objects are present
	Check if all foreign  objects are picked before serving
	Discard if foreign objects are not easy to pick
	Ensure the food is served in clean, dry utensils
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