CHEF 1305 – Sanitation and Safety
HACCP Project

Objective:  Hazard Analysis of Critical Control Points (HACCP).  This is a system for monitoring the food service process to reduce the risk of food-borne illness.  HACCP focuses on how food flows through the process – from purchasing through serving.
The Project:  Based on the protein and recipe, a student will work individually to create a HACCP Program.  Students will make a flow chart based on the protein and recipe that identifies the 9 steps of the HACCP plan found on page 5.2 in the ServSafe Coursebook 7th edition.    

EXAMPLE:
· The first Step is purchasing which will be identified at the top of the paper.  “Step # 1 – Purchasing.  In paragraph form, please identify the item, where you will purchase the item, what form will you buy it (such as frozen, dried, canned). 

The project will be graded on the following:
	Cover Page – Students Name, Professor’s Name, Date, “HACCP Project - _______ (Name of protein).
	20 Points

	Recipe Development. Include complete list of ingredients, materials and equipment and presentation guidelines.
	20 Points

	
	

	Identify and determine each HACCP step (9)
	20 points each for a total of 180 Points

	· Based on the recipe, explain in detail your procedure.
	

	· Deduct 5 points each for miss-spelled words.
	

	
	Total = 220 Points
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