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Introduction

Group Discussion. What difficulties do you have in the field?

Class Discussion. Discuss most common difficulties

Activity #1, Inspection. Review 12 steps of HACCP. What are the hard 
and soft skills needed to develop & implement each component? 

Break

Presentation. Inspection and training program evaluation.

Activity #2, Development. Evaluate retail inspection scenarios and 
determine an appropriate course of action.

Class Discussion. Question & Answer.

Fin.
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Poll Questions
● Who has had HACCP training?
● How knowledgeable of HACCP are you?

○ 1, Novice and 5, Expert
● Who has inspected a facility with a HACCP plan?
● What HACCP plans are you familiar with?

○ ROP, meat curing, pickling, other



“What are the top 5 challenges 
you have faced, or expect to 
face, when verifying a HACCP 
System?”

In your groups, please discuss the following question:
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Scenario
A restaurant owner complains that she has 
purchased a vacuum packaging machine to 
make efficient use of her small walk-in 
refrigerator, but cannot afford to hire a 
consultant to compose a HACCP plan.

Her submitted HACCP plan was rejected by the 
State because the Hazard Analysis lacked 
scientific support.
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Preliminary HACCP Steps Hard Skills Soft Skills

1. Assemble the team

2. Describe the food & its distribution

3. Describe the intended use & consumer

4. Create a process flow diagram

5. Verify process flow diagram
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Identify hard and soft skills for each step:



HACCP Principles Hard Skills Soft Skills

6. Conduct a hazard analysis

7. Establish CCPs

8. Establish critical limits

9. Establish monitoring procedures

10. Establish corrective action procedures

11. Establish verification procedures

12. Establish recordkeeping
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Identify hard and soft skills for each principle:



HACCP 
Principles

Hard Skills Soft Skills

Preliminary 
HACCP Tasks

HACCP 
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Conduct 
performance 
evaluations
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“Can ƘƎƮ ưalƊ ƦƄ 
tƇƫoƔgƇ Ʋƨur 
tƑaƈƧƢnƆ ƩroƆƫƀm?”

Request the HACCP 
plan and 

Pre-requisite 
Programs
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Example: Hotel Restaurant 
Kitchen
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AcƓiƯƈtƘ #2
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Instructions:
1. Pass out cards. Each participant reads their 

card to the group.
2. As a group, identify issue(s) raised by scenario.
3. Identify steps inspector on duty can take to:

a. Identify the root cause of the issue
b. Assist the retailer to correct the issue
c. Protect public health



Scenario #1
The hazard analysis is thorough and well 
supported with scientific studies. The CCP tables 
are well-written with technical language. The 
Chef explains that a consultant developed the 
HACCP plan for the restaurant’s cook-chill 
operations. The CCP monitoring procedure 
states that cook-chill food must be heat sealed 
at a temp ≥ 135°F, which is well documented in 
the restaurant’s records. However during an 
inspection a line cook is observed filling and 
sealing bags of chilled vegetable stock.



Scenario #2
An executive chef for a hotel restaurant stores 
her sous-vide and cook-chill foods in several 
walk-ins across her hotel’s kitchens. During an 
inspection, the temperature in multiple walk-ins 
are observed to exceed the critical limit for her 
cold storage CCP.



Scenario #3
You notice that data is missing or incomplete in 
the cooking log for the last few days.  Cooking is 
a CCP.



Scenario #4
Looking at the HACCP team table, you learn 
that some of the HACCP team members have 
left the company.



Scenario #5
A chef pulls 10 sous vide processed chicken 
thighs (cooked and still in their bags) from cold 
storage and drops them in a warm water bath to 
warm up for service. With each order, she 
removes chicken from a bag. The chef does not 
have a reheating and hot holding log or identify 
reheating/hot holding as a CCP on her flow 
diagram. The chicken may remain in the bath up 
to 5 hours. Unused chicken is returned to cold 
storage



Any Questions?


