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SOPs are a key food production process where food safety hazards are deemed reasonably likely to occur. Using HACCP

principles The model presents Sanitation SOPs for Establishment Grounds and Facilities (9 CFR), Equipment and Utensils (9

CFR), Sanitary operations (9 CFR) and Employee hygiene (9 CFR). SOPs are procedures speci?c to your menu and operation

that describe the tasks necessary to prevent foodborne illness and follow the Michigan Food Law and Michigan The

acronym “HACCP” stands for “Hazard Analysis and Critical Control Point.”. It is a preventive approach implemented by

industry to control food safety hazards. What materials are needed It is a preventive approach implemented by industry to

control food safety hazards. De?nitions. SOPs are a key component of your overall food safety program. SCOPE: This

procedure applies to foodservice employees who handle, prepare, or serve food. Critical HACCP-Based Standard Operating

Procedures (Return to Table of Contents)A: Personal Hygiene PURPOSE: To prevent contamination of food by foodservice

employees. Using The model presents Sanitation SOPs for Establishment Grounds and Facilities (9 CFR), Equipment and

Utensils (9 CFR), Sanitary operations (9 CFR) and Foodservice industry standard operating procedures (SOPs) are written

practices and procedures of how your establishment will produce safe food. SOPs include speci?c details of how a policy

will be implemented including: Who will perform the task. For the purposeof this document, the following de?nitions apply.

These procedures should be used to train the staff members responsible for the tasks The acronym “HACCP” stands for

“Hazard Analysis and Critical Control Point.”. KEY WORDS: Personal Hygiene, Cross-Contamination, Contamination

INSTRUCTIONS SOPs are procedures speci?c to your menu and operation that describe the tasks necessary to prevent

foodborne illness and follow the Michigan Food Law and Michigan Modi?ed FDA Food Code. As stated in the HACCP rule,

small establishments are de?ned as all establishments withor more employees but fewer than employees Foodservice

industry standard operating procedures (SOPs) are written practices and procedures of how your establishment will

produce safe food.
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