Food Flow #1

Rotisserie Chicken



Food Flow #2

Turkey and Cheese Sub



Food Flow #3

Smoked salmon spread – made in store



Breakout Session #1

Preventing the Introduction, Growth and Cross-Contamination of LM

Instructions:  For each of the steps in the flow diagram identify any potential causes of introduction, growth, and cross-contamination of LM to the food product. Also, suggest prevention methods for controlling the introduction, growth, and cross-contamination of LM in the food product.    

Breakout Session

Preventing the Introduction, Growth and Cross-Contamination of LM
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Breakout Session #2

Records & Verification – Part 1

Instructions:  Select one or more prevention methods from the previous breakout session.  Fill in the worksheet regarding the record and verification system for the control.

Who? – who will be responsible for record keeping?

What? – what information will be recorded on the record?

When? – determine the frequency the records will need to be taken.

Training? – what type of training will need to be done to make sure the record keeper is doing the job correctly?

Verification? – what method(s) will be used to verify that the record is accurate?


Breakout Session

Records & Verification – Part 2

Instructions:  Design a log for keeping the record.  Keep in mind that they should be easy to understand and complete to help aid employees in their food safety duties. 
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Smoked Salmon











