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Texas Department of Agriculture

Hazard Analysis Critical Control Points (HACCP) Checklist

	section A
	1 APPLICANT INFORMATION

	
	Contracting Entity (CE) Name (School District, Private School or Residential Child Care Institution) 

     
	CE ID Number 

     
	Education Service Center  (ESC)

     

	
	Child Nutrition Director (CND) / Authorized Representative Name

     
	ESC Child Nutrition Program (CNP) Specialist

     


	section b
	1 Implementation

	
	1. CE has submitted documentation to support a food safety program that complies with HACCP principles and indicates that implementation will occur within 12 months of approval of program application.
	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	2 Development of Food Safety Program

	
	1.  Includes a process for preventing food-borne illness.




	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	2.  Includes a plan for ensuring a clean and sanitary foodservice facility.

	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	3.  Includes an employee personal hygiene plan.





	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	4.  Includes documented Standard Operating Procedures (SOPs).


	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	5.  Includes a written plan for applying the seven HACCP principles.


	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	6.  Identifies and documents in writing all menu items according to the process approach to HACCP.
	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No    FORMCHECKBOX 
  N/A

	
	7.  Identifies and documents monitoring procedures.   




	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	8.  Establishes a written corrective action plan whenever procedures are not followed.

	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	9. Allows for the review and revision of the food safety program periodically.
	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	10. Includes daily, weekly and monthly duties on a food safety checklist.  

	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	11. Contains the proper kitchen equipment to ensure food safety and determine temperatures.

	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	12. Outlines and documents the training of all employees that are part of the food safety program.

	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	13.  Identifies and documents control measures.
	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A

	
	14.  Establishes record-keeping requirements.
	 FORMCHECKBOX 
  Yes   FORMCHECKBOX 
  No   FORMCHECKBOX 
  N/A


	
	A box marked “No” or “N/A” requires an explanation in the Notes section.  The “N/A” box can only be marked if the question is not applicable to program regulations.

	
	Notes
     


	section c
	1  signatures

	
	Signature of Child Nutrition Director / Authorized Representative 
	Title
	Date (mm/dd/yy)

      /       /      

	
	Signature of ESC CNP Specialist
	Date  (mm/dd/yy)

      /       /      

	
	Signature of TDA official 
	Date  (mm/dd/yy)

      /       /      


	section d
	Federal/State Policies and Procedures
USDA Guidance/Requirements for Implementing a HACCP Food Safety Program:

The food safety program must include a written plan for each individual school in the CE (school district, private school or RCCI site) based on HACCP principles. Three main points are essential to developing this program: sanitation, temperature control, and Standard Operating Procedures (SOPs). A school food safety program must include documented SOPs and a written plan at each school food preparation and service site.   The plan must provide for:  documenting menu items in the appropriate HACCP process category; documenting critical control points of food production; monitoring; establishing and documenting corrective actions; recordkeeping; and reviewing and revising the overall food safety program periodically. The U.S. Department of Agriculture’s (USDA) Food and Nutrition Service Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process Approach to HACCP Principles - June 2005 provides detailed guidance and requirements.

	
	Responsibilities of Texas Department of Agriculture (TDA) Food and Nutrition (F&N): 

TDA F&N will provide technical assistance and required training to the CE through the ESC CNP specialist in their region. TDA F&N will supply training materials for the HACCP policy training sessions and offer resources for CEs through TDA’s website at http://www.squaremeals.org/. Completed checklists will be reviewed by TDA F&N and placed in the CE’s file. Compliance for meeting this requirement will be conducted during the scheduled Administrative Review. 

	section d (continued)
	Training sessions for HACCP implementation will be provided thru the ESC CNP Specialist.  Training will assist the CEs in preparing documented standard operating procedures and a written plan for each school food preparation and service site for applying HACCP principles. The written plan must include methods for: (i) documenting menu items in the appropriate HACCP process category, (ii) documenting critical control points of food production, (iii) monitoring, (iv) establishing and documenting corrective actions, (v) record keeping and (vi) reviewing and revising the overall food safety program. 

The ESC CNP Specialist will review the CE’s documentation of the food safety program and use the checklist to verify that all HACCP principles and food safety guidelines meet the minimum requirements established by Section 111 of the Child Nutrition and WIC Reauthorization Act of 2004 (Public Law 108-265) and USDA. The ESC CNP Specialist will sign the checklist and then submit the completed checklist to F&N for review and placement in CE’s file. 

Responsibilities of the CE: 

CEs are required to participate in one regional training session for HACCP implementation. In addition to the mandatory training, CEs must submit documentation to support a food safety program that complies with HACCP principles and food safety guidelines outlined in this checklist.  The HACCP plan must indicate the date the plan will be implemented and this date must be within 12 months of approval of program application.

As of July 1, 2005, it is the responsibility of all CEs participating in the National School Lunch Program (NSLP) and/or the School Breakfast Program (SBP) to implement a comprehensive food safety program for their jurisdiction, including a plan for every school food preparation and service site of school meals served to children in the school year.  The program must be based on HACCP principles and conform to guidance issued by the USDA in the document Guidance for School Food Authorities: Developing a School Food Safety Program Based on the Process Approach to HACCP Principles - June 2005.
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This document becomes public record and is subject to disclosure. With few exceptions, you have the right to request and be informed about the information that the State of Texas collects about you.  You are entitled to receive and review the information upon request.  You also have the right to ask the state agency to correct any information that is determined to be incorrect.  (Reference: Government Code, Sections 552.021, 552.023, and 559.004.)

Food and Nutrition

Revised 01/01/2015
Food and Nutrition 

Revised 01/01/2015

