HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY
Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparatiop.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control

points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Su.rvey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.
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HACCP ACTIVITY

Survey these 4 areas and write your observations that what can be the critical control
points where hazards can happen in the kitchen while food preparation.

Student Name:- STMKRAN JENA-

Signature:- %W

Measures

. Shawtd tae Comenad with foocl

PYrOpS -

2. Should he !a_r‘L upm»cmt

3 Tewspolinl Slueuld] Boow Tt

wa .
Measures

P ; wry
= ety

3 tebtioy %ti)ﬂuw‘
3. EWM

Equipment

Critical control points

[, emmmw
il %M"«Lwﬂm)j
2 EW %—?LM

3. o8 Kawr/uw m

Preparation Tables
Critical control points
| TweeekS 2 ounds aun
Ju b te
2 pp Tohle Diousrer

MM’L auuw.u.a

2w or not labelsd .
3. Showld he Couerad or Sealrol

Px OP( A 91 ' .
Measures

LW&U,@MSM&E—V
ARau ol

: .
e e
3 Showtd be woasfud cund
il plmpriy:
Measures
|. Tur Suseet e
2. Shouwld e
hoel ooy

Cesieed |

N
| ==





{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}




{"type":"Document","isBackSide":false,"languages":["en-us"],"usedOnDeviceOCR":false}



