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Critical Control Points Flow Chart 
(Provide additional copies for each food item that requires a HACCP/Variance) 

 

Name of Food Item: __________________________________________________ 

 

Please provide a brief description of the food item and the special process that will be used: 
 

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

Complete the following flow chart and identify each step (receiving, storing, cold/hot holding, 

preparing, cooking, cooling, reheating, service.) 

Identify Critical Control Points, where necessary. 
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