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MANAGING FOOD SAFETY

HAZARD ANALYSIS AND

CRITICAL CONTROL POINTS (HACCP) Review
This booklet contains the ESS Offshore HACCP review required for your unit.  You must personalise the HACCP sheets to your unit and review annually as part of the HSE Activities Plan.
	Unit:
	
	Unit Number:
	

	Assessment Completed by:
	
	Date:
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WHAT IS HACCP?

It is a legal requirement that caterers have considered the risks involved in the food they produce and have ensured appropriate control measures are in place.

HACCP is a systematic preventive approach to food safety that addresses physical, chemical and biological hazards as a means of prevention, rather than finished product inspection.  It is used in the food industry to identify potential food safety hazards at Critical Control Points (CCPs) to reduce or eliminate food safety risks.  The system is used at all stages of food production and preparation.

HOW TO COMPLETE THE HACCP REVIEW FOR YOUR SITE
1. Identify the type(s) of catering/food service operation employed in the unit by ticking all applicable boxes in the left hand section below:
	TYPE OF CATERING OPERATION

	TICK

	Food Production Unit Offshore
	

	Quayside
	

	Satellite Unit
	

	
	

	
	

	
	

	
	


2. Identify all the food process steps used in the unit by ticking all applicable boxes in the right hand section below.  Refer to the HACCP chart in the Offshore Operating Manual, Section 7, Procedure 7.1, if clarification is required.

HACCP Process Steps used in this Unit (Tick all steps used in this Unit):
	NUMBER
	PROCESS
	TICK

	CCP 1
	Order
	

	CCP 2
	Receipt
	

	CCP3
	Storage
	

	CCP 4
	Defrost
	

	CCP 5
	Preparation
	

	CCP 6
	Cooking
	

	CCP 7
	Holding
	

	CCP 8
	Cooling
	

	CCP 9
	Service 
	

	CCP 10
	Wash Up
	

	CCP 11
	Cleaning 
	


3. Tick the right hand column in the Records section of each HACCP Sheet to confirm that the controls, monitoring and records are implemented and in use.
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4. Record any actions you need to take on the action plan at the end of this booklet.

5. Review the HACCP sheets annually inline with the HSE Activities Plan.
IMPORTANT NOTES

· For all applicable food process steps ensure that the food safety controls and critical limits are achieved and that monitoring takes place to comply with company procedures.
· Where critical limits are not achieved corrective actions must be taken as described in each haccp sheet to ensure food safety.
· All applicable records must be completed and retained to demonstrate compliance and to show corrective actions taken when required.  

· The ‘Prevention of E coli O157’ SWSP should be reviewed, localised where necessary and signed by all crew.
Food Allergies and the Food Information for Consumers Regulations 2014. Whilst it is the HSE Department that have responsibility for determining suitable procedures for physical allergen control during food preparation, it is the Compass Health & Wellbeing team that have responsibility for the procedures necessary to determine and record allergen information in recipes and the manner in which this information is disseminated to the customer.

Health & Wellbeing also have responsibility for ensuring that appropriate colleagues have completed the “Know your Allergens” e-learning course that instructs them in the Company requirements to enable compliance with the Food Information for Consumers Regulations. 

Allergen control is relevant at all steps in the food production and service process. It has been highlighted specifically in those HACCP process steps where cross-contamination is most likely to occur or where there is interface with the customer.

HAZARD ANALYSIS AND CRITICAL CONTROL POINTS FLOW CHART
[image: image5.png]Support Services Worldwide





	ESS Food Safety Hazard Analysis and Critical Control Points (HACCP)
	

	PROCESS STEP 
	HAZARD(S)
	CONTROL(S)
	CRITICAL LIMITS
	MONITORING
	CORRECTIVE ACTION
	RECORDS


	TICK

	CCP 1
ORDER
	Microbiological

Inherent contamination.
Physical contamination.
Chemical contamination.
	Purchase only from approved suppliers
Use authorised products from authorised vendors.


	
	Approved Vendors List 
(held by Aberdeen Office)
Storage arrangements, condition and efficiency of refrigeration equipment
Visual Check , date coding and USE – Sell By Dates – quality of fresh fruit and vegetables at suppliers

	
	Supplier audit records (held by (HSEQ dept)
Other Information References:

Allergies & Food Intolerances

Menu Planning

Pest Control
Training:
	

	CCP2
RECEIPT
	Microbiological

Inherent contamination.
Bacterial growth.

Cross contamination.
Physical contamination.

Chemical contamination.
	Use authorised products from Authorised Product List (APL)

Check all food deliveries on receipt. 

Use a dedicated probe thermometer to check the temperature of all chilled and frozen food deliveries.
Temperature Control:

- Chilled Foods +1(C to +5(C

- Frozen Foods  -12(C or colder

Visual Inspection:

-Identify signs of spoilage or deterioration.

-Identify damaged or unsound packaging.

-Identify pest damage or infestation.

-Ensure accurate labelling (shelf life, ingredients).
Place goods immediately into storage.

Ensure adequate segregation of food products and cleaning products

Observe personal hygiene rules, particularly on hand washing after dealing with deliveries containing raw / ready to eat foods and unwashed fruit and vegetables.

	Chilled Foods:

+1(C to +8(C

Frozen Foods:

-12(C or below

Follow Procedures in Offshore Operating Manual Sections 2 & 7 
	Check that all products delivered are sourced from APL
Visual Inspection
Check and record all chilled and frozen food delivery temperatures.

Check shelf life dates.
Check condition of food and packaging on all deliveries.
Check for contamination of ready-to-eat foods by raw foods.

Use dedicated hand washing sinks for hand washing only. Do not use food preparation utility and dishwashing sinks for hand washing
	Quarantine – Dispose  Non Conforming Product 
Chilled Foods above +8(C, reject delivery.
Frozen Foods above

 -12(C, reject delivery.
(OOM Section 7 procedure7.5 should be followed)
Reject / quarantine unsatisfactory products. Raise Non conformance report
Advise Supplier, Contract Manger and HSEQ Dept.
Segregation of foods and discard boxes and packaging where possible.
Staff Training HACCP and Food Safety Management System
	Authorised Product List (APL). Food Book
Complete delivery assessment form  - raise NCR- Advise supplier and HSEQ Dept
Thermometer Calibration Record.
Container

Temperature Check Form
Training Records. 
(Section 2) of the Container Temperature Check Form.
Non Conformance Report / Credit Request
SWP - Preventing E.coli O157

Other Information References:
Ecoli O157 SWP and guidance 
OOM Forms Section 2
OOM section 7
	

	CCP 3
STORAGE
	Microbiological

Inherent contamination.

Bacterial growth.

Cross contamination.

Physical contamination.

Chemical contamination.
	Temperature Control:

Chilled Foods: +1(C to +5(C

Use a dedicated probe thermometer when checking the temperature of storage areas.
Cover / wrap all foods.  Separate raw foods, unwashed salads, fruit and vegetables from cooked/ready to eat foods.
Store raw foods, unwashed salads, fruit and vegetables below cooked/ready to eat foods.

Ensure all foods (including unit produced) are correctly labelled.  Rotate stock using oldest FIFO principles.
Stock rotation numbering system as advised to be used
Maintain refrigerators in clean condition.

Use foods within shelf life: 

- Do not exceed “use by” or “discard on” dates.
- Purchased product: follow manufacturers’ instructions;

- Opened product: label and use within 3 days including day of opening;
- Unit prepared product: label and use within 3 days, including day of preparation;

- Sandwiches/Filled rolls: label and use within 2 days including day of production;


	Chilled Foods:

+1(C to +5(C

Do not exceed “Use By” and “Discard On” dates
	Check and record refrigerator temperatures twice daily.

Visually check storage areas daily.
Observe and supervise separation practices
Complete Inventory of food safety record weekly.
Complete Cleaning record daily
	Correct or Inform Unit Manager.

Refrigerator and Freezer breakdown should be logged on the Daily Temperature Check form and also logged on the Equipment Malfunction Summary sheet
Separate cling film dispensers should be used for raw meat; cooked; bakery / dairy goods; and r aw fish
Request maintenance for defective equipment from clients
	Daily Temperature Checks (Storage)
Thermometer Calibration Record. 

Equipment Malfunction Summary sheet
Galley Daily Cleaning Record.

Training Records
Other Information References:
Allergies & Food Intolerances
Cleaning Schedule
Cross Contamination

Ecoli O157 SWP and guidance 
OOM 7.5.1 Food Storage
Shelf life of Foods; and Temperature Monitoring
	

	CCP 4

Defrost

	Microbiological

Inherent contamination.
Bacterial growth

Cross contamination.
Physical contamination.
Chemical contamination.
	Temperature Control:

Defrost using defrosting Cabinet

If no defrosting cabinet , defrost in chill room, ensuring defrosting items are not allowed to sit in drip liquid – use rack to prevent contamination 

Observe personal hygiene rules, particularly on hand washing and employee illness. Handle foods only when necessary.

Cover and label all defrosting foods.

Rotate stock using oldest FIFO principles.

Maintain refrigerators defrost cabinets and storage containers in clean condition.

Use foods within shelf life
	
	Maintain Defrost Log Sheet
Visually check storage and labelling standards daily.

Separate cling film dispensers should be used for: raw meat; cooked; bakery / dairy goods; and raw fish
Complete Food Storage Record weekly.

Maintain equipment

Complete Cleaning Record daily.
	Correct or Inform Unit Manager.

Request maintenance for defective equipment
	Refrigerator / Freezer Temperature Record.

Probe Thermometer Calibration Record

Maintenance and Repairs Record

Food Storage Record.

Cleaning Record.
Training Records.

Other Information References:

Ecoli O157 SWP and guidance
BOMO Section 7 Galley & Food Safety Management

	

	CCP 5

PREPARATION
	Microbiological

Inherent contamination.
Cross contamination

Bacterial growth.
Physical contamination.
Chemical contamination.
	Menu Planning 

Thorough Defrosting 

Prepared dishes  and raw high risk foods shall not be held at ambient temperatures

High Risk Foods returned to refrigerator as soon as possible.

Cover, wrap and label all foods.

Separate raw unwashed salads, fruit and vegetables from other food and packaging material

Separate cling film dispensers should be used for:  r meat; cooked; bakery / dairy goods; and raw fish
Colour coded equipment - chopping boards to be used 
Segregate cleaning chemicals and sources of physical contamination from food storage areas.

Clean and sanitise surfaces, equipment and sinks after preparation of raw food and before preparation of high risk ready-to-eat food.

Personal Hygiene – Hand washing
Glass Policy implemented
	Core Cooking Temperature 75(C 
Reheat Temperature 82(C 

Hot Holding 63(C 
	Visually check storage standards daily.

Monthly Food Safety Inspection Sheet
Complete Cleaning Record daily.

Red handled Butchers Knife – steel and red bib aprons to be used when preparing raw foods 

Specialist pest control surveys.

Check areas are free from pest activity.

Training of staff in cleaning method  and application
	Correct or Inform Unit Manager.

Contact specialist pest control company

 
	Ecoli O157 SWP and guidance 
Pest Control Company Survey Record.

Defrosting Log Sheets 
Cook – Cool Reheat log
Hot Holding Temperature log

Cold Service Temperature records
Training Records 

Storage Temperature records

Equipment Malfunction records

Daily Cleaning Record.
Other Information References:

OOM Sections 2 & 7

Cleaning;

Source

Allergies Information
	

	CCP 6
COOKING
	Microbiological
Cross contamination
Bacterial growth

Physical contamination

Chemical contamination
	Observe personal hygiene rules, particularly on hand washing and employee illness. Handle foods only when necessary.

Maintain all areas and equipment in clean condition.

Operate ‘clean as you go’ routine.

Segregate cleaning chemicals and sources of physical contamination from food preparation areas.

Prepare raw and cooked/ready to eat foods separately.

Batch Cook in  appropriate quantities
Do not use raw egg in uncooked or lightly cooked dishes.

Wash salads, unpeeled fruit and vegetables intended to be consumed without a further cooking process.

Reheated dishes to achieve 82 ºC 
Clean and sanitise surfaces, equipment and sinks after preparation of raw food and before preparation of high risk ready-to-eat food.


	Core Cooking Temperature 750C

Reheat Temperature 820C
Hot Holding 630C
	Check food handling procedures visually.

Check foods are completely defrosted prior to cooking or service.

Core Cooking Temperature of 75 ºC achieved and logged 

Complete Cleaning Records daily.

Due Diligence /Monthly  Food Safety Checklist 

Cook – Cool – Reheat records maintained

Training of staff in cleaning method  and application
	
	Food Safety Management Training
Daily Temperature Check Record

Labelling

Calibration Records 

Cleaning Records.

Ecoli O157 SWP and guidance 
Pest Control Company Survey Record.
Training Records.
Other Information References:

Offshore Operating Manual Sections 2 and 7


	

	CCP 7

HOLDING
	Microbiological.
Cross contamination.
Bacterial growth.
Physical contamination.
Chemical contamination.
	Temperature Control Hot Foods:
All hot dishes held at a minimum of 63 ºC
Batch Cook in  appropriate quantities

All holding equipment working effectively -hot counters
All cold foods – ready to eat cold foods  held between 0 - 5ºC on cold counters 
	As a minimum 63 ºC
As a minimum 0 - 5 ºC
	Service temperatures monitored and logged 
	
	Food Safety Temperature records 

Calibration Records

Food Storage Record.

Training Records.

Ecoli O157 SWP and guidance 
Other Information References:
Cross Contamination
Defrosting Food
Temperature Monitoring
	

	CCP 8

COOLING
	Microbiological.
Bacterial survival.
Cross contamination.
Physical contamination.
Chemical contamination
	Temperature Control:

Food thickness not to exceed 50mm.

Joints and poultry not to exceed 2.5kg

Commence blast chilling within 30 minutes of cooking.

Continue blast chilling until core temperature of 5ºC is achieved. 

Cooling without Blast Chiller:
Ensure the area chosen for cooling ready-to-eat foods will not result in cross-contamination.

Allow to cool at room temperature for a maximum of 90 minutes before refrigerating.

· Remove hot food from cooking containers to chilled containers.

· Break down large volumes into smaller quantities. Joints and poultry max 2.5kg; sauces, casseroles etc max depth 50mm

· Poultry meat can be stripped and portioned, layering in shallow containers

· Place food on racks to allow air circulation.

Use within shelf life of 3 days including day of production.

Return all foods to refrigerators – chills as quickly as possible

	5 (C

5 (C

Cool for maximum of 90 minutes at room temperature before refrigeration
	Observe and supervise cooling practices

Check temperature monitoring records  
	
	Cook / Cool / Reheating Temperature Record
Calibration Records

Ecoli O157 SWP and guidance 
Maintenance and Repairs Record

Training Records

Other Information References:

Cooling Food - OOM section 7

Temperature Monitoring

	

	CCP 9

SERVICE
	Microbiological.
Cross contamination.
Bacterial survival

Bacterial growth.
Physical contamination.
Chemical contamination.
	Temperature Control:
Display/Serve hot food at +63(C or hotter.

Never reheat foods more than once. Serve reheated foods immediately
Core temperature of cooking meat must achieve at least +75(C

Protect food from contamination by using lids, covers or sneeze screens.

Provide appropriate serving utensils
Ensure that a probe thermometer is designated for use with cooked/ready-to-eat products only
Observe personal hygiene rules particularly on hand washing.
	Display/Serve Hot food at +63(C or hotter.

Reheat Core Temperature above 82(C
	Check and record Temperature of meat, fish, dairy, pulses, pasta and rice dishes at commencement of service and subsequently every 90 minutes
Record check
Visually check service standards daily.
	Correct or inform Unit               Manager.

Reheat food immediately if not previously reheated.

At end of service period discard food not maintained above +63(C.

At end of service period, discard food exposed to risk of contamination.
	Daily Temperature Checks Service,
Cooking - Cooling - Re Heating, 

Service temperature Records 

Calibration Records 

Ecoli O157 SWP and guidance 
Equipment Malfunction Premises Condition Summary.
Daily Cleaning Record

Due Diligence Inspection Checklist

Training Records

Other Information References:

Allergies and Food Intolerances

Source
Monthly Food Safety 

Inspection Form


	

	CCP 10

WASH UP
	Microbiological.
Bacterial survival.
Cross contamination

Bacterial growth

Physical contamination.
Chemical contamination.
	Wash up flow from dirty to clean to prevent contamination of clean crockery, cutlery and coking utensils

Wash up areas to be maintained in a  clean condition and routinely sanitized

Cleaning chemicals dispensed at correct dosage 

Food waste deposited in waste disposal or waste food bins

Bins should be emptied frequently 

Machine washing to achieve operating temperatures
Clean Machine after each service

Double Sink Manual Washing

Disposable Cutlery and Plates to be used when disinfection cannot be achieved 


	Wash

49 (C - 60(C 

Rinse

82(C - 88 (C
Wash

53(C - 60(C
Rinse

82(C
	Due Diligence records

Cleaning Records

Malfunction Equipment Report

Monthly Food Safety Inspection Checklist


	
	Due Diligence records

Cleaning Records

Malfunction Equipment Report

Monthly Food Safety Inspection Checklist

COSHH Training Records

Employee Training records

Other Information References:

Temperature Monitoring
Ecoli O157 SWP and guidance
Offshore Operating Manual Section 7
	

	CCP 11

CLEANING
	Microbiological.
Cross contamination.
Bacterial growth.
Physical contamination.
Chemical contamination.
	Segregation of clean and dirty equipment

Effective Cleaning Schedule
Cleaning chemicals dispensed at correct dosage 

Effective training in cleaning techniques

Equipment fit for purpose 

Colour coded cloths in place 

Effective Pest Control
	
	Goods Receipt Area: no food or packaging debris 

Dry Storage Rooms : Floors, shelving, air vents cleaned weekly

Bulkheads, deck heads, light fittings cleaned monthly

Vegetable Stores : cleaned daily , remove all empty bags , nets etc to  prevent cross contamination

Freezers 

Remove all excess packaging, lift pallets on floors sweep regularly

Cold Rooms 

Daily cleaning –shelving and floors

Condenser drip trays 

Galley Cleaning Schedule in place for all

Equipment Heavy - Light

Filters / Canopy’s 

Bulk Heads – Deck Heads 

Scuppers – Vents - Floors

Workbenches

Cupboards  / Drawers  

Hot Cupboards – Serving Counters 

Cold Display Fridges

	
	Daily – weekly and Monthly Cleaning Schedules 
Record of Dishwashing Temperatures

Due Diligence Record
Ecoli O157 SWP and guidance
	


	ESS Food Safety Hazard Analysis and Critical Control Points (HACCP)
Initial Action Plan

	NUMBER
	PROCESS
	ACTION REQUIRED
	BY WHOM
	BY WHEN
	DATE COMPLETED

	CCP 1
	Order
	
	
	
	

	CCP 2
	Receipt
	
	
	
	

	CCP 3
	Storage
	
	
	
	

	CCP 4
	Defrost
	
	
	
	

	CCP 5
	Preparation
	
	
	
	

	CCP 6
	Cooking
	
	
	
	

	CCP 7
	Holding
	
	
	
	

	CCP 8
	Cooling
	
	
	
	

	CCP 9
	Service
	
	
	
	

	CCP 10
	Wash Up
	
	
	
	

	CCP 11
	Cleaning
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