Developing a Food Safety Program based on the Process Approach to HACCP
(Hazard Analysis and Critical Control Points)

Objective: 
· Provide guidance and resources available to SFA’s to assist in the development of a written Food Safety Program based on the Process Approach to HACCP.

Why:
· Child Nutrition Reauthorization Act of 2004 – “Each SFA shall implement a school food safety program in the preparation and service of each meal served to children, that complies with any hazard analysis and critical control point system established by the Secretary (of the USDA).”
· The Healthy Hunger Free Kids Act of 2010 codified the requirements for a Food Safety Program within school food authorities (SFAs)
7 CFR 210.13: 
(c) Food safety program. The school food authority must develop a written food safety program that covers any facility or part of a facility where food is stored, prepared, or served.

When: 
Development of your food safety program based on the Process Approach is a “preventative rather than a reactive approach” to food safety and will therefore be an on-going process.  
[bookmark: _GoBack] 
Where:
	Guidance for development of your Food Safety Program can be found both through training from KDE’s Division of SCN (School and Community Nutrition) workshops and/or a web-based training from the Institute of Child Nutrition.  HACCP trainings provided by KDE’s School and Community Nutrition, when scheduled, will be publicized in the weekly Monday email from the Director of the Division of School and Community Nutrition, Deanna Tackett. You will then need to sign up for these trainings via CNIPS.  The web-based HACCP training by the Institute of Child Nutrition can be found at: http://www.nfsmi.org/DocumentSearch.aspx?q=HACCP&searchLocation=main

How: 
Steps to Develop a Written Food Safety Program
1. Establish a food safety team
2. Develop an operational description
3. Identify, strengthen, and develop pre-requisite programs
4. Identify, adapt and develop standard operating procedures (SOPs)
5. Identify and document in writing all menu items by cooking process
6. Summarize established monitoring, corrective actions, verification and recordkeeping procedures
7. Develop a written employee training plan
8. Review and revise your overall food safety plan periodically

Video Overview of HACCP:
Developing a Food Safety Program using the Process Approach 
http://www.nfsmi.org/DocumentSearch.aspx?type=advance&title=&number=&keywords=food%20safety&from=&to=&category=&subject=0&audience=0&course=0&media=5&language=0 
