
HACCP Plan Summary for Critical Control Points (CCPs) 
 
 
Critical 
Control 
Point 
(CCP) 

Hazard 
Description 

Critical 
Limits for 
each 
Control 
Measure 

Monitoring Corrective 
Action 

Verification 
Activities 

Record 
Keeping 
Procedures 

What How Frequency Who 

(example) 
CCP1- 
Cooling 

 Growth of 
Bacillus 
cereus, 
Clostridium 
botulinum & 
Clostridium 
perfringens 

Cool from 
135°F-70° 
in two hours 
and from 
70°F-41°F 
in an 
additional 
four fours 

Cooked 
Chili 

Using ice 
baths and 
monitoring 
with 
thermometer  

Check 
temperature 
every hour 
during 
cooling until 
41°F 

Line Cook 

If chili is not 
cooled from 
135°F-70°F 
in the first 
two hours-> 
dispose.  If 
chili is not 
cooled from 
70°F-41°F 
in an 
addition four 
hours-> 
dispose.   

Cooling log 
will be 
reviewed by 
manager 
every week 
to ensure 
compliance. 

Cooling log 

          

          

          

          

 


