
2:8 HACCP Verification

  

Verification is defined as the process of evaluating the HACCP Plan to determine whether the standards are being properly implemented, monitored, and observations recorded.  Each school nutrition operation must identify one individual who is responsible for verifying the HACCP Plan.  Usually this will be the team leader.  That individual is responsible for making sure that the HACCP Plan is verified before the beginning of each school year.  Complete the form and keep for three years.  File the most recent verification in this section. File previous HACCP verification reports with other Child Nutrition Records and keep for at least 3 years.   

Table 1.  Types of HACCP verification and who is responsible

	TYPE OF HACCP VERIFICATION
	WHO IS RESPONSIBLE
	FREQUENCY OF REVIEW

	Scientific or technical verification that critical limits at critical control points are satisfactory.
	NCSU faculty

All procedures outlined in the Plan are based on the USDA Food and Drug Administration (FDA) 2009 Food Code.
	Once in 2006 and NC Department of Public Instruction will determine when updates are needed.  Plan was updated in 2008-09, 2010-11, and 2012-13.

	HACCP plan is functioning effectively. Therefore, the food safety team leader at each site needs to review their HACCP plan, be certain that the HACCP plan is being correctly followed, and review of records.
	Identified Food Safety Team Leader at each site or their designee
	Annually at the beginning of the school year.

	HACCP plan is functioning effectively.  The Child Nutrition Administrator or Area Supervisor must review the HACCP plan to be certain that it is being correctly followed and that records are properly prepared. 
	Child Nutrition Administrator or their designee
	During each school year

	NC Department of Public Instruction and the local health department to ensure that the establishment’s HACCP system is functioning in a satisfactory fashion.
	NC Department of Public Instruction Child Nutrition Consultants
	Annually or as needed during Technical Assistance and Administrative Reviews.


SECTION 2:8 VERIFICATION OF HACCP PLAN

File the most recently completed HACCP verification in this section. The previously conducted HACCP verification pages should be removed and kept in a separate file for three years.

School:  __________________________
School Food Authority:   ___________________

Signature of Responsible Person:   _________________________________

Date Completed:   ________________________________________

1.  Have the following forms been completed for the most recently completed school year?  
· Menu Summary

· Recipes/Procedures, including information about allergens

· Food Safety Team

· School Description

· Operation Assessment

2. Were there any new additions to menus/recipes during the last school year?

· Yes

· No

3. Were there any significant changes to menus/recipes during the last school year? Significant changes would be changing from a precooked to raw product, or the addition of a TCS food to an existing recipe, etc.

· Yes

· No

If yes, list the new menu/recipes with significant changes in the space below.  If no, go to question 5.

1.

2.

3.

4.

5.

6.

7.

8.

9.

4. Have these new menu items been added to your HACCP listing in the Menu/Recipe Binder?

· Yes

· No

5. Have the menu items/recipes been evaluated for the presence of allergens and has this information been added to the HACCP Plan Allergen listing in Section 2-11?

· Yes

· No

6. Check below which monitoring records your school is required to have.  Also indicate where those records are stored after the completed records are removed from the current year’s binder.

	TYPE OF RECORD
	RECORD STORAGE LOCATION

	· Daily -- Production Record
	

	· Daily – Transported Food Receiving Checklist for Prepared Foods
	

	· Daily – Kitchen Assessment
	

	· Daily – Refrigerator Assessment
	

	· Daily – Freezer Assessment
	

	· Daily – Hot-holding Unit Assessment
	

	· Monthly -- Series of four inspection sheets
	

	· Monthly -- Pest Control
	

	· Annual -- Operation Assessment
	

	· Reports from the health department for employee diagnosed with foodborne illness4
	

	· Food Safety Checklist for New Employees5
	

	· Annual – Employee Health Policy Agreement
	

	· Pest Control Reports from PMP6
	

	· Purchasing and Receiving Delivery Invoices/Delivery Tickets7
	

	· Environmental Health Inspection Reports
	


7. Are required monitoring records properly completed and on file?

· Yes

· No

To evaluate this, randomly select from last school year the monitoring records for one week.  Identify the dates of the records that were reviewed to validate the HACCP plan:

____________________________________

8. Were any corrective actions taken and recorded during the past school year? You may use the as one week random selection above as evidence of corrective actions.
· Yes (If yes, summarize below)
· No  

Briefly summarize the corrective actions that were taken during the random week selected or for other periods that may have been reviewed during this verification. 

9. List all continuing education sessions that were offered during the previous school year to support the HACCP plan. 

10. Describe the documentation provided (if any) to support that such education has occurred (This could be handouts, agendas, etc.). If no documentation is provided, state “no documentation of continuing education.” 
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