Production of patties/burgers intended to be consumed less than thoroughly cooked: Intake (CCP/CP No )


	Product
	Date
	Time
	Batch no.
	Supplier
	Temperature of meat (5 boxes/beef quarters per load or 5%)
	Packaging condition (containers/boxes intact and undamaged)
	Exposed meat condition (free of visible contamination)
	Date, Time
	Initials
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	Comments/Corrective actions taken when CCP not met. (i.e. beef to be sourced only from approved suppliers; temperature of the meat at intake to be below 5°C; packaging intact and undamaged; exposed meat is free of visual foreign bodies)



Verification Activities (when done).  

Type of activity (DO = Direct Observation of CCP monitoring, RR = Records Review, CAL = Thermometer Calibration):





Result of activity (√ = Acceptable, - = Not Acceptable): 


 

Date/Time: 



Initials: 



