Production of patties/burgers intended to be consumed less than thoroughly cooked: allergen and shelf life labelling (CCP/CP No )


	Product
	Batch no.
	Recipe name/number
	All allergens as per recipe included in label ((/X)
	Shelf life & time/temperature range included in label ((/X)
	Production Date
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	Requirements: Fresh – aerobic conditions:  2 days at < +2 if MM or +4°C if MPreps, Fresh – anaerobic conditions: 7 days at < +2 if MM or +4°C if MPrep, Frozen - 6 months frozen  at ≤ -18ºC.

The following allergens are clearly highlighted in the label: cereals containing gluten, crustaceans, eggs, fish peanuts, soybeans, milk, nuts, celery mustard, sesame sulphur dioxide, lupin, molluscs.



Verification Activities (when done).  

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





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


 

Date/Time: 



Initials: 



