SOP for Finished Product Storage

· Once patties/burgers are packaged and labeled, they will be bulk packed (if applicable), and immediately moved into either refrigerated (chilled product) or frozen storage (frozen product). 

· All chillers will be maintained to hold a temperature of 2°C or lower (legal requirement is ≤2°C for minced meat and ≤4°C for meat preparations), with daily monitoring and documentation. 

· All freezers will be maintained to hold a temperature of -18ºC or lower, with daily monitoring and documentation.
· Shelf life and temperature storage requirements will be included in the label of final product.

· Product and room temperatures will be monitored at least twice per day (AM/PM).
· Finished raw products will be stored separately from finished Ready-To-Eat (RTE) products, either in separate chillers/freezers/rooms, or on physically separate racks/shelves. 

· Finished RTE products will NEVER be stored below finished or unfinished raw products. 

· No products (finished or unfinished) will be stored on the floor. 
· Stock will be rotated on the basis of First In-First Out ensuring the shelf life of the product is not exceeded.
