SERVICES

Sefting the standard for sustainability™

Agenda — 8:30-4:30 2-days including breaks

e The importance of Food Safety, and History

e Hazards in Food

e PRPs, GMAPs, GAPs, Policies, Procedures (SOPs-SSOPs), logs, training
e Understanding GAPs: Water

e Understanding GAPs: Animal Activities

e Understanding GAPs: Soil and Soil Amendments

e Understanding GAPs: Equipment, Tools, Facilities

e Understanding GAPs: Waste Control and Disposal

e Understanding GAPs: Employee Facilities

Understanding GAPs: Grounds and Facility

Understanding GAPs: Equipment, Tools, Facilities

e Understanding GAPs: Sanitation

e Document Control, Product Recall and Trace-back, Allergen Control and Transportation
e HACCP — Five Preliminary Steps

e HACCP —the 7 Principles — with Group exercises

Exam — optional

(Agenda may change at discretion of instructor)
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