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Waste 

Waste 

Waste 

Waste 

Packaging Storage
10

Box Erector, 
mechanical or hand.

55

Packaging Storage
10

Chilled Intake
2

Chilled Storage
7

Waste

Low 
Risk 

Waste
Airlock

High 
Risk 

Waste 
Airlock

Waste

Sanitise To High Care Chill 
18

Oven Cooking 50 
D2 (CQC) Cooking 50

Chilled Storage 
32

Vegetables
Debox / Debag

12

Hand Prep
15

Mix and Weigh for Cook. 
65

Slicing / Dicing
14

Chlorination Wash to HC Veg Prep
19

Tray Up
16

Tray Up / Bag Up
29

Spinning of 
leaf/veg

30

Water
22

Chemical

Sauces / Mayo's
Cooked 

Veg

Frozen Storage
8

Ambient Store
6

Meat
Cheese/ 
Butter

Cooked
Pasta/Grains

Sanitiser

Ambient Intake
1

Meat / 
Shellfish

Herbs / 
Puree

Produce
Falafel / 
Bhajis/ 

Tots

Frozen Intake
3

Cpans PouchesCans
Pouches / 

Eggs
Pasta Rice / Grains

Dries / 
Ambient 
Liquids

Magnet
66

UV Water 
22

Fill into Cook Bag & 
Seal 56

Remove Cardboard /Paper Outer 
Bag
13

Debag
27

Fill into Tote 
Bin
49

Weigh as per recipe
33

Place on Cook Rack
57

UV 
Water 

CCP 5
CCP 5

CCP 1

Debag 
27

Open Cans / Pouches 
25

Assembly 
40

Draining

Quench
52

Draining 
51

Chill
53

CCP 4

De-Watering
54

Tray Up / Bag Up
29

Chilled Storage
32

Blast Chill
53

CCP 4 Debag 
27

Tray Up  
29

Defrost
23

Grating
36

Slicing / Dicing/ 
Crumbing

28

UV Water
22

Mixing
34

Tray Up / Bag Up
29

Chilled Storage 
32

Flow Wrapped / Wrapped

58

Skilleting / Clip Lid / Insert into packaging
42

Adding Dip Pot / Sachet 59

Decant into Storage
Container

24

Chilled Storage
32

Mixing
34

Heat Sealed 
61

Sleeved / Labelled & Coded
43

CCP 2

Metal Detection
44CCP 3

Checkweigher
44a

Packed into Outercase and outercase label applied
45

Blast Chill
46

CCP 4

Chilled Storage
47

LOAD ONTO SB SUPPLY CHAIN / 3rd PARTY TRANSPORT
48BLAST FROZEN / CHAMBER FROZEN AT 

APPROVED 3RD PARTY
67

Sleeved & Coded
43

CCP 2

Delivery From Other Samworth Sites or from 
Off site Blast Freeze / Storage 

60

Ice

CCP 2

Debag
27

Waste 
Pickle

Rewrap (Poorly labelled / wrong date 
code)
42a

Debox
11

Bread Intake
4

Ambient Bread 
Storage 

9

Bread Transfer to 
High Care 20

Frozen Storage           8

Dipping
68

Slicing / Dicing/ 
Crumbing

28

Waste Dip

Cutting Product
41

Mixing
34

Slicing 
28

Slicing 
28

Piped Desposit
38

Weigh as per recipe
33

Skilleting /Insert into Packaging
42

Butter

Cut and Whip
31

Defrost

Coded & Bagged
37

Online Depositing
38

Packaging Intake
5

Packaging Transfer to high 
care    21

High Care Packaging 
Storage

39

Tray Up 
29

Drain
26

Drain
26

Magnet
66

Tray Up / Bag Up
29

Bread 
Surplus 

to 
Animal 

Feed

Tray Up 
29

Defrost
23

Water Storage
22A into Step 22

Bag
17

Ambient Storage
35

CCP 2

Packaging Storage
10

Wash Beans using iced UV 
water 

62

UV Water
22

Tamper Evident Label Applied 
63

Slicing / Dicing/ 
Crumbing

28

UV Water
22

Tray Up / Bag 
Up 29

Waste 

Waste 

Waste 

Waste 

Waste 

Waste 

Compressed Air

Compressed

UV Water
22

(where 
applicable)

Compressed Air
64

Compressed Air
64

EXTERNAL STORAGE AT APPROVED 3RD 
PARTY

LOAD ONTO SB SUPPLY CHAIN / 3rd PARTY 
TRANSPORT

48 (to sister sites)

Coded & Bagged
37

Packaging Transfer to high 
care    21

CCP 2

Lyco Continous Cooking 
50

Fill into Lyco 
Incline belt

49a

CCP 5

Ambient Bread Storage 
9

Waste 


