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TRANSFER TO DESPATCH

HACCP04 MR Sandwiches

SENT TO OFF SITE 
BLAST FREEZER 70
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FROZEN INTAKE
3

FROZEN STORAGE
8

REMOVE FROM FREEZER DE 
BOX 11

SANITISE TO HIGH CARE CHILL  18   (POST SANI CHILL)      

AMBIENT INTAKE
1

STORAGE
6

DRIES & 
AMBIENT 
LIQUIDS & 

HONEY

DEBOX 11

CHILLED INTAKE
2

CHILLED STORAGE  7

Eggs/ Feta / Gherkins / Capers / 
Diced Apple/ Cooked Veg / 

Cooked Pasta, Rice & Grains /
/MEAT// FALAFEL/ CHEESE

SAUCES / SPREADS 
/ MAYONNAISES / 

DAIRY

VEGETABLES

PERACETIC ACID WASH TO HIGH 
CARE PREP AREA   19

CCP

BREAD/ PASTRY INTAKE
4

STORAGE AT 16 -
22°C 

9

TRANSFER TO HIGH 
CARE LINES 20 / RETURN 

TO INTAKE

PACKAGING INTAKE
5

STORAGE 10

PACKAGING 
TRANSFER TO HIGH 

CARE 21

REMOVE 
CARDBOARD 

/ PAPER 
OUTER 
/BAG13

DECANT 
TO BINS/ 
ambient 

storage   24

TRAY UP 29

OPEN; CANS / POUCHES / buckets 25

DRAIN 26

WEIGH AS PER 
RECIPE FOR Mix  

33

Slicing / Dicing/ 
Flaking / Crumbling 

/ Blocking 28 

TRAY UP 29

MIXING as per recipe 34

CHILLED STORAGE
32     

SKILLETED /FLOW WRAPPED/PACKAGED AND SEALED 42

LABELLED & CODED  43    CCP 

METAL DETECTED  44   CCP 

PACKED TO TRAY / CARDBOARD OUTER APPLY 
OUTERCASE LABEL 45

BLAST CHILL  46    CCP 

STORAGE  47      

DESPATCH  48   

DEFROST IN HIGH CARE 
CHILL / DEF CHILL

23 

SLICING / DICING/ 
FLAKING / 

CRUMBLING 28

ASSEMBLY LINE              40

TRAY UP       29

TRAY UP   29

DEBAG 27

28. Slicing / 
Dicing/ 
Flaking/ 

Crumbling 

LABELLED & CODED 43  
CCP 

On line      
slicing 28

30. 
Spinning 

of leaf veg

On line 38
Depositing 

Cheese 
Grating 36

CUT SANDWICHES  41

BUTTER HERBS / CHEESE / 
PUREES / SAUCES / 

OMLETTE

MEAT / 
FISH / 
Stuffing

CUT & WHIP 31

DEBOX 11

BAG  17

Pretzel /roll / croissant 
cutting 28

CODED &
BAGGED 

37

STORAGE 10

DEBOX-DEBAG 12

14. .Slicing / Dicing                                            
Onion

15. Hand 
preparation of     
veg & herbs

TRAY UP  16

TRAY UP 29

DEBAG 27

FROZEN 
STORAGE

8

66. Defrost at 
16 - 22°C   

STORAGE OF 
PACKAGING ON 

RACKS 39

UV TREATED 
WATER 

WASTE

LOW RISK      
WASTE  
AIRLOCK

HIGH RISK 
WASTE 
AIRLOCK

WASTE

LEAF MIXING              
34

Box erector / manual 
box forming 55

WATER

DEBAG 27

TRAY UP 29

CHEMICAL

SANITISER

Rewrap 42.A 
poorly labelled / 

wrong date 
code

TRAY UP    29

SENT TO OFF SITE BLAST 
FREEZER

CANS / 
POUCHES 

Salmon  tuna
CANS  Vegetables

DEBAG 27
OPEN; 

BUCKETS 25

CHILLED STORAGE
32     (VEG CHILL)

CHILLED STORAGE 32     

DEBAG 27

BAGGED & 
TRAYED

TRAY UP 29

Defrost 

MAGNET 65

DEBAG 27

BAG 17

DEBOX 11

CHECKWEIGHING 44a
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DEBOX 11

On line 27
debag 

Packed in 
deli tubs 72

Labelled & 
Coded 43 CCP

Packed in White 
pallet 73

BAG CRUSTS 
17

AG TRANSFER 71

LABELLED & 
CODED 43

WEIGH AS PER 
RECIPE FOR Mix  

33

LR

BREAD 
SURPLUS 
- ANIMAL 
FEED

HR


