CROSS CONTAMINATION PREVENTION HOUSE RULES
Think SAFE Enter a statement of your Cross Contamination Prevention House Rules in the table below :
	 
	Describe
• Control Measures and Critical Limits
• Monitoring including frequency

	Delivery

	 



	Storage

Including where any

defrosting is carried out
	 



	Preparation

	 

	Cooking/Cooling

	 



	Monitoring/checking and any other appropriate records used by your business

	• Weekly Record


	Signed
	 
	 Position in the business 
	 
	Date
	 


The Cross Contamination Prevention House Rules are an essential component of your HACCP based system and must be kept up to date at all times.
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