HACCP Plan Form
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Firm Name: Mitsukoshi USA, Inc.
Firm Address: 1780 Ave of the Stars
                        Lake Buena Vista, Fl

                        32830

	Product Description: Sushi Production - Kabuki
Method of  Storage and Distribution: Time in lieu of temperature
Intended Use and Consumer: Retail sale to EPCOT Guests


	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Purchasing
Receiving
Storage

	Anisakiasis
Scombroid
Ciguatera
Listeriosis

Shigellosis

S. Gastronteritis 
Anisakiasis
Insects
Listeriosis

Shigellosis

S. Gastronteritis 
Insects
  
	Purchase from approved vendor
Food Products must arrive at the proper temperature (below 41° F for refrigerated foods, below 32° F for frozen)
Parasite Destruction declaration
Pests

Food Products be stored at the proper temperature (below 41 ° F for refrigerated foods, below 32° F for frozen)

Pests

	HACCP plan verifications
Check Temperatures
On Vendor Invoice

Inspect packaging

Check product temperatures in coolers & freezers

Inspect Facility

	Written confirmations
Thermometer
Check for verification
Visual inspection

Thermometer

Visual
Inspection

	Annual
On Arrival
Each shipment

 On Arrival

 Every 4     hours

Daily

	Business Systems
Receivers

Receivers
Receivers

Culinary Mgmt

Culinary
Mgmt

	Remove from approved vendor list
Refuse delivery if above Critical limits
Refuse delivery
Refuse delivery 

If the product has been out of temperature for less than 2 hours, shock until below 41° F. If more than 2 hours discard product

Inform facilities of pest issues for WDW Pest Control action

	Annual Audit 
Business Systems weekly review
Culinary Purchasing review
Business Systems weekly review
Business Systems weekly review
Business Systems Weekly review

	Completed HACCP verification forms
Receiving Purchase order
Receiving Purchase order and invoice
Receiving Purchase order and invoice
    HACCP form D-1
HACCP form D-1
    

	Signature of Company Official:
	Date:
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HACCP Plan Form (continued)
	(1)

Critical Control Point
	(2)

Significant Hazards


	(3)

Critical Limits for each Preventive Measure
	Monitoring
	(8)

Corrective Actions
	(9)

Verification
	(10)

Records

	
	
	
	(4)
	(5)
	(6)
	(7)
	
	
	

	
	
	
	What
	How
	Frequency
	Who
	
	
	

	Processing
Assembly & Packaging

	Bacillus Cereus
Small Stones
Listeriosis
Shigellosis
S. Gastronteritis

Salmonella
Listeriosis

Shigellosis

S. Gastronteritis


	Ensure cooked sushi rice pH is 4.2 or less
Wash /strain  raw rice for small rocks
Ensure Time/Temp limits maintained for Spicy Tuna Mix preparation
Wash Fruit 
Assemble and package sushi rolls with Time / Temp limits
	Test pH
Wash/strain

Monitor Temperatures
Wash
Monitor 
Production time and Temp


	Ph meter with rice slurry
Rice washer

Thermometer

Utility sink under running water
Thermometer and time records
	Daily
Each batch

Each batch

Each Fruit

Each batch
	Culinary Mgmt
Culinary Production

Culinary Mgmt

Culinary Mgmt

Culinary Mgmt
	Add more sushi vinegar until pH is within limits
Remove rocks

If the product has been out of temperature for less than 2 hours, shock until below 41° F. If more than 2 hours discard product

Keep washing until no dirt remains

Discard products outside of critical limits
	Business Systems weekly review
Culinary Mgmt

Business Systems Weekly review

Culinary Mgmt

Business Systems Weekly review


	HACCP Form D-5
HACCP Form D-4

Inspection

HACCP Form DGG -01
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