Level 3 Hospitality and Catering
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	Unit 306 Activity 31


[bookmark: _GoBack]Unit 306: Monitoring and supervision of food safety
Activity 31: HACCP
Explain the term HACCP in a food management system:
H – 
· 
A – 
· 
C – 
· 
C – 
· 
P – 
· 
Explain how you ensure the traceability and freshness of high-risk foods are maintained in the workplace:
·  
·  
·  
·  
·  
·  
Explain how you would ensure food temperature monitoring equipment was accurate:
·  
·  
·  
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