Halal Food Flow Chart – UAlbany Dining
1. Supplier Approval & Certification
· Select only approved halal-certified suppliers.
· Verify halal certification from Halal Watch World or other recognized certifiers.
· Keep certification records on file.
⬇️
2. Receiving
· Inspect deliveries for halal certification labels on cases/products.
· Check for cross-contact risks (separate pallets, sealed packaging).
· Reject products with missing/expired certification or damaged packaging.
· Log in Halal Receiving Record.
⬇️
3. Storage
· Store halal products in dedicated halal-designated storage areas (coolers, freezers, dry).
· Clearly label storage areas (“HALAL ONLY”).
· Avoid contact with non-halal products.
· Use color-coded shelving or bins if space is shared.
⬇️
4. Preparation
· Use dedicated utensils, cutting boards, and prep tables for halal items.
· Ensure staff have completed halal handling training.
· Wash hands and sanitize work area before prep.
· Keep halal raw materials separate from non-halal items at all times.
⬇️
5. Cooking
· Use dedicated halal-only equipment where possible (grills, fryers, ovens).
· If shared equipment must be used, clean and sanitize thoroughly before halal production.
· Cook according to halal requirements (no alcohol-based marinades, etc.).
⬇️
6. Holding
· Hot holding and cold holding areas must be clearly labeled for halal.
· Prevent cross-contact with non-halal trays.
· Use separate serving pans, utensils, and covers.
⬇️
7. Service
· Identify halal foods at the service line with “HALAL” signage.
· Staff must use designated utensils and prevent mixing.
· If buffet-style, halal foods must be physically separated from non-halal.
⬇️
8. Leftovers & Disposal
· Label and date halal leftovers for safe re-service (if policy allows).
· Discard any halal food that may have been cross-contaminated.
· Document disposal if part of recall or contamination event.
⬇️
9. Recall / Incident Response
· If contamination or certification lapse occurs, activate Halal Recall Plan.
· Remove product immediately.
· Notify managers, certifier, and affected consumers.

