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Fresh and Frozen Food Innovators


VANGUARD CULINARY GROUP

Halal SSOP Cleaning Program

Receiving: When Halal ingredients are received, the receiving supervisor or designee will review ingredient label and place a Halal sticker on all pallets of products. 

Storage:  Pallets of Halal ingredients that have been identified as containing allergens are stored on racks in dry storage or cooler in a manner not to contaminate non-allergen ingredients. Ingredients containing allergens are not to be stored above ingredients that do not contain allergens.

Weighing Ingredients:  When weighing Halal ingredients, each ingredient has its own scoop to dispense ingredients with.  Once the ingredient is no longer being used, the scoop is isolated to be cleaned and sanitized prior to reusing. Allergen scoops are orange.

Ingredient Protection: All Halal food ingredients are labeled and protected to prevent cross contamination of one allergen having capacity to cross over into another allergen. All recipe ingredients are individually labeled with weight noted and covered to facilitate ingredient identity and be protected from cross allergenic contamination.  All Halal ingredients have weight and identity verified before being put into the product in process.
Halal Equipment Cleaning: All Halal production equipment and equipment area will be cleaned and sanitized prior to the production of a Halal product. This will be done to ensure all residues have been removed, cleaned, and sanitized. The following will explain the cleaning process:

a. Disassemble equipment

b. Remove product debris with thorough flushing of hoses and equipment using potable water.

c. Wash with approved cleaners.

d. Potable water rinse.

e. Reassemble equipment.

f. Apply approved sanitizer.

g. QA does inspection to verify process of cleaning and sanitizing. ATP Swabbing will be done and once it passes, the approval for equipment to be used in operations will be given.
Inspections/Records:  Inspections of cleaned and sanitized equipment between products will be done by the Vice President of FSQA or Designee. This will be documented on the back of the Operational SSOP. If no other product is to be processed following the batch containing allergens, the equipment will be cleaned, sanitized by Sanitation and inspected during pre-op inspections. 

Decision Making Authority: QA has the authority to stop product processing at any stage of ingredient issuing or product manufacturing. The Vice President of FSQA or any employee is empowered to stop the manufacturing process.  The QA then identifies the problem; takes or makes recommendation to the Vice President of Operations for corrective action on an immediate basis.  If the Vice President of FSQA is not available, then the Vice President of Operations is acting QA Authority.

Labeling: Halal certified products are identified on Vanguard Culinary with an authorized Halal symbol. 
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