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Halal Traceability Plan (HTP) 

• SOP for Great Performances  

• Date: January 3, 2024 

 

I Continuity of Maintenance:  

a) Green stickers will be placed on all Hala product items.  

b) All items with green stickers will be placed in separate Walkins and in separate dry store cages.  

c) Green Handled Utensils and cutting board will be used for all Hala production.  

d) Green Paper Laminated with the words Halal will only be posted to each Halal Holding Area.  

e) Computer System is Caterxpert 

II Preventative Measures  

a) All Halal Product items will a Product Fact Sheet along with a green sticker  

b)  

 
 

 

 

c) Supplier Risk Assessment sheets will be submitted monthly to all vendors for audits & quality 

checks. 
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III Logging & Documenting Incoming & Outgoing (HP’s)  

 

a) Product Identification will be green stickers.  

 
 

b) Supplier & Raw Materials will be kept on file using our supplier risk assessment sheets 

and product fact sheet. These will be saved in our Halal Binder along into our ERP 

Caterxpert  

c) All products will have a date received sticker all Halal Purchase Orders will Unit of 

Measure, (UOM,) amounts received  

  
 

d) Production dates will be logged in our Product Fact Sheet along with each Halal product 

batch number for proper refernces to each item Lot Number  

IV Outgoing HPs Log 

a) Product Identifier along with a green sticker we will attach each Halal recipe sheet to all 

products. This will include date served and dispatched along with Unit amounts product date 

and Lot number of all proteins. 

 . 
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V Review & Updates  

a) This SOP will be reviewed annually to ensure its effectiveness and to incorporate any new 

regulatory or best practice guidelines. Any changes or updates will be promptly communicated to 

all staff members. 

VI Approval  

a) This SOP has been approved by [Andrew Smith, Culinary Director] on [1/3/2024]. 

This template can be adjusted based on the specific needs and intricacies of Great Performances 

catering kitchen in question. Proper implementation, routine checks, and staff training will be 

essential to ensure the successful application of this SOP 


