UAlbany Dining – Halal Recall Plan
Purpose
To ensure that UAlbany Dining protects Muslim consumers from accidental consumption of food products that have been, or may have been, contaminated with non-halal substances. This plan ensures swift identification, removal, communication, and prevention measures when a halal integrity breach occurs.

1. Scope
· Applies to all halal-certified and halal-designated products served in UAlbany Dining operations (Resident Dining, and Retail Dining).
· Covers raw ingredients, semi-processed items, and final prepared menu items.
· Applies to both internal kitchen errors (cross-contact or mislabeling) and vendor-supplied products that are found to be non-halal or under investigation.

2. Recall Triggers
A halal recall will be initiated if any of the following occurs:
1. Supplier Notification – Vendor, certifier, or distributor alerts that a halal-certified product is compromised.
2. Internal Error – Discovery of cross-contamination with non-halal substances during receiving, storage, preparation, or service.
3. Certification Issue – Expired, revoked, or missing halal certification on a product already in inventory.
4. Customer or Staff Concern – A report that raises reasonable suspicion of contamination.





3. Roles & Responsibilities
· Campus Executive Chef (Recall Coordinator): Leads the recall process, ensures removal and documentation.
· General Manager: Approves recall activation and oversees external communication.
· Halal Compliance Lead (Chef ) Verifies halal certification status, maintains halal supplier records, and confirms corrective actions.
· Purchasing Manager: Immediately halts further ordering/distribution of the implicated product.
· All Culinary & Service Staff: Follow stop-service instructions, pull affected products, and assist in labeling, disposal, and communication.

4. Recall Procedures
A. Immediate Action
1. Stop Use: Cease all preparation and service of the suspected item.
2. Isolate & Identify: Physically segregate affected items in a clearly labeled "Do Not Use – Halal Recall" area.
3. Trace Inventory: Use invoices, receiving logs, and production sheets to identify all locations where the product has been used or served.
B. Communication
1. Internal Notification: Alert all managers, chefs, and frontline supervisors via email/text within 2 hours of discovery.
2. Consumer Notification: If product has been served, notify affected consumer groups (signage). Include clear halal-specific language (e.g., “Out of respect for halal dietary requirements, we are recalling [product] due to possible non-halal contamination”).
3. Certifier Notification: Inform halal certification body or Halal Watch World if certification is involved.
4. Vendor Notification: Contact supplier for confirmation, replacement, and root cause details.





C. Documentation
· Complete a Halal Recall Report including:
· Date and time of recall
· Trigger reason
· Affected product details (lot #, expiration, supplier)
· Quantity pulled and locations affected
· Staff involved in removal
· Disposal or return process
· Corrective/preventive actions
D. Product Removal/Disposition
· Return affected products to supplier if required, or dispose per Sodexo and UAlbany policy.
· Verify destruction/return with receipts or signed disposal log.

5. Verification & Prevention
1. Root Cause Analysis: Conduct a review of how the breach occurred (e.g., mislabeling, supplier issue, storage mishandling).
2. Corrective Action: Implement targeted changes such as:
· Strengthening receiving checks for halal certification.
· Training refreshers for staff handling halal products.
· Segregated storage and prep stations.
· Supplier audit if needed.
3. Post-Recall Review: Within 7 days, management reviews recall handling effectiveness and adjusts this plan as necessary.

6. Training & Awareness
· Annual staff training on Halal Integrity and Recall Procedures.
· Quick-reference guides posted in halal preparation areas.
· Drills conducted at least once per year to test halal recall readiness.

7. Record Keeping
· Ensure records are accessible to Sodexo Corporate, UAlbany Administration, and halal certification bodies upon request.
