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Recall Plan

Our recall plan has three sections - the first is for production of halal meals, the second is for
recall at sites after delivery, and the third is our general food safety plan.

Meal Production
Our primary mechanism for preventing contamination is splitting meal production into two shifts,
with halal and non-halal meal production occurring at different times.

When gathering ingredients to use for the protein station - employees will check to make sure all
items pulled have purple tape labeling them as halal. The supervisor over the station will verify
the ingredients have purple tape before meal production begins. Then the team will follow
kitchen SOPs to maintain health and sanitation standards during preparation (see HPE and HP
SOP section of application).

Once meals are complete, they will be labeled with all the necessary labels (ingredients, date,
expiration dates, potential allergies). In addition, all halal trays will be marked with a purple
sticker.

If a protein or pan is not labeled with purple tape or a sticker, we assume it is non-halal and
cannot be used for halal meal production. The food may be used for non-halal meal production
if it meets general food safety and DOH guidelines.

Consumer Recall Plan

Rethink Food provides a meal service team on-site at each location. At least one person per
location is food protection certified. If a consumer alerts the meal service team of an issue, or if
the team identifies sheet pans without a purple sticker, the team will contact Rethink staff
directly. The Rethink staff has a delivery master list with details about where each site is
receiving meals from for that day. If meals are delivered to multiple locations, they will contact
the other sites and alert them to potential contamination. They will also work with each site to
recall products and provide new meals.

General Food Safety Recall Plan
In addition to prevention through labeling, Rethink has a plan to recall products that may not

meet food safety requirements. We keep food cooling logs for all meals produced. If the
temperature does not reach proper cooling temps (below 70°F in two hours, below 40°F in four
hours), the item is composted. Example food cooling logs of halal menu products we make are
included below:
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Vegetarian Bolognese
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Cucumber Salad
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