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	HALAL TRACEABILITY PLAN



1.0 Purpose: 
This is a management plan for control of identified Halal raw beef, dry ingredients & liquid ingredients.


The purpose of this program is to ensure halal products a proper control of the halal raw beef, dry ingredients to finish products will prevent any cross contamination of non-Halal Items. Production is scheduled is to eliminate cross contamination priorities to produce Halal products at the beginning of production.

2.0 Scope:     
Miller Craft Meats strives to prevent cross-contact of halal products with non-halal by following best practices.  These practices include an SSOP Program, halal receiving raw beef, dry ingredients to finish good products to follow the designated storage area.


3.0 Definitions
Halal products are those products permitted for the Muslim consumer.


4.0 Responsibilities: 
The V.P Production, Vice President & Plant QA/QC is responsible for the delegation of duties involving the implementation and the monitoring of the Halal Program. They also record the findings of deficiencies to the program and corrective actions. In their absence the V.P Production, QA/QC & Supervisor will assume all of their duties in regard to this program. The V.P Production, QA/QC & Supervisor are also responsible for training of employees and delegation of duties to other employees. 

5.0 Procedure
HALAl COMPLIANCE PROCEDURES:
A. If halal raw beef, dry ingredients are delivered to Miller Packing Co. in the form of premixed -spices, pre-packaged individual ingredients or by any other means of containment, the shipping department supervisor or a designated employee will sign for the product. The product will be signed for in accordance with all receiving procedures and will immediately upon verifying acceptability. Place raw beef, dry ingredients in the designated area bold letters “HALAL STAGING AREA inside cooler or dry warehouse”.
B. Miller Craft Meats will maintain the following sanitation standards as stated in their SSOP program for the cleaning of lines that process halal products and or ingredients these includes conduct an ATP Swab to be documented. 
C. Producing halal product, Placard “HALAL” will be posted at the Kitchen door and Packing door to ensure employees aware with halal production and must produce halal at the beginning of production run from raw beef processing, weight in, mixing/chopping, Vemag stuff.
D. Racking “Trees tag will be clearly marked “Halal” on top of tag clipped to the hanging bar before going into smokehouse for cooking area.
E. Halal product will not be cooked in the same smokehouse.
F. Used Atomized liquid smoked.
G. After the cooking cycle and halal products moved to the holding cooler for cooling. “HALAL products will be placed in its own area with “HALAL SIGN”. Infront of the first trees to prevent cross-contaminations with non-halal products.
H. Packout can run halal and non-halal product at the same time on different product lines and preventive measure are, Pack halal product at the beginning of product lines run prior to non-halal, put divider barrier in between lines, dedicated employees to handle halal products until production finish.
I. Employees handling halal product and go on break-lunch, will hang their smocks in a different location than smocks hung by employees that are not handling halal product.
F.	All halal product rework is boxed, labeled and kept separate from non-halal rework to be stored inside cooler/freezer and reused in the product during a subsequent halal production run.
G.	In the event of non-halal products produced or packed prior to halal products, remove all non-halal products or Ingredients and food waste from the Kitchen or packing room and perform an SSOP cleaned is to be completed. Call Quality Control, to conduct an ATP swabbing of the equipment’s/Parts and visual inspection using flashlight to ensure the cleanliness of equipment’s & parts before resume production. (If found food residues, reclean as needed) Sanitize equipment’s and parts with multi-Quat at the recommended concentration 200ppm-400ppm and document cleaning to Halal change over sanitation verification cleaning log.





1.0 Records: 

1.1 
1.2 Daily Production Record
1.3 Receiving Records
1.4 Master sanitation verification cleaning log.
1.5 Halal change over sanitation verification cleaning log.
1.6 Halal Production Flow Chart.
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