Brooklyn Provisions Fully Cooked, Halal (Meat) Process Flow

FLOW DIAGRAM FULLY COOKED NOT SHELF STABLE

MEAT AND POULTRY

1 Receiving raw meat and poultry, raw
cured beef products, Blue Tubes
seasoned and ground Meat.

2 Receiving dry ingredients,
antimicrobial solutions and
Packaging Materials
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3 Storage Raw meat and
poultry in cooler or freezer

4 Storage dry ingredients,
antimicrobial solutions and

A 4

Packaging Materials

[ — Dip water Tank)

*CCP Raw Intact 8 Injection
*CCP Raw Non-
- Intact

5 Thawing frozen 6 Processing, cutting, 7 Weigh Ingredients
beef and poultry | —» trlmmlr;%,i t?ilrlgng and prepare brines.
(Netting/Bagging/Tying ¢

Trimmings Held until 9 Mixing ingredients, Vacuum
return of test results tumbling, external, spicing,

negative, E. coli O157:H7 || Curing, Marinating in cooler
< overniaht

v

10 Cooking products
(CCP1 as per Appendix A)

11 Peeling of beef
Tongue

12 Chill Products
(CCP2 As per

\4

land 3)

Appendix B-Method

!

bagging — Vac

Tank (Paprika

13 Splitting, cutting, If package is

packing \ damaged, product

and go through dip water is re-packed

Cubes) immediately.
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No returned goods. No rework

14 Labeled, Boxing of
Finished goods
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15 Shipping




Brooklyn Provisions Fully Cooked, Halal (Meat) Process Flow
Cooler
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