CAP’T LOUI

Product Process Flow

Location: Prepared by: Effective date:

This flow shows how products move through the facility — station by station, from raw delivery to the customer.

Raw products
i.e. seafood, butter, garlic
Delivered by retailer

l Delivered to receiving door

Receiving & inspection
Station: receiving area (back of house)
Verify source & temperature

l Moved to the walk-in by cart

Cold storage
Station: walk-in cooler / freezer
Held & rotated (FIFO)

l Pulled to prep as needed

Prep
Station: prep table
Clean, portion, season, bread

l Carried to the cook line

Cooking
Station: cook line (boil & fry)

l Plated and served

Served to customer
Station: dining room
Delivered to the guest

Process notes

Raw products are received from approved suppliers and verified against supplier documentation and
temperature standards at receiving. Product is stored in approved, labeled containers, rotated on a first-in, first-
out (FIFO) basis, and prepped and cooked using sanitized utensils and equipment, maintaining product
integrity from delivery through service.
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