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Rajbhog Foods
Est. 33967 / P-33967
60 Amity Street
Jersey City, NJ
FLOW CHART
FULLY COOKED, NOT SHELF STABLE

1. Receiving 2. Receiving 3. Receiving 4. Receiving
Raw Raw Non-Meat Packaging
Meat/Poultry/ vegetables Ingredients Materials
Ground Beef / Allergens
v y
5. 5a. 6. Storage raw
Refrigerated/ vl Thawing Vegetables A !
ggf: 7. Storage non :
g ¢ meatingredients 8. Storage
Packaging
\ 10. Prep raw Materials
23. vegetables for
9. Grinding \F;\(,’:t"ebr'e cooking ]
[/Cutting —
Meat Poultry 11. Weighing
S eaeeofeneeeeneeeneeeebreneenegennn onns| SPICES
4 v 15. Cooking —
12. Marinating Vegetables/Grains/Legumes
with Spices CCP:B
. 16a. Bulk Pack for
16. Cooling in — further Processing
blast Cooler
13. Cooler Storage of CCP 2B v
Marinated Products ¢ 16b. Blast
17. Forming / Freezer CCP 2B
v Assembling Meal
components
13a, Forming No Returns or

Products if needed

v

14. Cooking
Meat/Poultry
CCP 1B

v \ Waste

18. Blast Cooler &
Spiral freeze

CCP 2B
v
19. Wei_ghing Metal Packaging
Packaging
Labeling
v 21. Finished
20. Metal Detection » Product
Storage

Rework

22. Distribution

A

Finished Product




