HACCP # : 109-46
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*Storage
Fish:
* Store at 41°F or below.

* o
Recuvmg ¥ Separate from other raw
meats (poultry, pork, and _
Fresh fish will have: beef). *Preparation
“‘MEyes clear and not sunken. ¥ Freeze to the appropriate | -
Brlght red gills. temperatures when not pre- s A ays wash hands.
No slime and scales do viously frozen. + Avoid bare hand con-

not come off easily.

tact, use gloves or other
¥ No fishy smell. y USe 8

WB . 1l Rice: ; clean utensils.
elly firm and elastic, Stored in a dry clean area. ¥ Bamboo rollers need to
M.us‘t be frozen prior t(_) re- Protected from leaks, be covered with a plas-
celving or on the premises. chemicals, and pests. tic wrap. Plastic wrap
Under time temperature needs to be replaced

Rice should be: control after cooking (below every 4 hours.

¥ Wholesome and in good condi~ 41°F, above 135 °F, or under |
tion. PH control ). |

**Temperatures should be routinely recorded and kept available for review.
** A Consumer Advisory Notice must be provided and visible to customers.
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wf Purchase pmduet enly
form reputable sour

+ Provide a eensumer
advisory.

+ Iish must be frozen to
kill parasites.

+ Hish needsto be maintained

below 41°F.

v Keep temperature records
when you are freezmg your

own fish.

Goed Pl*aetie:es::

v Freeze at -31°F and store fora

DO NOT Aceeptﬁsh or other food products fremu _
sources; or u e ﬁsh that has a sour odor, off coler or sunls:en eyes.
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Freezing fish on premises:

I Information

+ Freeze and storie;;at__f_;: 49Ff0r 7

days.

minimum of 15 hours.

« Treeze at -31°F , and store at -
for a minimum ef 24 hours.




