Hazard Analysis Critical Control Point Plan 

HACCP, or hazard analysis critical control point is a process a food producer or establishment can use to develop a food safety plan. The HACCP procedure identifies critical control points and aids in the development of food process safety control measures.

The Mobile Kitchen Construction:

Interior construction materials shall be suitable for use and easily cleanable. All openings to the outside shall be protected from flying insects by an tight-fitting door. Stands shall be adequately screened and ventilated to the outside when grills, fryers or ovens are located inside the stand. The ventilation shall be adequate to removed trapped heat, smoke and moisture. Floors shall be constructed of smooth and cleanable material and elevated off the ground. 

Food Receiving:
Receiving: We have been assured that our suppliers have in place effective food safety programs. These are the subject of a continuing supplier guarantee and supplier HACCP system verification. Our current Sangamon County suppliers are Bunn Capitol 1212 Stevenson Drive, phone 217- 585-5654, Humphrey’s Market 1821 S. 15 St, phone 217-544 7445, Gordon Food Service Marketplace 3071 W. Wabash Ave, phone 217-546 36 18

When food is picked up at any supplier’s location it is to be transported immediately to the mobile kitchen and stored in the appropriate location, ether frozen in the freezer or put under refrigeration to insure safety. All products placed in the freezer or under refrigeration should remain in their original container and dated.  All raw products should be stored under sanitary conditions and the proper environmental conditions such as temperature and humidity to assure their safety and wholesomeness.

Cooking in the Klose Smoker:

Wood burning smokers use charcoal, or wood, or both to slowly cook a variety of meats. We will be using a wood burning smoker and cooking larger cuts of meat, such as slabs of ribs, briskets, loin roasts or butt, and whole chickens. All equipment is constructed and installed according to sanitary design principles. Preventive maintenance including a through cleaning of both the firebox and the smoking chamber and a calibration of all thermometers is scheduled for the 15th of each month and is to be documented. If the unit is being used on that date it is to be cleaned on the 1st day after being taken out of service. Frozen potentially hazardous foods may be thawed in mechanical refrigeration units, under running water no warmer than 70 degrees F. 

All food preparation shall be done inside the stand except for approved outside cookers and grills. The cooking chamber is the area where the meat is placed to cook. It is the circulation of the heat and smoke within the cooking chamber that imparts the smoky barbeque flavors during the cooking process. This area may be a potential hazardous area if the proper temperature is not maintained. We will discuss cooking chamber temperatures in a few minutes.

The firebox in wood burning smokers is the source of heat to cook and smoke the meats. Because it is located to one side or the other of the cooking chamber and the fire does not come into direct contact with the meat, this method of cooking is called, indirect cooking. 

The meat being smoked is subject to indirect heat through the overall internal temperature of the cooking chamber. Some foods are smoked using very low cooking temperatures (80 to 120 degrees) and this is called cold smoking. The smoking process using ether low or high temperature causes a chemical reaction to occur during the smoking process. We do not use cold smoking methods. When meats are smoked in wood burning smokers, they take longer to cook due to the indirect heat, but the result is more tender and flavorful meat. As long as the proper cooking chamber temperature is maintained and proper handling of the items being smoked both prior to and after the smoking process there is no reason to expect a food born illness to be present.

The smoke chimney on wood burning smokers is located on the opposite side of the cooking chamber as the firebox. An efficient smoke chimney is designed to retain the heat needed to keep the temperature constant; but also allow the free flow of smoke that helps keep the fire stoked although burning at a low rate and the smoke and heat circulating to impart the desired smoky flavor. 

How to clean the firebox:

Clean any remaining ash from the firebox by removing the steel grate in the firebox. To do this, use the aluminum shovel from the firewood storage area on the backside of the close smoker. After cleaning the firebox return the grate to it’s original position, and open both chimneys on the front end of the smoker.
How to start the proper fire:

Start the fire. Put both electric charcoal starters into the firebox on the steel grate Dump one-half bag of Charcoal into the firebox. Close the door and plug in the electric fire starters. At this time open both chimneys, and the air intake slots on the firebox wide open.

How to change from a charcoal fire to wood:

After completing the above process and waiting 20 minutes open the firebox door and carefully remove both fire starters. When doing so remember they are extremely hot and need to be placed under the firebox and allowed to cool. After removing the fire starters add three full size logs from the woodpile. Always use hardwoods any wood the produces a nut or fruit is a good wood for smoking. The wood should be evenly spaced with one on the left side one in the middle and one on the right side of the firebox.

Check your temperature:

There are three Temperature gauges on the Klose Smoker. All three are important because they each monitor a different level in the smoker. The temperature gauge for the top shelf is the upper most of the gauges. It will register the highest temperature at all times. However the middle gauge will show only a 3 to 5 degree lower temperature than the top temperature gauge. The bottom gauge should register a slightly lower temperature (3 to 5 degrees) than the middle temperature gauge. Because the Klose Smoker has been tuned you’ll find a 6 to 10 degree temperature difference between the top shelf and the bottom shelf. It’s important to note there are two hot spots on the Klose Smoker one is the bottom and middle shelf area immediately in front of the firebox. The other is the Top and middle shelf area immediately in front of the smoke chimney. The area close to the firebox is where both the heat and smoke first enter the oven or smoking chamber. However the Klose is a tuned Smoker so you’ll note that the temperature will even out very quickly. This does not mean that the area closest to the firebox will not continue to be slightly warmer than the rest of the smoker in fact it will always remain warmer and foods placed in that area as well as those near the chimney need more attention than foods placed in the center of the smoker. Checking of the outside temperature gauges does not imply the lack of need for meat to be checked with an internal temperature probe. 

All smoked products must be cooked to an internal temperature consistent with Section 750.180 of the Public Health Rules contained in the Food Service Sanitation Code. Pork needs to be cooked until it reaches an internal temperature of 145 for 3 minutes. Pork loins may be cooked to an internal temperature of 138 and removed from the smoking chamber then double wrapped in aluminum foil with the shiny side in and placed in a powered dry steam table for a period of 15 minutes. The internal temperature will rise by 8 to 12 degrees during this resting period.  Pork shoulders should be cooked until reaching an internal temperature of 178 degrees or above. Pork shoulders will sometimes require an even higher internal temperature before becoming ready to be pulled. I will discuss the pulling process in a different chapter. There are two methods of cooking a piece of meat to ensure that it is safe for consumption. Instant-kill and time-temperature kill.  Cooks should be cautioned to minimize the time that food is in the temperature zone that enhances bacterial growth-40 degrees to 140 degrees.   

Many of us are familiar with the traditional instant-kill temperature for most bacteria, 160 degrees F.   Many types of meat that have been quickly cooked to 160 degrees F are tough and dry and have lost most of their flavor.   Fortunately, bacteria can be killed just as dead by holding the meat at lower temperatures for a longer period of time.   The FDA Food Code now specifies flexible time/temperature combinations to kill bacteria. Meat that is slowly brought up to safe internal temperature will be much juicer due to decreased moisture loss than with the more traditional high temperature roasting. 


Remember the process is designed to ensure the production of a safe product, and yet a tender juicy product. Redness or pinkness in pork and poultry can come from nitrites. Nitrites enter the meat through such environmental sources as the animals food and water supply and the water used for washing prior to processing and as a preservative (such as a brine) during processing.   Nitrites produce the color we associate with cured meats such as ham and bologna. 

Chicken or Pork can also have a surface redness that barbecue cooks refer to as the smoke ring.   The smoke ring is a result of a reaction between the myoglobin in the chicken and wood smoke.   When wood burns its nitrogen content combines with oxygen to form nitrogen dioxide (NO2).   The pink ring is created when NO2 is absorbed into the moist meat surface and reacts to form nitrous acid.   The nitrous acid diffuses inward creating a pink ring which is actually a thin layer of cured meat.   Gas fired cookers can also produce a smoke ring because NO2 is combustion by product, when natural gas or propane is burned. 

Cooking partially frozen poultry is a likely source of redness in poultry and is probably the primary source of undercooked meat.   It is a very easy and unintentional thing to do.   Because most poultry purchased at the grocery meat counter will be partially frozen at the time of purchase it is best to let the frozen birds completely thaw under refrigeration.  Thawing, must be done under refrigeration 41o F or less. 

When to load the Klose Smoker:

Hands and arms must be washed, rinsed and properly dried before starting work and after breaks. Common towels are prohibited. Wash hands before using single use gloves, after handling raw foods, coughing or sneezing, and whenever contaminated. When the Klose Smoker temperature starts to rise you’ll note the smoke will change from a dark gray to a blue and finally to an almost transparent haze with just a touch of blue. At this point you’ll be able to see through the smoke and know your now ready to load the meat into the Klose Smoker. Check your temperature gauges again and make a note as to the temperatures on all three gauges. There will be a difference between the three gauges but from this point forward our concern will always be with the top gauge. 

If the top gauge is at or just over 225 degrees the middle gauge will be very close to that same temperature as will the bottom gauge. Never load the smoker until all three temperature gauges read in excess of 200 degrees. This is a critical point and must always be followed there are no exceptions to this rule.

How to prepare the meat:

Food shall be protected from contamination at all times. Bacteria, viruses, chemicals and foreign materials like broken glass are dangerous food hazards that may contaminate food. Now we have a good fire going and great meat under refrigeration. Lets combine the two. Remove the meat from the refrigerator and place it in a buss tub. If you’re loading several pieces of meat into the Klose Smoker at the same time follow the following procedure with each piece of meat. It is imperative that you wear gloves during the following process. Always remember the process is designed to ensure the production of a safe product every time. 

First inspect each piece of the meat it should have a good pink color and be firm to the touch. The meat should be unwrapped one piece at a time and the wrapper disposed of immediately. Keep both your counter top and work area clean of debris and juices from the meat. If you remove meat from it’s supplier’s packaging and it has any order or discoloration stop and immediately discard that piece of meat and it’s packaging. Once that piece of meat has been disposed of remove your gloves and discard them. Then follow our hand washing Procedure before putting on new disposable gloves and continuing the process.

After removing the wrapper load each piece of meat into a clean buss tub until all of the meat from the previous tub is now in the clean tub. Then follow our hand washing Procedure before putting on new disposable gloves.

Move the meat (it must be covered in the buss tub to the smoker area. 

Potentially hazardous foods – such as meats, – shall be held at temperatures above 140 degrees F or below 41 degrees F. These foods can support dangerous bacterial growth at unsafe temperatures. 

Use the stainless steel table next to the Klose Smoker as your staging area. Set the tub on one end of the table. In a separate clean bus tub cover the bottom of the tub with the spice rub. Directions concerning the rub mixture will follow. You need to cover the bottom of the entire tub but only by a quarter inch or so. Outside grills and cookers must have overhead coverings and barriers to safeguard the public. 

Take the meat one piece at a time and place it in the rub tub. After placing each piece of meat into the tub sprinkle the rub on the top and sides of the meat. You may use rub from the bottom of the tub to sprinkle on the top of the meat or you may just turn the meat on all sides in order to get an even distribution of rub on the meat. Remember one piece at a time this is important. 

Equally important in fact critical is that you not handle the original rub container after having contact with the meat. Think about this: if you grab the rub container with your wet gloves you’ll chance transferring enteric pathogens to the outside or even inside of the original container. Two people may handle this process more easily but one individual using caution can complete this task by following these directions to the letter. As each piece of meat is coated with dry rub it should be placed into the Klose Smoker fat side up. 

How to load the Smoker:

Before you load the Klose Smoker check the top temperature gauge, and remember it must be over 200 degrees. Again the process is designed to ensure the production of a safe product each and every time. After checking the temperature gauge and finding it within the safe smoking range pull out the bottom shelf on the left side of the Klose Smoker. We will load the shelves one at a time and always in the same order. Put the meat on the bottom shelf closest to the chimneys first. 

Once the bottom shelf is loaded move to the second or middle shelf on the same side. Then load the bottom shelf closest to the firebox. 

Do not overload the Klose Smoker. It’s important to never allow any piece of meat to touch another piece of meat.  After loading the second or middle shelf next to the firebox then load the top shelf on both sides. At this time close the chimney on the wood storage side of the Klose Smoker. The other chimney should be closed to 50%, and the air intake on the firebox should be closed to 50% at the same time. At this time you’ll note that the longer the Klose Smoker doors are open the more drastic the fall in the operating temperature. The temperature will come back to it’s original level quickly after the doors are closed however now is a good time to open the firebox door and determine if more wood should be added.

It’s clean up time:

Once the Klose Smoker is loaded it’s time to clean all of the bus tubs, utensils, and counter tops that have come in contact with the uncooked meat. First throw away any rub that was left in the dusting tub and wash the tub counter tops and utensils using a bleach and water solution.  Next wash and sanitize your hands using the soap and sanitizer next to the hand-washing sink.  Hand Washing Procedures Clean hands and exposed portions of arms with a hand soap in only those sinks designated for this purpose. Lather and wash hands vigorously, rubbing together the surfaces of the hands and arms for at least 20 seconds. Pay particular attention to the areas underneath the fingernails and between the fingers. Rinse hands thoroughly with clean potable water and use disposable paper towels to dry hands. The use of common towels, aprons or clothing for drying hands is prohibited.

Check your temperature:

It seems as though your constantly checking the three temperature gauges, and you are. We are cooking with wood not in an electric or gas oven, so it’s important to watch what’s happening to the smoker by checking the temperature. The Klose Smoker is made of ¼ inch cold rolled steel and one it gets up to temperature it will remain there for quit some time even if you neglect the fire. That’s good to know but it can cause serious problems, if you don’t watch the gauges and the fire. This is not to say you should be opening the smoker doors or the firebox door every 15 minutes but after using the Klose a few times you’ll know when to open the firebox door and add wood. 

Remember the process is designed to ensure the production of a safe product. The smoking chamber should not be opened for at least two hours after loading the Klose Smoker. Doing so only slows the cooking process and lengthens the time the meat will have to remain in the smoker. We need to avoid temperature spikes and lows. It’s the a combination of the smoke, heat, humidity and a steady temperature range that makes a tough piece of meat like a pork shoulder tender and juicy and that in turn makes good BBQ.

After 21/2 hours the Klose smoker doors should be opened but only one at a time. After opening the door check the internal temperature of at least one food item on each shelf. If all food checked is with in 10 degrees of each other close the lid and repeat the process on the other side. If when checking temperatures you find one or more pieces of meat that are 10 or more degrees higher than the average some movement or juggling of meat items may be necessary. No two pieces of pork shoulder weighing the same amount will cook at the same rate. 

You can expect pork shoulders to take 8 to 12 hours to cook. Ribs in the upright may take only 2 to 21/2 hours and brisket will sometimes take 14 hours. Don’t try to hurry this process; you’ll just ruin a good piece of meat. As you near the end of the cooking process use your handheld temperature gauge. At this point your thermometer is your best friend. 

After your meat product reaches the desired internal temperature you’ll need to remove it from the smoker. When testing the temperature of food insert the clean probe into the food up to the dimple. Test various parts of a roast or bird, including the thickest part.  Do not touch bones or the bottom or sides of the container.  You’ll find as I mentioned earlier a dozen pork shoulders put into the smoker at the same time may result in one or two being done before the others. If the temperature-duration requirements are met and the meat is tender remove it from the smoker. But even though the temperature and duration requirements have been met dose not mean it will be tender. 

Why isn’t my pork shoulder tender? It’s the collagen. Collagen is a long, stiff protein that is the most prevalent protein in mammals. It's made up of three separate molecules composed of amino acid chains, twisted around each other, like the fibers are twisted around each other to form a rope. This structure is what makes the collagen so strong; this strength is also what makes it more difficult to break down. The more collagen there is in a piece of meat, the tougher it is to cut and to chew. For cuts that are high in collagen, cooking methods that use slow, moist heat, such as smoking, are the best. Collagen is soluble in water and when it is cooked slowly with moist heat, it becomes gelatin. Weight-bearing muscles and muscles that are constantly used contain higher amounts of collagen than muscles that aren't used for support or aren't used as frequently. 

Cows and pigs have higher amounts of collagen in the legs, chest, and rump. Pork is generally tenderer than beef because pigs are usually slaughtered at a younger age than cows, and so their muscles are less developed and have less collagen than do those of cows. But if the meat is cooked slowly with moist heat, the collagen becomes gelatin, and that’s when a pork shoulder, or brisket becomes fall apart tender. In a way you’ve cut the rope into short pieces. So even if a pork shoulder or a brisket gets up to a specific temperature it won’t get tender until the collagen breaks.

Fat is a source of energy that is stored in muscle tissue. When fat is heated, it melts and lubricates the muscle fibers in the meat, helping to keep it moist. The cuts of meat from cows and pigs that contain the most fat are those that comes from areas where the muscles aren't used as extensively, such as the ribs and loins. The fat in fish is contained in the oil that is present throughout the body, so most of the fish has an inherent "lubrication" source. 
You can also make collagen less tough by slicing up meat into smaller pieces, which makes the fibers smaller and easier to break apart. This is why some BBQ companies chop their pork shoulders or brisket. They are unwilling to cook it long enough to complete the process, and so they pull the meat early and have to chop it to get tender. 

When you remove the meat from the smoker place it into a bus tub, cover it and take it into the mobile kitchen. After the meat is in the kitchen wrap it in aluminum foil and place it in the refrigerator. After it cools to a temperature that allows handling we will pull it.

The pulling process is so named because your actually pulling the meat apart using to forks. During the following process you will need to wear gloves.  Just insert the forks into the meat (back to back) and pull them apart in the opposite directions. You’ll get long strings of tender juicy meat that will be mouth watering good.  After the pork shoulder, or brisket is pulled add BBQ sauce and bag, in freezer bags.  Place it into the appropriate refrigeration device freezer or refrigerator. Foods must be labeled with the production date. 

The reheating process is simple:

Opened containers of potentially hazardous foods must be labeled with the date they were opened. If the date is missing, the food item may be subject to destruction. To reheat pulled pork, or brisket, remove the meat from the bags and dump it into an appropriate size steam table pan cover and place it in the smoker. This is one of the few times you’ll need to open the smoker often, because you’ll need to use a long handled spoon and turn the meat from top to bottom every 10 minutes. After reaching 140 degrees F remove the pan and dump it’s contents into a pan on the steam table. Temperatures of all hot food-holding units shall be checked at least ever two hours during operation.
Serving great BBQ

Ready-to-eat foods shall not be touched with bare hands. Disposable gloves, deli tissue, spatula, tongs or other utensils may be used to handle these foods. After the meat is up to temperature to serve sandwiches do the following: Remove a bun from the wrapper and place it into a boat or on a plate. Pile the product onto the bun and add pickle or peppers depending on the order and serve. Spoon or tongs for potentially hazardous foods shall be stored with the handle up in still water above 140 degrees F or in the product. Meat may only be reheated once so any BBQ left over at the end of the day needs to be thrown away unless it was cooked that day. Potentially hazardous foods such as reconstituted mixes and batters, dairy mixes in dispensing units, and foods heated for service and not sold shall be discarded at the end of each day. Eating, smoking or any personal care is not be done inside stands. Sitting on counters and equipment is prohibited. 

A single service cup with a lid and straw will be acceptable for drinking inside stands, if stored and used at a non-food preparation location. 

How to close up the mobile kitchen:

When the cooking and serving session ends it’s necessary to clean all utensils and pans used during the cooking secession. Utensils, equipment and the stand must be kept clean Use the first basin for hand washing only. Use the 2nd basin to clean utensils, the third for rinsing and the fourth for chemical sanitizing. Replace water when dirty. Air dry and store clean utensils in a protected location. Basins must be filled during hours of operation, even if running water is not available. Wiping cloths shall be stored in a clean sanitizing solution between uses. Paper towels may be used with a sanitizing solution from a spray bottle. 

Product directions always state the amount of sanitizer to add to water. Follow the manufacturer’s instructions on how to mix proper concentrations. Then, use a test kit to measure the strength of sanitizing solutions during use. Sanitize utensils and equipment by completely immersing (dipping) them in a clean sanitizing solution for at least one minute. 

Examples of sanitizing solution concentrations are as follows: · 50 parts per million (ppm) of chlorine mixed with water. · 12.5 ppm of iodine mixed with water with a pH value of below 5.0. 

Trash All sewage, including liquid waste, shall be disposed of according to the law. Trash shall be held in a manner that does not create a nuisance, and at the end of the day, or as needed moved to proper dumpsters. The last thing that should be done before closing is Clean the thermometers.  Sanitize a thermometer with either rubbing alcohol or a sanitizing solution. The most effective sanitizing method is to dip the thermometer stem in boiling water for seven to ten seconds. 

	Meat Type
	Start Time
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Served or Stored
	Event
	Pit Masters Initials

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Meat Type
	Start Time
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Served or Stored
	Event
	Pit Masters Initials

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Meat Type
	Start Time
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Served or Stored
	Event
	Pit Masters Initials

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Meat Type
	Start Time
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Served or Stored
	Event
	Pit Masters Initials

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	Meat Type
	Start Time
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Temp

Checked
	Served or Stored
	Event
	Pit Masters Initials

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	


PAGE  
1

