
HACCP Plan Template
Use this plan template to document your HACCP including all relevant Critical Control Points (CCP), hazards, and critical limits 
associated with your process. 

The HACCP plan keeps your food safe from biological, chemical and physical food safety hazards. To make a plan you must:
• identify any hazards that must be avoided, removed or reduced
• identify the critical control points (CCPs) - the points when you need to prevent, remove or reduce a hazard in your work 

process
• set limits for the CCPs
• make sure you monitor the CCPs
• put things right if there is a problem with a CCP
• put checks in place to make sure your plan is working
• keep records
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