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Manufactured by Company nae, address, phone # and brief description of Company

Template Example:  Products stored and distributed frozen and refrigerated to 
wholesale accounts.  Intended for bulk ice cream, mix and frozen desserts for 
re-sale to general public.

Welcome to the insert Company name
  




                                                                                                                               

This document will provide you information on the scope of operations of the Company, our Quality Control programs, and our compliance with the FDA Food Safety Modernization Act (FSMA).

Company Information:

Private Corporation established in insert established date
Founders: insert names 

Insert brief Description:  sample template:  The company’s first location was the retail store in city, state, which is still in operation.  Ice Cream was produced in the store until the company secured the current factory location in city, state in date.

The company name is committed to compliance with all laws and regulations and takes the safety of its products very seriously. We have employed HACCP based food safety programs in our production facility for many years and have converted our HACCP plan into a FSMA compliant Food Safety Plan (HARPC).

The Food Safety Team:

President: insert name
Senior VP: insert name
Quality Control Director: insert name
Ice Cream Production Manager: insert name
Ice Cream Artisan: insert name
Mix Production Manager: insert name 
Warehouse Supervisor: insert name 
Freezer Manager: insert name 
Distribution Manager: insert name 
Maintenance Supervisor: insert name 

etc.
The company employs approximately insert # people at the manufacturing facility and insert # at the retail store. We operate one shift running from insert hours of operations. The company is a “Small Business” for purposes of compliance with FSMA regulations.
Location

We have one insert # square foot production and distribution facility in insert city, state (see attached floor plan) in use since insert date and insert quantity and insert # square foot retail store in insert city, State.  Some finished product is stored in third party freezers.  

Product Line

We produce insert applicable product lines.  Products are sold through insert all applicable distribution channels.  Products are sold in insert where products are sold.  Typical accounts include insert a list of  your client base. The products are sold approximately insert percentages in the insert areas.  The company distributes the product in our inert how distribution handled example: fleet of # trucks.  There is limited distribution through distributors and third party carriers. In addition to producing insert primary product line for insert primary customer type, we also produce a small, limited amount of insert ancillary products and packaging size for insert intended customer base example:  direct-to-consumer sales.
Production Method

The Company sources insert list ingredients sourced to make your products for our insert finished product.  Insert significant details, such as example:   All dairy ingredients received are pasteurized.  No raw or unprocessed ingredients enter the facility.   Insert description of your production method such as example:  The company blends the ingredients and pasteurizes them using batch pasteurizers.  The mix is pumped to the ice cream production room where flavorings and inclusions are added along with the freezing of the ice cream.  The ice cream is hardened in the deep freezer.  

Inspections and Audits
The primary inspection service is the insert State Department of Agriculture, which inspects the plant insert frequency of inspections.  Insert any applicable third party inspection company and advise copies are available for review.  In addition list any certifications the plant may have, such as example:  The plant is certified Kosher.  

FSMA Food Safety Plan Overview

The Company has a written food safety plan that includes: insert what is applicable to your facility example: 
(1) The written hazard analysis as required by § 117.130(a)(2);

(2) The written preventive controls as required by §117.135(b);

(3) The written supply-chain program as required by subpart G of Part 117;

(4) The written recall plan as required by § 117.139(a);

(5) The written procedures for monitoring the implementation of the preventative controls as required by §117.145(a)(1);

(6) The written corrective action procedures as required by § 117.150(a)(1);

(7) The written verification procedures as required by § 117.165(b).

Specifically, the Company has conducted a robust hazard analysis, evaluating known and reasonably foreseeable hazards to determine whether there are any hazards requiring a preventive control. For those hazards requiring a preventative control, the company has put preventative controls in place. These preventative controls include process controls, sanitation controls, allergen controls, supply-chain controls, and a recall plan. This food safety plan is built on well-designed pre-requisite programs, master cleaning schedules and an adherence to current good manufacturing practices (GMPs). 

The process controls used include pasteurization and metal detection. Pasteurization is managed as a Critical Control Point.

Our sanitation controls include:

· Environmental cleaning procedures for all equipment, including equipment such as overhead structures, drains, etc.

· Cleaning in the mix production room is CIP (clean in place).
· Cleaning in ice cream production room is COP (clean out of place) which includes a complete take down and hand and/or brush clean.
· Uniform/footwear and hair/beard net policies are in place for employees, contractors and visitors.
· Quaternary Ammonia foamers are in place to sanitize footwear.

Our food allergen control controls include:

· Vendor evaluation

· Inspection at receiving

· Segregation and storage
· Scheduling to minimize cross-contact

· Proper labeling

· Documentation

We also have a supply chain program in place requiring:

· Product specifications for evaluation

· Certificate of Analysis

· Letter of Guarantee for evaluation

· Suppliers must show they are diligent and dedicated to controlling and managing allergens

· Third Party Audits or comparable are obtained for significant vendors

· Vendor approval questionnaire

Our written recall plan can be found in our Food Safety Plan under insert section of Food Safety Plan. We conduct a mock recall every # months.
We monitor our preventative controls as appropriate to the control and its role in our food safety system. We document our monitoring in records as appropriate.

We have written corrective action procedures that we implement when preventative controls are not properly implemented, including procedures to address environmental and product testing results. Corrective actions are documented. 

We routinely engage in verification activities to ensure that our preventative controls are consistently implemented and are effective.   For example:

· We have a robust finished product testing program for Standard Plate Count (SPC) and Coliform Count. When results deviate from standards (state standards), we immediately look for the root cause and take corrective actions. SPC is aka Total Plate Count (TPC) and Aerobic Plate Count (APC). We have a protocol for swabbing food contact surfaces, using SPC as the indicator, to verify cleaning procedures.  When results deviate from standards (found in Compendium of Methods for the Microbiological Examination of Foods), again, we immediately take corrective actions. 

· We also test sanitizers and cleaning solutions for proper concentrations, time and temperature.  Cleaning solution temperatures are followed and documented.

· Pathogen swabbing is done on a monthly basis to validate the Company’s cleaning and sanitation procedures. 

· We calibrate our process monitoring and verification instruments.

· We review monitoring, corrective actions, verification records, and supply chain program records to verify that preventative controls are consistently implemented and significantly minimize the identified hazards.

· We engage in reanalysis of our food safety plan as needed.

· Our process controls are validated.
Employee Training

Our company conducts insert frequency (at a minimum) training. Training covers a variety of topics ranging from good manufacturing practices to allergen control programs to personal protective equipment and more.  A training matrix is available and current with our training program. 
Summary

The company’s ongoing goal is to provide a safe product to consumers.  Company personnel regularly attend industry food safety meetings and serve on various food safety committees. Any and all suggestions and comments to improve our processes is welcomed and appreciated.  
Our Food Safety Plan was prepared by a Preventative Controls Qualified Individual:

Name:

Title:

Date:

Signature:
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