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PURPOSE AND SCOPE

The purpose of this procedure is to ensure that the proposed Blueprints are accurate and meet regulatory and food safety requirements. 

PERSON RESPONSIBLE

The HACCP Coordinator or designee are responsible for reviewing the blueprints when new construction or modifications are to be made to the facility. 

FREQUENCY

New construction/modification/ depending upon the business needs.

PROCEDURE

When blueprints are drafted, HACCP Coordinator or Designee reviews blueprints to ensure that the following standards are met: 

The building is designed and constructed:
·  Access is secure.
· The roof, air intakes, foundation, walls, doors and windows prevent leakage and entry of contaminants and pests.
· Ventilation systems ensure that air flows from the least contaminated areas to the most contaminated areas.
· To effectively separate incompatible operations.
· To provide hygienic operations by means of a regulated flow from point of entry to the premises to the final product.
· To effectively prevent cross-contamination due to employee traffic pattern, food product flow and equipment.
· So incoming materials (food, non-food, packaging) are received in an area separate from food processing areas.
· So, washrooms, lunchrooms and change rooms are separated from and do not open directly into food processing areas.
· So separate and adequate facilities are provided for the storage of waste and inedible products, the cleaning and sanitizing of waste/inedible equipment, the cleaning of equipment;
· To prevent cross-connection between:
· the effluent of human wastes and production drainage wastes in the establishments,
· So the sewage and the waste effluent system do not pass directly over or through production unless they are controlled to prevent contamination;
· So drainage and sewage systems are equipped with functional traps and vents;
· So floors permit liquids to drain to trapped outlets;
· So floors, walls, doors, windows, ceilings, overheads and other structures in rooms or areas where food is manufactured, stored, packaged, received or shipped are cleanable, prevent contamination, prohibit deterioration, are suitable for the activities in each area and are free of any noxious constituents. 

· All entrances to the plant are provided with a sufficient number of sensor or hands-free hand-washing facilities with properly trapped waste pipes connected to the drains and are supplied with hot and cold potable water. 
· Each production area is provided with a hand washing facility with properly trapped waste pipes connected to the drains.
· Facilities are also supplied with soap dispensers, soap, sanitary hand drying equipment or supplies and a cleanable waste receptacle.
· Notices have been placed on all doors leading from the washrooms reminding employees to wash their hands after they have used the facilities.


During construction/modification, the Owner, HACCP Coordinator, or Systems Manager ensures that the facility is constructed as per the approved blueprints. The Owner, HACCP Coordinator or Systems Manager records results, signs and dates Blueprint Review Form.


DEVIATION PROCEDURES

In the event that the Owner, HACCP Coordinator, or Systems Manager determines that a change is required of the Blueprints, the Owner, HACCP Coordinator, or Systems Manager will document the required changes and submit the Blueprints to for amendment and approval. 

The Inspection Staff will be informed of the changes to the Blueprints. 

For all deviations, a Food Safety Assessment will be performed by the HACCP Coordinator /designee in accordance with the Food Safety Assessment Procedure to assess whether food safety has been compromised.  If food safety has been compromised the product is held, tested and subsequently released, reworked or destroyed and recorded on a Non-Conformance report form. HACCP Coordinator records the description of the deviation, the corrective action and the date of completion on the Non Conformance report form.  Where required, preventative corrective actions are developed by performing a root cause analysis, describing the preventative measures, date for completion and person responsible and is recorded on the Nonconformance report form and signed and dated.

Records

The HACCP Coordinator records results, signs and dates the Blueprint Review Form.

Action Plan
Food Safety Assessment Procedure
Hold Procedure 
Non Conformance Report Form
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