
HACCP Plan Template
A blank hazard analysis and critical control point plan. Work through each step of your process, identify the hazards, decide your controls and critical limits, and record how each point 
is monitored and corrected.
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Business:  Process / Product:  

Prepared By:  Date:  

Hazard Analysis & CCP Plan
Process Step Hazard (Bio / Chem / Phys / Allergen) Control Measure CCP? (Y/

N)
Critical Limit Monitoring — What / When / Who Corrective Action

       
       
       
       
       
       
       
       
       
       
       
       

Legal Requirement
Under Regulation (EC) 852/2004 Article 5 (retained UK law), food business operators are legally required to implement and maintain permanent procedures based on HACCP principles. Your plan must reflect what 
actually happens in your kitchen and be kept up to date.
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The 7 HACCP Principles
1. Conduct a hazard analysis — walk your process from delivery to service and list what could go wrong at each step.

2. Determine the critical control points (CCPs) — the steps where control is essential to keep food safe (e.g. cooking, chilling).

3. Establish critical limits for each CCP — measurable values such as 75°C core temperature or 8°C maximum chilled storage.

4. Establish monitoring — decide what is checked, how often, and by whom, and record the checks.

5. Establish corrective actions — what happens when a critical limit is breached (e.g. continue cooking, discard, adjust equipment).

6. Verify the system works — review records, calibrate probes, and audit the plan against actual practice.

7. Keep documentation — this plan plus your daily records are the evidence your system exists and works.

Verification & Review Notes

 

 

 

 

Sign-off
Date:  Initials/Signature:  
Corrective Action / Notes

 

Go digital with Forkto
Version control, instant updates, audit-ready records.
forkto.com/resources/checklists/haccp-plan-template

This template is provided by Forkto (SlantedBox Ltd) for guidance purposes only. It is the responsibility of the food business operator to review, adapt, and maintain this document as part of their own food 
safety management system. This template does not constitute food safety consultancy. Forkto accepts no liability for any loss, damage, or regulatory action arising from the use of this template.
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