
HACCP 101 

Food safety HACCP (Hazard Analysis Critical Control Points) has been around for 

more than 50 years. It was originally developed for the space program through a 

joint effort by the US Army, the Pillsbury Company, and NASA to prepare safe food 

for astronauts.  Researches adapted an engineering concept known as Failure, 

Mode and Effect Analysis (FMEA) which identified mistakes that could happen at 

each stage of an operation and then establishing critical controls to prevent each 

mistake from happening.  

HACCP is a seven step process that is now widely used throughout the food 

industry from small Mom-and-Pop food establishments and fine dining 

establishments to large national chain restaurants and giant multinational food 

manufacturers and distributors. 

When it comes to HACCP, one size will definitely not fit all.  For a Mom and Pop 

operation, HACCP may be as simple as having recipes cards provide critical cooking 

temperatures; written instructions for hand washing, quick cooling of hot foods and 

other food safety procedures.  In larger establishments that cater food, use Sous 

Vide, vacuum packaging or other multi-step food processes HACCP will be a bit 

more complex. For national chain operations, multinational food manufacturers and 

distributors, specialized staff to implement HACCP and other food safety programs 

is a must. 

No matter how large or how small your food operation may be, HACCP programs 

are based on the same seven basic steps or principles: 

1. Conduct a Hazard Analysis 

2. Identify Critical Control Points 

3. Establish Critical Limits 

4. Establish Monitoring Procedures 

5. Establish Corrective Actions 

6. Establish Verification Procedures 

7. Determine Record Keeping Procedures 

This Webpage is intended to provide tools that can be used by Mom and Pop 

operations and local food establishments in developing HACCP based written food 

safety plans and procedures.  Examples of HACCP plans are also provided.  Keep 

in mind that when it comes to HACCP, one size does not fit all.  You will need to 

modify example plans provide to fit your specific needs.  

Large state wide and national chain-operations will need to have selected staff 

attend formal HACCP training workshops. The best place to start may be to review 

the Hazard Analysis and Critical Control Point (HACCP) Toolkit, developed by the 

Multnomah County Health Department in the state of Oregon, with funding by the 

FDA. 


