
 

Example of a HACCP Plan for Sous Vide 

Patio Cafe 

Texas, 78216 

January 8, 2016 

 

To whom it may concern: 

 

Patio Café is requesting a variance regarding Sous Vide preparation of a 

few menu items. 

Please find the HACCP plan attached to prevent bacterial 

contamination for all items that are prepared in this fashion 

All items are kept at 40 degrees or below before they are vacuum 

sealed 

A commercial vacuum sealer VacMaster VP540 Chamber machine is 

used to vacuum seal the items. 

A Polyscience Professional Sous Vide Machine is used to set and 

maintain water temperature. 

All items are chilled after vacuum sealing to ensure a temp of 40 

degrees or below. 

 

 

 

 



 

 

Beef Tenderloin Fillets: (2.5 – 3 Inch thick)   90 Minutes at 138 degrees 

After cooking the 90 minutes the product is immersed in a mix of ice 

water and ice to rapidly chill. The product is stored on ice in the cooler 

at all times. 

To serve the vacuum sealed fillet is immersed in a hot water bath of 

165 degrees for at least 5 minutes, then removed from the sealed 

pouch and placed on a 500 degree grill for at least 1 minute on each 

side. The fillet is then served immediately. 

 

 

 

Pork Baby Back Ribs : 18-20 hours at 143 degrees 

After cooking at 143 degrees for 18- 20 hours the ribs are removed 

from the water bath and chilled rapidly in a mix of ice water and ice. 

The product is stored on ice in the cooler at all times. 

 

To serve the vacuum sealed ribs are immersed in a hot water bath of 

165 degrees for at least 10 minutes. They are removed from the sealed 

pouch and placed in the fryer which is at 350 degrees for at least one 

minute. The ribs are then coated in a sauce and then served 

immediately. 

 

 



 

 

 

 

Double Bone  Pork Chop – 2-3 inches thick: 150 minutes at 143 

degrees: 

After cooking at 143 degrees for 150 minutes the chops are removed 

from the water bath and chilled rapidly in a mix of ice water and ice.  

The product is stored on ice in the cooler at all times. 

To serve the vacuum sealed pork chop is immersed in a hot water bath 

of 165 for at least ten minutes. The chops is then removed from the 

pouch and seared on a 500 degree grill for at least 2 minutes on each 

side, and then served immediately. 

 

 

Lamb Chops – Small 1.5 – 2 inches thick :  90 minutes at 143 degrees 

After cooking at 143 degrees for 90 minutes the chops are removed 

from the water bath and chilled rapidly in a mix of ice water and ice. 

The product is stored on ice in the cooler at all times. 

To serve the vacuum sealed lamb chops are immersed in a hot water 

bath of 165 degrees for at least 7 minutes. The chops are removed from 

the pouch and seared on a 500 degree grill for at least one minute on 

each side. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  



  



 


