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J & J SNACK FOODS, VERNON, CA

               FILLED COOKIE BAR PROCESS FLOW

HACCP PROCEDURE Revision 8

CCP's 8/17/2018

CCP # 1 

Biological

Cookie Min. 180F

Rework

CCP # 2 

Physical

2.0Fe

2.5Non Fe

3.0 SS

DISPOSAL

_______________________

PROCESS CONTROL

INCOMING RAW MATERIALS
I. Bulk ingredient receiving
a. Allergens: Wheat
II. Bagged/pkg ingredient rec.

receiving
b. Allergens: Wheat, Milk, Egg, Soy, 
TreeNut (Macadamia)
III. Packaging material receiving
IV. Liquid CO2 Receiving

SCALING

COOLING

METAL DETECTOR

PACKAGING

PALLETIZING AND  STORAGE

DISTRIBUTION

DEPOSITING

BAKING

MIXING
DOUGH

MIXING
FILLING

STORAGE: 
a. Bulk ingredient storage
b. Bagged/pkg ingredient

storage
c. Packaging material storage
d. Bulk CO2 Storage 

CUTTING

MUNICIPAL WATER

RETURNED GOODS TO 
AUTOMATIC HOLD


