DELAWARE HEALTH AND SOCIAL SERVICES
Division of Public Health
Office of Food Protection

Template for Variance Request from Delaware Food Code Requirements for
Permit Holders seeking HACCP approval for Acidification of Rice

Date

Office of Food Protection

Division of Public Health

Edgehill Shoppiing Center

43 South DuPont Highway, Suite C
Dover, DE 19901

Dear Office of Food Protection Manager,

| am submitting this letter to request a variance from 3-501.16 of the State of Delaware Food
Code, the requirement that requires time/temperature control for safety (TCS) food be maintained
below 41 degrees F. As per 3-502.11 the variance requirement is required because a food
additive, such as vinegar is being used as a method of food preservation, rather than as a method
of flavor enhancement, or to render a food so that it is not a TCS food.

Name of Food Establishment (FE):

Person in Charge (PIC):

FE Business ID (Permit) Number:

Address of FE:

Phone Number of FE:

As Permit Holder, | am requesting a variance from the requirement to cold hold rice, which has
instead been acidified to a pH level at or below 4.1. [The requester must include a Hazard
Analysis Critical Control Point (HACCP) Plan.]

| understand that this request may take 30 business days to review.
Thank you for the consideration.

Name of Permit Holder:

Mailing Address:

Email Address:

Home / Cell Phone Number;

Rev. 7/2016
Rev. 9/2023

417 FEDERAL STREET e JESSE COOPER BUILDING e DOVER e DE e 19901
TELEPHONE 302-744-4546 ¢ FAX 302-739-3839



Template for Variance Reguest from Delaware Food Code Requirements for

Permit Holders seeking HACCP approval for Acidification of Rice

Contents of a Hazard Analysis Ciritical Control Point (HACCP)

Plan

A HACCP plan is required when food additives or components, such as vinegar, are used to
render a food non time/temperature control for safety food (food not requiring refrigeration to
prevent microbial growth) such as sushi rice, according to the Delaware Food Code, Section 3-
502.11. The HACCP plan shall indicate all of the following pursuant to Food Code Section 8-
201.14:

The following must be included in the sushi rice HACCP Plan:

J

A categorization of the types of (TCS) foods that are specified in the menu such as
rice and fish and identification of the pathogens of concern.

A flow diagram of the specific food identifying the Critical Control Points (CCPs)
providing the following information:

+ Ingredients, materials, and equipment used in the preparation of that food.
+ Formulations or recipes that address the food safety concerns involved with that
type of food and the methods to control for those concerns.
A recipe or formulation for the sushi rice HACCP Plan which must include all of the
following:

% Type of rice, (for example “short grain”).

+« The concentration of the vinegar, (for example: 4 percent).
Methods of cooking rice include the time and temperature. Methods of preparing
vinegar mixture (for example: vinegar, salt, and sugar). Method of cooling cooked rice,
indicate time and temperature. Method of mixing rice and vinegar solution.

Create HACCP Plan. Identify CCPs. Identify your Critical Limits (CL).

Methods of measuring and the frequency of monitoring your CCP (for example:
measuring the pH daily by using a pH meter accurate to +/- 0.2 or pH test strips accurate
to +/- 0.5).

Describe the corrective action (for example: if the pH is not less than 4.1, more vinegar
will be added to the sushi rice and the rice will be retested, after second test if pH is not
less than 4.1, the rice is to be discarded).

Policy and procedures regarding storage of sushi rice should indicate holding time and
temperature (for example: eight hours at 70 degrees F to 80 degrees F). Describe
policy regarding remaining sushi rice following the holding time (for example: discard
leftover sushi rice after eight hours).

Describe policy regarding record keeping. For example: all records for the sushi rice
HACCP plan and the related documents are to be kept on-site for at least two years.

Sanitation Standard Operating Procedures (SSOPs) including methods for food
employee and supervisory training.

Example of consumer advisory and letter of guarantee from seafood/fish supplier for
parasite destruction.




Template for Variance Request from Delaware Food Code Requirements for Permit Holders seeking HACCP approval for

Acidification of Rice

SAMPLE #1 Nigiri/Maki Roll (Raw Fish) and Sushi Rice HACCP

Critical
Control
Point (CCP)

Fish frozen
for parasite
destruction
(except tuna
species that
are exempt)

Rice
acidification

Hazard Critical i i Corrective Verification | Records
(biological, Limits (CL) Momtormg action
physical, for each
chemical) CCP
Biological — | Frozen to Freezing Letter from Annually or | Manager If no letter/ Letter from Current
parasites in | -4 degrees time and Supplier before new temperature | supplier/ supplier
fish served F for seven | temperature supplier log is temperature | letter/
raw or days starts available; log frozen fish
under delivery fish will be temp. logs
cooked served available for
cooked two years
Biological — | Rice pH Rice pH pH meter/ Measure pH | Sushi Chef | If pHis Manager to | pH meter
sport <41 pH test of each above 4.2 check sushi | calibration
forming strips batch 15 add vinegar | rice log and | log and
Bacillus Record pH minutes one TBSP pH meter sushi rice
cereus and batch # | after and stir. calibration log
on sushi prepared Recheck pH | log daily available for
rice log until pH is two years.
sheet <4.2. Check
recipe to
prevent
future

correction




Template for Variance Request from Delaware Food Code Requirements for
Permit Holders seeking HACCP approval for Acidification of Rice

SAMPLE #2 Employee Hazard Analysis Critical Control Point (HACCP) TRAINING

Procedures
1. All employees will be trained to use the approved HACCP Plan.

2. Training covers critical control point identification, monitoring of critical control points,
and corrective actions.

3. Log sheets will be used to monitor product critical control points during the preparation
process.

4. The log sheets will be available at all times during operation for monitoring by
management.

5. All employees will be trained in basic food safety including:
a. personal hygiene and proper hand washing.

b. Division of Public Health Food Employee Health Interview and Agreement for
restriction and exclusion for foodborne illness exposure, symptoms, and/or
diagnosis.

c. cleaning and sanitizing methods.
d. thermometer calibration.
e. use of pH test strips/use and calibration of a pH meter.
6. Employees will be retrained yearly or as needed for required corrective action.

Training Log: (Employee Name)

Training Type Trainer Name and Date
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SAMPLE #3 Sushi Rice Flow Chart

This analysis identifies the Critical Control Points (CCPs) in the preparation of two (2)
foods (sushi rice and fish) that are time/temperature controlled for safety (TCS).

CCPs are shaded.

( N\ 4 N\ 4 N\
Rice
Receive Dr Cook acidifica-
dry . Y . rice (rice and tion (Using
Storage water in rice sugar and
gOOdS cooker.) vinegar and
validated with
pH meter)
\ J \, J \, J

9

4 2\ 4 2\ 4 2\
Receive
frozen Assemble
. Frozen Nigiri or
fish ) Defrost & )
(validated with fish . } . Maki roll.
letter of fISh C d
cuarantee/ storage ut an
frozen fish serve
temperature
logs)
g J g J g J




Template for Variance Reguest from Delaware Food Code Requirements for
Permit Holders seeking HACCP approval for Acidification of Rice

SAMPLE #4 Example Ingredients and Recipe/ Methods

Ingredients: Equipment:
Extra fancy (short grain) rice: 7 Ibs. Rice cooker
Water: 8 Ibs. Thermometer
Distilled white vinegar (reduced to 4 percent pH meter
acidity): 15 oz. Log sheets
Sugar: 12 oz. Clock

Salt: 5 oz.

Pre-preparation:

1. Assemble all ingredients and equipment.

2. Verify rice cooker clean and in good repair because dirty or damaged equipment can harbor
bacteria and lead to foodborne iliness.

3. Add 7 Ibs. rice to pot, and wash rice by agitate with clean gloved hands three times, partially
fill pot each time and visually inspect rice for physical contaminates and remove any debris
that may be present and drain water.

4. Add 8 Ibs. from a potable water source taking into account the water added during the
washing process. So the total weight of rice and water is 15 Ibs.

Preparation:

5. Put the rice into rice cooker until rice is thoroughly cooked, approximately 30 minutes. The
rice will boil at 212 degrees F. Be sure not to lift lid during cooking process. When the rice is
cooked, the “keep warm” light will be on. The rice now is pasteurized and all vegetative
pathogens are reduced to a safe level. Spores for Bacillus cereus survive.

6. While the rice is cooking, combine the distilled white vinegar (reduced to 4 percent acidity),
sugar, and salt into a small stainless steel pot and heat the mixture until the sugar has
dissolved (about 160 degrees F), stirring constantly, remove from heat, and set aside.

7. Use spatula to empty rice cooker and put it into a large stainless steel container or baking
sheet, need to be sure the rice container is clean and in good repair. Layer of rice in container
cannot be greater than two inches in depth. Spread the rice evenly over the bottom with a
stainless steel spoon. Placing rice in a larger container speeds the cooling process and makes
it easier to mix the vinegar mixture into the rice.

8. Run a spatula through the rice (about 80 degrees F) using right and left slicing motions to
separate the grains. At the same time, slowly add about 32 oz. vinegar mixture (about 80
degrees F). Make sure all rice is evenly coated with vinegar mixture so that all rice reaches
the appropriate pH (less or equal to 4.1) 32 oz. of vinegar mixture is added to acidify the rice
and add flavor. More vinegar mixture may be added if target pH (less or equal to 4.1) is not
reached. Let cool to room temperature (about 30 minutes).

9. Check the pH of the rice mixture by using a calibrated pH meter. The pH must be 4.1 or less

to prevent the growth of Bacillus Cereus. If it is above the required range, add more vinegar

mixture to it and repeat steps 7 and 8 and record the reading in the corrective action of the sushi
rice pH log. The rice does not need to be refrigerated, because it is at a safe pH and is no
longer a time/temperature control for safety (TC) food. Keep covered to prevent drying. Sushi
rice quality can last up to eight hours. After eight hours the sushi rice must be discarded.

Critical Control Point: A pH of 4.1 or below is used to control bacteria and must be strictly
followed. So it is a must to verify pH is 4.1 or below using a calibrated pH meter for each batch
and record pH on production log and the restaurant manager will review the record weekly
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Permit Holders seeking HACCP approval for Acidification of Rice

Method for verifying pH:

1. After the rice is finished cooking, acidify immediately. Then, the finished rice is allowed to
equilibrate for at least 30 minutes before pH is tested.

2. Gather a little rice from five different places in the rice container — (four corners and the
middle). The amount is approximately ¥ cup or the size of a golf ball or a small red potato.

3. Place this ¥ cup of rice from the batch being tested into a clean cup.

4. Add ¥ cup of distilled water to the solo cup containing rice. The water should be at room
temperature (approximately 77 degrees F.). The cup will contain % water and % rice.

5. Manually mix the rice and distilled water in the cup with a spoon for about 10 seconds. Allow
the mixture to stand for an additional 10 seconds.

6. Gently tilt the cup so that there is a separation of water from the rice.

7. Stick the pH meter tip into the liquid trying to avoid touching the rice to determine the pH
level. Record the pH meter reading in column pH. The target pH is 4.1 or below.

8. If the rice is above 4.1, re-acidify until it is 4.1 or less.

9. Records are reviewed, signed, and dated for each batch of rice.

Note: A pH meter is required (or pH test strips that are in the acidic range). The pH meter must
be calibrated at least once per week and documented. This is accomplished by dipping the
meter in a buffer solution. The buffer solution should be chemically set to a specific pH level to
get an accurate reading. Follow manufacturer’s specifications for calibration.

Preparation of Nigiri or Maki Roll:

Ingredients: Equipment:

Sushi rice Plastic food service film
Fish Bamboo mat

Other ingredients Small bowl

Seaweed wrap (Nori)

Water

All the sushi chefs wear gloves each time they prepare the food. Bamboo and plastic mats are
lined with plastic food service film and re-wrapped every four hours of continuous use and
between contact with different sushi products. All mats are cleaned and sanitized daily. All
cutting surfaces are cleaned to avoid cross contamination.

All approved fish is maintained in the freezer. When fish is needed, it is removed from the
freezer, and placed in the walk-in cooler (temperature <41degrees F) to defrost. When they
have been totally defrosted, the package is opened and the fish is placed into the sushi case
(temperature <41degrees F), covering the fish with plastic to protect from possible
contamination.

Critical Control Point: Fish are frozen at -4 degrees F or lower for seven days in accordance
with parasite destruction regulations.

When the nigiri or maki roll order is placed, the fish that has been ordered will be taken out of
sushi case, cut up, and used with the sushi rice which has been previously prepared. All the
leftover fish in the sushi case are discarded within two days. All sushi rice will be thrown away if
not finished within eight hours. All the knives, chopping board, bamboo, and container will be
washed, rinsed, and sanitized to keep them clean between every order.
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SAMPLE #5 Example Logs

Sushi Rice Log

Frequency — EVERY BATCH
Manager checks once per week.
Maintain these records for two years.

Time Batch # pH Comments/ Initials

Corrective
Actions
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pH Meter Calibration Log
Frequency — EVERY WEEK

Date pH 2 pH 7 pH 10 Initials
(place check (place check (place check
mark below) mark below) mark below)
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Frozen Fish Log
For in house parasite destruction, must maintain temperature of -4degrees F for at least

seven days.

Date Temperature Initials
(degrees F)

10
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SAMPLE #6 Example Manufacturer Specifications

Manufacturer’s specifications for rice cooker

Project:

SR-2363Z

20-Cup Commercial
Electric Rice Cooker

Specifications

SR-2363Z
Power Supply 1200 AC, BD Hz
. Cooking: 14000W;
Power Corsumption Kesp Warm: G2
Capacity 20 cups

Dimensionz hxow x d)

142x168x14.8

Met Weight 21 be.
Eiterior Color White Stripe
Mester Pack (shipping):
Master Pack Cty. 1 carton
Dirmensiona {|xw x d) 156x168x168
Shipping Weight 21 be.
Shipping Cubs 258 cu. Ft.

Panasonic’s Electric Rice Cookeris ideal for
restaurants, banquets, supemmarkets, catering,
and Institutional applications.

— Autormnatic Cooking Setting

—Superior Holding Capability

—Heavy Duty Non-Stick Coated Pan

—Locking Lid with Siicone Rubber Seal
—Magnetic Rice Scoop Holder

Automatic Cooking Feature

This feature makes the rica cooker easy to use. It
automatically cocks tha rice and switches to the keep
warm feature when cooking is dona,

Superior Holding

Mot only does it have a heater an the battom but
tha sides too, to keep rica meist throughout

the pan.

Heavy Duty Non-stick Coated Pan
Mon-stick, removable coated pan makes for asy
cleanup and helps prevent cooked rica from sticking.

Locking Lid with Silicone Rubber Seal
Maintains proper prassune and moisture to eiminata
sogay and mushy rics for battar tasting rica.

Magnetic Rice Scoop Holder
For addad comvenienca, the rica scoop holdear can be
attached to the body of the rice cocker.

20-Cup Capacity
The SR-2363Z can cook up 1o approdmately 50 — &0,
3 oz sanings in 30 minutas or less.

NSF Approved

Tha SR-2363Z is built with durability and attantion to
safety that has been tested and certified by the NSF
Intermaticnal, the Public Health and Safety Company™
with the Mational Sanitation Foundation.

Easy-to-use Carrying Handles
Convenient camying handles providas easy
raneLnarabiity and transportation.

Multi-Language Operating Instructions
Erglish/Chinese/Koran/Vistnameassa

Panasonic

P ic Anol &C ial Group
Division of Mataushita Electric Corporation of America
Exscutive Offices:

Onie Panssonic Way, Panszip 48-1, Bacaucus, NJ 07084
Toll Fres: 1-885-350-8580
WAW, PENEBCNIC.Com/ema
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Permit Holders seeking HACCP approval for Acidification of Rice

Manufacturer’s specifications for digital thermometer

Product Specifications

FlashCheck. Industrial Digital
Probe Thermometer

Ona pieca ABS unbody snd O-Aing sealed
Measurement -40°F to 311°F (-40°C to construction for superior strangth and durability.
Range 155°C)
Smonth mambrana surfaca and Touch-Pad™
+1°H14°F to 194°F, efficiently seal against watar, dirt, graass,
Accuracy +0,5°C (-10°C to B0°C) or and other intnsions.
=1% whichever is greatast e  DefmTRAK
Less than f seconds 32°F —. e o
Response TIE | 40 77 (°C 10 25°0) NSRS
Rutating pockat Clip
Resolution 0A%F or G [backsida)
Indicstes °F or °C.
ispl ) 15" X 0.5" (38mm x Flashag in display *HOLD" mode.
o i 12.7mmy/Every 2 Seconds
./'.
Waierproef Rating | IPS6 [ o
Probie protection cap B
Stainless steel probe,
et | 00
Tip Dia probe tip 0.1 in {2.6mm])
dia.
. J— This unigue, next-generation, Digital Pocket Probe Thermometer Is
ody plaste engineered to set the industry standard for accuracy, durability and
MIST traceable calibration readability. It Is designed and constructed under exacting standards
¥ Call certified 1o meet and excesd specifications required for commercial and
Manufacturers certificate of professional uses.
Compliance compliance available from
Certificate DeltaTrak, NIST Traceable, * New “Auto-Callbration® featurs
CE
+ Reduced tip probe provides less than six (8) second response ime
Batiery 1.5V button * Probe cover with a magnst designed to attach thermometer to a vent
+ Sealed unibody construction and RoHS-compliant
+ |P5S waterproof and grease resistant
* Velcro strap included to secure thermometer to refrigerant pipes
DeltaTrak manufactures products under an 150 9000
registered quality management systzm + High visibility yelow casing
Patent Mo
5700476
5,801,968
C€ - A DeltaTrak
L
3 P0. Box 398 Pleasanton, CA 94566 USA | p (925)249-2250 | (BOO)262-6776 | f (925)249-2251 | www.deltatrak.com

12
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Permit Holders seeking HACCP approval for Acidification of Rice

Manufacturer’s specifications for pH meter

/~? Cole-Parmer

In the U.S.

625 E Bunker Court
Vernon Hills, IL 60061

Cali toli-free 800-323-4340
Phone: 847-543-7600

Fax: B47-247-2929
WWW.

In Canada
Call toll-free 800-363-5900
Phone: 514-355-6100
Fax:514-355-7119
www.col

Free phone: 0500-345-300
Phone: 020-8574-7556

Fax: 020-8574-7543
www.coleparmer.co.uk

erca

In India
Phone: 91-22-6716-2222
Fax: 91-22-6716-2211

.com

APPLICATIONS

Drinking water, hydroponics, classroom, environmental
studies, field work, basic lab use, and anywhere where you
frequently have to replace lost or broken pH meters!

In the United Kingdom

International customers
Call 847-549-7600 to reach our
Intemnational Sales Department
or contact your local dealer.

FREE TECHNICAL
APPLICATIONS ASSISTANCE!

PERFORMANCE SPECIFICATIONS

* Hold function allows you to lock a measured value
* Auto-off feature prolongs battery life
* Clear cover serves as a solution holder

* Built-in belt clip allows you to keep meter accessible when not in use

L.{

ce iix

CHaTls RS aue

Buffer recognition:
40,7.0 0or 100

Operating temperature:
32 to 122°F (0 to 50°C)

Display
three-digit vertical LCD

Power:
four 1.5 V button cell
batteries (included)
Battery life:
>300 hours

Waterproot mmv' PH 2 Pocket Meter
ML03377-16 Ibphe-ﬂ batteries, 15 V. Packof 6
What's included:
Four 1.5 V button cell batteries

Range:
0.0to 14.0 pH
Resolution:
0.1 pH
Accuracy:
+0.1 pH
Temperature compensation:
automatic
Calibration:
up to three point

Dimensions:
6¥°L x 156'W x 1%4'H

ColeParmer.com

13
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Manufacturer’s specifications for pH test strips for 0.0-6.0 pH

M ICRO E S S E N T| A L Welcome, Gue: Sign In Your Account Customer Service QuickOrder Entry Search .@ McAf ‘
IR e o® a1 o v W SECURE
GLIGK TO YERIFY

Home Products About Us Distributors Knowledge Center Customer Service DSESSTJ:?:ERT E

Popular Searches

Best Sellers

pH Strips

pH Test Kits
Sanitizer Test Kits

Urine and Saliva pH
Test Kits

pH Buffer Standards

Additional Products

Short Range pH Paper
Wide Range pH Paper
MicroFine pH Paper
pH Pencils

pH Indicator Solutions
Water Test Kits

Water Detection Kits
Double Roll pH Paper
Jumbo pH Paper

Humidity
Measurement Test

Food Safety Posters
All Other Products
Health Care

Industry Solutions

Home > pH Strips

HYDRION | M:
- H
Plastic pH k.
bdicator Strips 3
0.0.5_0 ._0
.
:
l e

View Larger Image

Hydrion (9200) Spectral 0.0-6.0 Plastic pH Strip

SKU# Fe0-WIDRG-000060-VPS

Your Price $15.95

Quantity B |

Unit Of oo .
Measure ac

ADD TO CART

WVolume Discounts

1 $95.70
1 $15.95

OVERVIEW PRODUCT DIRECTIONS VIDEO

Conveniently packed in flip-top vials, these premium quality, wide-range plastic strips offer clear,
bright single color matches at every 0.5 interval from pH 0.0-6.0.

The color chart has pH matches at [0.0][0.5][1.0][1.5][2.0][2.5][3.0][3.5][4.0][4.5][5.0][5.5][6.0]

Each vial contains 100 strips. Minimum order of 3 vials. Also sold in cartons of 6 vials.

14
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Permit Holders seeking HACCP approval for Acidification of Rice

SAMPLE #7 Consumer advisory as per Delaware Food Code Section 3-603.11

*Note the disclosure and the reminder

@ "/Bourbon Street Steak

e FDA Disclosure
¢ FDA Reminder

/

A juicy, tender 10 oz. steak jazzed up
with Cajun spices and served with
sautéed onions & mushrooms. $12.49

Please order with caution.

are registered trademarks of The Boston Beer Company.

*NOTICE: Items marked with an * may be cooked to order. Consuming raw or
undercooked meat may increase your risk of foodborne iliness.

To our guests with food sensitivities or allergies: Applebee’s cannot ensure that
menu items do not contain ingredients that might cause an allergic reaction.

SAMUEL ADAMS, SAMUEL ADAMS BOSTON LAGER and TAKE PRIDE IN YOUR BEER®

SAMPLE #8 Parasite destruction letter requirement for raw/undercooked fish

If the restaurant purchases its fish from a supplier, a letter must be provided which
states that the fish* provided by the supplier is frozen for parasite destruction according
to the Food Code requirements in Section 3-402.11. Below is the information which
must be provided in the parasite destruction letter from the supplier:

1.
2.
3

Name and address of the food establishment;
Name and address of the supplier;

All species of fish that are frozen for parasite
destruction and provided to the food
establishment;

Exact temperature to which the fish specified
(in 3) above are frozen;

The length of time for which the fish specified
(in 3) above are frozen at the temperature
specified (in 4) above;

Contact name and phone number for person in
charge of parasite destruction operations at the
supplier; and

Signature of the contact person listed (in 6)
above.

*There are some species of fish which are exempted
from the parasite destruction requirement. Contact an
Office of Food Protection representative for more
details.

WISMETTAC ASIAN FOODS (USA)
13409 Orden Drive, Santa Fe Springs, CA %0670-6336
A s S
www. wismettacusa com

Tanuary 01,2015

SUSHI WILH GUS LU, INU.
S03A PENNSYLYANLA AVENUE
GREER, SC 29650

To Whom It May Coneern;

This letter Is to eertify that the frozen scafood producta supply to yon are frozan at o
comstant temperature of -20 degrees C (-4 degrees F) or below for more than 168 hours
(tolal time) in the freszer.

We further certify hat our supplicrs also operate in accordanee with United States Food
end Drug Administtion (FDA) Regulation 21CPR Part 123, Please bo assured Ul lle
produets ate kapt well within the temperature requirement spect fied in Havzard Analysis
Critical Control Poirt (HACCP) throughaut the entire chain of supply.

T
Hiroshi Matsuo

Manager, Food Safety Depariment
Wismettac Asian Foods

15
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Permit Holders seeking HACCP approval for Acidification of Rice

SAMPLE List of components of application for a variance for (sushi) rice

1)
2)
3)
4)
5)
6)

7

8)

Hazard Analysis Critical Control Point Plan (See Sample #1)

Training plan (See Sample #2)

Flow chart for food preparation (See Sample #3)

Ingredients and recipes (See Sample #4)

Example logs (See Sample #5)

Manufacturer’s specifications for equipment; including methods for calibration if
necessary (rice cooker, thermometer, pH meter, pH test strips - See Sample #6
attachments )

Example consumer advisory that is in compliance with 3-603.11 of the Delaware
Food Code (See Sample #7) and note need to advise on allergens if required
Letter of guarantee for fish supplier or temperature log for freezing in house. (See
Sample #8)

16
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This is a template to be used in the preparation of a HACCP plan for sushi rice in a
permitted food establishment in Delaware. The samples are snapshots of approved
HACCP plans and still require submission of details pertaining exactly to the applicant’s

operation. The equipment used in this sample is not endorsed by the Division of Public
Health, and is only used as an example for this template.
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