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Sample Process Flow Diagram for Sous Vide ROP 

Receiving raw beef 
steaks & raw poultry 

Cold storage 
below 41F 

Combining dry ingredients 
with raw meats and poultry 

Receiving dry 
ingredients (spices) 

    Dry Storage  

Vacuum sealing immediately a�er 
combining ingredients and then 
immediately cooking. 

Removal from packaging, finish on 
flat-top grill, and service 

CCP #1 Sous Vide Cooking: Poultry- 
165°F for minimum 15 seconds Red 
Meats- 140°F for minimum 12 
Minutes 

Labeling: Following label 
requirements stated in plan 

CCP #2 Cooling: All le�over products 
cooled to below 41°F per parameters 
in plan 

CCP #3 Cold Storage: Stored at 
41°F or below for max 7 days. 

Per order, removal from packaging, 
finished on flat-top grill, and service 


