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Processing Plan Review 

Owner Name:______________________________ Business Name_________________________ 

Training: please describe any formal or informal training in processing you have received. Include 

duration and date(s) of training, as well as the training provider (organization and instructor). 

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________

_____________________________________________________________________________________ 

Will the facility processed under State Inspection? 

Will the facility process Retail Exempt?  

Will the facility process Custom Exempt?  

FACILITIES 

How many hoists will the facility have?_____________________________________________________ 

What will the height of the hoist be (list for all hoists)?________________________________________ 

What will the capacity of the hoist(s) be?___________________________________________________ 

What will the rail height be in the following areas? 

Cooler_______________________________________________________________________ 

Processing Room_______________________________________________________________ 
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Processes: Define and Describe 

1. BSE/SRM Removal at Fabrication. 

 

 

2. Methods used for Critical Control Points?  Critical Limits? 

 

 

3. List Products the Facility plans on making and how they will be made. 

 

 

 

 

 

 

 

 

 

 

 

 

4. How will the facility package the product? 
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*MUST BE INDIRECTLY DRAINED  

EQUIPMENT       

  MATERIAL FINISH CLEANABLE SANITIZED NSF APPROVED 

KNIVES, HOOKS, 
STEELS, APRON, ETC. 

 
     

KNIFE STERILIZER 
 

     

BRISKET/CARCASS 
SAWS 

 
     

BAND SAW 
 

     

HOIST AND CHAINS / 
GAMBREL 

 
     

TENDERIZER/CUBER 
 

     

GRINDER 
 

     

SLICER 
 

     

TUMBLER 
 

     

STUFFERS 
 

     

PATTY FORMERS 
 

     

BRINE INJECTION 
EQUIPMENT 

 
     

SMOKEHOUSE / 
TRUCK 

 
     

TROLLEY HOOKS 
 

     

FOOD CONTACT 
SURFACES (TABLES) 

 
     

MEAT LUGS / TUBS 
 

     

HIGH TEMP WATER 
HOSE W/ NOZZLE 

 
     

PACKAGING 
EQUIPMENT 

 
     

DISH WASHER* 
 

     

ICE MACHINE* 
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 SEALED 
CONTROLLED 

TEMP. 
CLEANABLE SECURE  

INEDIBLE ROOM      

 

COVERED 
SET ON CEMENT 

/ASPHALT    

DUMPSTER      

FLOORS/WALKWAY      

 

  

FACILITIES         

ROOM  FLOORS    WALLS  CEILINGS  

  MATERIALS FINISH COVE MATERIALS FINISH MATERIALS FINISH 

VENTILATION 
        

WALK-IN 
COOLERS 

        

WALK-IN 
FREEZER 

        

SHELVING 
        

OTHER 
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Sink Specifications 
TYPE 

# 
ROOMS(S) LENGTH WIDTH DEPTH 

DRAINBOARD 
Y / N 

DRAIN 
TYPE 

3 COMPARTMENT* 
       

FOOD PREP SINKS* 
       

HANDS WASH SINKS 
       

MOP SINKS 

       

FLOOR SINKS 

       

FLOOR DRAINS 

       

*MUST BE INDIRECTLY DRAINED  


	Owner Name: 
	Business Name: 
	duration and dates of training as well as the training provider organization and instructor 1: 
	duration and dates of training as well as the training provider organization and instructor 2: 
	duration and dates of training as well as the training provider organization and instructor 3: 
	duration and dates of training as well as the training provider organization and instructor 4: 
	duration and dates of training as well as the training provider organization and instructor 5: 
	How many hoists will the facility have: 
	What will the height of the hoist be list for all hoists: 
	What will the capacity of the hoists be: 
	Cooler: 
	Processing Room: 
	MATERIALKNIVES HOOKS STEELS APRON ETC: 
	FINISHKNIVES HOOKS STEELS APRON ETC: 
	CLEANABLEKNIVES HOOKS STEELS APRON ETC: 
	SANITIZEDKNIVES HOOKS STEELS APRON ETC: 
	NSF APPROVEDKNIVES HOOKS STEELS APRON ETC: 
	MATERIALKNIFE STERILIZER: 
	FINISHKNIFE STERILIZER: 
	CLEANABLEKNIFE STERILIZER: 
	SANITIZEDKNIFE STERILIZER: 
	NSF APPROVEDKNIFE STERILIZER: 
	MATERIALBRISKETCARCASS SAWS: 
	FINISHBRISKETCARCASS SAWS: 
	CLEANABLEBRISKETCARCASS SAWS: 
	SANITIZEDBRISKETCARCASS SAWS: 
	NSF APPROVEDBRISKETCARCASS SAWS: 
	MATERIALBAND SAW: 
	FINISHBAND SAW: 
	CLEANABLEBAND SAW: 
	SANITIZEDBAND SAW: 
	NSF APPROVEDBAND SAW: 
	MATERIALHOIST AND CHAINS  GAMBREL: 
	FINISHHOIST AND CHAINS  GAMBREL: 
	CLEANABLEHOIST AND CHAINS  GAMBREL: 
	SANITIZEDHOIST AND CHAINS  GAMBREL: 
	NSF APPROVEDHOIST AND CHAINS  GAMBREL: 
	MATERIALTENDERIZERCUBER: 
	FINISHTENDERIZERCUBER: 
	CLEANABLETENDERIZERCUBER: 
	SANITIZEDTENDERIZERCUBER: 
	NSF APPROVEDTENDERIZERCUBER: 
	MATERIALGRINDER: 
	FINISHGRINDER: 
	CLEANABLEGRINDER: 
	SANITIZEDGRINDER: 
	NSF APPROVEDGRINDER: 
	MATERIALSLICER: 
	FINISHSLICER: 
	CLEANABLESLICER: 
	SANITIZEDSLICER: 
	NSF APPROVEDSLICER: 
	MATERIALTUMBLER: 
	FINISHTUMBLER: 
	CLEANABLETUMBLER: 
	SANITIZEDTUMBLER: 
	NSF APPROVEDTUMBLER: 
	MATERIALSTUFFERS: 
	FINISHSTUFFERS: 
	CLEANABLESTUFFERS: 
	SANITIZEDSTUFFERS: 
	NSF APPROVEDSTUFFERS: 
	MATERIALPATTY FORMERS: 
	FINISHPATTY FORMERS: 
	CLEANABLEPATTY FORMERS: 
	SANITIZEDPATTY FORMERS: 
	NSF APPROVEDPATTY FORMERS: 
	MATERIALBRINE INJECTION EQUIPMENT: 
	FINISHBRINE INJECTION EQUIPMENT: 
	CLEANABLEBRINE INJECTION EQUIPMENT: 
	SANITIZEDBRINE INJECTION EQUIPMENT: 
	NSF APPROVEDBRINE INJECTION EQUIPMENT: 
	MATERIALSMOKEHOUSE  TRUCK: 
	FINISHSMOKEHOUSE  TRUCK: 
	CLEANABLESMOKEHOUSE  TRUCK: 
	SANITIZEDSMOKEHOUSE  TRUCK: 
	NSF APPROVEDSMOKEHOUSE  TRUCK: 
	MATERIALTROLLEY HOOKS: 
	FINISHTROLLEY HOOKS: 
	CLEANABLETROLLEY HOOKS: 
	SANITIZEDTROLLEY HOOKS: 
	NSF APPROVEDTROLLEY HOOKS: 
	MATERIALFOOD CONTACT SURFACES TABLES: 
	FINISHFOOD CONTACT SURFACES TABLES: 
	CLEANABLEFOOD CONTACT SURFACES TABLES: 
	SANITIZEDFOOD CONTACT SURFACES TABLES: 
	NSF APPROVEDFOOD CONTACT SURFACES TABLES: 
	MATERIALMEAT LUGS  TUBS: 
	FINISHMEAT LUGS  TUBS: 
	CLEANABLEMEAT LUGS  TUBS: 
	SANITIZEDMEAT LUGS  TUBS: 
	NSF APPROVEDMEAT LUGS  TUBS: 
	MATERIALHIGH TEMP WATER HOSE W NOZZLE: 
	FINISHHIGH TEMP WATER HOSE W NOZZLE: 
	CLEANABLEHIGH TEMP WATER HOSE W NOZZLE: 
	SANITIZEDHIGH TEMP WATER HOSE W NOZZLE: 
	NSF APPROVEDHIGH TEMP WATER HOSE W NOZZLE: 
	MATERIALPACKAGING EQUIPMENT: 
	FINISHPACKAGING EQUIPMENT: 
	CLEANABLEPACKAGING EQUIPMENT: 
	SANITIZEDPACKAGING EQUIPMENT: 
	NSF APPROVEDPACKAGING EQUIPMENT: 
	MATERIALDISH WASHER: 
	FINISHDISH WASHER: 
	CLEANABLEDISH WASHER: 
	SANITIZEDDISH WASHER: 
	NSF APPROVEDDISH WASHER: 
	MATERIALICE MACHINE: 
	FINISHICE MACHINE: 
	CLEANABLEICE MACHINE: 
	SANITIZEDICE MACHINE: 
	NSF APPROVEDICE MACHINE: 
	MATERIALSVENTILATION: 
	FINISHVENTILATION: 
	COVEVENTILATION: 
	MATERIALSVENTILATION_2: 
	FINISHVENTILATION_2: 
	MATERIALSVENTILATION_3: 
	FINISHVENTILATION_3: 
	MATERIALSWALKIN COOLERS: 
	FINISHWALKIN COOLERS: 
	COVEWALKIN COOLERS: 
	MATERIALSWALKIN COOLERS_2: 
	FINISHWALKIN COOLERS_2: 
	MATERIALSWALKIN COOLERS_3: 
	FINISHWALKIN COOLERS_3: 
	MATERIALSWALKIN FREEZER: 
	FINISHWALKIN FREEZER: 
	COVEWALKIN FREEZER: 
	MATERIALSWALKIN FREEZER_2: 
	FINISHWALKIN FREEZER_2: 
	MATERIALSWALKIN FREEZER_3: 
	FINISHWALKIN FREEZER_3: 
	MATERIALSSHELVING: 
	MATERIALSOTHER: 
	FINISHOTHER: 
	COVEOTHER: 
	MATERIALSOTHER_2: 
	FINISHOTHER_2: 
	MATERIALSOTHER_3: 
	FINISHOTHER_3: 
	MATERIALSRow6: 
	FINISHRow6: 
	COVERow6: 
	MATERIALSRow6_2: 
	FINISHRow6_2: 
	MATERIALSRow6_3: 
	FINISHRow6_3: 
	SEALEDINEDIBLE ROOM: 
	CONTROLLED TEMPINEDIBLE ROOM: 
	CLEANABLEINEDIBLE ROOM: 
	SECUREINEDIBLE ROOM: 
	COVEREDDUMPSTER: 
	SET ON CEMENT ASPHALTDUMPSTER: 
	CLEANABLEDUMPSTER: 
	SECUREDUMPSTER: 
	COVEREDFLOORSWALKWAY: 
	SET ON CEMENT ASPHALTFLOORSWALKWAY: 
	CLEANABLEFLOORSWALKWAY: 
	SECUREFLOORSWALKWAY: 
	3 COMPARTMENT: 
	ROOMSS3 COMPARTMENT: 
	LENGTH3 COMPARTMENT: 
	WIDTH3 COMPARTMENT: 
	DEPTH3 COMPARTMENT: 
	DRAINBOARD Y  N3 COMPARTMENT: 
	DRAIN TYPE3 COMPARTMENT: 
	FOOD PREP SINKS: 
	ROOMSSFOOD PREP SINKS: 
	LENGTHFOOD PREP SINKS: 
	WIDTHFOOD PREP SINKS: 
	DEPTHFOOD PREP SINKS: 
	DRAINBOARD Y  NFOOD PREP SINKS: 
	DRAIN TYPEFOOD PREP SINKS: 
	HANDS WASH SINKS: 
	ROOMSSHANDS WASH SINKS: 
	LENGTHHANDS WASH SINKS: 
	WIDTHHANDS WASH SINKS: 
	DEPTHHANDS WASH SINKS: 
	DRAINBOARD Y  NHANDS WASH SINKS: 
	DRAIN TYPEHANDS WASH SINKS: 
	MOP SINKS: 
	ROOMSSMOP SINKS: 
	LENGTHMOP SINKS: 
	undefined_2: 
	DRAINBOARD Y  NMOP SINKS: 
	DRAIN TYPEMOP SINKS: 
	FLOOR SINKS: 
	ROOMSSFLOOR SINKS: 
	LENGTHFLOOR SINKS: 
	undefined_3: 
	DRAINBOARD Y  NFLOOR SINKS: 
	DRAIN TYPEFLOOR SINKS: 
	FLOOR DRAINS: 
	ROOMSSFLOOR DRAINS: 
	LENGTHFLOOR DRAINS: 
	undefined_4: 
	DRAINBOARD Y  NFLOOR DRAINS: 
	DRAIN TYPEFLOOR DRAINS: 
	Dropdown1: [Yes]
	Dropdown2: [Yes]
	Dropdown3: [Yes]
	Text2: 
	Text3: 
	Text4: 
	Text5: 
	Text6: 
	Text7: 
	Text8: 
	Text9: 
	Text10: 
	Text11: 
	Text12: 
	Text13: 
	Text14: 


