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Introduction and Instructions

Purpose
The purpose of this “self-assessment tool” is to identify strengths and possible areas of improvement for a Brewery.  This tool has guiding questions that reflect the criteria necessary to implement, or comply with a HACCP - Food Safety program.  This assessment tool does not have to be used in order to have a comprehensive HACCP - Food Safety program, but can be a useful tool.  It can be used prior to completing the other parts of this Toolkit, during completion/development, and/or after completion/development and implementation.    

Why should you use this assessment tool?  To enable you:
· to start thinking about your operation in terms of food safety;
· to identify how your operation measures up to the standard requirements identified in the BAC - Generic Pre-requisite Program.

Procedure
· Using this Assessment Tool as a guide:

· Review all company specific documents (e.g. procedures, records, etc.). Then, complete a site tour to view the exterior and interior of the premises confirming criteria and observing employee practices.  

· Follow the flow of food (receiving to shipping) to systematically identify any criteria listed on the Assessment Tool checklist that require improvement or have not been completed or implemented.  

· Indicate in the appropriate box (YES, NO, or N/A).  Comment below as to the reason for answering “NO” or “N/A”.

· Create a corrective action for any identified area of weakness where criteria have not been met and you have answered “NO”.  It is also necessary to create or implement appropriate record-keeping documents for audit purposes with regard to any identified corrective actions.  
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Follow-up
If you answer “NO” to any of the questions, this may represent a gap that should be addressed.  If you answer “N/A” this activity may not apply at the current time, but should be considered in future assessments.  
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Program Development
Use the Pre-requisite Program Workbook to assist you with the development and/ or improvement of your own programs.  Input from subject matter experts (e.g. consultants) may be necessary in order to develop an appropriate program. 
Brewery Profile
Before you begin to assess the food safety programs required and/or already implemented in your brewery, you should first ensure certain information regarding the facility as a whole is current and documented for reference.  

Identify:

· The types of products you manufacture, sizes, packaging types, etc.;
· Different processing techniques used at your brewery;
· Key personnel;
· Number of employees; and
· Hours of operation.
Also include any general information about your brewery that may be helpful when determining the resources required for developing and implementing food safety programs.

Premises Pre-requisite Program Self Assessment Checklist

This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  
The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

Premises - General
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Is the condition of the building exterior and interior monitored?
	
	
	
	

	Is the condition of the building exterior and interior documented?
	
	
	
	

	Is the building exterior maintained by a contractor/external company?
	
	
	
	

	Is the building exterior maintained by the Brewery?
	
	
	
	

	Is the building interior maintained by a contractor/external company?
	
	
	
	

	Is the building interior maintained by the Brewery?
	
	
	
	

	Are there defined standards/criteria about the condition of the building exterior and interior?

	
	
	
	

	Are there defined standards/criteria about the condition of employee facilities?
	
	
	
	

	Are there defined standards/criteria about the water source used in the Brewery?
	
	
	
	


Premises – Building Exterior
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does the building exterior of your operation meet the following standards?  
	
	
	
	

	Not located near biological, chemical or physical hazards.  
	
	
	
	

	No environmental contaminants.
	
	
	
	

	No improper drainage and flooding.
	
	
	
	

	No pest entry sites.
	
	
	
	

	No evidence of pest.
	
	
	
	

	No risk of cross-contamination from adjacent/shared operations
	
	
	
	

	Yard is well maintained.
	
	
	
	


Premises - Building Interior
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does the building interior of your operation meet the following standards?  
	
	
	
	

	Building codes are met.
	
	
	
	

	Facilities are well constructed and maintained.
	
	
	
	

	Equipment is in sanitary condition.
	
	
	
	

	Lighting is adequate, safely constructed, and breakage-protected.
	
	
	
	

	Ventilation is adequate.
	
	
	
	

	Garbage containers are identified, leak proof and covered.
	
	
	
	

	Dry wastes are disposed at the defined frequency.
	
	
	
	

	Wet wastes are disposed daily. 
	
	
	
	

	Facilities, equipment, and containers are cleaned and sanitized at the defined frequency.
	
	
	
	

	Authorized personnel properly secure waste disposal only.
	
	
	
	

	No direct contact with incompatible operations (e.g. chemical producing company).
	
	
	
	

	No cross-contamination of beer.
	
	
	
	

	Maintenance program is compliant in implemented and execution.
	
	
	
	

	
	
	
	
	

	Premises - Building Interior (Continued)

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does cleaning and sanitation of your operation meet the following standards?  
	
	
	
	

	Toilet and hand washing facilities are properly equipped with hot and cold running potable water; soap dispenser; sanitary hand drying equipment, cleanable waste receptacle, and notices, well maintained, well lit, ventilated, and handwash signs are posted.
	
	
	
	

	Where required, hand washing stations are located near processing area or sanitizer stations are available.  
	
	
	
	

	Equipment cleaning and sanitizing facilities are easily cleaned. 
	
	
	
	

	Equipment cleaning and sanitizing facilities are separated by location or time from processing and storage areas. 
	
	
	
	

	Potable water is at the correct temperature for the cleaning.
	
	
	
	

	Employee change room and lunchroom are well maintained and separated from processing areas.
	
	
	
	


Transportation, Receiving and Storage Program Self Assessment Checklist

This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  

The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Are the inbound carriers owned by a contractor/external company?
	
	
	
	

	Are the inbound carriers owned by the Brewery?
	
	
	
	

	Are the outbound carriers owned by a contractor/external company?
	
	
	
	

	Are the outbound carriers owned by the Brewery?
	
	
	
	

	Is the cleaning/maintenance of the inbound carriers completed by a contractor/external company?
	
	
	
	

	Is the cleaning/maintenance of the inbound carriers completed by the Brewery?
	
	
	
	

	Is the condition of the inbound carriers being monitored?
	
	
	
	

	Is the condition of the inbound carriers documented?
	
	
	
	

	Is the condition of the outbound carriers being monitored?
	
	
	
	

	Is the condition of the outbound carriers documented?
	
	
	
	


Transportation, Receiving and Storage Program Self Assessment Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Is the condition of incoming ingredients, finished product, and packaging materials being monitored?
	
	
	
	

	Is the condition of incoming ingredients, finished product, and packaging materials being documented?
	
	
	
	

	Is the condition of storage areas being monitored?
	
	
	
	

	Is the condition of storage areas being documented?
	
	
	
	

	Are there defined standards/criteria about the transportation of ingredients, finished product, and packaging materials to and from the Brewery?
	
	
	
	

	Are there defined standards/criteria about the storage in the Brewery?
	
	
	
	

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does carrier, receiving and unloading criteria in your operation meet the following standards?  
	
	
	
	

	Designated employee inspects ingredient/product carrier to assure cleanliness and maintenance, pest control, and no possible contamination.
	
	
	
	

	Unloaded carriers are not damaged.  Product is not contaminated.
	
	
	
	

	Accepted loads are identified by lot or code for traceability.
	
	
	
	


Transportation, Receiving and Storage Program Self Assessment Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Questionable loads are held pending check and release, or rejected.
	
	
	
	

	Documentation from the past two years are filed for audit.
	
	
	
	

	Receiving procedures including steps and material specifications are documented. 
	
	
	
	

	Receiving information is documented and filed. 
	
	
	
	

	Transportation records are documented and filed. 
	
	
	
	

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does incoming material and finished product storage criteria in your operation meet the following standards?  
	
	
	
	

	Bulk and packaged products are stored in clean areas.
	
	
	
	

	All beer and non-food product are handled and stored to prevent damage, deterioration, and contamination.
	
	
	
	

	All chemicals are approved as required.
	
	
	
	

	Ingredient/product is rotated on a first-in first-out basis according to the inventory control program.
	
	
	
	

	Returned, defective, or suspect products identified in an isolated area for further action.
	
	
	
	


Transportation, Receiving and Storage Program Self Assessment Checklist (Continued)

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do packaging materials and containers in your operation meet the following standards?  
	
	
	
	

	All packing, packaging materials, and containers are approved as required.
	
	
	
	

	Packaging materials are in good condition
	
	
	
	

	Packaging materials, and containers are handled and stored to prevent biological, chemical, or physical (e.g. metal) contamination of product
	
	
	
	

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Does loading and shipping criteria in your operation meet the following standards?  
	
	
	
	

	Carriers are inspected prior to loading.
	
	
	
	

	Carriers are loaded to prevent damage and contamination of beer.
	
	
	
	

	Beer is transported with compatible food/product.
	
	
	
	


Equipment Program Self Assessment Checklist

This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  

The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do equipment design and installation criteria in your operation meet the following standards?  
	
	
	
	

	Operators have suitable equipment to handle all product.
	
	
	
	

	Is equipment appropriate for its intended use?
	
	
	
	

	All product contact surfaces are accessible for cleaning, maintenance and inspection.
	
	
	
	

	Product contact surfaces are smooth, non-corrosive, non-absorbent, non-toxic, and free from pitting or cracks or crevices.
	
	
	
	

	Product contact surfaces are food grade and are approved as necessary.
	
	
	
	

	Equipment for edible and inedible materials, allergen product and non-allergen product are clearly marked and leak proof.
	
	
	
	


Equipment Program Self Assessment Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Operator has an effective preventative maintenance program with procedures and records.
	
	
	
	

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do equipment maintenance and calibration materials criteria in your operation meet the following standards?  
	
	
	
	

	Maintenance materials are properly procured, stored, and disposed of.
	
	
	
	

	Maintenance materials are approved as necessary.
	
	
	
	

	There is an effective calibration program with procedures and records to assure beer quality and safety.
	
	
	
	

	Are there defined standards/criteria about the equipment maintenance and calibration in the Brewery?
	
	
	
	

	Are monitoring devices calibrated on a regular basis?
	
	
	
	

	Is the equipment maintenance and calibration activities documented?
	
	
	
	


Personnel Pre-requisite Program Self Assessment Checklist

This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  

The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do the personnel program criteria in your operation meet the following standards?  
	
	
	
	

	Management provides training on personal hygiene and good sanitary working procedure prior to commencement of work (and on an ongoing basis as necessary).
	
	
	
	

	Competent supervisors oversee the hygienic and sanitary preparation and handling of beer.
	
	
	
	

	Routine monitoring and audits ensure employees follow personal hygiene and good sanitary working procedures.
	
	
	
	

	Periodic review and update ensures effectiveness of the program.
	
	
	
	

	Management provides technical trainings to all supervisors and personnel to ensure product safety.
	
	
	
	


Personnel Pre-requisite Program Self Assessment Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Management provides technical training on the seven principles of HACCP to all supervisors and personnel responsible for HACCP to ensure product safety. 
	
	
	
	

	Management sets the standard for good personnel hygiene and sanitary working procedures.
	
	
	
	

	Management communicates effectively the standard for good personnel hygiene and sanitary working procedures to all workers.
	
	
	
	

	Are food safety and/or technical training documented?
	
	
	
	

	Workers and visitors follow policies on clean garments, hair restraints, clean glove, proper hand washing, good personal habits, jewelry and other personal effects.
	
	
	
	

	No employees have infected open/exposed cuts or scrapes are in contact with beer or product-contact surfaces.
	
	
	
	

	Management has developed and implemented illness, communicable disease, and injury policy.
	
	
	
	


Sanitation and Pest Control Pre-requisite Checklist
This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  

The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do sanitation program criteria in your operation meet the following standards?  
	
	
	
	

	Sanitation program with the master sanitation schedule is developed and implemented effectively.
	
	
	
	

	Building, equipment, utensils, and physical facilities are maintained in sanitary condition.
	
	
	
	

	Implementation of sanitation program does not contaminate beer or product-contact surfaces.
	
	
	
	

	Written sanitation program including responsible employees and cleaning instructions for each section of the building, piece of equipment and utensil is in place. 
	
	
	
	

	Sanitation records are filed for reference. 
	
	
	
	

	Sanitation program includes proper training of sanitation manager/supervisor and employees.
	
	
	
	


Sanitation and Pest Control Pre-requisite Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do cleaning agent criteria (of the sanitation program) in your operation meet the following standards?  
	
	
	
	

	Right cleaning agent is used.
	
	
	
	

	Manufacturer’s label directions for mixing procedures, concentration use, and cleaning and sanitizing steps are followed.
	
	
	
	

	Proper procedures for procurement, storage, maintenance of application equipment, and disposal of cleaning agents are followed.
	
	
	
	

	Do pest control criteria in your operation meet the following standards?  
	
	
	
	

	Pest prevention program that minimizes the entry of pest includes grounds maintenance and procedures to minimize the access of pests to premises are in place.
	
	
	
	

	Pest monitoring program that monitors pest activity includes regular checks, usage of pesticides and removal of pest is in place.
	
	
	
	

	Pest prevention program and pest monitoring program are implemented effectively with proper records
	
	
	
	


Sanitation and Pest Control Pre-requisite Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Are pest control activities completed by a contractor/external company?
	
	
	
	

	Are pest control activities completed by the Brewery?
	
	
	
	

	Are pest control activities documented (i.e. in a contract, etc.)?
	
	
	
	


Recall Pre-requisite Program Self Assessment Checklist
This checklist has been provided to assist the user of the Workbook to organize existing company specific documentation, standards, and programs and to begin to consider the food safety topics/areas related to this pre-requisite section.  

The person(s) identified in the ‘Responsibility’ column should be included in the program development process.

	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Do recall activities in your operation meet the following standards?  
	
	
	
	

	Is there a recall procedure or protocol?
	
	
	
	

	Is the recall procedure or protocol documented?
	
	
	
	

	Is there a method of tracing the origin and location of product, and material (i.e. Ware House Inventory System, etc.)?
	
	
	
	

	Is there a method of tracing raw material or packaging material through the process?
	
	
	
	

	Is there a customer complaint procedure or protocol?
	
	
	
	

	Is the customer complaint procedure or protocol documented?
	
	
	
	

	Is there a protocol for handling returned product, or material?
	
	
	
	

	Have there been ‘mock’ recalls?
	
	
	
	


HACCP Plan Self Assessment Checklist
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Is there a HACCP Team?
	
	
	
	

	Is there a completed, accurate and appropriate Form 1- Product/Process Description?
	
	
	
	

	Is there a completed, accurate and appropriate Form 2- Product Ingredients and Incoming Material?
	
	
	
	

	Is there a completed, accurate and appropriate Form 3 – Process Flow Diagram?
	
	
	
	

	Is there a completed, accurate and appropriate Form 4 - Schematic Diagram?
	
	
	
	

	Is there a completed, accurate and appropriate Form 5 – Hazard Identification Biological Hazards?
	
	
	
	

	Is there a completed, accurate and appropriate Form 6 – Hazard Identification Chemical Hazards?
	
	
	
	

	Is there a completed, accurate and appropriate Form 7 – Hazard Identification Physical Hazards?
	
	
	
	

	Have CCPs been identified – Form 8?
	
	
	
	

	Have hazards not controlled by the brewery been identified – Form 9?
	
	
	
	


HACCP Plan Self Assessment Checklist (Continued)
	Criteria
	YES
	NO
	N/A
	Person Responsible/ Comment

	Is there a complete HACCP Plan in place – Form 10?
	
	
	
	

	Have monitoring procedures been established and implemented?
	
	
	
	

	Have deviation procedures been established and implemented?
	
	
	
	

	Have verification procedures been established and implemented?
	
	
	
	

	Have records procedures been established and implemented?
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