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Disclaimer
While the BAC has produced the contents of this Food Safety Toolkit, it does not guarantee that the HACCP Plan portion will identify all potential risks and all measures which may be required to eliminate or manage those risks.  Risk management is the responsibility of the Brewery. To the full extent allowed by law, the BAC excludes liability for any loss arising through the provision of services by itself, its servants, and its agents (including liability for negligence) and where liability cannot be excluded limits that liability to either, at its choice supplying the relevant services again or paying the cost of having those services supplied.
Note: 
The BAC/HACCP - Food Safety Toolkit has been designed so as to permit the user to adopt and customize some or all of its components parts as desired. If there is an existing Food Safety Program, this Toolkit can be used as a supplement or a comparison document. It was not developed in order to replace existing documentation or Pre-requisite Programs.
Government Regulations

This Toolkit and its guidelines have been developed to assist the Brewing Industry in the implementation of food safety programs within their Breweries. It is imperative to recognize that in all areas Government Regulations and their requirements (Federal, Provincial, and Municipal) take precedence over the information contained in this Toolkit. The following Government website addresses have been included as a reference for food safety regulatory information:

	Canadian Food Inspection Agency
www.inspection.gc.ca
	Ontario Ministry of Agriculture & Food
www.omafra.gov.on.ca

	Agriculture and Agri-Food Canada
www.agr.ca
	Canada Food & Drugs Act:
Phone:  (613) 957-4222
http://lois.justice.gc.ca/en/F-27/

	CODEX Alimentarius
www.codexalimentarius.net
	Alberta Health & Wellness
Phone:  (780) 427-1432
www.health.gov.ab.ca

	British Columbia Ministry of Health Services
Phone: (250) 952-3456
www.gov.bc.ca/healthservices/
	Manitoba Health
Phone:  (204) 788-6666
www.gov.mb.ca

	Northwest Territories Health & Social Services
Phone:  (867) 873-7738
www.hlthss.gov.nt.ca
	Government of Newfoundland & Labrador & Community Services
Phone:  (709) 729-3367
http://public.gov.nf.ca

	Ontario Ministry of Health
Phone: (800) 268-1154
www.health.gov.on.ca  
	Nova Scotia Department of Agriculture & Fisheries
Phone:  (902) 424-4560
www.gov.ns.ca/nsaf/

	MACPAQ (Québec Ministry of Agriculture, Fisheries & Food)
Phone:  (800) 463-5023
www.mapaq.gouv.qc.ca 
	P.E.I. Health & Social Services
Phone:  (902) 368-4900
www.gov.pe.ca/hss/

	Health Canada
www.hc-sc.gc.ca
	Government of Saskatchewan
Phone:  (306) 787-8523
www.gov.sk.ca


Government Regulations (Continued)
Other Background Resources

Can-Trace www.can-trace.org
The mission of Can-Trace is to define and develop minimum requirements for whole-chain tracking and tracing standards based on the EAN.UCC system. Can-Trace is an industry-led initiative that fosters open dialogue within the supply chain, ensuring that the necessary framework for Canadian traceability is designed for implementation.

How the Components of the Toolkit Fit Together
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Suggested Steps for Establishing a Food Safety Program

Step 1:
Acquire total company commitment. Acquire a letter of commitment from top management (Refer to and customize the contents of the “letter of commitment” provided below)

Step 2: 
Choose a HACCP - Food Safety Team of three to five dedicated individuals. This team should consist of people that hold various positions within the Brewery (e.g. Management, Sanitation employee, etc.).

Step 3:
Identify and gather an example of current standards, procedures and documentation.

Step 4:
Establish or update the Food Safety (and possibly HACCP) knowledge of the Food Safety Team with a training session.

Step 5:
Begin Food Safety training and awareness for employees that are involved in the day-to-day operation of the Brewery.

Step 6:
Develop a company specific Pre-requisite Program (by customizing the BAC – Pre-requisite Program Workbook). If a Pre-requisite Program already exists, compare the contents of the Pre-requisite Program Workbook to ensure it is comprehensive. If the current company specific Pre-requisite Program lacks detail or contents, use the BAC Pre-requisite Program Workbook for improvement. 

Step 7: 
Implement all Pre-requisite program SOPs and documentation. Verify programs are properly implemented.
Suggested Steps for Establishing a Food Safety Program (Continued)

Step 8: 
Develop a company specific HACCP Plan that analyzes all the product categories and product flows associated with the Brewery (by customizing the BAC/HACCP Workbook). If a HACCP Plan already exists, compare the contents of the BAC/HACCP Workbook to ensure it is comprehensive.  If the current company specific HACCP Plan lacks detail or contents, use the BAC/HACCP Workbook for improvement.  

Step 9:
Implement all HACCP Plan SOPs and documentation. Verify programs are properly implemented.
Step 10:
Continue employee training.

Step 11:
Continuously follow-up on implemented SOPs and documentation for accuracy and adherence.

Step 12:
Review, evaluate, and possible modify the Pre-requisite Program and HACCP Plan on an ongoing basis or as needed.
Template Letter of Commitment to the HACCP Program

We recognize and support the development and implementation of this HACCP - Food Safety Program.  Required resources and support will be provided upon request by the HACCP - Food Safety Committee.

Position and Signature of Top Management:

	Position
	Signature
	Date

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


We are committed to the development, implementation, and maintenance of this HACCP/Food Safety Program.

Position and Signature of HACCP - Food Safety Team:

	Position
	Signature
	Date

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


The implementation of a HACCP - Food Safety Program will:

· Increase overall confidence in food safety; 
· Increase confidence for customer safety;
Template Letter of Commitment to the HACCP Program (Continued)
The implementation of a HACCP - Food Safety Program will: (Continued)
· Ensure that new managers, department managers, and employees have a consistent reference to food safety standards;
· Improve product quality;
· Improve quality principles and attributes;
· Improve employee productivity and work efficiency; and
· Increased productivity and work efficiency will result in high customer satisfaction and revenue.

The reasons for implementing HACCP - Food Safety Program include:

· Auditing purposes;
· Training;
· Managing and control change;
· Regulatory compliance; and
· Legal liability.
How to Get Started with the BAC/HACCP - Food Safety Toolkit

1) First read all information contained in this Section: Introduction, Instruction and How to Get Started.
2) Refer to the Glossary Section throughout this process for definitions of any unknown terms. Seek other reference material if you need further clarification, or get appropriate training or coaching from an expert.

3) Review the Toolkit section called Brewery Self Assessment Tool.

a. Complete the assessment tool on site to identify how your operation compares to the “Best Practices” standard requirements identified in the Brewery – Generic Pre-requisite Program.

b. Any questions that you answered ‘No” to may represent a gap in your Pre-requisite Program.

c. Any questions that you answered “N/A” to should be considered in future assessments.

4) Review the BAC- Generic Pre-requisite Program.

a. This provides you with the “Best Practices” used in the brewing industry.

5) Use the BAC Pre-requisite Program Workbook to create or improve your own pre-requisite programs based on the results of the Brewery Self Assessment Tool (gaps identified) and your review of the BAC Generic Pre-requisite Programs document.  When creating your programs, ensure the following is done:
a. Identify how your Brewery will customize the BAC Generic Pre-requisite Program. Options for identifying required “Best Practices” include using the Toolkit’s paper copy and/or the electronic copy to verify all elements are included.  

b. Review the Document Control Section. Following good documentation practices, verify all the necessary document control components are included in your program.   
How to Get Started with the BAC/HACCP - Food Safety Toolkit (Continued)
c. Review the Background Section. This will assist you to define the products and services of your Brewery and ensure that these areas have been assessed and captured in the standards and procedures relating to food safety.

d. Complete your Pre-requisite Program to include all sections and corresponding documentation: 

i. Premises;
ii. Transportation and Storage;
iii. Equipment;
iv. Personnel Program;
v. Sanitation and Pest Control;
vi. Recall Program.
Once the Pre-requisite Programs have been verified as appropriate and adequately implemented, proceed with developing the HACCP Plan. 

6) Review the BAC/HACCP Generic Plan 

a. This will provide you with a guideline of products and processes used industry wide.
7) Use the BAC/HACCP Plan Workbook to create or improve your own HACCP Plan
a. Once your HACCP team is assembled, complete the HACCP plans for your products that you identified in the Background Section of the BAC Pre-requisite Program Workbook.
Once you have finished using the Workbooks you should have documented your own brewery specific Pre-requisite Progams and HACCP Plan.

How to Get Started with the BAC/HACCP - Food Safety Toolkit (Continued)
Go back to the section above on Suggested Steps for Establishing a Food Safety Program and ensure the necessary activities have been completed. Then proceed to:
· Implement policies, procedures and documentation;
· Continue employee training;
· Continuously follow-up on implemented SOPs and documentation for accuracy and adherence; and
· Review, evaluate, and possible modify the Pre-requisite Program and HACCP Plan on an ongoing basis or as needed.
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