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The '0Other” Category
Michigan Education ppt
« Foods that can be lef+ OUt of the 3 processes

- Breads (without cheese) - - —
- BaKed desserts -
such"as cooKies, caKes and brownies

(i.e, those without fruit or custard)

- Other |n0n—go+enﬁall¥ hazardous {ood3

that are not associated with foodborne illnesses U

Just handle with SOP'S
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