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Module 8: A HACCP Principles Guide
for Operators of Food Establishments
at the Retail Level
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The 0Other” Category

Michigan Education ppt

 Foods that can be left out of the 3 processes

(i.e. those without fruit or custard)

- 0+therdNON — potentially hazardous foods

that are not associated with foodborne illnesses

< Just handle with SOPs
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