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This first principle is about understanding your operation and determining what hazards are
likely to occur, This usually involves defining the operational steps that you take as food
enters and moves through your business, At this point, you will also try to understand how
the people, equipment, methods, and foods all affect each other,

In developing a food safety system, you need to identify the hazards that exist

in the flow @ 00dS in your operation from receiving +o serving.
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