Time/Shelf-Life:________________________________________________________________
Must be 14 days or less for Raw MEAT, POULTRY, or Vegetables/30 days or less for Cheeses and held below 41°F at all times (3-501.12 (B)(4)).  For Cook-Chill must be 72 hours or less (3-501.12 (D)(2)(e)(i-iv)). Raw FISH must be kept FROZEN before, during, and after packaging. Refer to Shelf-Life Chart for further guidance.

Vendor:_______________________________________________________________________ 

Equipment List (REQUIRED) (Check each piece of equipment below that you have in your facility. Attach specification sheets for all specialized equipment that will be used to the end of the application. Refrigeration specification sheets are not required.)
· Circulator (mandatory for Sous-Vide)            	
· Data Logger (mandatory for Cook Chill/Sous-Vide (3-501.12 (D)(f)))   
· Refrigerator(s): (List refrigeration unit type i.e. walk-in cooler, prep refrigerators)        ________________________________________________________________________   ________________________________________________________________________
· Thermometer(s)
· Vacuum Packager(s)
· Vacuum Packaging Bags	
· Other equipment: (List below and make sure to attach specification sheets for specialized equipment)
________________________________________________________________________
________________________________________________________________________
HACCP Team Members (Ex: General Manager, Executive Chef, etc.)
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
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