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Complex Food Process Worksheet 
 
Directions:  Review the standardized recipe for each of your menu items.  Write the 
name of the menu item, the recipe number, and any specific instructions in the 
appropriate columns.  Follow your HACCP-based standard operating procedures for 
facility-wide, receiving, storing, preparing, holding, cooking, serving, cooling, and 
reheating.      
 
Menu Item  
 
 

Recipe 
Number 

Specific Instructions 
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Complex Food Process Worksheet, continued 
 
Directions:  Review the standardized recipe for each of your menu items.  Write the 
name of the menu item, the recipe number, and any specific instructions in the 
appropriate columns.  Follow your HACCP-based standard operating procedures for 
facility-wide, receiving, storing, preparing, holding, cooking, serving, cooling, and 
reheating.      
 
Menu Item  
 
 

Recipe 
Number 

Specific Instructions 

   

   

   

   

   

   

   

   

   

   

   

   

   

 
 
 
 


