
A HACCP plan really helpedA HACCP plan really helped
dial in our processes todial in our processes to
ensure that our productsensure that our products
are consistent and safe.are consistent and safe.   

SOUS VIDE COOKING AND VACUUM SEALINGSOUS VIDE COOKING AND VACUUM SEALING
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  1.1.    THE HACCP PLANTHE HACCP PLAN

2.2.    VACUUM SEALING AND COOKINGVACUUM SEALING AND COOKING

4.4.    STORING SOUS VIDE FOODSSTORING SOUS VIDE FOODS

5.5.    ADDITIONAL REQUIREMENTSADDITIONAL REQUIREMENTS

3.3.    COOLINGCOOLING

The complete requirements for writing a
HACCP plan, utilizing vacuum sealing, and
sous vide cooking methods can be found in
the Municipality of Anchorage Food Code:
16.60.140 (3-502.11; 3-502.12; 
8-201.14(B) and (D).

www.muni.org/food
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Modified from ‘Sous Vide Cooking at a Retail Food Establishment’ by  the State of
Alaska DEC Food Safety and Sanitation 

Contact your
Health Inspector
for further
clarification 
 (907)343-4200


