Variance, HACCP Plan and/or Other Special Requirements 

DIRECTIONS:  
Please indicate whether a variance, HACCP plan, and/or other special 



requirements are needed for each scenario described below.  
(All described products can be legally processed at retail in Massachusetts, provided the appropriate variance, HACCP plan and/or other special requirements are in place.)
1. A small orchard makes and bottles apple cider for sale to on-site customers only.  They do not pasteurize the cider.  


Variance required
⁪HACCP plan
⁪Other special requirements

2. A juice bar prepares orange-banana juice to order for individual customers.


Variance required
⁪HACCP plan
⁪Other special requirements

3. A nursing home prepares orange-banana juice to order for individual patients.


Variance required
⁪HACCP plan
⁪Other special requirements

4. Ginger root is boiled in water then bottled on-site for sale, unrefrigerated, in a health food store.


Variance required
⁪HACCP plan
⁪Other special requirements

5. A store wants to vacuum package whole coffee beans and ground coffee with a shelf life of 6 months.


Variance required
⁪HACCP plan
⁪Other special requirements

6. A restaurant vacuum packages specially cut and marinated (raw) steaks for sale to their patrons.


Variance required
⁪HACCP plan
⁪Other special requirements

7. A large school district central kitchen uses cook-chill processing technology to prepare and package soups and sauces with a 3-week shelf life for their school cafeteria as well as for 14 satellite schools in the district.


Variance required
⁪HACCP plan
⁪Other special requirements

8. A store wants to vacuum package fully cooked and smoked turkey legs and sell them to their customers with a shelf life of 30 days at normal refrigeration temperatures of 41ºF.


Variance required
⁪HACCP plan
⁪Other special requirements

9. A restaurant buys alfalfa seed from a local farmer and soaks/irrigates the seed to grow fresh alfalfa sprouts for sandwiches and salads.


Variance required
⁪HACCP plan
⁪Other special requirements

10. A restaurant uses a small smoker to smoke turkey breasts to a final temperature of 175ºF in 7 hrs.


Variance required
⁪HACCP plan
⁪Other special requirements

11. A store meat department cold smokes commercially processed sausages and cheeses at 120ºF for 60 minutes for cosmetic and flavor reasons.


Variance required
⁪HACCP plan
⁪Other special requirements

12. A meat market smokes and cures Polish sausage where the final product temperature reaches 178ºF after 24 hours.  


Variance required
⁪HACCP plan
⁪Other special requirements

13. A meat market makes beef jerky by thin-slicing beef steak, marinating it in a solution that contains flavorings and nitrites, and drying the slices in a dehydrator to a final water activity of 0.78.  The jerky is displayed for sale at room temperature.


Variance required
⁪HACCP plan
⁪Other special requirements

14. A sushi bar acidifies their hot sushi rice to pH 4.1 with sweetened rice wine vinegar early in the morning and holds it at room temperature until it is used in the afternoon to make sushi rolls with raw vegetables, cooked shrimp, or cooked lobster for individual orders at lunch time.


Variance required
⁪HACCP plan
⁪Other special requirements

15. A different sushi bar makes acidified sushi rice with a pH of 4.6 for sushi rolls with raw wild salmon that are packaged, correctly labeled, and refrigerated for display and sale.


Variance required
⁪HACCP plan
⁪Other special requirements

16. A seafood market stores and displays live clams, oysters, and mussels in their shellfish display tank.  These live shellfish are available for sale to customers.

Variance required
⁪HACCP plan
⁪Other special requirements
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