

	Facility Name:
	
	Issue Date:

	Facility Address:
	
	Supersedes: 


[image: ]
Production Scheduling Log
Instructions: Use this log to record the production order for all products. If handling allergens, document when all cleaning activities occur to protect against cross-contact of food and food contact surfaces. Logs will be retained by “ENTER COMPANY NAME HERE” for at least two years for recordkeeping.
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